3, Fall 4997 Published by




e New Zealand

Pul‘ Beers

ACK RO(C

rom natura
ingredients
we craft
unnatural
pleasures...

COLONIAL
AGER,

EXCLUSIVE IMPORTERS, BLACKROCK BREWING COMPANY OF NORTH AMERICA

CANADA USA
Québec and Maritimes  Ontario Western Canada EH. STEINBART L.D. CARLSON CO. CROSBY & BAKER LTD.
* DISTRIVIN LIMITEE ~ WINEXPERT INC. BREWKING INC. COMPANY 463 Portage Blvd. Atlanta, Georgia
950 Place Trans-Canada 710 South Service Road, 1622 Kebet Way 234 S.E. 12th Avenue Kent, OH 44240 Tel: 1-800-666-2440
Longueuil, Unit "A", Stoney Creek, Port Coguitlam, Portland, OR 97214 -800-321-0315  Westport, Massachusetts
Québec J4G2M1 Ontario L8E5S7 B.C. V3C5W9 Tel: 503-232 8793 Fax: 1-800-848-5062  Tel: 1-800-999-2440
Tel: 1-800-363-8581 Tel: 1-800-267-2016 Tel: 604-941-5588 Toll Free Tel:
Fax: 514-442-3531 Fax: 416-643-9161 Fax: 604-941-9811 1-800-735 8793

Fax: 503-238 1649




QUALITY BEERS 11041 THE DISCERNING BREWER

=

' 4 : »‘_:_;r‘j- ) 'pl; . e




| Flexible Computer Tools for Home Brewing |

File Recipe BrewlLog Inventory Setup Help

Design YourOwn Recipes 20 °, &

Automatically calculates alcohol, bitterness, gravity o
& 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,
clipart, color and a variety of graphical effects and
tools to create your own customized labels. \\ \ 2

| WomeBrewer's )
@Assistant

3 > b
Manage YourInventories 7“4 \
Keep track of your brewing ingredient inventories v g_{)@mg = =
including amounts, costs and freshness dates, 5 b1
locate recipes based on ingredients on-hand.
(40
B8

Personalize the System

Design your own screens, printouts, menus,

icon toolbars and brewing parameters to a
personalize the system with your preferences. #H@
S/ilg o

Many More Features... e

. " . Look for HomeBrewer's Assistantat your
Maintain batch logs, print competition forms, local home brewing supply shop or call:
organize recipes in user-defined folders, includes )
over 50 recipes, brewing shop listings for casy HomeBl‘ewer S SOftwaI'e
ordering, recipe sharing utility and much more. 6617 Wannamaker Lane, Charlotte, NC 28226

0Qos 1-800-BRWSOFT

1-800-279-7638 or 704-544-0137
e-mail: brewsoft@aol.com

Only

plus $3 S&H

ROSTMALZBIERBRAUEREI
ROASTMALTBEERBREWERY

SINAMAL

naturally produced in accordance with the
“GERMAN REINHEITSGEBOT”!

. . . gives your beer more taste and color!
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http://www.nbrewer.com

10,000 lakes and one
kick-ass brew store

Serving Minnesota and the rest of the country.
Call or write for our free 48-page catalog.

NORTHERN BREWER, LTD.
1106 Grand Avenue, St. Paul, Minnesota 55105
nbrewer@nbrewer.com

1-800-681-BREW

Keg beer without a keg! Just PRESS, POUR & ENJOY!

Now you can enjoy keg beer without pumps or CO, systems and you can
make homebrew 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 ™ at your favorite craft brewer and at your local
homebrew supply shop. Retail homebrew shops and craft brewers contact:

QUOIN (pronounced "coin")

401 Violet St.

Golden, CO 80401 Phone: (303) 279-8731 Fax: (303) 278-0833

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
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nal Revenue Code. All gifts, grants and contributions are
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GRAPE AND

GRANARY

¢ 150 Malt Extracts

¢ 40+ Malted Grains

¢ 30 Hop Varieties

¢ 35 Yeast Strains

¢ Bulk Pricing

¢ Free Grain Crushing

¢ Same Day Shipping

¢ Kegging Systems
3,5, 10 gal. Soda Kegs

The Grape
and Granary

1302 E. Tallmadge Ave.
Akron, OH 44310
Free Catalog 800-695-9870

Fax 330-633-6794
http://www.grapeandgranary.com
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Dena Nishek

Teach the World to Homebrew

e are all

advocates of

homebrewing
and good beer. Part of our
responsibility as home-
brewers entails sharing
our knowledge and
enthusiasm about beer
and brewing and, of
course, teaching people to homebrew.

These things happen naturally when
people are enthusiastic about and devoted
to a subject. We can’t help but talk about
beer and think about beer, and couldn’t
possibly pass up an opportunity to taste a
new-to-us brew. Something I find inspira-
tional is hearing homebrewers speak to
audiences at club meetings, festivals and
conferences. To see the enthusiasm for our
hobby and to taste the fruits of their exper-
imentation and research is rejuvenating. If
you haven’t gone to an educational beer
event and experienced something like this,
I encourage you to do so. I think you’ll see
what I mean.

In May I went to Chicago to judge in the
first round of the AHA National Homebrew
Competition and to attend the Midwest
International Beer Expo the same weekend.
At the Expo Randy Mosher and Michael
Jackson gave a fascinating talk on ancient
beers. They discussed the history of gose,
graetzer and sahti, then Randy shared his
homebrewed versions and recipe formula-
tions. As I sipped and savored, I realized
these brews represent the past and future
of homebrew. They combine history, cre-
ativity and spirit in a way that could change

a taster’s perception of
what beer was and what
it can be.

Critical to being part
of any healthy teach-
ing/learning exchange is
listening and adapting.
By now you probably
have heard about the
new AHA member benefits. I hope you’ve
had a chance to try TechTalk and Talk
Back, two new forums available to mem-
bers. This community-wide communica-
tion is important both for members and
the AHA. By providing this means of
exchange and education, members have
access to experts and information they
might not have found otherwise. The AHA
staff also has more opportunity to com-
municate with members. We can more
readily learn what members are interest-
ed in, what they want to talk about and
which direction they want to see the Asso-
ciation move.

You’ll notice a new regular feature in
this issue of Zymurgy — a survey. I hope
you’ll take a few minutes to fill it out and
let us know what you think of the content
of this issue and answer a few questions
about the new benefits. Each issue of
Zymurgy will contain a survey with con-
tent-related and Association questions so
we can keep tabs on what’s working and
what needs adjustment.

As always, you are invited to write to me
with feedback and article ideas at PO Box
1679, Boulder, CO 80306-1679; FAX (303)
447-2825 or dena@aob.org via e-mail. @

---.--oo-oo-.-.----.-}

Ask for
@ ue
Phil’s
Lauter
Tun

The Easiest, Simplest,
best Way to Mash.

With our unique system. there's no
reason not to get mashing. [n two
useful sizes. Parts, too!

Tiave More
“‘?“ Towng It.

For information on These and Other Products,
Call (513) 731-1130. Wholesale Only

P0 Box 12251 o Cincineat, Ohio 45207 e 513-731-1130
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The Valley Mill features two 8" long, adjustable plated
steel rollers and a large 6 Ib. capacity hopper.

Our unique indexed true parallel roller adjustment
quickly allows roller gap settings between .015" and .070"
Crush 10 Ibs. per min. with included power-drill adaptor.
The 1/7" drive shaft easily accepts a pulley for permanent
motorized DIY set-ups. All of these professional features for
only *99" finally makes owning your own roller mill
an affordable cost effective reality!
Phone/fax/write for a free brochure/order form.
Browse our Web Site (web page contains order form)
We also have dealers, contact us for your area
Order by phone with VISA or mail/fax order form

with cheque or money order to:

VALLEY BREWING EQUIPMENT
1310 Surrey Ave. Ottawa, ON. Canada K1V 6S9
Tel (613) 733-5241 + Fax (613) 731-6436
www.web.net/~valley/valleymill.html ¢ valley@web.net
“Shipping handling $19.50 u's. De jler prices may vary from price shown

PHOTO BY ROBERT GOLDMAN
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WHO SAID YOU CAN'T TEACH AN
OLD DOG NEW TRICKS.

PLAIN & HOP PLAIN

FLAVOURED Crystal Malt Extract
Light Malt Extract

Roasted Malt Extract
Datk Malt Extract

Diastatic Malt Extract
Amber Malt Extract

Wheat Sytup

e 10U CAN] -

At John Bull we have retained the very best of the old added some
exciting new qualities to bring to you:-

JOHN BULL
Bultidog Blonds

Distributors in U.S.A. Canadian Distributors
L.d.Carlson Co Ltd. Crosby Baker Brewaster FH.Steinbart Lindstram Beer & Wine Making Supplies Ltd  Divin Distribution W.H.Brown
463 Portage Boulevard 999 Main Road 2315 Verna Court 234 S.E. 120th Ave. 190 Brodeley Drive 3220 Lére Rue 105 Akerley Blud.

Kent Westburr San Leandro Portland Hamilton St Hubert Dartmouth
Ohio 4420 Mass. 02790  Cadlifornia 94577a  Oregon 97214 Ontario L8E 3C5 Quebee J3Y 8YZ  Nova Scofia BJB JRJ
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Corrections

The correct phone number for Vino-Fil-
tro is (514) 483-5386. The 800-number on
page 61 of Zymurgy Summer 1997 (Vol.
20, No. 2) is for Canada only.

In the Water Purification Systems Sum-
mary table on page 97 of Zymurgy Summer
1997 (Vol. 20, No. 2) the substances
removed by carbon filters should be “sim-
ple organics (chlorine)” and substances not
removed should be “minerals.”

The correct weight for the CWE cider kit
described in “Best from Kits,” Zymurgy Sum-
mer (Vol. 20, No. 2) is 3.3 pounds (1.5 kg).

Capturing the Spirit

Dear Zymurgy,

I finally got around to reading “Why We
Brew,” Zymurgy Special Issue 1996 (Vol.
19, No. 4) and have read it cover to cover.
Although I began brewing in 1984, recently
I have been moving often and have not
brewed since spring 1994. I will be returning
home soon and plan to return to home-
brewing. Your excellent issue captured the
art of homebrewing. I initially began brew-
ing to create good beers which I could not
buy. Despite the penetration of imports and
some excellent craft beers, I will return to
homebrewing as it is an act of creation. Your
issue captured that idea. Zymurgy, the AHA
and its associated competitions promote
excellent beer production and improve
homebrewing techniques. What distin-
guishes us from miniature professionals was

Ovur Readers

LT

captured in your issue. I look forward to
homebrewing and hope to make it to the
National Conference this year. Best of luck
on your continued success.

Yours truly,
David H. Sharkis
New Bern, North Carolina

Mead Men
Strike Again

Dear Zymurgy,

For those who haven’t seen Spencer
Thomas’ article on Dan McConnell and Ken
Schramm, brewers of the 1996 AHA com-
memorative mead, in Zymurgy Spring 1997
(Vol. 20, No. 1) it is definitely worth a read.
Those photos are down right artistic. There
are some good and “interesting” recipes from
Ken and Dan for cysers and meads, and
some discussion on blending finished meads
(as well as other liquids) that approaches the
radical and provocative. I quite enjoyed it.

L L

Too bad you can’t pay with a pint.

Tom Hichler of Corpus Christi, Texas, came ucrossrihis |u&7|;)ffi(e in Angola, Ind.

Always a pleasure to read something that
strays from the middle of the road. Thanks!

Mark Koopman
via e-mail

Elusive Real Ale List

Dear Zymurgy,

I think you will find real ale becoming
more available in the United States. The
list of brewpubs and breweries listed on page
49 of Zymurgy Spring 1997 (Vol. 20, No. 1)
is probably just a small subset of the total. I
hope you will print a follow-up article to this
one with a more complete list of brewpubs
and breweries that serve or make real ale.

I would like to add two to the list. In my
little corner of the world there are two
places where real ale can be obtained. The
Old Dominion Brewery in Ashbrun, Va.,
not only produces real ale but has a real ale
tap in the brewpub located in front of the
brewery. A real ale tap can also be found at

K k)

PHOTO COURTESY OF TOM NICHTER
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Hero’s Tavern in Manassas, Va., which is
typically pouring Old Dominion products.

I think these people deserve recognition
for providing real ale to their patrons.

Mark A. Zurich
Dulles, Virginia

The list you describe wounld be interesting,
indeed. I'l] mention the idea to the Institute
Jfor Brewing Studies. — Ed.

More Water Wonders

Dear Zymurgy,

Thanks for the recent article on water treat-
ment, “Sips Ahoy,” in Zymurgy Summer
1997 (Vol. 20, No. 2). Your readers should
know that there is one more category of water
filters that is better than others for home-
brewers. Granulated carbon filters can add
unhealthy levels of silver and can promote

growth of bacteria. Reverse osmosis systems
waste two to five gallons of water for each gal-
lon produced and remove the natural miner-
als (hardness) brewers usually want in their
water. Fortunately there is an alternative. Solid
carbon block filters do not add silver, do not
promote bacteria growth, do not waste water
but do leave natural minerals in the water.
They remove chlorine, lead, pesticides, tri-
halomethanes and asbestos. I no longer have
to worry about the health of my children, and
I have clean water (minerals included) for
brewing excellent beer. There are various dis-
tributors of solid carbon block filters. I get mine
from Multi-Pure Corp., 21339 Nordhoff St.,
Chatsworth, CA 91311; (800) 622-9206.

Sincerely,
Francis M. Dunn
Goleta, California

Thanks for the tip, Francis. — Ed.

Where’s Our
Water Wonder?

Dear Zymurgy,

I was stunned and disappointed when I
read Ginger Wotring’s article on brew water
treatment in the Summer Issue. How is it pos-
sible that the author did not include water fil-
tration products regularly advertised in your
magazine and designed specifically for the
homebrewer? The companies mentioned in the
article have never spent a nickel on advertis-
ing in Zymurgy. I am outraged that you have
turned your back on your own advertisers.

The homebrewing industry always has
and must continue to rely on the integrity and
loyalty of its members to support and sustain
the dedicated manufacturers, retailers, home-
brew clubs and homebrewers. Because
Zymurgy is viewed as a national source of
homebrewing information, some degree of
responsibility and sense of fair play must be
exercised when articles like this are published.

At Zymurtech we have worked hard to
establish name recognition as well as a cus-
tomer base including a network of retail
homebrew shops that carry both our products
as well as your magazine. When we support
Zymurgy with advertisements and subscrip-
tions we don’t expect it to be a one-way street.

Sarah Phillips
Owner, Zymurtech
San Diego, California

We regret the omission of Zymurtech and
The Filter Stove’s products in our vecent water
[filtvation devices feature. However, to preserve
journalistic integrity, the decision to include
a product in an article is not based on adver-
tiser status. — Ed,

No Interruptions,
Plecase

Dear Zymurgy,

I have been reading Zymurgy for the past
three or four years, and I treat each issue
like my favorite IPA. As soon as I start it,
there’s no stopping me until I'm done.

There was one change I noticed that I
must protest — all of the featured articles
were broken into segments (continued on
page XX). I find Zymurgy interesting
enough that I read it like a book — front to
back — and the last thing I want to do is hap-
hazardly flip around looking for the contin-
uation of an article. I found that it made me
either lose interest in the article (Do I real-
ly feel like continuing?) or lose my spot in
the magazine (Now where did the first half
of this article end?).

I will continue to read Zymurgy, how-
ever I can’t guarantee that I will continue to
read all of Zymurgy.

Apprehensively resisting change,
Paul B. Pizzimenti
Pearl River, New York

A few readers have expressed emotions
ranging from mild dissatisfaction to sug-
gesting the decision to jump Zymurgy arti-
cles is ruining their lives. While hearing the
reasons for the decision may not make you like
it, they may belp you understand why. Jumps
are a magazine industry standard. Break-
ing up articles enables us to better balance the
content of the magazine from beginning to end
and lets us conserve art vesources, because we
spend less on color signatures and support art
within articles. This means morve money for
more featuves. We hope the content keeps you
reading. — Ed. ®
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HEAD LINES

German
Brewing Wonder

Designed by Dr. Heyo Menenga, the
Braxonia Beer Machine — a marvelous
example of German overengineering — soon
will be available in the United States. Mak-
ing its first appearance at the Hannover
Trade Fair, the automated brewery can han-
dle any recipe — extract or all grain —and can
even execute a decoction mash. Once malt
is put in the top receptacle, which acts as a
mash tun, kettle, wort chiller, hop back and
fermenter, Braxonia does the rest. Water is
run into the malt at the specified tempera-
ture, mixed to the ideal mash consistency
and then each step of your preprogrammed
infusion or decoction mash is executed.
Braxonia can even interface with the earli-
est model 386 PC, which can be used to

input and store all recipe specifications and
time and temperature preferences, promis-
ing consistent brews each time. The high-
surface-area heater raises the temperature
of the mash or decoction and is guaran-
teed not to scorch.

When the mash has been completed
the slurry is carried to the lower chamber
where the grain is lautered (if grain is
used). Braxonia heats the sparge water to
the optimum temperature then sprays it
onto the draff and pumps the wort back to
the upper receptacle for boiling. During
the boil, the lower chamber empties and
cleans itself, without a drip or a grain ever
hitting the floor — this too is guaranteed.
Waste water is pumped to a nearby drain.

After the boil, the chiller cools the wort
at a rate of 1 Kelvin per minute, as fast as
most German commercial breweries. The
wort is then gravity fed back to the lower
container and whirlpooled for optimal sep-
aration of hot and cold break material,
then siphoned off to either the top con-
tainer or an auxiliary vessel for fermenta-
tion. Braxonia’s chiller can accommodate
other stainless-steel fermenters, so anoth-
er brew can begin simultaneously.

Though small — the maximum yield is
five U.S. gallons (19 L) of 1.060-gravity wort
per batch — Braxonia can be left to brew
around the clock. Its computer-automated
consistency makes it suitable for pilot brew-
ing by home and commercial brewers alike.
The device is constructed primarily of stain-
less steel with some copper parts and a few
replaceable plastic parts.

The price? Early estimates suggest you
can have Braxonia up and running for less
than half the cost of a base-model BMW.
(Courtesy of Clive W. La Pensee)

Parker Takes
Helm of AHA

Jim Parker of Boulder, Colo., was named
director of the American Homebrewers Asso-
ciation in late May. In addition to various beer
journalism projects during the last 10 years,
including the founding of the Rocky Mountain
region’s first brewspaper, Rocky Mountain
Brews, Jim has worked as a professional brew-
er. He performed all brewing tasks at Dim-
mer’s Brewpub in Fort Collins, and has owned
a Fort Collins-area beer bar, The Mountain
Tap. This past year Parker has worked for the
Association of Brewers as administrator of the
Institute of Brewing Studies.

“I've spent most of the past 10 years mak-
ing my living from beer. But, by far, my great-
est thrills have come from sharing beer I've
made with friends,” said Parker, a home-
brewer of more than 10 years. “So if I have
one overriding goal for the AHA, it’s to see
that more people get to experience the fun of
brewing with friends for the pure joy of it.”

Parker was interviewed by key members
of the Association staff as well as several
AHA board of advisers members. Contact
Parker at (303) 447-0816, ext. 122, FAX
(303) 447-2825 or jim@aob.org via e-mail.

LEFT PHOTO COURTESY OF CLIVE W. LA PENSEE
RIGHT PHOTO BY ROBERT GOLDMAN
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North American Brewery List

UNITED STATES

Microbreweries
Alaska: Borealis Brewery, Anchorage

California: Great Beer Co., Chatsworth
Florida: Indian River Brewing Co., Melbourne
Georgia: Black Bear Brewing Co., Atlanta
Towa: Racoon River Brewing Co., Des Moines
Michigan: Woodward Avenue Brewers, Ferndale
Minnesota: Ambleside Brewing Co., Minneapolis
Pennsylvania: Troegs Brewing Co., Harrisburg

Washington: Whitstran Brewing Co., Prosser

Brewpubs
Arizona: A-Z Brewing Co., Paradise Valley

California: Rock Bottom Restaurant and Brewery,
Campbell; Barney’s, Glendale; Crawford Brewing
Co., Nevada City

Colorado: Alcatraz, Littleton; Dillon Dam Brewery,
Dillon; Phantom Canyon Brewing Co. (No. 2),
Colorado Springs

Florida: Brewzzi, Boca Raton

Ohio: Mault's Brewpub, Portsmouth

Indiana: Firkin Brewpub, Evansville

Kansas: Sports Page Brewery, Lawrence
Minnesota: Great Waters Brewing Co., Saint Paul

Missouri: Hofbrauhaus Brewery and Bier
Garten, Kansas City; Ry Bread and Apple Cor’s,
Springfield

New Jersey: JJ Bitting's Brewpub, Woodbridge

New Mexico: High Desert Brewing Co., Las
Cruces; Sierra Blanca Brewing Co., Carrizozo

The following information is provided by the Institute for Brewing Studies. A complete list
of breweries and brewpubs is updated quarterly and available for $5 from the Association of
Brewers at (303) 447-0816. Check http://beertown.org on the web for more frequent updates.
For additions or corrections contact David Marcati at (303) 447-0816 ext. 135 or
davem@aob.org via e-mail. This list reflects openings and closings as of May 29, 1997.

m New York: The Lake Placid Pub and Brewery,

Lake Placid; Fireworks Brewery and Restaurant,
White Plains; Davidson Brothers Restaurant and
Brewery, Glen Falls

North Carolina: Steve and Clarks Brewpub and
Sausage Co., Durham

Oregon: Mia and Pia’s Pizzeria and Brewhouse,
Klamath Falls

Washington: Elysian Brewing Co. at Gameworks,
Seattle

Wisconsin: Rock Bottom Brewery, Milwaukee

UNITED STATES

Microbreweries
California: Shields Brewing, Ventura

Colorado: Silver Plume Brewing Co., Silver Plume

North Carolina: Woodhouse Brewing Co.,
Pfafftown; Smokey Mountain Brewery, Waynesville

Ohio: All-American Brewing Co., Dublin

Brewpubs

California: Joe Joe's Brewing Co., Simi Valley;
Albany Brewing Co. Inc., Albany

Colorado: Fleetside Pub and Brewery, Greeley
Georgia: Cherokee Brewing Co., Atlanta

Florida: Tortuga's/Laggerhead Brewery, Jacksonville
Beach

Massachusetts: Main Street Brewing Co.,
‘Worcester

New York: Zip City Brewing Co., New York City

Wyoming: Bowman'’s Pub and Brewing Co.,
Laramie

Contract Breweries

California: William and Scott Brewing Co.,
Huntington Beach

Kareem Criticized
for Beer Ads

Professional basketball player Kareem
Abdul-Jabbar has been criticized by fel-
low Muslims for doing Coors beer com-
mercials. In 1971 the Los Angeles Lakers
Hall of Famer converted to Islam, a reli-
gion that forbids the use of alcohol.
Although Abdul-Jabbar said he was care-

ful not to be shown actually holding a
beer and thought the commercial “was
tastefully done,” the Islamic Society of
North America and the Colorado Muslim
Society disapproved. Throughout his
career, Abdul-Jabbar and his teammates
have taken part in promotions of various
alcoholic beverages. “Why now, at this
point, do I get this static?” he asked the
Los Angeles Times. (Rocky Mountain
News, Jan. 24, 1997)

U.S. Drinkers Craving
Belgian Beers

With the popularity of Belgian beer on
the rise, as evidenced by an overwhelming
demand for imported and domestic brands,
a wider variety of Belgian imports are becom-
ing available. Cantillon, described by some
as the classic Belgian lambic, will begin
showing up in specialty shops coast to coast
this year. Curiously, one of the states with
the greatest interest in these styles will not
receive Cantillon — Colorado. Apparently dis-
tributors are unwilling to carry the brand,
claiming the Colorado market already is sat-
urated according to Cantillon importer Will
Shelton. California and Oregon, however,
have snatched as many cases of the Brussels
import as are available, even at the hefty
retail price of $10 to $14 per 750-mL bottle.

Other new Belgian imports are triple-,
double- and white-style beers from Brasserie
Lefébvre, as well as a honey beer called Bar-
bar and Schaapskooi’s La Trappe (techni-
cally from Holland, though an authentic
Trappist ale) available on tap in many states.

In Cooperstown, N.Y., Belgian beer
importers Vanberg and DeWulf continue
work on their farmstead brewery. Bert De
Wit was named head brewer for Vanberg
and DeWulf's Brewery Ommegang. De Wit,
a graduate of Leuven University in Belgium,
worked at Affligem and Moortgat for the past
year. (The Malt Advocate, Special Awards
Issue; Paulaner North America; Will Shel-
ton; and the Vanberg and DeWulf web page)

Council Created
to Support
Homebrew Industry

The AHA has developed a business pro-
gram to encourage growth and provide a
resource for homebrewing suppliers. The
Home Beverage Suppliers Council is
designed to:

e provide members with industry data

and education in all aspects of retailing;

e open avenues of communication

within the homebrewing community;

e build public awareness of homebrewing

as a hobby. (continued on page 77)
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THE PERFECT START To ANY RECIPE

A special range of malt extracts for frue enthusiast home
brewers. Designed specifically for extract recipe brewing where
the highest quality standards are required. These exiracts are
made from 100% two row malted barley and have been
specially kettled for excess protein removal resulting in brighter
and clearer beers. The range contains the right levels of natural
malt nutrients required for high yeast activity and a sound
fermentation.

MasTer BLENDS
New Kettled Extracts are perfect for combining with Morgan's
Master Blend Specialty Exiracts or grains fo make the best
extract recipe beers.

ALSO AVAILABLE: Beer Enhancer,
| Wheat Malt, Caramalt, Chocolate
&' Malt, Dark Crystal Malt and
" Roosted Black Malt.

Recipe DATA BASE
To complement this new range of extracts, Morgan’s have sef up
a comprehensive recipe data base so that storekeepers or their
customers can have ready access to heaps of recipes for all sorts
of beers. Available through Morgan's home page on the net or
by simply faxing us with your request.
Here are just some of our special recipes:

TRADITIONAL BEER STYLES
© Bodington's Bitter ® Sam Smith's Sweet Porter ® Guinness

Extra Stout ® Theakson's Old Peculiar @ Fuller’s London Pride
o Morland’s Old Speckled Hen ® Everard's Old Original

Novetry BEERS
* Smoked Maple Ale ® Apricot Lace Ale ® Home Style Honey
Light @ Triple Sin Stout ® Woodmen's Hardy Stout e Ancient
Chinese Secret Ale ® Bears Paw Chocolate Brown Ale
® Australian Sunrise Amber Ale

“w@m 'S
i HOME PAGE

http://www.powerup.com.au /~morgans/morg_tfoc.him -
TELEPHONE +61 7 3807 2648 FACSIMILE +61 7 3807 2732

EMAIL ADDRESS: morgans@powerup.com.au




Boston Ale Golden Pilsuer Honey Porter Cream Stout Lightship Scotch Ale Triple Bock Cherry Wheat Double Bock Octoberfist Cranberry Lambic ~ Winter Lager Old Fezziwig

>

Grant Wood Jim DeBoer Richard Dube Walter Scheurle Jimt Koch Jose Ayala
David Grinuell Jim Pericles
William Reed (not prescut)

Our nine brewers spend their time perfecting the
brewing process at the traditional breweries where we
brew our Samuel Adams beers.

With more than 125 different parameters to control
in every batch, it’s not surprising to find them tasting,
testing, and talking beer deep into the night.

As they tell us all too often, a brewer’s work is

The Brewers of

Samuel Adams Beer U%B L

never done.
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Jerry Zeidler

COOKING

The Pretzel — Beer’s Best Friend

ave you ever relaxed with a fan-
tastic beer while snacking on a
wonderful, warm soft pretzel?

Why not? After all, pretzels are beer’s best
friend! What, then, could possibly be
more rewarding for the homebrewer than
homemade soft pretzels to accompany
that perfect brew?

We homebrewers have an intimate rela-
tionship with yeast. We select one or two
varieties from hundreds for the specific
properties they contribute to our beer. We
nurture our little friends from a state of dor-
mancy into a condition of healthy growth
through the introduction of the proper
nutrients. We keenly observe their progress
as they work their way through our wort,
transforming it into something altogether
different — something to be admired.

It’s only natural for a homebrewer to
be enthusiastic about the use of yeast
elsewhere in life. A good many home-
brewers also are exceptional bakers. Take
for example the creator of the pretzel —
17th century Belgian monk who baked up
these tasty treats as rewards for young
students who worked hard at their
lessons. Is there a more potent symbol of
finely crafted beer than the image of a
17th century monk? Do you really believe
he gave away all the pretzels he made?
Not likely, when you consider how well a
warm yeasty pretzel lightly sprinkled with
salt goes with a rich Trappist ale. It’s a
match made in heaven.

Once you've made homebrew, espe-
cially if you’ve brewed partial- or full-
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Mmmm ... pretzels. Jerry says nothing beats a warm, homemade soff pretzel

savored with a handcrafted homebrew.

mash recipes, baking a batch of soft pret-
zels is a snap. You've already learned the
first step in any recipe is advance plan-
ning. Just as you would when preparing to
brew your favorite concoction (or decoc-
tion, perhaps), take a look at your recipe
and determine what ingredients and
equipment you will need. Gathering all
the items first and arranging them in some
semblance of order helps immensely.
Pretzel recipes can be quite similar in
structure (and sometimes ingredients) to
beer recipes. Many homebrewers find
pretzelmaking a natural extension of their
creative personalities. The possibility of
experimentation with new and unusual

ingredients and methods invariably leads
to unique and delicious discoveries.
Basic soft-pretzel dough consists of
flour, water, yeast, a little salt and sugar.
These ingredients are mixed, kneaded and
allowed to rise in a warm place. The next
step is to roll out pencil-thin sections of
dough about 15 to 20 inches long and
twist into the classic pretzel shape, which
is much easier than you might imagine.
The secret to great soft pretzels often is
overlooked in modern recipes. The trick is
to submerge the unbaked pretzels into a
bath of boiling water, baking soda and salt
for 15 to 30 seconds before arranging on a
lightly greased baking sheet. In many

WD EOENHEG
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Twisting a length of dough into a pretzel can be
done two ways, the hard way or the easy way. The hard
way comes naturally to most of s, so here we'll set-

tle for a description of the easy way.

First, grasp each end of a rope-shaped piece of
dough, allowing the center of the rope to dangle down
in a U-shape direcily over a lightly floured surface.

Next, begin to lay the dough down, preserving the U-
shape. When you have roughly half of the rope on the
surface, cross the ends about three or four inches from

the ends. Cross the ends a second fime then allow ends
to lay across the rest of the pretzel, near the hottom.
Firmly press loose ends info main section of pretzel.

It should look very much like a skinny pretzel. If
it doesn't, relax! Don't worry! Have a homehrew and
try again. At this point, the dough is reasonably for-
giving and can he manipulated without much prob-
lem. If you find you have twisted the dough into a
Gordian knot instead of a prefzel, you can squash the
whole mess and reroll it into a rope for a second shot.

Pretzel twisting comes much easier with practice.
By the end of your first batch, you may even find
yourself twisting them in mid-air, holding only the
ends. Now that's something to shoot for!

recipes the dough is then liberally brushed
with a mixture of egg yolk and water to
achieve a perfectly baked golden-brown
color. Traditionally, a sprinkling of coarse
kosher salt is the last step before baking.

Some of the ingredients homebrewers
may wish to experiment with include milk,
whole-wheat flour, hot peppers, cheese,
cinnamon or other spices, malt extract,
or even finely ground specialty grains. For
example, when ground into a coarse flour,
crystal malt adds a depth of flavor this
beer and pretzel lover finds irresistible.

Homemade soft pretzels are best
served piping hot with a hearty supply of
robust homebrew and shared with good
friends. Many pretzel eaters, myself
included, insist upon some type of dipping
mustard for their soft pretzels. My person-
al favorite is a German-style horseradish
mustard, but the fine art of mustard appre-
ciation is another matter entirely.

Once you taste your first batch of home-
made pretzels and wash them down with a
brew you made, you’ll know why beer and
pretzels are bound to be the best of friends.

Pennsylvania
Dutch Pretzels

Makes about 2 dozen
1 package dry bakers yeast
1/2  cup warm water (110 degrees F)
(118 mL)
1/2  cup sugar (118 mL)
11/2 tsp salt (7.4 mL)
2 cups milk, scalded and cooled
(473 mL)
1/4 cup light vegetable oil (59 mL)
6 cup flour (852 g)

3/4 tsp baking powder (3.7 mL)
quarts boiling water (1.89 L)
tbsp salt (44.4 mL)
egg yolk, beaten and diluted with

- N

tsp (4.9 mL) water or milk
coarse kosher salt

Dissolve yeast in warm water. Add sugar,
1 1/2 teaspoons (7.4 mL) salt, scalded milk
and oil. Slowly mix in 3 cups (426 g) flour.
Cover and let rise in warm place 40 minutes.
Slowly add 3 more cups flour and bak-
ing powder. Knead until dough is no longer

sticky, using a little more flour if necessary
to form a smooth, elastic dough.

Roll out and pat dough into 9- by 15-
inch rectangle. Cut lengthwise into strips
about one-half-inch wide. Roll each strip
into rope 18 to 20 inches long. Twist into
pretzel shape. Allow to rise uncovered for
30 minutes.

Preheat oven to 400 degrees F. Dissolve
3 tablespoons (44.4 mL) salt in boiling
water. Dunk each pretzel into boiling water
for five to 10 seconds. Drain briefly and
arrange on greased baking sheet one inch
apart. Brush with diluted egg yolk and sprin-
kle with coarse kosher salt.

Bake 20 minutes, or until golden brown.
Serve warm.

Extra Dough

When making pretzels, keep in mind you
might not need as much dough as your recipe
will yield. Don’t cut the recipe in half, though.
Make the full batch and freeze what you don’t
use.

Bakers yeast will bounce hack from a few
days in the freezer and the dough will remain
usable as long as it is wrapped and sealed care-
fully. It's a good idea to knead the dough for
about five minutes before freezing and shap-
ing into a smooth ball or loaf to make unwrap-
ping the frozen dough much easier.

To thaw, simply place in a lightly greased
howl large enough to accommodate the dough
after it rises again. A metal bowl will greatly
reduce defrosting time. Cover the bowl and
allow it to rest at room temperature for about
an hour. When the dough is soft enough, knead
for a few minutes then return to the bowl to
rise again. After the dough has doubled in size
proceed as you normally would.
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Basic European-style
Soft Pretzel

Makes 2 1/2 to 3 dozen
3 cups warm water (110 degrees F)
(710 mL)
2 packages active dry bakers yeast
1 tbsp salt (14.8 mL)
2 tbsp light vegetable oil (29.6 mL)
8t0o9 cups flour (1136 to 1278 g)
2 qt boiling water (1.89 L)
2 tsp baking soda (9.9 mL)
dash salt
1 eggyolk, diluted with 1 tsp
(4.9 mL) water
coarse kosher salt

In large bowl mix 3 cups (710 mL) water,
yeast, sugar and salt. Allow to stand 30 to 45
minutes, or until yeast is rehydrated and
active. Add oil and 2 cups (284 g) flour. Mix
well. Add remaining flour 1 cup at a time, mix-
ing thoroughly until a smooth dough forms.
Knead for eight to 10 minutes. Place in light-
ly greased bowl, cover and allow to rise in
warm, draft-free place for about 45 to 60 min-
utes, or until doubled in size.

Preheat oven to 475 degrees F.

Punch dough down. Remove pieces about
double the size of a golf ball and roll into a 15-
to 20-inch rope on a lightly floured surface,
working from the center outward. The rope
should be about the diameter of a pencil.
Twist into classic pretzel shape and firmly
press loose ends into main section of pretzel.
Using a slotted spoon, submerge pretzels into
bath of boiling water, baking soda and a dash
of salt for 15 to 30 seconds or until pretzels
float on the surface, whichever is longer. Pret-
zels will puff up some during this process.
Relax, don’t worry, have a homebrew and
proceed by removing the pretzels from the
bath and arranging on a baking sheet one
inch apart. Brush with diluted egg yolk, sprin-
kle with coarse kosher salt and bake for 12 to
14 minutes at 475 degrees F.

Serve warm with homebrew (and horse-
radish mustard if I'm invited).

Jerry Zeidler is a part-time free-lance writer
aspiring to write full time. A homebrewer since
1988 and pretzel maker for more than 15 years,
Jerry's favorite snack is homemade soft pret-
zels, horseradish mustard and a tall glass of
Dusseldorf-style altbier — homebrewed.

HOME BREWERS!

Since 1979, William’s Brewing has been the leader in cata-
log home brewing sales. We feature a huge line of exclu-
sive home brewing equipment and supplies.

Request our free catalog today, and find out
why we are the leader!

Phone Requests: 800-759-6025
Fax Requests: 800-283-2745

Web Catalog: http://www.williamsbrewing.com

Request
Your Free
Catalog
Today!

o Vi
ILLIAM’S
BREWING

P.0. Box 2195-Y9
San Leandro, CA 94577

N

MIDWEST

%% Homebrewing Supplies

Over 50 Kits!
Free Catalog
1-888-449-BREW

www.midwestsupplies.com
MIDWEST- 4528 Excelsior Blvd.
Minneapolis, MN 55416

Specializing in
2,4,7,10 & 15
Barrel Systems

Elliott Bay Metal Fabricating, Inc.
P.O. Box 777 ® Monroe, Washington 98272 (206) 788-5297
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Travel the World of Beer

First Stop: Scotch Ale Next Stop:
s t h H[ AHA members—hop on board with the classsic Beer Style

COIC ¢ Series as we explore the origins and transformation of leg- SfOllf
endary ales. Scotch Ale, by Greg Noonan (Brewers Publica-
tions, 1993), tracks the history of Scotch ales, ingredients
used and the stages of brewing. Recipes included work for

both beginners and craft brewers. Popular examples of this
fascinating style are also profiled.
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Stout

In Stout, Dr. Michael Lewis uncovers the origins of stout, traces
the history of some of the famous Irish stout breweries, ex-
plores the flavor profile of stout by conducting a blind pan-
el tasting, and shares results of commerical stout brewers. Lewis
provides recipes and instructions on how to brew your own
batch of this classic beer style at home or in your profes-
sional brewery.

( Discounted Fare for AHA Members)

Purchase your copies of Scotch Ale and Stout by Sept. 30, 1997, for the AHA-member price of $9.95 (regularly $11.95) plus $4.50 S&H U.S.
(contact for international shipping rates). Contact (303) 546-6514 or FAX (303) 447-2825 to order or for more information.

SERVING THE BREWING INDUSTRY FOR 27 YEARS

No Gimmicks.

(Just Great Service)

WE orrer QuaLITY PrRoDUCTS, PROFESSIONAL SERVICE AND COMPETITIVE PRICING.

For 27 years, the L. D. Carlson Company has provided brewers with the highest quality

ingredients and service without the gimmicks. We know when you create a special recipe
you want fresh ingredients, delivered when you need them. Period.

Whether you’re a Home Brew Retailer, Craft Brewer or a B.O.P., our expanded “on-hand” stock

allows us to serve up the malts, hops and yeast as fast as you can brew them!

Call us. We’ve satisfied serious Brewers for
27 years... Without the Gimmicks.

800 321-0315

L.D. Carlson

WHoLESALE INQUIRIES ONLY
463 Poriace Bourevarp ° Kent, OHio 44240 COMPANY.
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Homebrewers Like You

Carboy Conundrum

here you are, the cooled wort is in the
Tcarboy, the yeast is pitched and it is

time for the airlock. You line the stop-
per up with the hole and apply pressure. Sud-
denly your attention is diverted: The dog is
drinking from the sanitizer bucket, the Suns
are leading a game in the fourth quarter or you
are thinking about the mess you have to clean
up before your significant other comes home.
Then, oops, the stopper goes into the carboy.

You replace the stopper with a spare and
decide to worry about the lost stopper and
your new objet d’art after you rack the beer.
What follows is a short list of ways to extract
a stopper from a carboy.

Make a J-shaped retrieving wire from a
stiff coat hanger. Work it through (from the
bottom to top) of the center hole and,
with a soapy solution in the carboy,
gently pull it out. If this approach
fails, lay the carboy on its side
on your fireplace mantel
and proudly show it off to
your friends as “cork in
the bottle.” With luck
they will believe you did
it on purpose.

Anonymous

Well, unfortunately, I
can speak from experi-
ence. I didn’t worry about
the stopper in the brew,
which turned out just fine.
To get the stopper out I
flipped the carboy over until
I got the stopper to line up flat

with the hole. Then I took a fian—

1 1/5-inch molly bolt and stuck it through the
hole in the stopper. Here’s the hard part:
While the carboy is flipped over, screw the
molly bolt tight. Eventually the bolt will grip
the stopper. Then take a pair of needle-nose
pliers and yank the stopper out. This destroys
the stopper, by the way, but it is a small price
to pay for saving a carboy.

Joe Maino, Mount Laurel, N.].;
icr@mosquito.com

Put a handkerchief halfway in the car-
boy neck. Tilt the carboy so the stopper rolls
down into the neck and is laying on the
handkerchief. Pull the handkerchief out and

the stopper will come with it. Use some hot
water to lubricate the stopper if necessary.
This procedure is an old magic trick for
removing a wine cork from inside a bottle.
Dale Hosack

Cut off a half-inch length of a small nail,
tie it to a string at the midpoint, slip it down
through the stopper then pull the stopper out.
Jeff Crowell of Meridian, Idaho;
jcrow@boi.hp.com

Get the stopper as far out as possible
and then use a corkscrew to finish pulling it
out. Works every time.

Anonymous

If the stopper doesn’t have a hole, put the
carboy in a refrigerator or somehow cool it
down. Use a stick with double-sided tape

on the end and affix it to the smaller end

of the stopper, turn the carboy upside
down and lodge the stopper in the
mouth of the carboy. Once the stop-
per is lodged well enough so air can-
not escape, place the carboy in the
sun to warm up. The building
pressure inside the carboy
should force the stopper out.
Chris Wiacek
These tips are reprinted with
permission from the Brew

Meisters Anonymous February

1996 newsletter.

If you have a quick tip or fested gadget to share,
send a brief description and photos to Tips and Gadgets,
PO Box 1679, Boulder, CO80306-1679. ®

ILLUSTRATION BY MICHAEL MORAN
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The holes in the roof of the Cantillon Brewery are integral
to their lambic brewing. Airborne microbial flora inoculate
the wort to produce Cantillon’s unique product.

for the lolie of

MDIC

Why not bring a little bit of Belgium to your
basement? This sour sensation is worth the wait.

ambics may be the most exotic beers to brew. The range of flavors
and intensity varies incredibly from the very sour traditional
style that puckers the mouth to the thicker, fruitier, sweeter
styles that are the most popular sellers. And the array of fruits
appearing in lambics is simply amazing. Somewhere in this
cacophony of flavors and aromas should be a beer you can enjoy.
But beware! Once you try them you might never be the same.
True lambic comes from a small area of Belgium in the
province of Brabant called the Senne Valley. A 10-mile area
around Brussels, a district called Payottenland, is the only
source of this famous brew. The naturally occurring floras in
this area are responsible for the beverages’ depth of character.
Lambics are inoculated by open air methods and it is believed

LEFT PHOTO BY MICHAEL LICHTER -
ALL OTHERS BY CHARLES GOTTENKIENY that orchards are the source of the microbes.




Lambics are shrouded
in mystery — even the ori-
gin of the name is in doubt.
The root of the Latin “lam-
bere” refers to sipping. The
name of a town in the
brewing area, Lembeek,
may have evolved into lambic. “Alambic”
is reportedly the name of a mash tun used
for brewing lambics. Some, including
Michael Jackson, speculate the name was
derived from the Spanish word, “alam-
bic,” for distillery during their presence in

the brewing area. In any
case, the style itself is old,
with one report from 1559
that made reference to lam-
bic as an “old recipe.”
Indeed, it is arguable
that a kind of “lambic” is
the oldest style of beer. True lambic
requires open-air inoculation of the wort,
the so-called spontaneous fermentation
method, and the earliest formal evidence
for brewing, from about 6000 B.C., likely
used similar inoculation methods. Only

relatively recently has yeast been recog-
nized as a fermentation agent of choice
and purified cultures become available.
Producing a lambic breaks almost all the
normal rules of brewing: a long mash
schedule using unmalted wheat and leaving
dextrins and proteins in the wort, stale hops
(“superannuated” is a kinder term), very
long boils, overnight exposure in a barn-
like atmosphere, extended periods of fer-
mentation, a huge variety of organisms suc-
cessively growing in the wort and the addi-
tion of all manner of fruit, even though some

Lambic Fermentation Agents

The following is a general description of fermentation agents and
a time line of their activity. These are ballpark estimates because
brewery technique, temperature and batch-to-batch differences can
create large variations. Quite a few fermentation organisms have
been isolated from lambic (Michael Jackson indicates more than
80) so this list is not inclusive. It serves to point out that, although
there are general phases in the process, brewing lambic is more an
art than a science and explains why I believe a starter from a bot-
tle of real lambic will add more complexity than using just a few
pure cultures. The shortcoming of pitching starters made from com-
mercial lambics is this selects the bugs dominant in the late stages
of fermentation. The alcohol, acidity and lack of nutrients have
killed the enteric bacteria and others that are active in the early
stages of the spontaneous fermentation, which are responsible for
substantial flavor complexity.

Phase one: From the first few days to about the one-month
point marks the butanediol ferment, a mixed acid-producing fer-
ment initiated largely by a variety of enteric bacteria.

Below are some of the bacteria and yeast that are generally
present in the early stages of ferment. Of homebrewing impor-
tance is Kloeckera, the yeast strain present during the enteric
phase. This strain is sometimes cultured and added to the fer-
ment. Although the end result is not a strong flavor, it does
secrete proteases into the wort that may break down proteins.
The enteric phase of the ferment has not been the subject of
intense research in the homebrewing arena — many enteric bac-
teria are not “Generally Regarded As Safe” by the FDA. Home-
brewers usually are content to obtain sourness from a later stage
of fermentation using Pediococcus. With real lambic the enteric
stage is where much of the sourness comes from as the bacteria

ferment glucose into 2,3-butanediol and ethyl acetate.
Acetic, lactic, formic and other acids also evolve at this
point, which is why it is called a “mixed acid” fer-

mentation. The breakdown of formic acid into hydrogen and CO,
during the first week is largely responsible for the early foaming
that occurs. Large amounts of dimethyl sulfide (DMS) are pro-
duced, a real attenuation of around 15 percent is achieved and
the pH drops to about 4.4.

Typical bacteria present include Klebsiella, Hafnia alvei, Enter-
obacter cloacae, Citrobacter freundii, Escheriachia coli and Kloeck-
era apiculata.

Phase Two: From about two weeks to about four months mark
the alcoholic ferment. Quite a variety of yeast are active at this
point. After about two weeks the yeast population begins to rise
and alcoholic fermentation begins. An attenuation of about 55 per-
cent is achieved and the pH falls to around 4.0. Homebrewers can
use a regular ale yeast for this phase. Indeed, it does not seem to
matter what strain is used because any character will be stripped
away or masked by other characteristics.

Active fermentation agents include Saccharomyces globosus, S.

dariensis, S. uvarium, S. bayanus and S. cerevisiae.

Phase Three: From the third month until around eight months
is the lactic acid phase, characterized by an increase (5 to 6 grams
per liter) of lactic acid, and a drop in pH to around 3.2. Pediococ-
cus damnosus is the major souring organism, some Lactobacillus
have been isolated.

The primary sour bugs are: Pediococcus damnosus and Lacto-

bacillus.

Phase Four: During and after lactic fermentation a secondary
alcoholic ferment, lasting up to the eight-month mark, occurs
where ethyl lactate increases and a large amount of attenuation
occurs. Real attenuation increases to 80 percent and ethyl lactate
increases an order of magnitude. The barnyard aromatics and some
smoky aromas may develop.

Phase four fermenters are: Brettanomyces bruxellensis
and Brettanomyces lambicus.
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Suppliers

This is a sampling of suppliers;
some may vary their stocks. Check
with your local homebrew supply shop.

Yeast Culture Kit Co.
Ann Arbor, Mich.
(800) 742-2110
yckco@aol.com
http://oeonline.com/~pbabcock/
yckcotbl.html

Brewers Resource
Woodland Hills, Calif.
(800) 827-3983

Brew Your Own Beverages
Atlanta, Ga.
(404) 365-0420
http://www.onlinesu.conv/byob/

stores.htm

G.W. Kent Yeast Lab
Ann Arbor, Mich.
(800) 333-4288

Wyeast Laboratories Inc.
Hood River, Ore.
See retail outlets

The Gourmet Brewer
Indianapolis, Ind.
(800) 860-1200, ext. 166739
gbrewer@iquest.net

purists may scoff at anything other than
cherries or raspberries.

These procedures produce a beverage
with a complex flavor profile. The order of
growth of the various organisms plays a
major role in lambics. First, bacteria take
over the wort, peaking about eight days into
the fermentation and lasting several weeks.
These are mostly enterobacteria, and the
fermentation results in mixed acids.

Next come the “regular yeast” where
the alcoholic ferment is the main effect.
This phase lasts for a few months. The next
ferment is lactic, and the main player
Pediococcus, where lactic acid increases
and pH continues to fall. During and after
this phase the Brettanomyces kick in and
generate the “barnyard aromatics.” All of

this fermentation is traditionally done in oak
barrels. After about a year a pretty good beer
is beginning to develop. Some batches will
be much more sour than others so many
brewers blend to obtain a more stable flavor
profile. Lambic blending is
an art. In some cases com-
mercial lambic blenders do
not actually brew at all.
This might seem compli-
cated, especially because
most of us can’t run down to

CA Redemption value

the Payottenland Brew-On-Premises Barn
and run off a batch. The truth is, we don’t
stand a chance of making a true lambic
unless we use all of the traditional tech-
niques and methods, and we are brewing
within about 10 miles of
Brussels. Although we may
not be able to replicate a
true lambic, we can emulate
the effect, sometimes with
surprisingly good results.
(continued on page 81)

“My first Best of Show was
brewed with Briess extracts.

I find Briess extracts to have a
clean flavor, excellent gravity
per pound ratio and attenuates

well.”

Dennis Davison

1993 Midwest Homebrewer of the Year

N
h N
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Quality brewing malls & extracts
—Since 1576-
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This 1s Sean. He'’s our beer guy.
Matter of fact, around Brew King, we call him “The Beer Guy"”.
After all, he knows a thing or two about beer. And as
you can see, he’s pretty happy right now. Why? Because
after months of self-imposed exile 1in Brew King’s

(windowless) brewing lab, Sean has emerged with

Wort Works, an . . all-malt brewing kit

of pure perfection - i & even by Sean’s
standards. You see, w“tt wm'kg Sean belongs to that

elite group of home ﬁ % | brewing purists -

the ones that scoff at most commercial brews and

insist on choice natural ingredients for their own brewing

~+——— 4 gean would never cut

masterpieces. With Wort Works,

corners. So what has Sean created? A totally unique\\, bag-in-a-box packaged

7/ from 100% barley malt with

naturally processed hops and

boiled in :_-; s g2, 1000 gallon
brew kettle. < Sean even insisted
on including a special dry hop package

for extra aroma and flavour. And true to e

form, his instructions are comprehensive,

even with information on the specific ’

ingredients used. Sean’s no dummy. He made Wort Works with his’

fellow homebrewers in mind, but he also made sure

that its user friendly, j} i\ |
&

for beginners too.

no-boil method would be perfect
/ Keep Sean happy. Make his Mom
proud. Try Wort Works. The results will make

you (and your friends) happy too.

YOUR GUARANTEE
OF QUALITY.
Auvailable at specialty home brewing stores throughout the United States and Canada. For the dealer nearest you, contact:
Western Canada Western U.S.A. Ontario Eastern U.S.A. Quebec
Brew King EH. Steinbart Co. Winexpert Inc. L.D. Carlson Co. Distrivin Ltée.
1622 Kebet Way, 234 SEE. 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
V3C5W9 97214 L8E 587 44240 J4G 2M1

(604) 941-5588 (503) 232-8793 1-800-267-2016 1-800-321-0315 (514) 442-4487



AS YOU REAP, SO SHALL YOU DRINK
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BREWER'S WHEAT IS
ONLY ONE OF SEVEN
GREAT TASTES IN THE
PREMIER RESERVE
Golb LABEL LINE.

800 521-1057

JOIN THE EVOLUTION OF
AMERICAN BREWING.

Premier Malt Products, Inc.
P.O. Box 26359
Grosse Pointe, Ml 48236
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CHILL OuT!

Put Your Refrigeration Fears on Ice

TEMPERATURE TRAUMA?

LEARN HOW TO BUILD A CUSTOM
REFRIGERATION SYSTEM FOR
FERMENTING, STORING AND

SERVING YOUR PERFECT BREW.

ILLUSTRATION BY BARBARA FRIEDMAN

hen only the barest essentials of
W brewing technology had been devel-

oped, brewers used God-given
yeast, simple tools and techniques that were
only as complex as needed to produce reli-
able results. Fermentation was conducted at
the prevailing temperature in their dwellings,
and the beer was drunk just the same. The
yeast we now know as the top-fermenting or
ale type still is found to perform best at tem-
peratures typical of an unheated cellar, and
the beers thus produced exhibit their best
flavors at similar temperatures.

As early as 1420 A.D., monks in Bavaria
began to develop a technique using cooler
fermentations and long aging periods to pro-
duce a distinctive type of beer. Although
they were not aware of it, they were selec-
tively cultivating bottom-fermenting yeast
and sowing the seeds of the lager revolution.

By the mid-1800s, southern Germany’s
lager beers had become well-known and the
most popular in that part of the world. These
beers not only were fermented and aged at
low temperatures, they also were better
served at lower temperatures than their top-
fermented cousins. German brewers were
now more than ever dependent on season-
al temperature changes and whatever nat-
ural cooling they could achieve through
caves, cellars and natural ice.

MARRIAGE OF
REFRIGERATION AND BREWING

About this time some attempts at
mechanical refrigeration were meeting with
success. A few of the earliest projects were

aimed specifically at chilling beer for con-
sumption in hot climates, but most were
concerned with producing ice in summer for
a variety of uses, or preserving perishable
foods (such as meat) by freezing for long-term
storage or shipment to distant markets.

In the brewing industry, another key
technological development of the industrial
revolution — steam power — had caught on in
a big way. Steam allowed brewers to increase
production by reducing their needs for man-
power and horsepower, but brewing activi-
ties still were limited to the portion of the
year when cooler temperatures discouraged
the growth of beer-spoiling bacteria and wild
yeast. This limitation was most bothersome
in Germany where bottom-fermenting beers
were the fashion and laws prohibited the
production of beer during warm weather.
Large brewers who had invested heavily in
mechanization had to let a lot of expensive
equipment stand idle all summer.

THE SEDLMAYR/VON LINDE
CONNECTION

One of the best-known developers of the
bottom-fermenting style was Gabriel Sedl-
mayr II of the Spaten Brewery in Munich. He
did much to advance the understanding of
lager brewing techniques, and was keen to
introduce technological innovations. Sedl-
mayr approached engineer and academic
Carl von Linde and asked him to develop a
refrigerating system that would permit year-
round brewing. Von Linde designed a
mechanical refrigeration system that used the
available steam power to drive a compressor

By Martin P. Manning
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which circulated ammonia through the Spat-
en cellars, creating the first successful refrig-
eration system of its type. Spaten still is one
of the largest breweries in Germany, and
Linde is a well-known name in refrigeration
throughout the world.

BAsicS OF
REFRIGERATION MACHINES

On the surface refrigeration appears to
do something that goes against natural law
— it causes heat to flow from a low temper-
ature to a higher one. But just as water can
be made to flow uphill by means of a pump
and some added mechanical energy, there
is a way to make heat flow in what seems to
be the wrong direction. Machines that can
accomplish this feat include refrigerators,
heat pumps and air conditioners. All are
essentially similar devices and most oper-
ate using exactly the same principles as the
machine von Linde designed to cool the
Spaten cellars. They work by using an inter-
mediate fluid (refrigerant) to carry heat. The
refrigerant absorbs heat from the cooled
space as it is boiled from liquid into vapor
(evaporation) and releases it to the sur-
roundings as it condenses back to liquid.

Thermostat

. %

Motor Compressor Unit

Condenser (rejecis heat)

Liquid

The trick is to select a substance with a boil-
ing temperature lower than the desired tem-
perature of the cooled space (at some rea-
sonable pressure), and then shift the con-
densing temperature of the vapor above that
of the surroundings by compressing it to a
higher pressure. If you have a CO, tank you
probably have observed this firsthand. The
compressing and condensing already have
been done somewhere else and the liquid
CO, has been cooled to room temperature.
When you turn on the gas flow some of the
liquid CO, in the tank boils off, absorbing
heat from the surroundings, and the tank
gets cold. If you could capture the escap-
ing CO,, compress it, condense it and
return it to the tank, you would have a
working refrigerator. Devices that use these
principles are referred to as vapor com-
pression refrigerators.

A variety of substances can be used as
refrigerants. The choice depends on the
evaporating temperature required and the
convenience of the two pressures involved.
Ammonia was found to fit these require-
ments early on, and remains in use to this
day. Later, refrigerants such as Freon® were
designed to have the proper characteristics
while being less toxic to humans if leaked.
Because it has been determined that these

refrigerants (chloroflurocarbons or CFCs)
are harmful to the earth’s ozone layer, the
search for new refrigerants such as
hydrochloroflurocarbons (HCFCs) goes on.

THE COOLED SPACE

A household refrigerator, a walk-in
cooler and an air-conditioned house all
have a defined space in which the air tem-
perature is to be maintained at a level
below that of the surroundings. Insula-
tion is used to resist the flow of heat into
the space from the outside. Heat leaking
through the walls, floor and ceiling of the
enclosure is one type of heat “load” on the
system. Other types of heat loads include
opening a door and allowing warm air to
flow into the space, bringing warm items
into the space and housing items within
the space that are capable of generating
heat such as light bulbs, fan motors,
humans and fermenting beer. The refriger-
ating system must be capable of removing
all of the heat from these various sources
quickly enough to prevent the temperature
inside the space from rising appreciably,
and making sure warm items are cooled
in a reasonable period of time.

Ficure 1

Vapor Compression Refrigerator Schematic

.
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CHILLING CAPACITY

The capacity of a refrigeration system
can be measured by the number of BTUs
(British thermal units) of heat it can remove
from the cooled space in one hour (Btu/hr).
One Btu is defined as the quantity of heat
required to raise the temperature of one
pound of water one degree Fahrenheit.
Another older but still common unit of
refrigeration is the ton. This term relates to
the days before mechanical refrigeration
when ice was used for cooling. One ton of
refrigeration is the amount of heat one ton
(2,000 pounds) of ice absorbs by melting
over a 24-hour period. One ton of refrigera-
tion is equal to 12,000 Btu/hour. A typical
central air-conditioning unit might be
around four tons, a window air-conditioner
unit about one ton and a household refrig-
erator might be only one-tenth of one ton.
While they are among the smallest of refrig-
eration machines, household refrigerators
are much more impressive when you think
of them as providing the cooling power of
200 pounds of ice per day.

OPERATION

In practice, the capacity of a refrigera-
tion system typically is set so it operates
only about 40 minutes out of each hour
under normal loads. A thermostat cycles
the machinery on and off to keep the tem-
perature in the cooled space at the desired
level. The thermostat does not hold an
exact temperature, rather it allows the
refrigerator to run until the sensed tem-
perature drops a few degrees below the set
point and then shuts it off. It does not
restart the machine until the temperature
has climbed back up to the set point. The
difference between the stopping and set
point temperatures is called the “differ-
ential.” If an attempt is made to hold a
very precise temperature by reducing the
differential to near zero degrees, the com-
pressor would still be required to run the
same number of minutes per hour (to
match the heat load), but it would be
required to stop and start many more
times, decreasing its service life.

VAPOR COMPRESSION
REFRIGERATOR COMPONENTS

Vapor compression refrigerators have
four main components. These are the
motor-compressor unit, condenser, expan-
sion valve and evaporator.

Motor-compressor units in domestic
equipment are of the hermetically sealed
type, meaning the motor and compressor
are welded into a steel canister with only the
piping and electrical leads passing through

the casing. In this type of system the circu-
lating refrigerant is used to cool the motor
and compressor, and any leaks past the shaft
bearings and piston rings are automatically
contained and returned to the system.

The condenser is a radiatorlike array of
tubes with fins attached to facilitate the
transfer of heat to the surrounding air.
Because the condenser is the part that rejects
heat from the system, it is placed outside the
cooled space. Refrigerant in the condenser
is at as much as 170 psi and 120 degrees F
(49 degrees C), so (continued on page 88)

reviews, and more.

first issue FREE.

TAP INTO YOUR
CD-ROM DRIVE

ntroducing Blue Bat Bottling Company, the first interactive
CD-ROM magazine for beer enthusiasts. This bi-monthly
magazine is packed with articles, events listings, tips,

A 1 year “Six Pack” subscription is $34.95 and the
first 100 subscribers to mention this ad will receive their

For subscription information, e-mail Michael Neely or Kenn Kotara at
bluebat@caveartstudios.com, or call (704)-625-0732.

’\ BLUE BAT BOTTLING COMPANY
| Interactive Magazine For Beer Enthusiasts
/

A division of Cave Art Studios, Inc.
P.O. Box 218 ¢ Bat Cave, NC « 28710
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SUPPLIES & EQUIPMENT

FALSE
BOTTOM

ALWAYS

THE LOWEST PRICES IN
CHICAGOLAND!
CHECK US OUT

BEFORE YOU BUY!

We finally found one that works as pro- .

mised! With this false bottom you won’t have -
- stuck sparges! The stainless steel tube sits «
off the bottom enough to allow protein parti- =
cles to settle to the bottom where they
belong. This false bottom is made of 18

- gauge, 304 perforated stainless steel, with “{

* 3/32 inch holes at a 5/32 inch stagger. It

- has a 3/8 inch stainless flared tube that -
won’t become dislodged when you stir your

mash. The unit fits into a 12
inch hole, and is perfectly
designed for your legall
obtained Sanke keg.

Regularly $33.97

Heartland
Home Brew

For All Of Your [oe)
-) Brewing Needs

i
r
}

i

888 E. Belvidere (Route 120)
Unit 215
Grayslake, IL 60030
Phone 800-354-4769
or 847-548-2334
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How

If you’'ve ever pondered beer clarity youw’ll appreciate this
thorough discussion of filtration theory.

he history of beer chronicles a long
line of refinements and improvements
to the beverage we love. In ancient
Mesopotamia, it was enough that beer con-
tained alcohol and imparted an intoxicating
effect. But as people began to consume it reg-

ularly, the actual flavor of the beverage

became important: certain grains were

favored over others and specific techniques e

proved to make better beer than others.

By the early 1800s, after nearly 5,000
years of evolution, beer had become quite a

sophisticated beverage. It included hops to
balance the malt sweetness and wa

ture we commonly assc ciate
had not yet been achiey

ly served in wood,
vessels. Furthermore, m




consistently clear beer. In the United States
one effect of this effort was the adoption of
corn and rice adjuncts in formulating lager
beers during the mid-1800s. At the time, the
standard American six-row malt contained
high levels of protein that left a haze in the
finished beer. By using adjunct for a portion
of the grist, the protein concentration was
diluted and the haze abated.

In the 150 years since the shift to pale
beers in glass containers, many of the inno-
vations in brewing science have focused on
the production of clear beer. Among them
we find fining and clarifying agents as well
as filtering techniques and materials.
Today brewers can call on a sizable armory
of tools to produce crystal clear beer.
Among these choices, perhaps the most
common is filtration. Use of the technique
is so ubiquitous it sometimes extends into
the homebrew arena.

While filtration is not needed for most
homebrewed beers, it can be quite useful in
certain situations. Most homebrew is
enjoyed by its maker and an understanding
circle of forgiving associates. Within this
audience, a bit of haze is easily overlooked.
But when brewing a show beer for con-
sumption or evaluation by those who are
less understanding, filtration can become
not only desirable, but essential to achiev-
ing the desired level of clarity. Such cir-
cumstances include hotly contested home-
brew competitions as well as social occa-
sions like weddings.

iIs Your Be

PART I The Wonderful World

In order to equip homebrewers with
knowledge to select and use filtration tools,
it is important to understand both the the-
ory and practice of filtration. This begins
with a look at what makes beer hazy and
what approaches are available in the quest
for clarity. Further, it is important to under-
stand what happens during filtration and
what types of filters are available.

The Problem with Beer

The issue of clarity in beer arises as it
nears completion of the conditioning peri-
od. For homebrewers, the issue usually
comes at the end of secondary fermentation
when the beer has finished fermenting and
is nearly ready for bottling. At this stage,
some beers will have cleared nicely while
others will be a murky mess of haze.

Generally, brewers find two types of haze
in beer. The first is caused by suspended
yeast, the second by protein-tannin com-
plexes. Of course, yeast is present in all beer
during fermentation. In some cases, it will
settle out rapidly as fermentation comes to
an end. In other cases, the yeast will remain
stubbornly suspended in the beer even
when chilled. Flocculation describes a yeast
cell’s tendency or ability to bind to other
yeast cells in groups known as flocs.
Because the flocs constitute bigger, denser
particles than the individual yeast cells, they
tend to settle out of solution more quickly.

ilters

Thus a yeast with good flocculation char-
acteristics tends to produce beer that clears
quickly. Low flocculation or powdery yeast
remains suspended in the beer for a much
longer time. When this occurs, filtration may
be used to remove it.

After yeast is removed, protein-tannin
complexes account for the remaining haze.
In extreme cases, the haze may completely
obscure the transparency of the beer. A
good example would be wheat beers. Even
in the narrowest serving vessels, many
wheat beers can prevent you from seeing
your finger on the far side of the glass.

In less extreme cases, protein-tannin
complexes produce a less severe but still
distracting haze. Some of these hazes,
known as permanent haze, are visible when
the beer is at room temperature. Others,
known as chill haze, will not appear until
the beer is cooled for serving. Chill hazes
can be particularly maddening because they
disappear and reappear as the beer tem-
perature rises and falls. At 48 degrees F (9
degrees C) the beer may be crystal clear. But
chill it to 38 degrees F (3 degrees C) and
you’ll find an ethereal fog clouding your
view through the glass.

Protein-tannin hazes can be dealt with
in a number of ways. When you work reg-
ularly with the same ingredients and brew-
ing process, haze reduction can begin with
the selection of ingredients and manage-
ment of the brewing process. Low-protein
grains and protein rests can help reduce

By Ray Daniels
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haze, as can the use of Irish moss and prop-
er separation of wort from the hot and cold
break prior to fermentation.

In most cases, however, homebrewers
face the problem of haze long after the brew-
ing process has concluded. When finished
beer turns up with a haze, brewers can
choose between the use of finings such as
alginate or PVPP, and the use of filtration
techniques. While filtration can be quite
effective in removing hazes, it has the poten-
tial to remove flavor compounds from the
beer at the same time. This is one reason
why chemical approaches to haze removal
have been developed. On the other hand,
some brewers object to using chemical addi-
tives no matter how natural the source. In
addition, some argue haze can be filtered
out without any appreciable effect on beer
flavor. When this is true, filtration can rep-
resent a faster and more desirable method
of dealing with unclear beer.

The real issue when looking at filtration
solutions comes down to a question of size.
Filters can be produced to remove particles
of any size from beer. As the particle size
gets smaller, the danger of flavor removal
during filtration increases. When talking
about beer filtration, the standard measure
is microns. One micron is one one-millionth
of a meter or 0.000039 inches.

Figure 1 shows the relative size of some
important beer components in microns.
From this you can see yeast cells are rela-
tively large, ranging from about three to 20
microns in size. By contrast, even the largest
protein-tannin complexes or colloids are
smaller than a yeast cell and the smallest
are more than 1,000 times smaller at 0.001
microns in size.

Other items of interest to brewers are
bacteria. While they do not commonly pro-
duce haze in beer, they are a well-known
source of off-flavors and spoilage. In recent
years, large breweries have touted their ster-
ile filtration techniques that completely
remove bacteria from beer. Homebrewers
sometimes look to filtration in the hope of
removing bacteria before they become a
problem. As the chart shows, bacteria are
relatively large, ranging from about 0.5 to 70
or 80 microns in size. Unfortunately, the use
of filtration as a technique to sterilize home-
brew is fraught with difficulty.

Understanding Filters

The fundamental concept of a filter is
easy to understand: pass a fluid through a
screen that will remove any impurities. In
practice, however, things are not so sim-
ple. Variations in the way filters work and
their effectiveness give rise to a variety of
classification systems.

The basic mechanism of liquid filtration
is known as direct interception. This means
the solid particles are intercepted or
retained by a filter medium when they are
too large to pass through the holes or chan-
nels in the medium.

Imagine using a tennis racket as a filter.
The mesh created by the strings would
exclude most types of balls, from footballs
and soccer balls all the way down to golf
balls, Ping-Pong balls and even most mar-
bles. To pass through the tennis racket, an
object would have to have a very small
diameter, something on the order of a BB or
shot pellet.

If you dumped a whole bucket of BBs on
the tennis racket, most of them would fall
right through. However, a few might not. If
two or three arrived at the same hole at the
same time, they might get stuck in a clump
and stay above the racket rather than falling
through. This illustrates one way every filter
medium can filter particles smaller than its
hole or pore size.

Next, consider what would happen if
you dumped a bucket containing some BBs
and many marbles onto the tennis racket.
Because the marbles can’t pass through the
strings, they would form a layer on top. This
layer would make it difficult for the BBs to
get to the strings. As a result, many of the
BBs could be trapped and the effective size
excluded by the filter would be much small-
er than normal.

Now let’s consider what would happen
if you poured a bucket of toothpicks on the
tennis racket. In one dimension, these
items are quite thin. If properly oriented,
they can easily pass through. On the other
hand, if they land flat, they’ll be stuck. If
enough toothpicks land flat, they will begin
to build up, reducing the ability of any
toothpick to pass through the strings.
Because most particles are not round but

- g B

odd shaped, this represents a more realis-
tic model for how filters work.

In practice, filters are assaulted by a vari-
ety of shapes and sizes all at once. A por-
tion of those that are smaller in some dimen-
sion than the pore size will manage to pass
through. But the exact number and type of
particles that make it through will vary
based on the mix and concentration of par-
ticles in the solution to begin with.

As you can see, we are dealing with two
considerations with regard to the perfor-
mance of a filter: first, what can pass
through and second, how often such parti-
cles will pass through.

Equipped with these concepts, we are
ready to discuss some of the different ways
filters work. The first point of differentiation
among filters comes in the way filtration is
performed. In using the tennis racket anal-
ogy, we have considered one mechanism
commonly referred to as a surface filter. Two
other mechanisms also are recognized:
depth and adsorption.

Surface filtration works just like the ten-
nis racket. The filter medium generally is fair-
ly thin, like a sheet of cloth, and can be made
of metal, cloth, polymer materials or mem-
branes. Through our tennis racket examples,
we have seen that surface filters can remove
particles smaller than their pore size by a
number of mechanisms. On the other hand,
surface filters have just one chance to catch
each particle. If a particle finds one hole big
enough to pass through, it will then contin-
ue to the finished beer without any further
challenge. Furthermore, particles too big to
pass through the filter at one point may not
be trapped immediately on the filter surface
and may get multiple chances to find a hole
big enough for passage.

There are two issues to consider when
dealing with surface filters. First, are the
pores of uniform size throughout the media?
Second, will the pores maintain their size
during use?

Where inconsistency in pore diameter
occurs, the size of the largest pores will define
the largest particles that can pass through the
filter and into the finished beer. Also, pore
size may increase during filtration because of
changes in the pressure applied to the media.
This can create new opportunities for previ-
ously trapped particles to pass through.
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The second filtration mechanism is
known as depth filtration. This technique
relies on a bed of filter media with many
channels and passageways for the liquid to
follow. Solid particles in the liquid enter these
channels and become trapped in the body of
the media. These systems are less like our
tennis racket and more like a hunk of Swiss
cheese. The surface holes may be big enough
to admit a baseball, but the size and type of
particles that make it through to the other
side will be very similar to those that make
it through the smaller tennis racket holes.

Depth filters can be made from a variety
of materials including sand, cellulose, cot-
ton, polymers, metal and ceramics. The
most popular filtering system used by pro-
fessional brewers is a depth filter with pow-
dered media forming the filtration bed. The
powder is diatomaceous earth or DE. This
material is made up of the fossilized
remains of single-celled algae called
diatoms. Their silicon-dioxide structures
present a microscopic panacea of shapes
from snow flakes to starfish to cylinders.
This powder is added to the beer as it flows
into a filter housing equipped with metal
screens to stop the DE particles. The DE
creates channels with many nooks and
crannies where solids are trapped.

Unfortunately, DE systems are rather
costly and difficult to use. Furthermore,
the powder itself is a serious hazard if
inhaled and must be handled carefully. In
homebrew settings, DE is extremely rare,
but depth filtration can be provided by cel-
lulose filter pads.

The final filtration mechanism is adsorp-
tion. Here, particles small enough to pass
through the filter medium are retained
because of the attraction between particle
and medium. This attraction is generally the
result of small differences in electrical
charge. A similar effect is seen whenever
you try to empty Styrofoam?® chips out of a
cardboard box. A number of the chips will
stick to the box because of static electricity
and cannot be removed without being swept
out physically.

This mechanism shows another way par-
ticles smaller than a filter’s pore size may be
filtered out. However, the effect of this
mechanism varies with the charge carried
by the particulate matter, a feature that cer-

FIGURE 1. Size of Yeast Haze Elements
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tainly will change with the varying pH of
beer-related liquids.

Filter Performance Ratings

When people talk about filters, they
rarely discuss the overall performance of the
system. Instead, they tend to give a specific
size as a measure of the filter’s effectiveness.
For beer, we generally talk about filters sized
between 0.5 and 5.0 microns. The real ques-
tion is what do these measures mean?

Filters can be rated according to size
based on two very different systems known
as nominal and absolute. A nominal filter
rating captures elements of both pore size
and the frequency of particle passage.
Unfortunately, the exact system used for
establishing a nominal rating varies. Gen-
erally, the nominal rating of a filter means it
will eliminate 98 to 99.9 percent of particles
that size or larger. Unfortunately, the real
meaning of a nominal measure is difficult to
assess because there is no industry standard
procedure for establishing such a rating.
Both the percentage admitted and the exact
composition of the challenge particles (par-
ticulate matter to be removed) may vary. As
a result, one manufacturer’s one-micron fil-
ter may give different results from another
manufacturer’s one-micron filter.

This also gets back to why sterile filtra-
tion is difficult to achieve. Figure 1 shows
that bacteria are generally larger than 0.7
microns in size. From this, many brewers
think a filter with a nominal rating of 0.5
microns will provide sterile beer. In practice,
however, some percentage of particles,
including bacteria, larger than 0.5 microns

will make it through this filter and into the
finished beer.

For sterile filtration, where a specific par-
ticle size must be completely removed you
have to rely on a different type of filter rating.
The absolute rating of a filter gives the largest
particle size a filter will pass under any cir-

cumstances. If you examine the beer filtered -

by a five-micron absolute filter, there will be
no particles present larger than five microns.

It is nearly impossible to compare
absolute to nominal ratings. In practice, a
filter with an absolute rating of 30 microns
might eliminate more particles of all sizes than
a filter with a nominal one-micron rating. If
you ran a one-micron absolute filter next to a
one-micron nominal filter, the results would
be startlingly different in most cases.

In part two of this article five commer-
cially available beer filters are put to the test
under standard homebrewing conditions. If
you are considering adding a beer filter to
your homebrewing setup, reviewing these
results is a must.
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the test ut Goose Island Brewing Co.

The Marcon Carosello System, one of five filter products evaluated, was put to

This research was funded by the AHA.

or this beer filter road test, we sought

out filters that would remove yeast

and protein haze from finished beer.
Our search turned up five systems spanning
a considerable range in terms of size, shape,
cost and performance. Each is available to
homebrewers and will be reviewed here with
regard to operation and performance in
practical homebrewing settings.

The five included a cartridge system, a
custom system and three sheet filters. The
cartridge system comes from The Filter Store
Plus in Rush, N.Y., and retails for $79,
including a 0.5-micron filter. The custom
system is made by Zymurtech of San Diego,
Calif., and sells for $15.95. The first sheet
system came from Vinotheque USA in Marl-
boro, Mass., with a price of about $42.50.
The second sheet system was provided by
The Vintage Shop in Surry, British Colum-
bia. Although this system is not available in
the United States as of this writing, it should
arrive soon, priced near $35 retail. The final
system came from Marcon Wines in Wood-
bridge, Ontario. This company offers sev-
eral systems, but the configuration tested
can be purchased for about $115.

These systems were subjected to two test
procedures, each designed to evaluate a dif-
ferent aspect of performance. The first test
looked at protein haze removal in cold, light-
ly carbonated beer. The second assessed
yeast removal in a noncarbonated high-
yeast-count solution. During the testing each
system was set up, prepared, operated and

PHOTOS COURTESY OF RAY DANIELS



cleaned at least two times. This provided an
opportunity to assess ease of use and other
operational parameters.

After testing, all the information about
the systems was collated and analyzed to
provide the overall rating and analysis pre-
sented here.

The Gear

The Filter Store Plus Homebrew Filter™

The Filter Store Plus Homebrew
Filter The cartridge filter system from The
Filter Store probably is the most popular
system used by homebrewers in the Unit-
ed States today. It has been available for a
number of years, is advertised widely in
homebrew magazines and commonly
stocked by homebrew stores.

One reason for this popularity is pricing:
$79 for the housing plus a 0.5-micron nom-
inal filter. The housing probably will last for

as long as you can continue to make home-
brew, but the pleated polypropylene filters
need to be replaced periodically. The sup-
plier says each filter should clear 150 to 200
gallons of beer. When it comes time to
replace the filter, or if you want a different
grade of filter, you’ll have to shell out near-
ly half the original price of the system, some
$34 to $38. The 0.5-micron filter is the most
expensive, with 1.0-micron and 5.0-micron
units priced at $2 and $4 less. While you
might use this system for years without buy-
ing a second filter, the high cost of individ-
ual filters could balloon your total use cost
if you want to vary filter grades or filter a
great deal of beer.

The cartridge design makes this system
easy to assemble. Just unwrap the filter car-
tridge, drop it in the housing and screw on
the top. The first time you use the unit you'll
have to screw in the two hose-barb con-
nectors (requiring a wrench), and attach a
hose to each.

To prepare the filter for each use, the
supplier recommends that five gallons of
sanitizing solution be passed through the fil-
ter. This is easy to do assuming you have an
extra soda keg sitting around empty. If not,
you may have to settle for soaking the filter
in another container.

After using the system, back flushing is
recommended. This requires sanitizing solu-
tion to be run through the system again, this
time in the opposite direction. To complete
this step, there is no getting around the need

for an empty soda keg. When performed,
this step helps lift debris deposited on the
surface of the filter for a thorough cleaning.
Despite this procedure, I found the filter
retained some color after a couple of uses.
The directions suggest that, when not in use,
the filter be stored in a plastic bag in the
refrigerator, presumably to discourage
growth of any little beasties that might cling
after cleaning.

The directions supplied by The Filter
Store are excellent. They begin with a com-
plete list of items included in the kit and the
additional items that need to be supplied by
the user. Illustrations are given for operation
and cleanup along with a set of step-by-step
instructions for each phase of operation.

During the water test, I ran five gallons
of water (with one teaspoon chlorine bleach
added) through the system with the regula-
tor set at 10 psi. This took about 20 minutes
and no leakage was observed from the filter
housing or connections.

Zymurtech Clerer Fir

Zymurtech Clear Beer Filter This sys-
tem was the most intriguing of the five test-
ed because of its design and price.

By Ray Daniels



TABLE 1: Filter Test Data

Filter Maker FILTER STORE ZYMURTECH VINOTHEQUE VINTAGE SHOP MARCON
Model Name The Homebrew Filter™ Clear Beer Filter Flomaster Wine/Beer Plate Filter Carosello System
Type Cartridge Custom Sheet Sheet Sheet
Dimensions (in inches) 125x5x5 8x1.5x1.5 10.5x105x3 9.5x9.5x3 8x8x8
Economics
System Price' $40.00 $15.95 $42.50 $35.00 $115.00
Filter Price? $39.00 S— $3.00 $2.25 $2.50
5 gal. batches/filter 315 12,0 1-2 1-2 1-2
Filter cost/batch $1.04 NM $2.00 S1.50 S1.67
System Cost®
25 gallons $79 $ 16 $ 53 $43 $123
100 gallons S79 $ 32 $ 83 S 65 S148
500 gallons S157 S144 S177 S136 $227
Ease of Use
Instructions Excellent Good Poor 0K 0K
Setup Easy Very Easy Moderate Moderate Moderate
(leanup Moderate Very Easy Easy Easy Easy
Overall Ease of Use 2 1 3 3 3
(Easy=1)
Water Test
Driving Pressure 10 psi 10 psi 6 psi 6 psi 6 psi
Flowrate (gal/min) 0.25 0.33 0.2 0.2 0.33
Leakage v. small 0.2 0z/gal 2 0z/gal 3 oz/gal 1.8 0z/gal
Haze Removal
Filter Medium Code — — AF4 AF4 4
Nominal Filter Rating 0.5 1 2 2 0.4
Driving Pressure 12 psi 12 psi 6 psi 6 psi 12 psi
Flowrate (gal/min) 0.2 0.17 0.05 0.04 0.17
Filtrate Appearance Slight haze Cloudy Slight haze Clear Brilliant
Turbidity Reading* 98 257 122 33 34
(Unfiltered = 368)
Yeast Removal
Filter Medium Code - — AF3 AF3 3
Nominal Filter Rating 0.5 1 2 2 0.6
Driving Pressure 12 psi 12 psi 6 psi 6 psi 6 psi
Flow Rate (min/gal) 3 7 7 45 15
Filtrate Appearance Brilliant Cloudy Brilliant Brilliant Brilliant
Turbidity Reading 6 460 2 2 2

(Unfiltered = 567)

1 System Price excludes the cost of removable filter media. 2 Filter price represents the total quantity of filter material needed to operate the unit. 3 Total system cost equals system
and fillter costs for the volumes indicated. 4 Turbidity = spectrophotometer absorbance read at 700 nm and multiplied by 1000. NM = Nof meaningful

Filter Store Vinotheque

The glass on the left in each photo contains unfiltered beer. The glass on the right in each photo contains the results of
the haze test for each filter.

Z Y M URGY Fall 1997



Zymurtech has developed several prod-
ucts custom designed for homebrewing.
This one packs a 1.0-micron nominal fil-
ter into a piece of plastic pipe just eight
inches long and 1 1/2 inches in diameter.
Best of all, the whole system sells for
$15.95 — well within the budget of the
average homebrewer.

Because the filter is a permanent part of
the system, the entire device is thrown away
once the filter poops out. The supplier says
one unit will filter 50 to 60 gallons of beer.
This means the unit is essentially disposable.
The low cost and low replacement cost could
be excellent for those who only have occa-
sional need for a filter unit. Of all the systems
tested, the Clear Beer Filter qualifies as the
easiest to use. Because the filter is integral to
the device, there is nothing to take out or
install and little to connect. Threaded hose-
barb connectors fit on either end enabling you
to connect a hose and the required keg con-
nections for filtering. Other than this, there is
literally nothing to do before you start.

This uncomplicated system does offer
one option. The standard package includes
some small disk filters that can be placed in
the outlet hose barb to remove even more
sediment. In the tests described, I ran the
Clear Beer Filter with and without these disk
filters but saw no difference in the perfor-
mance when they were included.

Preparation and cleanup of the system
is just as easy as assembly. The supplier rec-
ommends soaking the unit in a dilute chlo-
rine bleach solution (one teaspoon per gal-
lon) for 10 minutes before use. After filtra-
tion they recommend removing the hose
barbs from each end and back flushing the
unit using a garden hose or sink faucet.

The instructions detailing setup, prepa-
ration and cleaning covered just one side of
a sheet of paper, providing adequate infor-
mation and useful illustrations.

During the water test, I ran five gallons
of water (with one teaspoon chlorine bleach
added) through the system with the regula-
tor set at 10 psi in about 15 minutes. There
was a slight leak around the input hose
barb, but the total loss was about one ounce
for five gallons. A bit of Teflon tape proba-
bly would stop the problem.

Vinotheque Flomaster This system pro-
vides the first example of a sheet filtering sys-

tem. Sheet systems use two cellulose filter
pads sandwiched between the plastic portions
of the device to filter the beer. The filter media
used by these systems is disposable, although
one set of pads probably could be used to fil-
ter 10 to 15 gallons of beer all on one day. The
Flomaster system sells for about $42.50, with
pads going for about $2 per set.

The filter pads come in a variety of grades
and their low cost enables the user to keep
several grades on hand. With a little exper-
imentation and experience, you can select
appropriate filters  (continued on page 93)

Vinotheque Flomaster

MARCON FILTERS

produces Filters for homebrewers,
pilot breweries, microbreweries,
winemakers, wineries & laboratories

All models can use pads or reusable
membranes
D.E. plates available

(*) “Carosello Pressurized Filter” "
Ul

for Draft Beer In
3 Plates Reinforced - Size 8” x 8” In
3 Il
i i '
o5 POP . POP
N TANK| | 5
1o Bme.\» |~
V2N I T
http://www3.sympatico.ca/marcon.filters

E-MAIL: marcon.filters@sympatico.ca

120 Woodstream Blvd, Unit 1
Woodbridge, Ontario L4L 7Z1
Tel (905) 264-1494 Fax (905) 264-1495

¢ n Seattle, Visit Beer entral
%’ \ ‘, : - = - 4
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I

|

| )
|

books, and t shirts.
Call for our FREE CATALOG!

O 1415 Fist Ivenne |
(206) 622-6044

N

of beer history

}J Located between

[ The Pike Pub &
() Liberty Malt Supply

Liberty Malt Supply and the

Micro Br Musewm ¢ Liherty Mait Supply - The Pike Pub and Brewery

1419 First fivenue « Brewery Tours « Micro Brewery Museum
:- Great for Parties! (206) 622-1880 fax: (206) 322 5185 e-mail: info @ mdv-beer.com
L] Located in the heart of the Pike Place historical district, “Beer central” combines JJ
L] The Pike Pub and Brewery, Liberty Malt Supply and the Micro Brewery Museum. [
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Join the Association of Brewers s
and Anderson Valley Brewing co.,'
Atlanta Brewing Co., Boston Beer
Co., Brassene McAuslan, Bre:Ss E

The Vintage Shop

Manufacturer of Wine & Beer
Making Products since 1969

ACE PLASTICS (div. of D&S Ind. Ltd.)

BOTTLE WASHER

Stackable trays for drying

(plus $10 shipping/handling)
1 Tray, Jet System, Hose w/Standard Fitling

Washes 12 wine/beer

bottles at once
(plus $20 shipping/handling)

4 Trays, Jet System, Hose w/Standard Filting

All Prices in U.S. Funds. We accepl Visa, H/C & Money Orders

#17, 8333-130th Street
Surrey, BC Canada V3W 7X4
Tel: (604) 590-1911

Fax: (604) 572-0009

Email: vinshop@netcom.ca

N\
CARBOY

COMBINATION SET

BOTTLE \iNe/

FILLER SHUT-OFF ELECTRIC

CLAMP  AIRPUMP

2 Filtering

DIRECT FROM CARBOY TO BOTTLE
NO HAND PUMP OR TANK REQUIRED

FILTEFI

1. Transferring
(Siphoning)
STERILE, SIMPLE, USES AIR PUMP

NO CONTAMINATION OF HOSES
TRANSFERS 5 GAL. IN LESS THAN 5 MIN.

SET INCLUDES:

* ELECTRIC AIR PUMP
* SET OF CARBOY FITTINGS
(FITS MOST PLASTIC
& GLASS CARBOYS)
* ADJUSTABLE SIPHON TUBE
* WINE/BEER FILTER, COMPLETE SET
* BOTTLE FILLER
* ALL HOSES & SHUT-OFF CLAMP

NO CO2 REQUIRED

99

(plus $10 shipping/handling)
30 day money back guaraniee

3. Bottling

BOTTLE FILLER
NO MOUTH REQUIRED

Hade in Canada
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Sponsors as of June 11, 1997

DIAMOND

Brew City Supplies Inc. — Milwaukee, WI

Kevin Anderson — Fairbanks, AK

McCoy J. Ayers — Vallejo, CA

John D. Ayres — Eau Claire, WI

Patrick G. Babcock — Canton Township, MI

Daniel Bangs — Cher-Dan’s Sss — Enid, OK

Scott T. Bartmann — Barzona Brewing Co
— Ahwatukee, AZ

Norm Bauer — Fenton, MO

Roger William Bauer — Dog Lips Brewhaus —
Tukwila, WA

Kinney Baughman — BrewCo — Boone, NC

Tim Beauchot — Albion, IN

Bill Benjamin — Benjamin Machine
Products — Modesto, CA

Matt Berg — Medfield, MA

Thomas Bergman — Jefferson, MD

Tom Berntson — Salem, OR

Scott Berres — Erin, WI

Jerry Black — Springfield, OH

Don Bockelmann — Fort Dodge, IA

Jeff Bonner — Kennewick, WA

Gary Brown — Dayton, OH

Terry J. Brown — Daphne, AL

Alan Burkholder — Columbus, OH

Ben Campbell — Rockford, IL

Alberto Cardoso — Alcatec Sprl —
Brussels, Belgium

Rand Carrothers — Barley Poppers — Port
Angeles, WA

Jacob Chachkes — Atlanta, GA

Calvin Chiang — Rochester, NY

Bill Chirnside — Lakewood, CO

L.A. Clark — Portland, ME

Dana B. Colwell — Warwick, RI

Robert Cooke — Springfield, VA

Edward Corn — Agua Dulce, CA

Sean Cox — Greenwich, CT

Carman E. Davis — Nemrac Marketing Co. —
Cuyahoga Falls, OH

Tim Deck — McEwen, TN

Michael Demchak — Rocky River, OH

Steve Dempsey — Hillsboro, OR

Robert Devine — Livingston, TX

Maj Scott Dick — Europe

Mark Dills — Seattle, WA

Michael S. Drew — Aloha, OR

Randy Dnwinga — Chandler, AZ

Lease Duckwall — Arlington, TX

Karl Josef Eden — Lauingen, Do, Germany

Timothy J. Egan — Medford, OR

Arthur R. Eldridge — Esko, MN

J. Rob Ellnor IV — New Albany, IN

Robert Elmer — Portsmouth, RI

Douglas Faynor — Woodburn, OR

Lee Fellenberg — Tacoma, WA

Matthew Floyd — Bardstown, KY

SPUNSURY

American Homebrewers Association

Kevin L. Fluharty — Elgin, IL

Bob Frank — The Flying Barrel — Frederick, MD

Carol Frey — Carlen Co. LLC — Littleton, CO

Roy Fuentes — San Antonio, TX

David Gagnon — South Bernwick, ME

Mark Gealy — Palo Alto, CA

Mindy & Ross P. Goeres — Albuquerque, NM

Christopher Gould — New York, NY

Dana Graves — Newark, DE

Victor Grigorieff — Redwood City, CA

Bill Gwinn — Waxhaw, NC

Joseph N. Hall — Chandler, AZ

Mike & Mary Hall — Los Alamos, NM

Steve Hamburg — Chicago, IL

Alan A. Harlow — Reading, MA

Stuart Harms — Portland, OR

Joseph P. Harrington — Dayton, OH

James Haughey — Silver Spring, MD

John Hewett — Petersburg, PA

Tom Hildebrandt — Greensboro, NC

Marc & Susan Hinck — Edmond, OK

Gary E. Huff — Gresham, OR

James Hendrik Huiskamp — Keokuk, IA

Allan Hunt — Nashville, TN

Wayne Jameson — Hartford, CT

Arvydas K. Jasmantas — Logansport, IN

Art Jeyes — Crownsville, MD

Robert Kapusinski — Arlington Heights, IL

Charles Kasicki — Port Angeles, WA

Jim Kaufmann — Cafe Mozart —
Budapest, Hungary

Kevin L. Kline — Charlotte, NC

Hirao Kohno — Yawata, Japan

John E. Kollar — Baltimore, MD

Brian Kotso — Carefree, AZ

Thomas C. Kryzer — Wichita Ear Clinic —
Wichita, KS

Steve La Rue — Ogden, UT

Andrew Lamorte — Denver, CO

Steven Landry — Cambridge, MA

Tom Larrow — Oklahoma City, OK

Jeff Legerton — Santee, CA

Tyrone Lein — Fort Atkinson, WI

Emily Leone — Newark, NY

Daniel Litwin — Blue & Gold Brewing Co. —
Arlington, VA

Charles Lutz— Montgomery, NY

Keith A. MacNeal — Worcester, MA

Frank Mataitis — Owings Mills, MD

Larry Matthews — Raleigh, NC

Paul McClure — Uncasville, CT

Kevin McKee — Oceanport, NJ

Dan McLaughlin — Bohemia, NY

Charles McMaster — San Antonio, TX

Richard Molnar — Lexington, MA

Robert K. Morris — Whitehouse, OH

Lawrence (Red) Mrozek — Depew, NY

Hillel Norry — New York, NY

Shawn Nunley — Tracy, CA

Ryouji R. Oda— Japan Craft Beer Association —
Ashiya City, Japan

Gordon L. Olson — Los Alamos, NM

Robert Park — Lake Jackson, TX

Don Peteisen — Bloomfield Hills, MI

Bruce Peterson — Finlayson, MN

Bill Pfeiffer — Cork And Cap — Brighton, MI

Robert Pocklington — Houston, TX

Mark Powell — San Angelo, TX

Frank Pruyn — Lakeville, MA

Alison Quiros — New York, NY

John W. Rhymes II — Homewood, AL

Danryl Richman — Crafty Fox — Bellevue, WA

Dan Robison — Salt Lake City, UT

Chuck Roosevelt — Denver, CO

Dwight Rose — Brighton, CO

Richard P. Ross — Woburn, MA

John Roswick — Bismarck, ND

Daniel J. Ryan — Menlo Park, CA

Lance Saucier — Willimantic, CT

Dan J. Schaeffer — Bellevue, OH

Michael Schiavone — Lewiston, NY

Edward R. Schill — Glendale Heights, IL

Kim Scholl — Xtract Xpress — Kemersville, NC

Paul Schroder — Batavia, IL

Mike Simmons — Iuka, IL

Mike Simon — Fort Atkinson, WI

Carl Singmaster — Columbia, SC

Tom Smith — Columbia, MO

Joseph Snyder — Worth, IL

Thomas Spangler — Winston Salem, NC

Roger St. Denis — San Jose, CA

Eric D. Steele — Milwaukee, WI

James A. Steenburgh — Rochester, MN

John Strantzen — Bundoora, Australia

Raymond Sullivan — Denver, CO

Peter Swift — Manassas, VA

John Tallarovic — Berwyn, IL

Alexander C. Talley — Edinburgh, TX

James B. Thompson — Okemos, MI

Richard Todd — Raleigh, NC

Richard Tomory — Anchorage, AK

Richard Trouth — Sulphur, LA

William Tucker — Columbia, SC

D. L. Van Dame — Churubusco, IN

Mark & Mary Vehr — Montgomery, AL

Steve Vilter — Roseville, CA

Christopher R. Wagstrom — Palo Alto, CA

Harvard C. Waken II — Albuquerque, NM

Adam B. Walker — Cathedral City, CA

Bud Wallace — Merced, CA

‘Wade Wallinger — Kingwood, TX

Larry Weaver — Gaithersburg, MD

Robert J. Weber Jr. — San Diego, CA

Ed Westemeier — West-Tech — New
Richmond, OH

Sabine Weyermann-Krauss — Weyermann,
Mich. Gmbh — Bamberg, Germany

Lee Scott Wiberg — Roseau, MN

Robert Wikstrom — Derby, KS

Thomas G. Wilk — San Antonio, TX

Steven Willey — Parker, CO

David G. Williams — Port Orchard, WA

Peter F. Wilson — Auburn Hills, MI
Henry Wong — Miss., ON, Canada
Donald Wood — Stanton, CA

Kent Woodmansey — Pierre, SD
Lowell D. Yeager — Canterbury, CT

Yeasty Brew Unlimited — Mill Valley, CA

Jim Anschutz — Midland, MI

Roger Ashworth — Sacramento, CA

Brian Baber — ParrotHead Brewing —
Temecula, CA

Chris Brauning — Zanesville, OH

Shawn Hamilton Brown — Minneapolis, MN

George Bush — Waunakee, WI

Bernhard Cordts — Ipswich, MA

Bill Garrard Jr. — Coyote Springs Brewing
Co. — Phoenix, AZ

Allen Goembel — Petersburg, IL

Carlton G. Hartman — Crystal Lake, IL

David Hutchinson — Hopkinsville, KY

Peter D. Johnson — Portland, OR

Jonathan Lillian — Upper Montclair, NJ

Mike McClary — Warrenton, VA

Steve McDowell — Reno, NV

Robert J. Miller — San Luis Obispo, CA

W. E. Pinckert — Capistrano Beach, CA

Ian & Jake Quinn — Glen Echo, MD

Franklin Radcliffe — Las Vegas, NV

Thomas Rhoads — Chicago, IL

Michel Rousseau — Distrivin Ltd —
Longueuil, PQ, Canada

Edward G. Schultz— Mountain View, CA

Glen Sprouse — Roswell, GA

Craig Starr — Atkinson, NH

Thomas C. Weeks — Denville, NJ

Brian Wurst — Lombard, IL

Rillito Creek Brewers Supply — Tucson, AZ

Quackenbush Homebrew Suppply —
Tillamook, OR

Harry K. Bailey — Oak Harbor, WA

C. Mead Bates — Cymba Inc. — Darien, CT

Roger William Bauer — Dog Lips Brewhaus —
Tukwila, WA

Steve Becraft — Ellicott City, MD

Rick Benfield — Morganton, NC

Bart & Margot Bias — Anchorage, AK

John Brice — Columbia, SC

Steve Bruce — Portland, OR

Hugh Bynum — Portland, OR

Walter Carey — Cos Cob, CT

Mark Caspary — O.&S. Bag Co. — Idaho
Falls, ID

Leon Chichester — Europe

Michael Chronister — Norristown, PA

Fred Clinton — Things Beer— Williamston, MI

Frank Constantino — Knightdale, NC
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J.N. Cornell — Roseburg, OR

Philip Corno — Glendale, AZ

Michael Cron — Monsey, NY

Mike Daly — Royal Oak, MI

Mike Davis — Salisbury, MD

Fred D. Dearing — Naugatuck, CT

Mark A. Diebolt — Arundel, ME

Lyle Doerr — Canton, MI

Mark Duffield — Cambridge, MA

James K Elwell — Salt Lake City, UT

Rob Emenecker — Linthicum, MD

Scott Fast — Winter Park, FL

Anna Foley — The Home Brewery —
Fayetteville, AR

Steve Furstenfeld — Houston, TX

Paul Ganci — Bedford, NH

Bill Greiner — Sunland, CA

Nancy Hambacher — Pantano Creek
Brewer Supply — Tucson, AZ

Paul Hampton — Alameda, CA

William Hassler — Pearl City, HI

David Hayes — Alexandria, VA

Bryan Helzer — Lincoln, NE

Walter Hodges — Carrollton, TX

Kirk Hoffman — Yorkville, IL

David J. Hummel — Baltimore, MD

John E. Irvine — Reston, VA

Stephen James — Plano, TX

Gregory Jevyak — Florissant, MO

Neal Kaufman D.D.S. — Westlake, OH

Mark Kelly — Columbus, IN

Melvin Kelly — Crawfordsville, IN
Rob Kreiger — North Brunswick, NJ
Rick J. Langbecker — Redmond, WA

Jonathan Lillian — Upper Montclair, NJ

Willi Loob — New York, NY

Jeffrey Macomber — Cary, NC

D. Mandell — Alpharetta, GA

Kevin Mapp — Midnight Homebrew
Supply — Westminster, MD

Brian Matthews — Woodhaven, MI

Heyo Mennenga — Rostock, Germany

Ray Meyer — Goffstown, NH

Carlo Milono — San Francisco, CA

Mark Morgans — Longview, WA

Frederick H. Muller — Marysville, WA

Charles Murray — Golden, CO

Chris Neikirk — Roanoke, VA

Robert B. Neily — Phoenix, AZ

Robert Nicholson — Upton, MA

Leslie Oliver — Santa Barbara, CA

Russell L. Onody — Waldwick, NJ

Tom Orban — Macomb, MI

William B. Paradise — Happy Home
Brewers Supply — Amherst, NH

Wendy Parker-Wood — Albuquerque, NM

David Parroh — Palm Beach Gardens, FL

Tracey Phillips — Bucket Of Suds — San
Mateo, CA

David Rehfeldt — Kentwood, MI

Richard Sanford Jr. — Evergreen, CO

Carl Schubauer — Stirling, NJ

Jeffrey R. Schwab — West Lafayette, IN

Richard Siteman — Portland, ME

Alex Skripnik — Bloomington, MN

Chuck Slack — Antioch, IL

Mike Slomba — West Chester, OH

Tony Smith — New Orleans, LA

Michael D. Spude — Madison, WI

Dennis Sullivan — Roseville, CA

Stuart Sutton — Fayetteville, NY

Michael Thimblin — Springfield, VA

Neil Tolciss — Brooklyn, NY

Mark Tomko — Oreland, PA

Julian Valles — Guaynabo, PR

David Verban — Madison, WI

Robert Wallace — Kinnelon, NJ

Daniel W. Warthin — Jensen, UT

Keith Welcker — Alger, MI

Edward B. Wells — Grand Haven, Ml

Jeff Wilson — Birmingham, AL

Chuck Young — BCI Industries Inc. —
Brighton, TN

Thistle Grove Industries — Johnstown, CO

Amber Waves Homebrew Supply —
Rochester, NH

Head Home Brewing Distributors —
Cortland, NY

Miami Area Society — Miami, FL

Double Barrel Homebrewers — Florence, OR

Tanner Andrews — Deland, FL

Gordon Barron — Philadelphia, PA

Norm Brown — Carpinteria, CA

Theodore Brunner — Portland, OR

Tom Cabot — The Herman Werks —
Hermann, MO

William Canada — Canada Homebrew
Supply — Abilene, TX

Bill Copple — Columbus, IN

James C. Cottingham — Colorado Springs, CO

Ara Derderian — Rancho Cucamonga, CA

John Dietrich — Cary, NC

James Dudley — Northwestern Extract Co.
— Wyoming, MN

Bill Eneix — Hickory, NC

Michael Ferguson — Johnson City, TN

Jay D. Foster — Pearl City, HI

Jeff Goyette — New Boston, NH

Michael J. Hall — Ice Harbor Brewing Co.
— Pasco, WA

H. Bruce Hammell — Trenton, NJ

Michael Hauert — Orlando, FL

F. W. Hill — Spring, TX

Robert Hutchinson — San Clemente, CA

Don Janiak — Greenville, SC

Earl Josserand — Arlington, TX

Gary Keesling— Pendleton, IN

Mike Kelly — Crawfordsville, IN

William B. Kervick — Cromwell, CT

Mark & Kathy Lotz — River City
Homebrewers — Quincy, IL

Ed Measom — Orlando, FL

Bill Menzel — Maple Grove, MN

Jay Menzel — Crystal Lake, IL

Phil Menzel — Maple Grove, MN

Robert L Moore — Muncie, IN

Michael Neely — Cave Art Studios — Bat
Cave, NC

John Nichols — Bothell, WA

Marc Patnode — West Hatfield, MA

Terry Price — Rochester, NH

David Ressler Sr. — Puyallup, WA

Rick Rudnick — Seattle, WA

Scott Walter — Summit, NJ

Christopher Weller — Jersey City, NJ

Guy Yeager — Londonderry, NH

For information about AHA sponsorship call
(303) 447-0816.

North wmerican B

rewers Resoun rce

Directony

you with:

1997+ 1998

QUL Resource Directory

EVERYONE in the brewery industry should own the most recent edition
of the North American Brewers Resource Directory (BRD). Inside the
500-page 1997-1998 BRD you'll gain access to all the information you
need to plan for the future, find suppliers, build a new brewing facility,
and research federal and state laws. This indispensable volume provides

e Names, addresses, and phone numbers of equipment and ingredient
suppliers

e A detailed listing of every North American brewing company

e  Contacts for and information on brewing laws, regulations, and control
agencies

e A listing of brewing consultants, associations, schools, and courses

e Production figures and industrywide statistics for planning

e An industry calendar of events and much more!

Contact (303) 546-6514, FAX (303) 447-2825, or orders@aob.org for more
information or to order your copy of the BRD for $100 ($75 IBS members)
plus $6 for S&H in U.S. (Contact for international shipping rates).

The BRD — Your Yellow Pages and Almanac to the Craft-Brewing Industry.

YOUR RESOURCE FFOR SUCCESS!
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Are You Practicing Safe Sanitation?

oward Hughes was obsessed with

germs, often providing pages of notes

and instructions to his assistants that
he hoped would keep him germ free. Hand-
ing him a spoon, cutting his hair and giving
him a manicure became detailed procedures
of mythical quality. To the novice, sanitation
in the homebrewery may seem Hughesian in
principle, but fortunately understanding a
few simple concepts of sanitation and micro-
biology can lead to significant improvements
in beer quality consistency.

Important distinctions to make first off
are the differences between cleaning, sani-
tation and sterilization. Cleaning is getting
the dirt, dust, hop residue and general grime
off your brewing equipment. Sanitizing is
reducing the population of microorganisms
to a safe level — a level that will stop further
growth of distasteful organisms. Sterilizing
is eliminating all forms of life on the steril-
ized surface. In case you’re wondering, pas-
teurization is simply a method of sanitizing.

It is important for homebrewers to real-
ize that sterilization is not really necessary
in brewing. If you hear homebrewers talk
about how they sterilized their equipment, it
means they have access to a pressure cook-
er or an autoclave. Even boiling is not ster-
ilization — endospores survive the tempera-
ture of boiling water and wort. Sanitation is
wholly sufficient. We have an ally, you see,
in yeast. If we curtail the growth of bacteria
and wild yeast, we allow our $4 pure yeast
culture to take over the environment (wort),
and eat up all the food that bacteria and wild
yeast need. Vicious, but delicious.

Sanitation is quite simple and more a prac-
tice of good habits than anything else. Bacte-
ria are weak and homebrewers (and yeast) are
strong. From common household bleach and

dairy-grade iodine sanitizers to a couple of
commercial products, sanitizers are basically
inexpensive and easy to use. Add your prod-
uct of choice to a tub or bucket of water, add
equipment, allow for the correct contact time,
shake off or rinse then proceed. Easy!

Cleaning

One point should be stressed. Sanita-
tion is not cleaning, and the effectiveness

of your sanitation methods will be reduced
if your equipment is not sparkling clean.
Clean means your equipment is free of dirt
and fermentation deposits. Dried trub and
other kinds of residue must be scrubbed
away. In most instances, a good detergent
coupled with rapid bicep activity will effec-
tively clean your equipment. Do not use
soaps or cleaners with strong fragrances,
and always rinse very thoroughly to
remove detergent residue. For tougher
jobs, trisodium phosphate (TSP) found in
the paint section of your hardware store
will clean just about anything. Again, rinse
thoroughly and avoid prolonged contact
between TSP and any part of your body.

ILLUSTRATIONS BY KEN TRUHAN
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Standard chlorine bleach also cleans well
when you practice the same precautions
as with TSP. Both substances, however,
can react with your equipment. With pro-
longed exposure, TSP can damage glass,
and bleach will oxidize metals. Be judicial,
careful, and smart when using these pow-

erful chemicals.

Sanitizing

Sanitizing requires immersing your clean
equipment in a sanitizing solution for a pre-
scribed contact time. There are a number of
factors that produce a sanitary environment,
but the two main ones are the concentration
(strength) of the solution, and the contact
time with the surface. There are several san-
itizing products available to the homebrew-
er. They all work perfectly well, but differ-
ently. You should always follow the direc-
tions given by the manufacturer of a sani-
tizer. Using a higher or lower strength than
recommended can make your procedures
ineffective. For example, one good sanitiz-
er, isopropyl alcohol, is actually more
effective at a 70 percent solution than 95
percent. The water content actually
increases the disruption of cell activity.
Beyond altering effectiveness, using too
much sanitizer might make your beer taste
like the sanitizer, or kill your $4 yeast cul-
ture when you pitch it into your wort. Too
weak a sanitizing solution might allow dis-
tasteful, off-flavor producing microflora to
flourish. Your choice of sanitizer will depend
mainly on price and your patience with the
sanitation process. Bleach is cheap, but you
have to watch a couple of sitcoms while it
does the job. Iodine solutions (Iodophor)
are really fast, but more expensive.

When and How

There are typically three stages in the
brewing process when you must sanitize:
after the boil, before you add your yeast cul-
ture; during an optional transfer from pri-
mary to secondary fermenters; and when
you package (bottle or keg) your beer.

To sanitize your primary fermentation
equipment, fill the primary fermenter with
properly diluted sanitizing solution, and
soak your funnels, airlock, stopper, lid,
siphon hose, racking tube and anything
else that will be touched by your fresh
wort. This method works especially well
if you use a plastic bucket as a primary —
you can sanitize your fermenter and other
equipment all in one container. If you use
a carboy, the purchase of a big cheap plas-
tic container (BCPC), like those storage
containers sold by our nation’s largest
retailers, will become a godsend. One of
the trickiest items to sanitize is your rack-
ing cane. Be sure to buy a BCPC long or
deep enough to hold your racking cane.
Alternatively, many racking canes will fit
right in the mouth of your carboy or fer-
menter. Be sure to wash your hands and
wrists with hot water and soap before,
intermittently during and after sanitizing.
Pretend you’re a surgeon. If you are
indeed a surgeon, pretend you’re a
mechanic trying to get the grease off at the
end of the day.

To sanitize for racking to secondary, do
exactly what you did for the primary: fill
your secondary fermenter with solution, and
soak it and your accessories for the recom-
mended time. Racking to secondary is a lit-
tle risky — because of the decreased fer-
mentation activity, your beer is more vul-
nerable to infection. Be a little extra careful
and conscientious.

To sanitize during bottling, soak your
clean bottles, bottle filler and racking
hoses in your BCPC for the recommended
time. In a small bowl, soak your bottle
caps in sanitizing solution. Take a look at
your capper. Wash it if its gooey with dried
beer from your last capping session. Wash
your hands.

One effective and almost labor-free way
to sanitize your clean bottles is to run them

through a full (including heated drying)
dishwasher cycle. The temperature and
humidity effectively pasteurizes your bot-
tles. Use them immediately after the cycle
is done. Don’t use any dishwashing deter-
gent or rinsing agents. Filling the detergent
cup with bleach can’t hurt, but probably
isn’t necessary. Make sure your bottles are
clean — don’t count on the dishwasher water
getting into the narrow bottle openings and
rinsing out gunk.

A word about kids and pets. Even
though you probably have the urge to san-
itize them, keep them away from sanitiz-
ers. Police them when you’re sanitizing
with the same attention you give boiling
wort. Even in dilute solutions, sanitizers
can be dangerous to eyes and mucous
membranes so these solutions must be
treated with respect. If you have kids or
pets, it’s probably a good idea to wear safe-
ty glasses and rubber gloves when you are
sanitizing, not just for your own safety, but
to help get the message across to those
curious young minds.

Which Sanitizer
to Use?

Believe it or not, scientists are not really
sure how sanitizers work. A common theory
is that the compound denatures the protein
makeup of the cell wall, causing the cell to
explode, dry up, starve, stop reproducing, or
just give up. This means two things: any san-
itizer is pretty much as effective as its cohorts
and the sanitizer you decide to use in your
homebrewery will probably depend mostly
on two factors — ease of use and cost. The fol-
lowing comments on some of the products
available to homebrewers should help you
decide. You may wish to use cheaper prod-
ucts for bulk sanitizing, and more expensive
but quicker acting products for smaller appli-
cations like yeast culturing or making starters.

e Bleach - Inexpensive, (no, cheap is a
better word), and two tablespoons
unscented bleach in five gallons of water
needs only a 30-minute contact time to
sanitize. Not recommended for stainless-
steel kegs because it corrodes the steel.
Don’t forget that bleach loses it’s effec-
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tiveness over time and with exposure to
heat and light. Overnight soaks in bleach
solutions don’t enhance your sanitizing
procedures, and in fact might be a hin-
drance. Always use fresh, properly dilut-
ed bleach solution as sanitizer, and
make sure you store that 89 cents worth
of chemical warfare in a cool, dark place.

e Jodine — A bit more expensive than chlo-
rine bleach, but needs only one minute
of contact time. When mixed to the cor-
rect dilution rate, rinsing is not required.
Iodine for sanitizing is sold as iodophor,
which is iodine mixed with a carrier com-
pound that increases its effectiveness.

e B-Brite Sanitizer — A chlorine-free sani-
tizer needing a 30-minute contact time.
Sold in eight-ounce tubs, dilution is one
tablespoon per gallon of water.

° One Step™ Sanitizer — Oxygen based,
chlorine-free sanitizer, sanitizes on con-
tact and doesn’t require rinsing.

e Sanibac™ Chlorine Sanitizer — Use half
an ounce in five gallons of water. Sani-
tizes in 30 seconds.

e Saniclean — A relatively odorless no-rinse
acid anionic low-foaming sanitizer. Use
one teaspoon per gallon of water. Sani-
tizes in 30 seconds.

These are some of the sanitizers avail-
able to homebrewers. Pick one or two you
are comfortable using, make sure every-
thing that touches your beer is clean and
sanitized and you’ll have far fewer prob-
lems. Choosing equipment-specific sanita-
tion products is a good idea, too, just don’t
mix your chemicals.

Rinsing

Guess what? If you follow the dilution
instructions provided with your sanitizing
solution, or the dosages given here, you
don’t have to rinse. Just drip dry with a cou-
ple of shakes, and you’re done. You can
rinse if you want, but always keep in mind
that you are reducing the effectiveness of
your sanitation procedures. Even though
you can get away with it most of the time,
you won’t get away with it all the time.

Scrupulous sanitizing is no substitute for
general cleanliness in your brewery. Sani-

tation only works on clean equipment. Safe
sanitation is not like pulling teeth. Rather it's
akin to brushing your teeth after meals on a
regular basis — a good habit. And the beer
you make will be something to smile about.

Further Reading

“Ward off the Wild Things A Complete
Guide to Cleaning and Sanitation,” by
James Liddil and John Palmer, Zymurgy
Fall 1995 (Vol.18, No. 3).

At Home Warehouse Distributors
Dedicated to your brewing success...

WD =

VA

% Our Web Site
WWW.AHWD.COM
Email: AHWD@ag.net

Distributed by Steinbart Wholesale

1-800-735-8793

Oregon Fruit Products web address:
http://www.oregonlink.com/fruitbeer/

High Quality Products  Custom Brew Kits  Brewing Tips & Forums
Huge Selection Awagcg)"e""”mg Specials
| Low Low Prices Y ; Recipes Exchange
Personalized Service ears of Experience Sound Advice
Guaranteed Satisfaction  p,ored cigars& ~ Honest Savings
Accessories

Mark Moylan is a free-lance writer in Michi-
gan who has been homebrewing for 10 years.
He makes a good glass of beer, bakes a fine
loaf and has been spotted attempting the
fine art of composting.

James Spence, a National BJCP judge, has
twice judged the Great American Beer Festi-
val's® Professional Panel Blind Tasting and
the Campaign for Real Ale's Champion Beer
of Britain at the Great British Beer Festival.
James is an editorial adviser and technical
editor for Zymurgy.
© 1997 Mark Moylan and James Spence

Discounts
Bulk hewmzfzm, Club

Call for a Free Cg}t alog
PO Box 1815 Cﬁzrence NY 14031

{4

t

oy Ore’

All of the benefits of fresh fruit

without the hassle

Seedless puree that’s commercially sterile
Several flavors available to homebrewers

. SINCE

Convenient three pound can size
1935

OREGON

TN éy‘

7,
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DON’'T GET BURNED!

Stop Using Household Cleaners!
Five Star’s PBW (powder Brewery Wash) ra.rena; is the revolutionary brewery-

developed and proven cleaner that replaces caustic-based and
household cleaners.

e Non-Hazardous & Non-Corrosive e Safe to use on Aluminum, Brass, Copper,

e Safe to Handle Glass, Plastic , or Ceramic

* Rinses Clean Easily * Makes removing residue from brew

e Environmentally Friendly kettles easy

Dare to Compare — PBW |HOUSEHOLD|CHLORINATED |
BLEACH TSP

¢ Extremely dangerous if swallowed
| e Eye contact may cause permanent damage
; e Avoid inhalation of fumes |
e May cause burns on skin |
e Do not mix with acids, ammonia, organic liquids, |
oxidizers, or iodine compounds
* Rinses clean quickly and easily
| * Noticeably improves the results from soaking, and
B takes less time
B ° Eliminates most scrubbing, and takes less time
e Allows more time to savor the fruits of your labor

AN N NL N N N
ANA N N N N N

S8

- What Brewing Experts Say -
“The results of these cleaners have exceeded all my expectations” — Wayne Waananen,
Certified National & World Cup Judge, World Cup & GABF medals winner.

“The PBW detergent...cleaned better than any chemical cleaner | have ever used,
including liquid caustic.” — Brian Miller, Coyote Springs Brewery

“I have decided in my own personal brewing to completely switch from a caustic-based
cleaner to your product.” - Dr. George Fix

Contact your local homebrew supply

Five Star Products and Services, LLC
FiveStarAF.com/Homebrew
Seal of Excellence 1'303'287'01 1 1




all marks the rejuvenation of the homebrewing season. With

cooler temperatures in store, now is the time to replenish

your beer cellar and stock up on brewing supplies with fresh
ingredients from the harvest. The year’s hop crop soon will be
available and fresh fruit, vegetables and herbs are abundant to
inspire your recipe formulations. This last installment of recipes
from the AHA 1996 National Homebrew Competition features
some heavier beer styles to prepare now so they’ll be ready in time
for holiday enjoyment.

Keep in mind the recipes calling for Bavarian lager yeast strains
absolutely require cold fermentation — several weeks if not months
of cold storage or lagering — to give their traditionally smooth, clean
character. If you brew without the use of refrigerated storage space,
consider waiting until the weather in your area is consistently cold
enough to keep these beers below 50 degrees F (10 degrees C). Even
a short period of fermentation at higher temperatures may cause

uncharacteristic and undesirable off-flavors.

Jackie Rager and Dan McConnell judged best-of-sh;w mead
at the 1996 AHA National Homebrew Competition.

BARLEY WINE

BRONZE MEDAL

AHA 1996 NATIONAL HOMEBREW COMPETITION
David Pappas and Gary Michel
Ocoee, Florida

“Barley Winer”

Barley Wine

Ingredients for 3 U.S. gal (11.4 L)
9 9/10 Ib Northwest Gold malt (4.5 kg)

1 Ib crystal malt (0.45 kg)
Ib pale malt (0.45 kg)
oz Chinook hop pellets, 12% alpha acid (142 g) (60 min.)
oz Cascade hop pellets, 5.1% alpha acid (28 g) (30 min.)
oz Cascade hop pellets, 5.1% alpha acid (28 g) (five min.)
Wyeast No. 1056 American ale liquid yeast culture

e’ L B

2/3  cup corn sugar (145 mL) (to prime)

e Original specific gravity: 1.112

e Final specific gravity: 1.050

e Boiling time: 60 min.

e Primary fermentation: one month at 68 degrees F
(20 degrees C) in glass

e Secondary fermentation: one month at 68 degrees F
(20 degrees C) in glass

e Age when judged (since bottling): 7 1/2 months

Brewers’ Specifics
Mash grains at 155 degrees F (68 degrees C) for one hour.

PHOTO BY RICHARD J. LUBRANT
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SCOTTISH ALE

SILVER MEDAL

AHA 1996 NATIONAL HOMEBREW COMPETITION
Thomas J. O’Connor Il

Rockport, Maine

“T-Duck’s Scottish Ale”

P

> Scottish Ale/Scottish Export Ale

Ingredients for 5 U.S. gal (19 L)
7 b pale malt (3.18 kg)
1/2  1b English crystal malt (0.23 kg)
1/4 1b black treacle sugar (0.11 kg)
2 oz roasted barley (57 g)
oz Fuggles hops, 4% alpha acid (28 g) (60 min.)
1 tsp Irish moss (5 g) (20 min.)
Wyeast No. 1728 Scottish ale liquid yeast culture
1 tsp Fermax™ yeast nutrient (5 g)

force carbonate in keg

e Original specific gravity: 1.055

¢ Final specific gravity: 1.016

¢ Boiling time: 60 min.

e Primary fermentation: 24 days at 55 degrees F
(13 degrees C) in glass

e Age when judged (since bottling): five months

Brewer’s Specifics
Mash grains at 128 degrees F (53 degrees C) for 35 minutes and
at 158 degrees F (70 degrees C) for 160 minutes.

Judges’ Comments

“Smoked malt evident but subtle and pleasing. Nice smooth,
clean maltiness with hints of roast and smoke weaving in and out.
A bit overcarbonated. Bit too much smoke.”

SILVER MEDAL

AHA 1996 NATIONAL HOMEBREW COMPETITION
Randy Johnson

Alton, lllinois

“Oatmeal Stout”

Oatmeal Stout

Ingredients for 6 1/2 U.S. gal (24.6 L)
5 Ib American two-row malt (2.27 kg)
1 1b English crystal malt (0.45 kg)
1/2  Ib English two-row chocolate malt (0.23 kg)
1/2  1b American six-row malt (0.23 kg)
1/4 1b Belgian biscuit malt (0.11 kg)
1/4 1b DeWolf-Cosyns Belgian Special “B” malt (0.11 kg)
1/4 1b roasted barley (0.11 kg)
18 oz oatmeal (Quaker Old Fashioned Oats) (510 g)
1 oz Styrian Golding hop pellets, 4.5% alpha acid
(28 g) (60 min.)
1 oz East Kent Golding hop plug, 5% alpha acid
(28 g) (45 min.)
1 oz East Kent Golding hop plug, 5% alpha acid
(28 g) (30 min.)
1 oz East Kent Golding hop plug, 5% alpha acid
(28 g) (15 min.)
1 tsp Irish moss (5 g) (15 min.)
2 oz Fuggles hop plug, 4% alpha acid (57 g) (15-min. steep)
Wyeast No. 1098 British ale liquid yeast culture
cups light dry malt extract (355 mL) (to prime)

e Original specific gravity: 1.060

o Final specific gravity: 1.022

¢ Boiling time: 60 min.

e Primary fermentation: one week at 68 degrees F
(20 degrees C) in glass

e Secondary fermentation: three weeks at 38 degrees F
(3 degrees C) in glass

o Tertiary fermentation: two weeks at 68 degrees F
(20 degrees C) in glass

e Age when judged (since bottling): three months

Brewer’s Specifics

Mash grains at 90 degrees F (32 degrees C) for four hours. Raise
mash temperature to 120 degrees F (49 degrees C) for 20 minutes,
then to 145 degrees F (63 degrees C) for 30 minutes and finally to
160 degrees F (71 degrees C) for 60 minutes.

Judges’ Comments
“Good caramel sweetness. Clean. Good oatmeal fullness. Good
balance.”
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FRUIT AND
VEGETABLE BEER

SILVER MEDAL

AHA 1996 NATIONAL HOMEBREW COMPETITION
Douglas Faynor

Woodburn, Oregon

“Black Kevorkinator”

> Raspberry Doppelbock

Ingredients for 7 1/2 U.S. gal (28.39 L)
7 1/4 1b Pilsener malt (3.29 kg)
1 1b Victory malt (0.45 kg)
6 1b Munich malt (2.72 kg)
2 b Belgian aromatic malt (0.91 kg)
1/2 1b wheat malt (0.23 kg)

1 3/4 oz Mt. Hood hops, 3 to 6% alpha acid (50 g) (60 min.)
1 3/4 oz Liberty hops, 3.5 to 5.5% alpha acid (50 g) (60 min.)
1/2 oz Crystal hops, 3 to 3.6% alpha acid (14 g) (60 min.)

1 oz Liberty hops, 3.5 to 5.5% alpha acid (28 g) (15 min.)
1/2 oz Liberty hops, 3.5 to 5.5% alpha acid (14 g) (two min.)
Wyeast No. 2206 Bavarian lager liquid yeast culture

5 b Black Cap raspberries (2.27 kg) (secondary)
3/4 cup corn sugar (177 mL) (to prime)

e Original specific gravity: 1.080

e Final specific gravity: 1.020

e Boiling time: 90 min.

° Primary fermentation: one month at 50 degrees F
(10 degrees C) in glass

e Secondary fermentation: 1 1/2 months at 50 degrees F
(10 degrees C) in glass

e Age when judged (since bottling): three months

Brewer’s Specifics

Use a double mash, with Pilsener and Victory malts mashed at
155 degrees (68 degrees C) for 15 minutes, then at 158 degrees
(70 degrees C) for 45 minutes. Remaining malts should be mashed
at 149 degrees (65 degrees C) for 60 minutes.

Add raspberries to secondary fermenter.

Judges’ Comments

“Good raspberry aroma. Slight roastiness. Beautiful deep ruby
color with a pink head. Fruit comes through well. Higher alcohols
are apparent.”

CALIFORNIA

COMMON BEER

BRONZE MEDAL

AHA 1996 NATIONAL HOMEBREW COMPETITION
Steve Rittenhouse

Los Angeles, California

“Mort’s Steamer”

California Common Beer

Ingredients for 5 U.S. gal (19 L)
5 Ib Klages pale malt (2.27 kg)
1/2  1b six-row pale malt (0.23 kg)
1 1b 40 °L crystal malt (0.45 kg)

3 1/3 1b gold malt extract syrup (1.52 kg)

1 1/3 oz Northern Brewer hops, 8.8% alpha acid (39 g) (60 min.)
1/2 oz Cascade hops, 4.9% alpha acid (14 g) (10 min.)
1/2 oz Chinook hops, 10.7% alpha acid (14 g) (10 min.)
1/2 oz Cascade hops, 4.9% alpha acid (14 g) (dry)

Wyeast No. 1056 American ale yeast culture
3/4 cup corn sugar (177 mL) (to prime)

e Original specific gravity: 1.050

e Final specific gravity: 1.014

* Boiling time: 60 min.

e Primary fermentation: eight days at 55 degrees F
(13 degrees C) in glass

e Secondary fermentation: 14 days at 55 degrees F
(13 degrees C) in glass

e Age when judged (since bottling): five months

Brewer’s Specifics
Mash grains at 155 degrees F (68 degrees C) for 60 minutes.

Judges’ Comments

“Toasty malt aroma with subtle hops. Caramel flavor is pre-
dominant. Somewhat fruity. Very drinkable beer.”

“Nice malt and slight fruit to back it up. Excellent effort, great
control. A well-made beer.”
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MARZEN/

OKTOBERFEST

BRONZE MEDAL

AHA 1996 NATIONAL HOMEBREW COMPETITION
Dan Ritter

Grangeyville, Idaho

“Octoberfest”
Marzen/Oktoberfest

Ingredients for 5 1/4 U.S. gal (19.87 L)
8 1b 1.8 °L Belgian Pilsener malt (3.63 kg)
14 oz 22 °L CaraVienne malt (0.39 kg)
5 oz Belgian Special “B” malt (142 g)
1/2 1b 20 °L CaraPils malt (0.23 kg)

1 1/4 oz Hallertauer hop pellets, 3.4% alpha acid (35 g) (60 min.)
3/4 oz Hallertauer hop pellets, 3.4% alpha acid (21 g) (30 min.)
1/2 oz Saaz hop pellets, 3% alpha acid (14 g) (10 min.)

Wyeast No. 2206 Bavarian lager liquid yeast culture

force carbonate in keg

e Original specific gravity: 1.056

¢ Final specific gravity: 1.016

° Boiling time: 90 min.

e Primary fermentation: 20 days at 48 degrees F (9 degrees C)
in glass

¢ Secondary fermentation: two weeks at 46 degrees F
(8 degrees C) in glass

e Tertiary fermentation: three weeks at 34 degrees F
(1 degree C) in stainless steel

e Age when judged (since bottling): five months

Brewer’s Specifics
Mash grains at 153 degrees F (67 degrees C) for 90 minutes.
Mash-out at 172 degrees F (78 degrees C) for 10 minutes.

Judges’ Comments
“Sweet buttery aroma. Some toasty notes.”
“Smooth, malty; well-balanced for style. Clean and drinkable.”

Every gold-medal-winning recipe from the AHA
1997 National Homebrew Competition will be
printed in Zymurgy Special Issue 1997 (Vol. 20,

No. 4) “Winners Circle.”

HAIL TO ALE
CLUB-ONLY COMPETITION WINNER

Shekhar and Paula Nimkar
Lynn, Massachusetts
Representing the Boston Wort
Processors

“Amer-Ind. Ale”
American-style Amber Ale

Ingredients for 10 U.S. gal (37.85 L)
19 1b Munton and Fison pale malt (8.62 kg)
1 1/2 1b Hugh Baird crystal malt (.68 kg)
10 AAUs Perle hops (70 min.)
8 AAUs Mt. Hood hops (70 min.)
8 AAUs Mt. Hood hops (10 min.)
8 AAUSs Cascade hops (finish)
1 pint Wyeast No. 1056 American ale yeast starter (0.47 L)
oz Cascade hops (43 g) (dry, two weeks)
force carbonate in keg

e Original specific gravity: 1.048

e Final specific gravity: not available

¢ Boiling time: 90 min.

e Primary fermentation: 10 days at 65 degrees F
(18 degrees C) in glass

e Secondary fermentation: two weeks at 65 degrees F
(18 degrees C) in glass

e Age when judged (since bottling): six months

Brewers’ Specifics
Mash grains at 150 degrees F (66 degrees C) for two hours.

Judges’ Comments

“Big hoppy aroma - citrus and grapefruit — real nice. Slight
caramel sweetness up front. Maltiness is a bit overwhelmed by
the big hops. A very clean, well-made beer.”
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P LUSCIOUS LAGER
CLUB-ONLY COMPETITION WINNER

Greg Scharrer e Boiling time: 75 min.
Scottsdale, Arizona e Primary fermentation: 14 days at 50 degrees F
Representing Brewmeisters (10 degrees C) in glass
Anonymous ° Secondary fermentation: 21 days at 40 degrees F
“Saazblrger” (4 degrees C) in glass
German Pilsener e Tertiary fermentation: 120 days at 33 degrees F
(1 degree C) in stainless steel
Ingredients for 10 U.S. gal (37.8 L) e Age when judged (since bottling): five months
11 Ib German Pilsener malt (5 kg)
10 1b Briess two-row malt (4.5 kg) Brewer’s Specifics
1 b dextrin malt (0.45 kg) Mash grains at 130 degrees F (54 degrees C) for 30 minutes,
1 1b 10 °L crystal malt (0.45 kg) raise temperature to 150 degrees F (66 degrees C) and hold for 90
4 oz Spalt hops, 4.3% alpha acid (113 g) (60 min.) minutes, then to 170 degrees F (77 degrees C) for 10 minutes.
1 1/2 oz imported Saaz hops, 3% alpha acid (43 g) (15 min.)
2 oz imported Saaz hops, 3% alpha acid (57 g) (finish) Judges’ Comments
2 oz imported Saaz hops, 3% alpha acid (57 g) (dry) “Great beer. Represents style well.”
Yeast Culture Kit Co. L17, Pilsner Urquell strain, “Nice aroma. Pretty color and head.”
in prepared starter
force carbonate in keg
Amahl Turczyn of Boulder, Colo., has been homebrewing since
e Original specific gravity: 1.050 1985 and brewing professionally since 1995. In May he finished his
e Final specific gravity: 1.014 master’s in English at the University of Colorado at Boulder and is now
the AHA project coordinator.

Sy

THE TIME!

Looking for a forum dedicated to homebrewing and nothing but homebrewing?
You asked for it, you got it! TechTalk is the new AHA members-only mod-

erated e-mail forum dedicated to technical talk on homebrewing.

No matter how you brew—we've got your forum. Choose TechTalk-1 or
TechTalk-2 depending on your brewing interests. Extract and partial-mash
brewers advance the art in TechTalk-1. For all-grain brewers, TechTalk-2 is

your brewing bonanza. Join both if you can’t get your fill with just one forum.

Brewing's best will guest star on both forums to offer expert advice and in-
struction. Prepare your questions—the who's who in brewing are coming to a

computer near youl

Subscribe to TechTalk today! Simply e-mail aha-request@aob.org and write

“help” on the subject line for instructions.

NEW FROM THE AHA — JUST FOR MEMBERS'
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How to drastically reduce

It

the number of steps
takes to make a great
bottle of wine.

Vintners Reserve™ 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!

RESERVE 18

WINE KIT

Western Canada
Brew King
1622 Kebet Way,

Port Coquitlam, B.C.

V3C5W9
(604) 941-5588

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

Western U.S.A. Ontario Eastern U.S.A. Quebec

EH. Steinbart Co. Winexpert L.D. Carlson Distrivin Ltée.

234 S.E. 12th Ave., 710 South Service Rd., 463 Portage Blvd., 950 Place Trans Canada
Portland, Oregon Stoney Creek, Ontario Kent, Ohio Longueil, Quebec
97214 L8E 5S7 44240 J4G 2M1

(503) 232-8793 1-800-267-2016 (216) 678-7733 (514) 442-4487



FEED BACK

Your responses to the following questions will help make Zymurgy and the AHA even better.

Please take the time to write your answers, remove the page, fold and mail it, or fax your response

to (303) 447-2825. You can also fill out the survey in the AHA members-only — www.beertown.org

on the web. Thank you!

Are you an AHA member?
O yes

membership number (optional)

PLEASE RATE THE FEATURES IN THIS ISSUE.

“For the Love of Lambic”
O Very interesting/helpful
O Somewhat interesting

O Not my mug of beer

“Chill Out — Put Your Fears of Refrigeration on Ice”
O Very interesting/helpful
O Somewhat interesting

O Not my mug of beer

“How Clear is Your Beer? Part 1: The Wonderful World of

Filters”
O Very interesting/helpful
O Somewhat interesting

O Not my mug of beer

Cheers,

Itua Mghed,

Dena Nishek
Editor, Zymurgy

“How Clear is Your Beer? Part 2: Beer Filter Road Test”
O Very interesting/helpful
O Somewhat interesting

O Not my mug of beer

Overall, how to you rate Zymurgy content?
O Too technical
O Nice balance

O Too basic

Which new AHA membership benefits do you plan to try?
O Talk Back/Members-Only Web Site
O TechTalk
O Maps on Tap
O Brew U

What additional membership benefits would you like the AHA to offer?

Do you have internet access?
O yes: e-mail account
O no

*Please do not staple closed.

Do you have World Wide Web access?
O yes
O no
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WORTS

Charlie Papazian

Beelzebub Double Stout

t was a nice day to relax and have a

homebrew, or two, or three, if you know

what I mean. It was on this day, during
these beers I began to form a conclusion that
it is the water! You have to understand water
has never been my strong point. I mean I'd
much rather drink beer than water. There are
better things to do with water than drink it —
like make beer with it, for example. The day
was sunny and, in the company of others,
I just so happened to be in the mood to
pop open a few of my recent and not-
so-recent homebrews.

The first one was a simple pale
ale made from dried malt extract
and whole hops — no grains what-
soever. We admired it for all its
reminiscence of the American pale
ale style. I'd put it up against the
classic Sierra Nevada Pale Ale. The
foam and head retention of my
Plateau Pale Ale was to be admired. What
followed was a chilled Adjudicated Smoky
Munich Lager, which is a bit on the bitter
side for the Munich style, but a wonder-
ful floral hop aroma wove its essence
through the subtle smoked malt char-
acter. I was once again struck by the
creamy, dense, mousselike char-
acter of the foam, head reten-
tion and Belgian lace cling-
ing to the glass. This was a
partial-mash lager.
The sun was still up

and it was time for
Beelzebub Double Stout,
an extract beer steeped with
crystal and roasted grains. Quite

a remarkable stout, perfect for the day’s
last light and anticipation of the sunset.
This brew had the transfixings of the
devil himself. My intention was to brew a
1.038 Irish-style stout but sweeter, like Mur-
phy’s or Beamish. This time it was not to
have the wonderful hop bite of Guinness.
Something happened either in the brew-

house or with my arithmetic and I ended up
with an original gravity of 1.0666666 — not
the quaffable, easy drinking, let’s have
many, Irish-country-draft stout I intended
to brew. Yes, I could have added more
water, but my hop balance would have been
way off so I pitched the yeast and waited
until bottling to decide whether or not to
dilute its strength.

When the time came to bottle I
was faced with a dilemma. This
stout tasted great just as it was.
Should I add deaerated water and

risk ending up with an unbalanced
brew? The dilemma was real, but
short-lived. Hell no! It was bot-
tled as Beelzebub himself must
have intended. What a treat. A
nice, rich, roasted malt aroma
and gentle chocolatelike malt
sweet flavor are pivotally balanced
with a hop bitterness that doesn’t
assert itself. Despite its strength this
stout is quite quaffable and deceiving-
ly smooth. As with the previous bot-
tle-conditioned beers, this stout had a
head you could float a dime on -
dense, tan, rich, creamy and
lasting to the bottom of the
glass as it clung like Belgian
lace to the sides of the glass.
By this time I was mystified

by my foamy achievements.
These three beers were the
first three batches made at my
new homebrewing location and
with a well as the water source. Is it
the water? It was a question that hung

ILLUSTRATIONS BY TERRY MCNERNEY
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in the twilight air, but it was time for
another brew. Out came a bottle of

five-year-old raspberry lambic-style
homebrew, followed by a wonder-
fully aged three-year-old apricot-
coriander-honey The Horse You
Rode In On Ale. Great beers.
Great night. But these beers
had unremarkable heads -
nothing special. They were
brewed with city water
at my former home-
brewery. I recalled
my diligent efforts
of complex mash-
ing, designed to
enhance foam den-
sity and head reten-
tion; especially mashing with a
protein rest at around 132 degrees F (56
degrees C). It helped, but the foam quality
was never notable.

I just bottled an all-grain January
Weizenbock, a mash-extract Crocodile
Tears RauchPils and an all-malt extract
syrup with crystal and roasted grain More-
na Mild. The ales were fermented at less
than 65 degrees F (18 degrees C) and “cel-
lared” at 52 degrees F (11 degrees C). The
lagers began at 60 degrees F (16 degrees C),
fermented at 52 degrees F (11 degrees C)
and lagered at 40 degrees F (4 degrees C).
There was a small degree of dissolved car-
bon dioxide at bottling and I couldn’t help
noticing the persistence of the foam in the
hydrometer cylinder. These would be
densely foamed beers as well.

There’s a certain charm to the mystery
of what happens in the brewing process.
I'm the kind of homebrewer who keeps on
brewing, often never discovering the reason
things turn out exactly the way they do. In
this case I'm really curious. Is it the water?
This is the only consistent difference in my
brewing ingredient or techniques. I've used
various lager and ale yeast strains. I imag-
ine cooler fermentation temperatures may
have helped foam quality, but hells bells,
I've fermented and lagered beer at cool and
cold temperatures plenty of times. Further-
more, I know lots of microbrewers who
have great control over their fermentation
temperature. Just like my former home-
brews, most American beers lack the foam

quality one is likely to experience with
many decoction-mashed German lagers
and even infusion-mashed Belgian ales.
You know what I'm talking about if you’ve
spent good money on great German and
Belgian beers. The foam speaks to you.

As I said earlier, water was never my
strength. Water chemistry is a bit too eso-
teric for my personality. I don’t have much
desire to wholly understand the interac-
tions and chemistries, but I sure do appre-
ciate the wisdom of those who do. We all
have our strengths and weaknesses. So I'm
offering you the recipe for Beelzebub Dou-
ble Stout and the data I received from an
analysis of my well water. Maybe someone
out there can confirm my suspicion that the
water is why I've experienced a sudden
and spectacular improvement in foam
quality and head retention.

So let’s cut the shuck and jive and get on
with the recipe for Beelzebub Double Stout.

Malt extract recipe for 5 U.S. gal (19 L)

For the grain steep:

1 1/2 1b 40 °L crushed Belgian crystal

malt (0.68 kg)

3/4 1b crushed American roasted
barley (0.34 kg)

2/3  1b crushed black malt (300 g)

Add to the mash runoff:
51/2 b extra light dried malt extract

(2.5 kg)

And boil with hops:

4 Homebrew Bittering Units (113
MBUs) English Kent Golding
whole hops for bittering (60 min.)

2 1/2 Homebrew Bittering Units (71
MBUs) English Kent Golding
whole hops for flavor (30 min.)

1/4 tsp Irish moss

2/3  cup corn sugar (132 mL) (to prime)

ale yeast appropriate for a stout

¢ Original specific gravity: 1.064 to
1.068 (16 to 17 °B)

¢ Final specific gravity: 1.018 to
1.022 (4.5 to 5.5 °B)

e IBUs: about 20

Steep the crushed grains in six quarts
(5.68 L) water at 150 degrees F (66 degrees
C) for 30 minutes. Strain the grains out of
the specialty grain malt extract you've
made. Sparge with hot tap water to make a
total volume of two gallons (7.57 L) and
add the dried malt extract. Bring wort to a
boil. The total boil time will be 60 minutes.
Add bittering hops at the beginning of the
boil. When 30 minutes remain add the fla-
vor hops. When 10 minutes remain add
Irish moss.

After 60 minutes of total boiling time,
strain the hot concentrated wort into a san-
itized fermenter to which you’ve added 1 1/2
gallons (5.68 L) of water. It helps to prechill
the water to 33 degrees F (1 degree C) before

to note volumes whenever expressing bittering unifs.

HOMEBREW BITTERING UNITS (HBUs) are o measure of the total amount of hitterness in a given
volume of beer. Homebrew Bittering Units can easily be calculated by multiplying the percent of alpha acid in the hops by
the number of ounces. For example, if 2 ounces of Northern Brewer hops (9 percent alpha acid) and 3 ounces of Cascade
hops (5 percent alpha acid) were used in a 10-gallon batch, the total amount of bittering units would be 33: (2 x 9) +
(3x 5) = 18 + 15. Bittering units per gallon would be 3.3 in a 10-gallon batch or 6.6 in a five-gallon batch, so it is important

INTERNATIONAL BITTERNESS UNITS (IBUs) are o measure of the bitterness of a beer in paris per million
(ppm), or milligrams per liter (mg/L) of alpha acids. You can estimate the IBUs in your beer by using the following formula:

1By = (ounces of hops x % alpha acid of hop x % utilization)

X1

gallons of wort x 1.34

Percent utilization varies because of wort gravity, boiling time, wort volume and ofher factors. Homebrewers get about 25
percent utilization for a full one-hour hoil, about 15 percent for a 30-minute boil and about 5 percent for a 15-minute boil. As
an example, 1 ounce of 6 percent alpha acid hops in five gallons of wort boiled for one hour would produce a beer with 22 IBUs:

BU= 1X6%25 _ 99 1pysc
5x1.34

METRIC BITTERNESS UNITS (MBUs) are equal o the number of grams of hops multplied by the pértem alpha acid.
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adding it to the fermenter rather than sim-
ply adding warmer tap water.

IBU bitterness of between 18 and 20 was
calculated for this recipe by making the
following assumptions: (1) whole hops were
used, (2) the wort boil was concentrated
with about three pounds (1.36 kg) of extract
per gallon (3.79 L) of liquid boiled, (3) 23
percent utilization was assumed for 60 min-
utes of boiling, 21 percent utilization was
assumed for 30 minutes of boiling. Begin-
ners and intermediate brewers should relax,
don’t worry and have a homebrew.

Pitch a good dose of healthy active stout
ale yeast and primary ferment at tempera-
tures between 65 and 70 degrees F (18 and
21 degrees C) until complete. You may rack
and “cellar” at 50 degrees F (10 degrees C)
for two to three weeks if desired.

Prime with sugar and bottle when fer-
mentation is complete. Relax. Don’t worry.
Have a Beelzebub. And if you know the rea-
sons for my foam, I'll buy you one next time
we’re out and a-stout.

pH 6.74

Sulfates 57 ppm

Hardness (total Ca + Mg) 8.1 grains per gallon
(considered by the report to be “Hard")

Total Alkalinity (CaC05) 123.3 ppm

Chloride 35 ppm
Calcium - 44 ppm
Iron 0.025 ppm
Magnesium 6.96 ppm
Potassium 1.3 ppm
Sodium 30 ppm
Silicon 6.7 ppm

solution to my mash and sparge water.

Charlie Papazian is the founding president
of the Association of Brewers and author of
The New Complete Joy of Home Brewing (Avon
1984, 1991) and The Home Brewer’s Compan-
ion (Avon 1994). Charlie’s newest work, Home
Brewer’s Gold, a book of prize-winning recipes
from the 1996 World Beer Cup Competition,
will be published by Avon in fall 1997. ®

SO YOU WANT TO BE A BREWER?

Whether you're an aspiring Master Brewer or an enthusiastic
homebrewer, take your knowledge to the next level. TheAmerican
Brewers Guild isAmerica's foremost school of brewing science for
the micro/pub brewing industry. We offer classes that cover all
aspects of brewing... from grain to glass. Our education and
training includes spacious classrooms, state-of-the-art, full scale
brewing system, pilot brewery and lab to allow you to experience
real "hands-on" brewing.

We're dedicated exclusively to brewing education. So, if you're
ready for the next level or simply want to brew your best, the
American Brewers Guild has the programs you need.

Call today for a course catalog.

DipLoma ProGRAMS * INTENSIVE BREWING SHORT COURSES
WEEKEND COURSES FOR BREWERS AND ENTREPRENEURS
PROFESSIONAL BREWERS COURSES
APPRENTICESHIP PROGRAMS

748 m——

7// | \\

BREWERS GUILD

EDUCATION AND TRAINING

TeL: (916) 753-0497 « Fax (916) 753-0176
E-MAIL: ABGBREW(@MOTHER .COM
1107 KenNepy PLack, Suite 3, Davis, CALIFORNIA 95616

I add 2.5 milliliters of 80 percent lactic acid .,

It's Here...

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

If you're interested in setting up a “B O P” in your area—

CALL THE EXPERTS!

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

the industry experience to provide you with the

custom blends that work!

Use us to get a head start—

Our legal staff has done extensive research at both the
federal and state levels on the legality of the BOP concept—
currently, 30 states have apoproved BOP's.
Information at your fingertips,
saving you months of legwork.

88 Market Street
Saddle Brook, NJ 07663

M ALT (800) 526-0180 Phone

(201) 845-0028 Fax
PRODUCTS CORPORATION

Joe Hickenbottom
VP Sales & Marketing
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Pale, Wheat, Amber, & Dark §

Custom extracts produced to brewer's specs

Alexander's liquid malt extracts
produce larger brews, in less’ tlme,w
with amazing results. (

% % California
ﬁ‘ & Concentrcﬂe
Company

18678 N. Hwy. 99
Acampo, CA 95220

Award
Winning,

High

Quality

and

Best Valued
Malt Products

Check out our wide range of ingredients
for the commercial & home brewer.

Malt Extract, DME, Hops, Grains, Fruit
Flavors, Soft Drink Extracts & More...
Wholesale inquiries

or for a retailer near you.

1-800-466-3034 |

http://www.nwextract.com

Brau-, Rost- und
Caramelmalzfabrik

BrennerstraBe 17 — 19
96052 Bamberg-Germany

MICROBREWERS!

We sell all types of malt,
made of two row-barley,
to the US-market.

Just call:
T 01149/951/93220-12
or send us a Fax:
01149/951/35604

... we speak English!

or contact our distributors:

USA:
Crosby & Baker Ltd.
Phone: 1-800-999-2440

Canada:
Gambrinus Malting Corp.
Phone: 250-546-8911

We produce the
widest range of malt
you can imagine!
For example:
CARAFOAM®
CARAHELL®
CARAMUNCH®

CARAFA®
CARAFA® SPECIAL

VIENNA TYPE
PILSNER TYPE
MUNICHTYPE
MELANOIDIN MALT
DIASTATIC MALT

WHEAT MALT:
PALE - DARK - ROASTED

RYE MALT
ROASTED RYE MALT

CARAFOAM®, CARAHELL®, CARAMUNCH®
and CARAFA®are registered
for Mich. Weyermann GmbH & Co. KG
Maltingcompany, Bamberg
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Professor Surfeit

Foamy Mountain
Breakdown

Dear Professor Surfeit,

When I boil my wort I get a sort of foam
that rides on top of my newest creation. It
starts out looking like the head of a Guin-
ness covering the whole top surface right
after the malts are added, and then dimin-
ishes to a small section of the brewpot look-
ing more like soap bubbles. I know it’s not
soap — I never use soaps on any of my brew
equipment. I suspect it is some type of
sugar residue.

I once read that the foam should be
skimmed off when cooking mead. Is the
same true with beer? What the heck is that
stuff anyway? Should I be bothered with try-
ing to eliminate it? Will hop oils be taken
away with the elimination of the foam?
What about sugars and flavors being
taken out of my brew?

Not worried, just sipping a
homebrew and wondering.

Hoppy fermentations,
Jim Hackett
Hamden, Connecticut

Dear Jim,

No. No. No. Relax. Just
watch the stuff. It was meant
to be watched. There's no need
to do anything but kick back
and have a homebrew. What
you're observing is what's often
called the hot break. Boiling
malt extract canses proteins to 3
coagulate and, during the
transition, they go throngh

a stage where the molecules have a brief
structure whereby they cause the kind of sur-
Jace tension that creates and suspends bub-
bles. As the boiling continues and the pro-
teins break down they are less able to sus-
tain foaming and bubbles during a hot wort
boil. It’s often during the first five minutes
where we all have experienced, at least once
in onr homebrewing lives, a boilover because
of inattention at this stage of the process.

Whether you're boiling three gallons or
1,000 barrels, all brewers need to take pre-
cantions during the initial boiling stage, but
with three or five gallons the boil is easier to
control, and you can even have a homebrew
while you're at it.

When making mead and choosing to boil
the boney with water you've also coagnlat-
ing proteins present in the honey. They are
albumenlike (like egg-white meringue) and
Jform a meringuelike foam on the surface at
the beginning of the boil. I prefer to skim
this off my honey boil because it helps produce
a clearer mead.

Keep on sipping. Keep on wondering.
The Professor, Hb.D.

Wise Use of Rice
by a Wise Guy

Dear Professor Surfeit,

I have made several attempts to brew
a very light-bodied ale using rice. I boil
1 1/2 pounds (0.68 kg) of rice for an
hour, then mash with three
pounds (1.36 kg) of American
two-row, one-half pound
(0.23 kg) of CaraPils and
one-half (0.23 kg) pound of
light crystal malt. Then I
add three pounds (1.36
kg) of light malt extract,
one-quarter ounce (7 g)
Cascade hops and Irish
moss. I ferment with a neu-

tral ale yeast.

The problem is the
mash. I use a round five-
gallon (19-L) Gott® picnic
cooler with a Phil’s Phalse
Bottom. The false bottom
works great with all-malt
recipes. The wort runs clear

after recirculating only

a quart of liquid, but

ILLUSTRATION BY JEFF CLINE
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when using rice the mash sets every time
and I have a clogged lauter tun.

What would help? (1) Six-row instead
of two-row? (2) More malt and less extract?
(3) Raising the mash-out temperature? I
currently don’t, I just lauter as soon as the
mash has converted. (4) All of the above?

John Thisdell
Roanoke, Virginia

Dear Jobn,
Hey Jobn, you forgot (5). You know, “(5)
None of the above.” That's my answer.

You'rve using a hefty 27 percent rice in
your mashing regime. A large amount but not
unmanageable. My assumption is that you're
not milling the rice into smaller particles before
boiling. That’s the single most important step
you conld add to your technique, while also
using a high enzyme six-row malt to help assure
complete conversion. Because your particle sizes
are large and perbaps yonr enzyme supply is
marginal, I'm guessing you have some sticky
unconverted rice starch gumming up the works.

Rice can be nice,
The Professor, Hb.D.

because life’S

High precision thermometers for
monitoring fermentation temperatures.

Dealer Inquiries Welcome
Tkach Enterprises

(303) 660-2297

a Fermometer?®...

CYMBA, Inc.

Custom Bottle Openers
small club runs

1-800-447-7613

COYMBA, Inc.
23 Gardiner St.
Darien, CT 06820

http://www.cymba.com

Bum Rap for Sparging

Dear Professor Surfeit,

After I read the commercial article about
Japanese Kirin Ichiban beer, I had to write
and ask about the necessity of sparging.

According to this article, Kirin attributes
the beer’s taste to the unique “no sparging”
process. They claim the original wort con-
tains less tannin than the second wort
(sparged wort), and no sparging is the most
luxurious way to pursue great taste regard-
less of the cost.

They say the no-sparging process
extracts the original wort only and generates
smoother taste than sparged beers because
with sparged beers the original wort is mixed
with sparged wort.

I am skeptical of this because it might
lead readers to believe two points: (1)
Sparging is just adding water to rinse the
mash and would make the beer thinner.
Sparging allows brewers cost savings only.
(2) Sparged wort is second-quality wort.

Would you please comment and give
sparging the place it deserves?

Regards,
Shannon Chen
Homebrewer in Taiwan

Dear Shannon,

In the world of minutia, molecule count-
ing and keeping high-priced sophisticated
beer analysis machines busy (have to justi-
[y the cost somehow, right?), first wort is
indeed a luxurious means to achieving the
best wort possible. But I'm with you! We've
not analytical machines counting molecules.
We are big juicy sensual living taste buds
and what we are able to perceive is what is
most important.

Now, I'll concede that if what a brew-
er is after is an extraordinarily smooth,
light-tasting beer without the minimal
character contributed by tannins, then first
runnings are the way to go. But you've got
to go the distance and everything you pur-
sue after the sparge must be keyed to produce
a beer that takes advantage of the reduction
of tannins.

Tannins aven’t the bad guys they’ve made
ont to be. A certain (continued on page 97)
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ew Product descriptions are submitted by manufacturers and distributors and
Nare printed for reader information. These claims are made by manufacturers
and distributors and do not imply testing by Zymurgy. For more information, call
(303) 447-0816 for Linda Starck (ext. 109) or Christopher Lowenstein (ext. 108).

Counterflow Chiller

Precision Brewing Systems has designed
the Maxichiller, an all-copper counterflow
wort chiller that cools five gallons (19 L) of
boiling wort to 60 degrees F (16 degrees C) in
nine minutes using 30 gallons (114 L) of 50-
degree-F (10-degree-C) water. This quick
chilling improves the cold break, giving the
brewer cleaner fermentation and clearer beer.

The inner wort coil of the chiller is set up
with half-inch outside-diameter tubes on the
inlet and outlet. The outer water coil has male
garden hose thread on the inlet and outlet.
While many chillers have an outer shell
made of garden hose, the Maxichiller has an
all-copper outer shell that allows for easier
use and movement with no chance of pinch-
ing which might restrict flow and cause pres-
sure build-up. The Maxichiller measures
seven inches tall and six inches in diameter.

The manufacturer’s suggested retail price
is $99.95. For information or to order con-
tact Precision Brewing Systems, PO Box
060904, Staten Island, NY 10306; (718)
667-4459; FAX (718) 987-3942.

Maris Otter Extract

Edme has produced
single-varietal Maris
Otter malt extract syrup.
This light malt extract
is part of Edme’s
Microbrewery Series
unhopped line. Maris
Otter malt is prized by traditional British
breweries for its low nitrogen content and
unique sugar spectrum and flavor profile,
especially in premium pale ales. Recipes
can be found on the inside of the can label
or at www.edme.com on the Web.

The manufacturer’s suggested retail price
for a 3.3-pound can is about $14.50. To find
a supply shop near you that carries Edme’s
Maris Otter malt extract contact Brewmas-
ter (800) 288-8922; or L.D. Carlson (800)
321-0315.

Coopers Larger Cans

Coopers malt extract
cans have increased in
size from 3.75 pounds
(1.7 kg) to four pounds
(1.8 kg). The new can size
is available in all six

- .
Coopers varieties: Lager, e
:
Draught, Real Ale, Bitter,
Stout and Classic Old Dark Ale.
The manufacturer’s suggested retail prices

for the larger Coopers Malt Extract kits is the

same, about $14.75. For a retailer near you
contact Ryan Rockwell at Consolidated Bev-
erages, PO Box 714, Medina, WA 98039-
0714; (800) 368-9363; FAX (206) 635-9364;
http:/www.conbev.com on the Web.

12-Liter
Homebrew Keg

Master Brewers of Queensland Australia
introduces to American homebrewers its
Beer Keg with Beer Gun. This 12-liter sys-
tem, both a fermenter and serving keg in one,
is designed to fit in a refrigerator for condi-
tioning and storage. The keg is quarter-inch
food-grade polypropolene.

Manufacturer’s suggested retail price is
$99.50 plus $15 shipping and handling to
U.S. destinations. For more information or
to order contact Master Brewers, 53 Seav-
iew Terrace, Sunshine Beach, Queensland,
Australia 4567; phone 07 54475934, FAX
07 54472761.

Brew Kettle

Southern Stainless has entered the brew
kettle market manufacturing five- and 10-
gallon kettles with handles, a half-inch nip-
ple connection and lid with a built-in

PHOTOS FROM LEFT COURTESY OF PRECISION
BREWERY SYSTEMS, EDME, CONSOLIDATED
BEVERAGES AND MASTER BREWERS.
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bi-metal probe thermometer. The kettles are
manufactured from 16-gauge stainless steel.

The manufacturer’s suggested retail price
is $98 for the five-gallon kettle, $110 for the
10-gallon kettle, plus shipping. Southern
Stainless brew kettles are available by C.O.D.
from the manufacturer. For information or to
order contact Southern Stainless, 300 E.
Beech, McAllen, TX 78501; (210) 630-1097.

Star-San Sanitizer

Five Star Affiliates, a producer of clean-
ing and sanitizing products for professional
breweries, has released a line of its products
for homebrewers. Among them, Star-San
will probably be the most useful to home-
brewers. Star-San is a no-rinse, relatively
odorless phosphoric acid-based foaming
sanitizer. Unlike chlorine, Star-San will not
leave chlorophenolic off-flavors in beer. The
product includes a surfactant as one of its
inert ingredients, which allows the product
to spread out and coat surfaces quickly.

Star-San is available in one-gallon and
one-quart sizes from homebrew supply
shops at the manufacturer’s suggested retail
price of $40 and $21, respectively. For infor-
mation or to find a retailer near you contact
Five Star Affiliates Inc., 6731 E. 50th Ave.,
Commerce City, CO 80022; (303) 287-
0186; (800) 782-7019; FAX (303) 287-0391.

Narrow-Range
prH Papers

Fil-Chem Inc. has
developed a set of
narrow-range  pH
papers accurate to
within 0.05 pH. Fil-
Chem has 20 different
| ranges in the narrow-
~ range line, each cov-
ering about 1.5 pH units in steps of 0.02 or
0.03 pH. The control and reference indica-

tors are on the same strip, allowing readings
in seconds.

Prices vary based on quantity and ship-
ping location. Test strips come in boxes of
200. For the range that covers the 5.1 to 5.4

homebrew supply shop or from Fil-Chem
Inc., 60 Franklin Ave., Brooklyn, NY 11205;
(718) 625-3400.

Indigenous
Ingredients

The first fermented beverage in North
America was brewed by the Aztec more than
2,000 years ago from the sweet juice of the
agave plant, also known as a century plant.
A brew called Pulque is still made from this
plant in many regions of Mexico. Agave nec-
tar is now available to homebrewers. This
75 °Plato syrup is now available from home-
brew supply shops.

The extract will be available in three-
and six-pound containers with prices com-
parable to amlt extract. Contact F.H. Stein-
bart (800) 735-8793, to find a retailer near
you. For more information and recipe
ideas, contact Don Van Valkenburg, Stein
Fillers Brewing Supply, 4180 Viking Way,
Long Beach, CA 90808; (562) 425-0588 or
donvanv@msn.com via e-mail.

Wort Aerator

Batkem Industries announces the
Gasbat wort aerator. The
\ Gasbat works with or
| without an air pump or
oxygen tank as the wort is
sent from the kettle to the

1

fermenter. The small device
attaches to the siphon hose and

i —  comes with instructions and a
] mounting fastener. The Gasbat

eliminates the need for a separate
aeration step, saving time and reducing
chance of contamination.

The Gasbat is plugged into the siphon hose
and, as wort flows through the device, draws air
in through the gas port mixing and aerating the
wort. Dissolved levels of air or oxygen up to 22
ppm are achieved by connecting the hose from
an air pump or source of pure oxygen to the gas
port. The Gasbat conserves oxygen supply and
allows control of the oxygenation level.

The manufacturer’s suggested retail price
is $19.95. The Gasbat is available at home-

7285 Spanghurst Dr., Cleveland, OH 44146;
(216) 232-9962; FAX (216) 232-6933;
http://junior.apk.net/~bq340/gasbat.html;
bq240@apk.net.

Counterpressure
Bottling Clamp

Lee Design has created the Bottle Clamp
counterpressure bottler with Memory Flow
filler. The Bottle Clamp attaches to any soda
keg or half-barrel keg, or fastens to a wall or
refrigerator and accommodates bottles up to
14 inches tall. A spring bar holds the bottle
in place while the filler is operated then
releases the bottle for capping.

The adjustable four-valve Memory Flow
filler speeds up bottling by using separate
valves for flow rate and purging. The brew-
er sets the flow during the first bottle or two
and the filler remembers the proper flow for
the rest of the bottles.

The system includes instructions, a stain-
less-steel and brass filler, hoses with stain-
less-steel fittings and the aluminum and steel
Bottle Clamp. The brewer provides the keg of
cold, carbonated beer, disconnects, CO, tank
with regulator, bottles, caps and capper.

The manufacturer’s suggested retail price
for the Bottle Clamp is $169 plus shipping.
For information or to order contact Lee
Design, 432 Harvey Ct., Placerville, CA
95667; (916) 626-9626; FAX (916) 642-1438.

Compiled by Paul Gatza, homebrewer, part
owner and manager of What's Brewin’ Home-
brew Supply in Boulder, Colo., Hop Barley and
the Alers president of vice and treasurer of
the reorganized American Mead Association.

mash pH, ask for No. 3855 at your local brew supply shops or Batkem Industries, © 1997 Paul Gatza ®
PHOTOS FROM LEFT COURTESY OF FIL-CHEM,
Z Y M URGY Fall 1997 BATKEM INDUSTRIES AND LEE DESIGN.
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Brew Bavaria’s Best

his year's Marzen was already bottled
T when the opportunity came along to

extend a string of late-winter, early-
spring lagers. No mashing, sparging or even
any boiling — well, just a little. These brews
would be from hopped extract kits and the
goal would be to see just how easy it is to
make good beer.

The style was Bavarian lagers, two dark
and one light. The recipes and vastly different
brewing techniques were provided by the kit
makers — The Brew House Munich Dark Lager
from Spagnol’s Wine and Beer Making Sup-
plies of Canada; John Bull MasterClass Bavar-
ian Lager, a British kit; and Morgan’s Master
Blend Munich Dunkel from Australia. The
extracts were high-quality and all-malt, the
manufacturers’ proclaimed. The instructions
called for no non-barley sugars to be added,
nor would there be, except for priming.

My instructions were to follow the
instructions, wherever they might lead,
which was, in the end, to a batch each of
light and dark alt beers and a sort of dunkel
California common.

With the John Bull Bavarian Lager the
goal was actually a Munich helles with its rel-
atively low bitterness, medium malt body and
no caramel or fruity flavors. The Brew House
and Morgan’s kits aim at a classic dunkel
with its complex blend of roasted, chocolate
and pale malt flavors and moderate hop bit-
terness. With the Morgan’s kit, the instruc-
tions were to make a couple of additions of
Tettnanger hops. The Brew House kit stood
alone with no additions required.

A unique product, The Brew House kit is
a prekettled high-gravity wort. Yes, it already

has been boiled and given its requisite hop
additions. The wort arrives in a heavy 15-liter
pouch set into a cardboard cube and needs
only the addition of a couple of gallons of
water and a packet of yeast. Before you can
say Reinheitsgebot, it's bubbling away.

All you must do is pour it into the
fermenter, add two gallons (8 L) of room-
temperature water and sprinkle on the
yeast. The Canadian-market kit I brewed
was supplied with a 15-gram packet of
Windsor ale yeast, so I resigned myself to
making an alt beer rather than a lager.

Spagnol’s has reformulated its high-grav-
ity wort kits for the American market and cut
them down to a 19-liter or five-U.S.-gallon

yield, the better to fit our fermenters south
of the border. The American kits come with-
out finings or yeast, but with instructions
encouraging the brewer to use more
advanced techniques, including
liquid yeast, flavor and aroma
N hops plus cold fermentation
and conditioning. The goal
\ is to let brewers who so
| wish make a genuine lager
i beer. Kits are available for
} American premium lager,
‘ Pilsener, pale ale and extra
special bitter as well as the
/ Munich dark.

// The John Bull’s Master-
/ Class kit, a 6.6-pound (3-kg)
/ can of extract and a packet of
dried yeast, came with sparse
instructions. Empty the can into the
fermenter, add boiling water to dissolve,
top off to five imperial gallons, pitch and
wait. “Boiling the wort isn’t necessary,”
according to the can. “We’ve done it for you

already in England.”

John Bull also has formulated and
hopped the extract — no adjuncts necessary
—and chosen the yeast, so you can pretty
much sleep through the brewing process,
resting assured the manufacturer has done
its best to provide a quality kit. The John Bull
extract was a lovely ruby color that turned
richly golden when diluted. The aroma had
just enough hops to be promising.

This helles started at 1.042 and finished
quickly at 1.011, good enough for the style.
With no instructions for a secondary fer-
mentation, I was eager to bottle. But after

PHOTO BY ROBERT GOLDMAN
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11 days it was still very cloudy, which soured
my mood until I decided to look on this as a
transitional beer — born after the date that
brewers began using paler malts but before
lager yeast and refrigeration came to Munich.

John Bull’s MasterClass kit was as easy
as brewing can be, a fact I came to appre-
ciate when I approached the Morgan’s Mas-
ter Blend. Not a unified kit at all, Master
Blend is a system that requires mixing
extracts and adding hops to produce the
intended style. Morgan'’s, with greater atten-
tion to American homebrewing practices
and preferences, includes packets of both
ale and lager yeast, and encourages hopping
for the proper flavor, aroma and bitterness.

The Munich dunkel recipe, specified in
a Morgan’s brochure subtitled “The New
Direction in Beer Making,” started with a
3.7-pound (1.7-kg) can of Light Barley Malt
Master Base Extract. This all-malt extract is
hopped to yield 15 International Bitterness

Units in six U.S. gallons (23 L) of beer, and
is available in three additional varieties:
dark barley malt, rice malt and wheat malt.

Morgan’s Master Blends are unhopped
2.2-pound (1-kg) cans of malts mixed for fla-
vor and color, and available as lager malt,
wheat malt, Caramalt, chocolate malt, dark
crystal malt and roasted black malt. There
also is a “beer enhancer,” made with pale
malt, glucose and honey. According to sup-
plied recipes, a can of light barley base plus
a can each of Caramalt and beer enhancer
forms the extract bill for an India pale ale,
while a can of wheat extract and one of
chocolate malt starts a batch on the road
to becoming a dunkelweizen.

This was where Morgan'’s lost me. Extract
is not the easiest substance to pour and mea-
sure. By the time I was done I had ribbons of
hardening brown malt on the counter and
stovetop and sticky stuff all over my hands
and clothes. I'd rather crush and steep grains
to provide the right character to a light barley
base than face this malty mess again.

I didn’t think to predict my starting grav-
ity from the Morgan’s Master Blend. If T had,
I would have topped up to five U.S. rather
than imperial gallons because the hydrom-
eter reading came in at a weak-willed 1.034,
sort of a lite dunkel. I'd have been happier
with 1.040. The beer finished at 1.011.

John Bull gave me a pleasant surprise
when I opened my first bottle about 2 1/2
weeks after priming. The malty-sweet nose

I’Z
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was appropriate for a light Bavarian lager,
and the beer poured clean and clear. The first
sip revealed that this was a well-balanced
beer, nicely bittered for a hopped extract, and
with a fair amount of hop flavor and aroma.
Next time I'd use some finishing hops, but
they’re not really necessary. A lager strain
and proper fermentation temperature would
turn this into a super brew. And super easy.

While I was doubtful at first about The
Brew House Munich Dark because it didn’t
clear up as well as the others, its roasty nose
and thick, rocky head seemed promising. The
flavor was sweet and surprisingly dry, with
roasted malts adding a good bite to the taste.
The biggest shock for me —after a runaway fer-
mentation with ale yeast —was the absence of
fruity esters. This was a clean-drinking beer that
easily could be mistaken for a true dark lager.

Morgan’s yielded a well-conditioned,
good looking amber/brown brew, but just as
I had a problem
reconciling the
complex process of
brewing this extract
dunkel, the beer
also had a problem
making all its ingre-
dients work togeth-
er. Since it was the

_JOHN BULL

3 e

Ih\\l\lll/\\' LAGER

SUGAR REQUIRED TO MAKE 40 FINTS

only beer made
with lager yeast,
I'm planning to give
this one some more time to mature.

Spagnol’s The Brew House kits should be
pretty formidable with advanced brewing
techniques emphasized and American pref-
erences taken into account. John Bull’s Mas-
terClass is a fine malt base that would pro-
duce superb beer with attention to proce-
dure. Morgan’s is on a high-quality track, but
more style-specific extracts and less mess
would make a better brewing experience.

In short, these kits are great places to start
and will yield a good beer easily and simply.
Applying your own brewing knowledge and
techniques, however, will almost certainly pro-
duce a better result. (continued on page 98)
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Is the first-ever

NIToaUce YOUT DIrewing 0§ and [ermenting rienas to te new AnA

We all know homebrewers who, for one reason or another, aren’t AHA
members. (They’re the ones who borrow your copy of Zymurgy!) Maybe they're
not aware of the great new benefits the AHA offers. Perhaps they don’t realize
how many important homebrewing programs are supported through AHA mem-
bership dues. Or maybe they just haven’t been asked to join!

That’s where you can help. Each new AHA member you recruit creates
three winners — you, the new member and the AHA.

B you win by receiving special thank you gifts and increasing your chances

to win beerific prizes donated by some of brewing’s best suppliers;

M the new member wins by saving $5 on a new AHA membership when they
become a part of our homebrewing community and they’ll gain access to
the best information on beer and brewing available;

M and the AHA wins by the addition of a new member with ideas and skills to

strengthen our organization.

You know firsthand the value of being an AHA member, Who better to re-
cruit new members than you, someone who has experienced the benefits of AHA
membership and contributed to the AHA’s continued success? Sponsor a new
member and help strengthen the AHA. They’ll appreciate the introduction (and
the 85 savings on membership) and you'll help yourself to some great gifts and
prizes along the way!

-

Through teamwork we can recruit new members and build a stronger AHA
for all of us. New members allow us to expand AHA programs and deliver more
benefits to you, our current members, and the homebrewing community at large.

Join the campaign today! Call us at (303) 447-0816 or vis-
it us on the Web at http://beertown.org/newmembers for cam-
paign information.
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BETTER BEER

————————

With Designing Great Beers: The Ultimate Guide
to Brewing Classic Beer Styles, you become the
brewmaster. Author Ray Daniels provides the tools

you need to take your brewing to the next lev-
el in this detailed technical manual.

n [ In Designing Great Beers, you'll find
400 pages full of brewing formulas, ta-

G"E"T R[[RS | bles and a wealth of information on 14
| ‘ : classic beer styles — all you need to
g e 2 | brew your own masterpiece. Why

wait? Design your next great beer with
Designing Great Beers.

7x 10 * 400 pp. * four-color soft cover ¢ illustrations ¢ Brewers

Publications ¢ 1996 * ISBN 0-937381-50-0 + $19.95 plus $6 P&H.

Contact (303) 546-6514, FAX (303) 447-2825, orders@aob.org or
http://beertown.org for more information or to place an order.

ZYM 20

“I read it in The New Brewer.”

66 he New Brewer covers it all. The educational and technical articles are great and very relevant
to what we’re doing at the Rockies on a day-to-day basis. I also count on the The New Brewer
to give me the scoop on who’s who and who’s doing what in the industry.”

Industry leaders like Gina Day know that only The New Brewer provides the inside information craft brewers
from coast to coast depend on. Each issue is packed with vital statistics for business planning, the latest in brew-
ing techniques, alternative technologies, beer recipes, legislative alerts, marketing and distribution ideas — every-
thing you need to succeed in today’s competitive market.

Whether you’re an established brewery or just in the planning stages, our in-depth coverage will give you in-
formation you can put to work immediately. After all, your business is our business.

See for yourself. Subscribe to The New Brewer today!

I Please complee the following information, We'l rush subscription information your way! 1
} NAME i
! TITLE E
| COMPANY i
| ADDRESS :
E CITY i
: STATE/PROVINCE ZIP/POSTAL CODE :
: COUNTRY TELEPHONE !
| Please return this coupon to: Institute for Brewing Studies, PO Box 1510, Boulder, CO 80306-1510, U.S.A. For | Gina Day, President
| faster service contact: (303) 447-0816; FAX (303) 447-2825; orders@aob.org or http://beertown.org ~ ZYM : Rockies Brewing Co., Boulder, Colo.
I. ______________________________________________________ -

“New Brewer . YOUR INSIDER'S VIEW TO THE CRAFT-BREWING INDUSTRY

Z Y M U RGY Fall L9 9 F



VIEWS 4

T he opinions of individual reviewers do not necessarily represent the opinions of
the American Homebrewers Association or Zymurgy.

Analysis of Brewing
Techniques

Analysis of Brewing Techniques (Brewers
Publications, 1997) sets a new standard for
small-scale brewing texts. George and Laurie
Fix are no strangers to technical topics;
George's Principles of Brewing Science (Brew-
ers Publications, 1989) has become the stan-
dard reference for homebrewers wishing to
know something of the chemistry and micro-
biology involved in brewing. Analysis of Brew-
ing Techniques builds on the strengths of
the earlier book by applying the fundamen-
tal science of brewing to practical issues.

While this book assumes a fairly high level
of knowledge, it is written so a Ph.D. in bio-
chemistry is not required to understand the
information presented. The intended audience
is the advanced homebrewer and the com-
mercial craft brewer. If you have mastered the
advanced homebrewing texts currently avail-
able, this is the book you've been waiting for.

Analysis of Brewing Techniques introduces
information not covered in other books,
including first wort hopping and an in-depth

guide to mash schedules based on malt char-
acteristics. First wort hopping, according to
the authors, results in superior aroma and fla-
vor characteristics in the finished beer. Fix
and Fix acquaint the reader with the analyt-
ical data on hop aroma and flavor con-
stituents, and present test brew results using
the first wort hopping technique.

They present a series of mash schedules
for different malt types, and explain how
and why mash programs should be tailored
to the properties (e.g., protein content) of the
malt. The information presented permits the
brewer to fine tune his or her mashing pro-
gram, based on the characteristics of the var-
ious malts now available to the small-scale
brewer. Again, the authors include data from
many test batches to support their claims. If
nothing else, this section of the book will have
provided a great service if it encourages home-
brew suppliers to make malt analyses avail-
able to their customers as a matter of course.

The authors’ guidelines for correct use
(including safety considerations) of cleaners
and sanitizers are, by far, the most complete
in the homebrewing literature. Fix and Fix
offer many important recommendations on
bottling, kegging and storage. One of the
more useful is a thorough analysis of the
effects of filtration, including the pros and
cons of filtration at different micron ratings.

Analysis of Brewing Techniques provides
in-depth coverage of most major brewing
topics with very few weaknesses. A couple
of points deserve mention, though.

The book has a good discussion of water
quality and the effects of various dissolved
inorganic ions on mashing and beer flavor.

What is missing is a how-to guide to mineral
salt additions. A discussion on the proper mea-
suring of mineral salts and a guide for the con-
stituent ion returns that result from adding
salts to water of known composition would
have been in keeping with the rest of the book.

In the chapter on beer evaluation, the
authors propose a weighting scheme for
homebrew competition judging scores,
based on a triangle test of each judge and
two prescored ringers introduced into each
flight. This procedure is used in many pro-
fessional panel evaluations and improves
the precision and accuracy of beer judging.
These reviewers believe there are problems
with the proposal on the homebrew compe-
tition level, but the scheme may have appli-
cations at the second round of the AHA’s
annual National Homebrew Competition.

In conclusion, Analysis of Brewing Tech-
niques is a tour de force on advanced brew-
ing methods. The Fixs’ book marks a signif-
icant step forward in the evolution of quali-
ty craft brewing. Adoption of the stated tech-
niques, and the implicit ethos of excellence,
should result in a substantial improvement
in the quality of beer brewed in the home or
at a small commercial brewery.

Analysis of Brewing Techniques by
George and Laurie Fix, Brewers Publica-
tions, 1997, 272 pages. Publisher’s sug-
gested retail price is $19.95.

Reviewed by John Kessel and John Wolff.
A city planner in McKinney, Texas, Kessel has
been a homebrewer for seven years and is a
BJCP Certified judge. Wolff, a geology profes-
sor at Washington State University who has
been homebrewing off and on since 1976, is a
BJCP Certified judge. They are members of the
Knights of the Brown Bottle homebrew club.
© 1997 John Kessel and John Wolff
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Beers From
Belgium CD-ROM

a0

Miiltimedia Sofutions

If you aren’t one of the lucky home-
brewers to have visited Belgium, maybe
you are planning a trip. A number of books
have been published to assist in planning
such trips for actual and armchair travel-
ers. The first references available were
Michael Jackson’s New World Guide to
Beer (Running Press, 1988) and The Simon
& Schuster Pocket Guide to Beer (1986,
1988, 1991, 1994). Recently, more spe-
cialized books have become available,
such as Jackson’s Great Beers of Belgium
(MM Communications, 1995) and Tim
Webb'’s Good Beer Guide to Belgium and
Holland (CAMRA 1994).

Now a Belgian company called 1.4.u
Multimedia Solutions has released Beers
From Belgium CD-ROM dedicated to the
world of Belgian beer, and it is an invalu-
able addition to the books.

The initial menu gives you the main top-
ics covered on the CD, including pubs, bars
and restaurants, breweries, beer shops, gas-
tronomy, encyclopedia and guided tours.
If you have difficulty choosing between
these tantalizing options, clicking on the
guided tours icon is a good way to begin. Its
menu offers Trappist breweries, abbey
beers, Christmas beers, the Zenne Valley,
animals and beer, diabolical beers, folk-
lore and history. Clicking on Trappist brew-
eries brings you to icons of the five Belgian
Trappist breweries. From there you can view
a series of photographs: an aerial shot of
the brewery, beautifully reproduced; the
brewery’s equipment; their bottles, labels

and glasses; and a highlighted dot on a map
of Belgium (a useful feature although the
map is missing any detail).

Beside these assorted pictures is anoth-
er window with history of the brewery, beer
overviews including alcohol percentages,
recommended serving temperatures and
aroma and taste profiles of each of the brew-
ery’s beers. These are linked with style pro-
files, ingredients and lists of similar beers. If
you find a beer of interest you can identify
the style and get a list of beers of the same
style, all with close-up photos of their labels
—a nice touch that should make future iden-
tification easier when confronted with the
hundreds of bottles available in one of the
Belgian beer stores listed. In the margins are
the address, phone and fax numbers, hours
of operation and yearly output, plus tour
hours and availability.

It’s easy to become so enraptured by
these subjects that you lose all track of time
and space while clicking from one subject
to another. The extensive links make skip-
ping around a breeze. The Christmas beer
section alone absorbed me for hours — the
beautifully rendered labels of many obscure
and wonderful looking beers, most of which
I had no idea even existed. The complete list
of breweries is truly staggering — it would
take a long time with many digressions to
scroll through all of them. For anyone mere-
ly curious about Belgian beer, for those
planning a trip and for previous visitors who
just want to relive old memories, this CD
ROM is a must. Beware, though, the lasting
effect of traveling through this CD is an irre-
pressible desire to set out for Belgium.

Beers From Belgium CD-ROM is available
from 1.4.u Multimedia Solutions, (03) 775 54
73, FAX (03) 458 11 97 or info@one4you.be
via e-mail. The CD can be ordered at
http://Awww.one4you.be on the web. Manu-
facturer’s suggested retail price is $35 plus
VAT and shipping.

Reviewed by Paul Sullivan, a homebrew-
er since 1992, National BJCP judge and a
gold-medal winner in the 1994 and 1995
AHA National Homebrew Competitions, as
well as the grand winner of the AHA 1995
Invitational Brew-off. He has formulated and
brewed recipes for two New York City brew-
pubs and writes for several beer publications.
© 1997 Paul Sullivan

Koch’s Kmasher

KNCH'y
KMASHER

The Koch’s Kmasher is a low-cost recir-
culating infusion mash system (RIMS) built
around a 48-quart insulated picnic cooler.
All component parts stack neatly into the
cooler for compact storage and shipping.
Unlike most RIMS, the Kmasher is con-
ceptually simple, replacing the automated
controls with manually operated pump and
heater switches.

Assembling the unit the first time will
take a bit longer than usual because the
equipment will be unfamiliar and there are
some preliminary steps to take before using.
A five-page instruction sheet describes the
setup and use procedures.

The control panel, pump and heating
element are mounted to a wood platform
that sits to one side of the cooler. Plastic
tubing connects the masher to the pump
and the heating unit output to a sprayer in
the lid of the cooler. The drainage manifold
in the bottom of the cooler is built of slot-
ted PVC pipe and enclosed in stainless-
steel mesh. A dial thermometer displays the
mash temperature as liquid is continuous-
ly pumped from the mash through the heat-
ing element and back to the top of the grain
bed via the sprayer.

Your first task when assembling the unit
is replace the cooler’s drain plug with a cop-
per fitting. The instructions for doing this
are terse and the illustration does not accu-
rately depict the parts involved (especially
the adapters). It is fairly straightforward, but
the instructions should provide more infor-
mation. There was no recommendation in
the instructions to test run the unit the first
time using clean water. Most people would
do this anyway, but I think it should be
mentioned because my first run rinsed a fair
amount of dirt, plastic and metal particles
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from the unit. The test run also showed
where leaks occurred in the tubing con-
nections so I could tighten clamps before
running a mash through it. Other points
and steps in the instructions are incom-
plete. For example, the instructions tell you
to set the unit on blocks, but don’t indicate
one end should be elevated).

Mashing in is easy and straightforward.
Water can either be preheated or the unit’s
heating element can be used to bring the
water to strike temperature. Operating the
controls manually is no trouble. A simple
dimmer switch controls the pump speed
and a toggle switch turns the heating ele-
ment on or off. A dial thermometer on the
heating manifold lets you monitor mash
temperature and cycle heat as needed.
Maintaining the temperature within one
degree of target was easy. As with other
RIMS, the starch conversion was quick and
the runoff ran clear within a few minutes.

To sparge just open two valves and
manually pour or spray water over the
grain bed. This is easy enough to do, but I
think it could be done more efficiently by
running a tube from the sparge water con-
tainer into the feed line for the pump. This
would use the existing sprayer inside the
lid and would rinse sweet wort out of the
pump, heater manifold and tubing, where
it tends to accumulate.

The Kmasher is generally well-
designed, effective and easy to use. At the
suggested retail price of $375, it is one of
the least expensive ways to try recirculat-
ed mashing. It lacks the automated control
of many RIMS, but that control is not truly
necessary, and for the cost-conscious hob-
byist, the simpler approach of the Kmash-
er offers excellent value. I would like to see
clearer, more complete instructions for the
first-time user, and improvements in the
sparging procedure, but overall I am
impressed with the results and ease of use
of the Kmasher.

The Koch’s Kmasher is available for $375
from Koch’s Koncepts, 9510 Bruce Dr., Sil-
ver Spring, MD 20901; (301) 587-5293.

Reviewed by Mark Stevens, of Lovettsville,
Va. Mark, a member of BURP (Brewers Unit-
ed for Real Potables) and a National BJCP
judge, has been homebrewing for 11 years.
© 1997 Mark Stevens )

We have everything you need to create your own beer and wines
ata price that's easy to swallow. With 22 years in the “Home Brewing"
business, we stand as one of the largest suppliers of quality products and ingredients
on the east coast, offering over 200 malts, a wide variety of fresh hops,
and a large selection of liquid and dry yeast.
For our free catalog, call:
1-302-998-8303 or
1-800-847-HOPS
or write:
WINE HOBBY USA

2306 West Newport Pike
Stanton, Delaware 19804

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

O
&0“5& Fax 504-641-1883 %{o %, -
940 '\&‘_ K e-mail: beer@slidell.com &, % %,
I %0 Y%

Alfred's
Brewing
Supphy

PO Box 5070 - Slidell, Louisiana 70469

“Free 40 page catalog!

“Monthly Sales!

“Free Shipping on
orders over $150.00!

http://www.slidell.com/beer/ -
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Dictionary of Beer and
Brewing
by Carl Forget

For the first time, English-speaking
brewers have a point of reference—
a common language. Carl Forget
has compiled 1,929 essential
definitions used in beermaking,
plus conversion tables for temper-
atures, alcohol percentages,
weights, and volumes.

6 x 9, 186 pp., four-color soft
cover, Brewers Publications,
1988, ISBN 0-937381-10-1
#462 Shipping Code:A
$19.95

Item

Dictionary of Beer and Brewing #462X X $19.95=

Brewing Mead #461
New Brewing Lager Beer #469
Lambic #403

(For domestic P&H, add $4 for the first
book and $1 for each additional book.
Orders cannot be delivered without proper
postage. Contact for int.'| shipping rates.)

BREWING
MEAD

A S SAT-L!
IN MAZERS OF MEAD

waing

WLager Beer
S oo o

The Intriguing History
of the
Beverage of Kings
and

Jor Brewing It At Home

Complicty Pevtoed emd Expended

AORY J. NOONAN

Lambic

Brewing Mead
by Lt. Colonel Robert Gayre
with Charlie Papazian

Trace the history and discover the
smooth, subtle secrets of mead.
Learn how to brew this age-old
drink with your basic homebrew
equipment by following easy
directions from Charlie Papazian.

New Brewing Lager Beer
by Gregory J. Noonan

Completely revised and updated
to include more on ale brewing
techniques, New Brewing Lager
Beer covers everything you need
to produce high-quality beers.
After an examination of ingredi-
ents for brewing lagers, Noonan
covers the essentials of planning

by Jean-Xavier Guinard

Uncover the mystery of the world's
most elusive beer style in Lambic.
After studying this unusual, fruity
beer style extensively in Belgium
and at the UC-Davis department of
fermentation studies, Jean-Xavier
Guinard presents his findings to you
with detail and historical intrigue.

recipes and brewing classic lager
styles. Recipes are included.

51/2x81/2, 202 pp., four-
color soft cover, illustrations,
Brewers Publications, 1986,
ISBN 0-937381-00-4

51/2x81/2,169 pp., four-
color soft cover, b&w photos,

51/2x81/2, 387 pp., four- Brewers Publications, 1990,

#461 Shipping Code: A color soft cover, illustrations, ISBN 0-937381-22-5
$11.95 Brewers Publications, 1996, #403 Shipping Code: A
ISBN 0-937381-46-2 $11.95
#469 Shipping Code: A
$14.95
Name
Address
City State/Province
Quanfily Price  Total Zip/Postal Code Country
Daytime Phone ( ) E-mail
X $11.95=
X $14.95= Payment:  Check Visa MC
X $n9s5= Credit Card No. i - = Exp. Date
Shipping Total = .
Signature
TOTAL=

Zym 20

Make checks payable in U.S. funds to the Association of Brewers and send fo PO Box 1510, Boulder, (O 80306-1510, U.S.A., or contact (303) 447-0816, FAX (303) 447-2825, orders@aob.org or htip://beertown.org to order or request a complete Brewers Publications catolog.
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ARIZONA

GunnBrew Supply Co.
16627 N. Cave Creek Rd.
Phoenix, AZ 85032

(602) 788-8811;
gunnbrew@indirect.com;
http://www.gunnbrew.com

Homebrewers Outpost

823 N. Humphreys

Flagstaff, AZ 86001

(520) 774-2499; (800) 450-9535;
outpost@homebrewers.com;
http:/www.homebrewers.com

ARKANSAS

The Home Brewery

77 Colt Square #2

Fayetteville, AR 72703

(501) 587-1440; (800) 618-9474;
FAX (501) 587-1499;
homebrewery@arkansasusa.com

Simple Pleasures Home Wine &
Beermaker's Supply

115 North 10th St., Suite C 103
Fort Smith, AR 72901

(501) 783-2500

CALIFORNIA

Barley and Wine

Home Fermentation Supply
1907 Central Ave.

Ceres, CA 95307

(209) 538-BREW; (800) 500-BREW

Beer, Beer & More Beer

PO Box 4538

Walnut Creek, CA 94596

(510) 939-BEER; (800) 600-0033;
beerx3@ix.netcom.com;
http://www.morebeer.com

Bencomo's Homebrew Supply
1544 N. Palm

Fresno, CA 93728

(209) 237-5823; FAX (209) 237-7203

The Beverage People

840 Piner Rd. #14

Santa Rosa, CA 95403

(707) 544-2520; (800) 544-1867

Bucket of Suds
317-A Old County Rd.
Belmont, CA 94002
(415) 637-9844

Brew It Up! Davis Personal Micro-
brewery & Homebrew Supply

1411 W. Covell Blvd. #102

Davis, CA 95616

(916) 756-6850;
brewitup@davis.com;
http:/www.brewitup.com

Brewer's Rendezvous

11116 Downey Ave.

Downey, CA 90241

(562) 923-6292; FAX (562) 923-7262;
bob@bobbrews.com;
http://www.bobbrews.com

Culver City Home Brewing Supply
4358 1/2 Sepulveda Blvd.

Culver City, CA 90230

(310) 397-3453; (800) 382-7394;
FAX (310) 397-6913;
info@brewsupply.com;
http://www.brewsupply.com

Doc's Cellar

855 Capitolio Way, Suite #2
San Luis Obispo, CA 93401
(805) 781-9974

Fermentation Frenzy
991 N. San Antonio Rd.
Los Altos, CA 94022
(415) 941-9289

Great Fermentations of Marin
136 Bellam

San Rafael, CA 94901

(415) 459-2520; (800) 570-BEER

Home Brew Mart

731 South Hwy 101, Ste 1B2
Solana Beach, CA 92075
(619) 794-2739;
brewmart@connectnet.com;
http:/hombrewmart.com

Home Brew Mart

5401 Linda Vista Rd., #406
San Diego, CA 92110
(619) 295-2337;
brewmart@connectnet.com;
http://homebrewmart.com

The Home Brewery

1506 Columbia Ave., #12
Riverside, CA 92507

(909) 796-0699; (800) 622-7393
acme@empirenet.com;
http://www.homebrewery.com

HopTech

3015 Hopyard Rd., Suite E
Pleasanton, CA 94588

(510) 426-1450; (800) DRY-HOPS;
FAX (510) 426-9191;
http:/www.hoptech.com;
mgaretz@hoptech.com

/)
1“‘

THESE FINE RETAIL SHOPS ACROSS NORTH AMERICA OFFER HOMEBREWING INGREDIENTS AND SUPPLIES. PLAN TO VISIT THEM WHEN YOU ARE IN THE AREA.

Napa Fermentation Supplies
575 Third St., Suite A

PO Box 5839

Napa, CA 94581

(707) 255-6372; (800) 242-8585;
FAX (707) 255-6462

Oak Barrel Winecraft Inc.
1443 San Pablo Ave.
Berkeley, CA 94702

(510) 849-0400

Portable Potables
1011 A-41st Ave.
Santa Cruz, CA 95062
(408) 476-5444

R & R Home Fermentation
Supplies

8385 Jackson Rd.
Sacramento, CA 95826

(916) 383-7702

Ruud-Rick's Homebrew Supply
7273 Murray Dr. #17

Stockton, CA 95210

(209) 957-4549

San Francisco Brewcraft
1555 Clement St.

San Francisco, CA 94118
(415) 751-9338;
http://Awww.sirius.com/~sfbrew;
sfbrew@sirius.com

South Bay Homebrew Supply
23808 Crenshaw Blvd.

Torrance, CA 90505

(310) 517-1841; (800) 608-BREW;
SouthBayHB@aol.com

Stein Fillers

4180 Viking Way

Long Beach, CA 90808
(562) 425-0588;
DONVANV@MSN.COM

COLORADO

Beer at Home

3366 S. Broadway

Englewood, CO 80110

(303) 789-3676; (800) 789-3677;
FAX (303) 781-2388;
beer@boulder.earthnet.net;
http:/Awww.beerathome.com/~beer

Brewmeisters

4101 E. Evans Ave, Unit C

Denver , CO 80222

(303) 691-2739; FAX (303) 691-2739;
http:/www.brewmeisters.com

|

The Brew Hut

16883 E. Iliff Ave.

Aurora, CO 80013

(303) 752-9336; (800) 730-9336;
http://www.thebrewhut.com

Doc's Brew Shop

3150-B1 S. Peoria St.

Aurora, CO 80014

(303) 750-6382; FAX (303) 750-1751

Front Range Bierhaus
3025A North Hancock Ave.
Colorado Springs, CO 80907
(719) 473-3776

Highlander Home Brew Inc.
151 W. Mineral Ave., Suite 133
Littleton, CO 80120

(303) 794-3923; (800) 388-3923;
http:/highlander-brew.com;
highlander@csn.net

Highlander Home Brew Inc.
1822 Dominion Way

Colorado Springs, CO 80918

(719) 528-1651; FAX (719) 528-1651

The Home Brewery

4697 E. Evans (At Evans & [-25)
Denver, CO 80222

(303) 639-5332; (888) 288-BREW
(Toll Free); FAX (303) 639-5328;
brewdog@ix.netcom.com;
http://www.homebrewery.com

The Homebrew Hut
555 [ Hwy. 287
Broomfield, CO 80020
(303) 460-1776

Liquor Mart Inc.

1750 15th St.

Boulder, CO 80302

(303) 449-3374; (800) 597-4440

Rocky Mountain Homebrew
7292 N. Federal Blvd.
Westminster, CO 80030

(303) 427-5076;
rmhbrew@ix.netcom.com;
http://www.rmhbrew.com/~vsabbe/

What's Brewin'
2886 Bluff St.
Boulder, CO 80301
(303) 444-9433

The Wine Works
5175 W. Alameda Ave.
Denver, CO 80219
(303) 936-4422
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CONNECTICUT

Appy's Homebrew Supply
7 Marion Dr.

East Lyme, CT 06333

(860) 691-1473

The Brews Brothers of Mystic
140 Whitehall Ave. (RT 27)
Mystic, CT 06355

(888) 313-BREW (2739);

(860) 536-2739;
BrewsBros@worldnet.att.net

Great American Home Brew
Supplies at Geremia Gardens
1720 West St. (RT 229)
Southington, CT 06489

(860) 620-0332; (800) 94-UBREW

Wine and Beer Art

1501 E. Main St., Route 202
Torrington, CT 06790
(860) 489-4560

Yankee Brewer

26 Broadway
Nornwich, CT 06360
(860) 886-7676;
BrewerGuy@aol.com

DELAWARE

Delmarva Brewing Craft
Rt. 3, Box 190, County Rd. 411
Millsboro, DE 19966

(302) 934-8588

Wine Hobby USA

2306 W. Newport Pike

Stanton, DE 19804

(302) 998-8303; (800) 847-HOPS

FLORIDA

Brew Shack

4025 W. Waters Ave.

(Waterside Plaza)

Tampa, FL 33614

(813) 889-9495; (800) 646-BREW

Brew Yourself

724 St. Clair St.

Melbourne, FL 32935

(407) 752-1105; (888) BREWSLF
(273-9753)

BrewCrafters

3629A Webber St.

Sarasota, FL 34232

(941) 925-9499; (800) HOT-WORT
http/Avww.brewcrafters.com/hotwort;
hotwort@brewecrafters.com

Heart's Home Beer and Wine
Making Supply

5824 North Orange Blossom Trail
Orlando, FL 32810

(800) 392-8322; FAX (407) 298-4109

The Home Brewery

416 S. Broad St.

Brooksville, FL 34601

(904) 799-3004; (800) 245-BREW;
chinsegt@atlantic.net

Sunset Suds, Inc.

PO Box 462

Valparaiso, FL 32580-0462

(800) 786-4184;
SunsetSuds@aol.com;
http:/members.aol.con/SunsetSuds/
Index.htm

Worm's Way Florida

4402 N. 56th St.

Tampa, FL 33610

(813) 621-1792; (800) 283-9676

GEORGIA

Brew Your Own Beverages Inc.
20 E. Andrews Dr. N.W.

Atlanta, GA 30305

(404) 365-0420; (800) 477-BYOB;
http:/Avww.OnlineSU.com/BYOB

Wine Craft of Atlanta
5920 Roswell Rd.
Parkside Shopping Center
Atlanta, GA 30328

(404) 252-5606

ILLINOIS

Beer In A Box

27W460 Beecher Ave.

Winfield, IL 60190

(630) 690-8150; (800) 506-BREW;
beerinab@mcs.com;
http:/www.mcs.com/~beerinab/
beerhome.html

Bev Art Homebrew & Mead
Making Supply

10033 S. Western Ave.

Chicago, IL 60643

(773) 233-7579; (773) BEER579

The Brewer's Coop

30W114 Butterfield Rd.
Warrenville, IL 60555

(630) 393-BEER; FAX (630) 393-2323;
http:/Avww.TheBrewersCoop.com

Chicagoland Winemakers Inc.
689 W. North Ave.

Elmhurst, IL 60126-2132

(708) 834-0507; (800) 226-BREW

Crystal Lake Health Food Store
25 E. Crystal Lake Ave.

Crystal Lake, IL 60014

(815) 459-7942

Evanston First Liquors
Homebrewing

1019 W. Davis St.

Evanston, IL 60201

(708) 328-9651; FAX (708) 328-9664

Home Brew Shop
307 W. Main St.

St. Charles, IL 60174
(630) 377-1338

Lil' Olde Winemaking Shoppe Inc.
4 S. 245 Wiltshire Lane

Sugar Grove, IL 60554

(630) 557-2523;
http:/www.inil.com/users/lows

MALT-N-HOP STOP

505 E. Manchester Dr., Unit #A
Wheeling, IL 60090

(888) 420-BREW (Free Delivery);
(847) 520-9451;
http:/www.mcs.net/~maltnhop/
home.html; maltnhop@mcs.net

Old Town Liquors
514 S. Illinois Ave.
Carbondale, IL 62901
(618) 457-3513

River City Homebrewers

802 State St

Quincy, IL 62301

217-222-9813; (888) LETS BREW;
http:/Awww.letsbrew.com

INDIANA

Beer & Wine by U

1456 N. Green River Rd.
Evansville, IN 47715

(812) 471-4352; (800) 845-1572

Butler Winery and Homebrew
Supplies

1022 N. College Ave.
Bloomington, IN 47404

(812) 339-7233

The Gourmet Brewer

PO Box 20688

Indianapolis, IN 46220-0688
(317) 924-0747; (800) 860-1200
(ext. 166739); gbrewer@iquest.net

Great Fermentations of Indiana
1712 East 86th St.

In the Northview Mall
Indianapolis, IN 46240-2360
(317) 848-6218

Something's Brewing

847 N. Green St.

Brownsburg, IN 46112

(888) 858-1617; (317) 858-1617

Worm's Way Indiana

7850 N. Highway 37

Bloomington, IN 47401-9477
(800) 316-1261; FAX (800) 316-1264

KANSAS

Bacchus & Barleycorn Ltd.

6633 Nieman Rd.

Shawnee, KS 66203

(913) 962-2501; FAX (913) 962-0008;
http://www.bacchus-barleycorn.com

Lawrence Brewers Supply
11 East 8th St.

Lawrence, KS 66044

(913) 749-3278 (Yeast);
(800) 464-1744

KENTUCKY

The Home Brewery

153 Mulberry

Bardstown, KY 40004

(800) 992-2739; (502) 349-1001;
103204.2322@compuserve.com

New Earth Homebrewing &
Hydroponics

9810 Taylorsville Rd.

Louisville, KY 40299

(502) 261-0005; (800) 462-5953;
HYDROBREW®@aol.com

Winemakers Supply & Pipe Shop
9477 Westport Rd.

Westport Plaza

Louisville, KY 40241

(502) 425-1692

LOUISIANA

Alfred's Brewing Supply

PO Box 5070

59125 Carroll Rd

Slidell, LA 70469-5070

(800) 641-3757; (504) 641-2545;
beer@slidell.com;
http://www.slidell.com/beer/

Home Brewer's Supply Co. Inc.
PO Box 72713

Bossier City, LA 71172

(318) 747-7151; (800) 363-6482
(Mail Order);
homebrew@softdisk.com

MAINE

The Purple Foot Downeast
116 Main St., Dept. Z
Waldoboro, ME 04572

(207) 832-6286; (800) 829-6280

MARYLAND

Cellar Works

at Fullerton Liquors
7542 Belair Rd.
Baltimore, MD 21236
(410) 665-2900

Chesapeake Brewing Co.
1930 Lincoln Dr., Unit C
Annapolis, MD 21401

(410) 268-0450; (800) 324-0450;
FAX (410) 268-3705

Finksburg Liquors
Routes 140 & 91
Finksburg, MD 21048
(410) 833-6787

The Flying Barrel
111 S. Carroll St.
Fredrick, MD 21701
(301) 663-4491

Happy Homebrewing Supply Co.
810 Beaglin Park Dr., Unit 8
Salisbury, MD 21804

(410) 543-9616

Maryland Homebrew

6770 Oak Hall Lane, Suite 115
Columbia, MD 21045

(410) 290-FROTH;

FAX (410) 290-6795;

(888) BREWNOW (toll free order
line); http: /www.mdhb.com

Midnight Homebrew Supply
229 E. Main St.

Westminster, MD 21157
(410)-876-6999; FAX (410) 876-
7954; midnighthb@qjs.net;
http://www.qis.net/~midnight

Olde Towne Homebrew Supply
302 B E. Diamond Ave.
Gaithersburg, MD 20877

(301) 330-8881;
oths@soho.ios.com;
http://www.echo-sol.com/oths

MASSACHUSETTS

Barleymalt and Vine

26 Elliot St.

Newton, MA 02161

(800) 666-7026; http/Avww.bm-v.com
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Beer and Wine Hobby

180 New Boston St.

Woburn, MA 01801

(617) 933-8818; (800) 523-5423;
bdwh@tiac.net;
http://www.beer-wine.com

The Modern Brewer Co.

2304 Massachusetts Ave.
Cambridge, MA 02140

(617) 498-0400; FAX (617) 498-0444;
modernbrewer@modernbrewer.com;
http:/modernbrewer.com

NFG Homebrew Supplies

72 Summer St.

Leominster, MA 01453

(508) 840-1955; FAX (508) 840-1955

Strange Brew Homebrew Supply
197 Main St.

Marlboro, MA 01752

(508) 460-5050; (800) 248-6823

Worm's Way Massachusetts
1200 Millbury St.

Worcester, MA 01607

(508) 797-1156; (800) 284-9676

MICHIGAN

Brew & Grow

33523 W. 8 Mile #F-5

Livonia, MI 48152

(313) 442-7939; (800) 734-4195

Brew-it Yourself Center
13262 Northline Rd.
Southgate, MI 48195
(313) 284-9529

Lake Superior Brewing Co.
7206 Rix St.

Ada, MI 49301-9189

(616) 682-0091; (800) 345-CORK

Michigan Homebrew Supply
PO Box 8244

Roseville, MI 48066-8244
(810) 774-5619; (800) 278-1311

Red Wagon Wine Shoppe
2940 S. Rochester Rd.
Rochester Hills, MI 48307
(810) 852-9307

Things Beer

100 E. Grand River
Williamston, MI 48895

(517) 655-6701; (800) 765-9435;
thingsbeer@voyager.net;
http:/nervecore.com/thingsbeer

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

WindRiver Brewing Co. Inc.
7212 Washington Ave. S.

Eden Prairie, MN 55344

(612) 942-0589; (800) 266-HOPS;
FAX (612) 942-0635

The Home Brewery
South Old Highway 65
PO Box 730

Ozark, MO 65721
(417) 485-0963;

(800) 321-BREW(2739);
FAX (417) 485-0965;
homebrew@dialnet.net

Johnny Brew-Meister's
Crossroads West Shopping Center
2101 W. Broadway

Columbia, MO 65203

(573) 446-8030; FAX (573) 446-8031;
jbrew2101@aol.com

St. Louis Wine & Beermaking
251 Lamp & Lantern Village

St. Louis, MO 63017

(314) 230-8277; FAX (314) 527-5413

Winemaker's Market

4386 N. Essex Ave.

Springfield, MO 65803

(417) 833-4145; FAX (417) 833-8949

Witt Wort Works
1032 S. Bishop Ave.
Rolla, MO 65401
(573) 341-3311

Worm's Way Missouri

2063 Concourse

St. Louis, MO 63146

(314) 994-3900; (800) 285-9676

MONTANA

Billings Homebrew Supply
1916 3rd Ave. N.

Billings, MT 59101

(406) 256-0261

NEBRASKA

Carter's BYOB, Inc.
1921-23rd. St.

Columbus, NE 68601
(402) 562-6266;
hwcarte@megavision.com

Kirk's Do-It-Yourself Brew
1150 Cornhusker Hwy.
Lincoln, NE 68521

(402) 476-7414

NEVADA

Mr. Radz Homebrew Supply Shop
4972 S. Maryland Pkwy. #4

Las Vegas, NV 89119

(702) 736-8504; Outside NV; (800)
465-4723; FAX (702) 736-7942;
mrradzhb@aol.com

NEW HAMPSHIRE

Beer Essentials

611 Front St.

Manchester, NH 03102

(603) 624-1080; (800) 608-BEER

Hops & Things

122 E. Main St.

Tilton, NH 03276-5125
(603) 286-7209;
brewmaster@cyberportal.net

Hops & Dreams

PO Box 914

Atkinson, NH 03811

(888) BREW-BY-U;
http://www.de-inc.com/~hdreams

NEW JERSEY

BEERCRAFTERS Inc.
110A Greentree Rd.
Turnersville, NJ 08012
(609) 2 BREW IT

The Brewmeister

115 N. Union Ave.

Cranford, NJ 07016

(908) 709-9295; (800) 322-3020

Cherry Hill Homebrew Supply
1845 Route 70 East

Cherry Hill, NJ 08003

(609) 424-3636;
NJHOMEBREW@compuserve.com

Cumberland Brew Works
1101 N. 2nd St., Reema Plaza
Millville, NJ 08332

(609) 825-0040

Hop & Vine

11 DeHart St.

Morristown, NJ 07960

(201) 993-3191; FAX (201) 993-3193;
http://www.altitude.com/hop&vine

The Keg & Barrel
535 Vaughn Ave.
Forked River, NJ 08731
(888) BRU-BEER;
aleman@webspan.net

Red Bank Brewing Supply
111 Oakland St.

Red Bank, NJ 07701

(908) 842-7507

Small Change Homebrew Depot
82 Nassau St., Suite 20

Princeton, NJ 08542

(609) 252-1800; FAX (609) 252-1800;
schd@pluto.njcc.com

U-Brew Co.

319 1/2 Millburn Ave.

Millburn, NJ 07041

(201) 376-0973; (201) 376-0493;
DJBrew@AOL.COM

Wine Rack

293 Route 206
Flanders, NJ 07836
(201) 584-0333

NEW YORK

Arbor Wine & Beermaking
Supplies Inc.

23 E. Main St.

East Islip, NY 11730

(516) 277-3004; FAX (516) 277-3027;
http://www.hhog.com/arbor;
arborbeer@aol.com

At Home Warehouse Distributors
PO BOX 185

Clarence, NY 14031

(800) 210-8585 (Mail Order/Retail);
FAX (716) 681-0284;
AHWD@ag.net;
http:/WWW.AHWD.COM

The Brew Shop @ Cornell's
310 White Plains Rd.
Eastchester, NY 10707

(800) 961-BREW;

FAX (914) 961-8443;
brewshop@cornells.com;
http://www.cornells.com

Brewers Den

24 Bellemeade Ave.

Smithtown, NY 11787

(516) 979-3438; (800) 499-BREW

D.P. Homebrew Supply
1998 E. Main St., Route 6
PO Box 625

Mohegan Lake, NY 10547
(914) 528-6219

E.]J. Wren Homebrewer Inc.
Ponderosa Plaza (behind Heids)
off Old Liverpool Rd.

Liverpool, NY 13088

(315) 457-2282; (800) 724-6875

Heller's Homebrew Supplies Inc.
120 Milton Ave.

Syracuse, NY 13204

(315) 426-1044

Homebrew and Grow-East
Coast Hydroponics Inc.

439 Castleton Ave.

Staten Island, NY 10301

(718) 727-9300; FAX (718) 727-9313

The Homebrew Experience

110 Fairview

Kingston, NY 12401

(888) BREW-GUYS (toll free);
brewguys@brewguys.com;
http://www.brewguys.com

Homebrew Shop at Karp's

#2 Larkfield Rd.,

Inside Karp's Hardware

East Northport, NY 11731

(516) 261-1235; FAX (516) 261-1573;
alannnnt@aol.com;
http://members.aol.com/kimlgt/beer
html

Mighty Niagara Brewer
744 Elmwood Ave.
Buffalo, NY 14222

(716) 883-1040

The Brews Brothers at KEDCO
- Beer & Wine Supply Store
564 Smith St.

Farmingdale, L.I,, NY 11735-1168
(516) 454-7800; (800) 654-9988
(outside N.Y.only);

FAX (516) 454-4876

New York Homebrew
221 Old Country Rd.
Carle Place, NY 11514
(800) YOO-BREW;
FAX (516) 294-1872

Niagara Tradition Homebrewing
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
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NORTH CAROLINA

Alternative Beverage

114-0 Freeland Lane

Charlotte, NC 28217

(704) 527-9643; (800) 365-BREW

American Brewmaster
3021-5 Stoneybrook Dr.
Raleigh, NC 27604
(919) 850-0095

Brew Better Supply

10207 C Chapel Hill Rd.
Morrisville, NC 27560

(919) 467-8934; (800) 915-BREW
BREWBETTER @AOL.COM

City Beverage Homebrew Shop
915 Burke St.

Winston-Salem, NC 27101

(910) 722-2774; (910) 725-1481;
FAX (910) 725-1481

Homebrew Adventures

9240 Albermarle Rd.

Charlotte, NC 28227-2624

(704) 535-2277; (888) 785-7766;
FAX (704) 535-2060; homebrew@
homebrewadventures.com;
http/Avww.homebrewadventures.com

NORTH DAKOTA
Happy Harry's Bottle Shops
2051 32nd Ave. S.

Grand Forks, ND 58201

(800) 367-BREW; (701) 780-0902;
FAX (701) 780-0905

OHIO

The Grape and Granary

1302 E. Tallmadge Ave.

Akron, OH 44310

(330) 633-7223; (800) 695-9870;
http:/Avww.grapeandgranary.com

HoMade Brewing Supplies

505 Superior St.

Rossford, OH 43460-1246

(419) 666-9099; (888) 646-6233;
homade@primenet.com;
http:/Avww.primenet.com/~homade

JC Homebrewing Co.

8306 State Route 43

East Springfield, OH 43925
(614) 543-4200; (800) 899-5180
http:/Avww.jchomebrew.com;
jcbrew@clover.net

Portage Hills Vineyards

1420 Martin Rd.

Suffield, OH 44260

(800) 418-6493;
portage@ix.netcom.com;
http:/Avww.portagehills.com/portage

OREGON

Home Fermenter Center

123 Monroe St.

Eugene, OR 97402

(541) 485-6238; FAX (541) 485-2220;
http:/Avww.globalgecko.con/
homefermeter

Homebrew Heaven
1292 12th St. S.E.
Salem, OR 97302
(503) 375-3521

PENNSYLVANIA

Bierhaus International

3723 W. 12th St.

Erie, PA 16505

(814) 833-7747; (814) 838-4090;
bierhaus@erie.net

Beer Unlimited

Routes 30 and 401

Great Valley Shopping Center
Malvern, PA 19355

(610) 889-0905

Country Wines

3333 Babcock Blvd., Suite 2
Pittsburgh, PA 15237-2421

(412) 366-0151;
http:/Avww.ontv.com/pp/ctrywine/
index.htm

The Flying Barrel

C/0O Gettysburg Brewery & Pub
15 York St.

Gettysburg, PA 17325

(301) 663-4491

The Frothy Shoppe

4807 SR 103 North

Lewiston, PA 17044

(717) 242-8744; FAX (717) 899-7723

Home Sweet Homebrew

2008 Sansom St.

Philadelphia, PA 19103

(215) 569-9469; FAX (215) 569-4633;
homsweet@voicenet.com

Keystone Homebrew Supply

779 Bethlehem Pike
Montgomeryville, PA 18936

(215) 855-0100; FAX (215) 855-4567;
keystonehb@juno.com

Mr. Steve's Homebrew Supplies-
West

4342 N. George St.

Manchester, PA 17345

(717) 266-5954; (800) 815-9599;
FAX (717) 266-1566;
brewmutt@aol.com;
http:/Anww.netresolve.com/mrsteve

Mr. Steve's Homebrew Supplies-
East

1027 Dillerville Rd.

Lancaster, PA 17603

(717) 391-9655;
brewmutt@aol.com;
http:/Avww.netresolve.com/mrsteve

Triangle Homebrewing Supply
2821 Penn Ave.

Pittsburgh, PA 15222

(412) 434-8333; FAX (412) 434-8330;
delbrew@compuserve.com

RHODE ISLAND
Brew H.orizons

150 Wood St.

Coventry, RI 02816

(401) 826-3500; (800) 589-BREW;
brewhorizons@ids.net;
http:/Avww.brewhorizons.com

SOUTH CAROLINA
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

New Earth Homebrewing &
Hydroponics

139 Northcreek Blvd.
Goodlettsville, TN 37072

(615) 859-5330; (800) 982-4769;
HYDROBREW®@aol.com

TEXAS

Brew Masters

426 Butternut

Abilene, TX 79602

(915) 677-1233; FAX (915) 690-1205;
prisg@camalott.com

Canada Homebrew Supply

1998 C. Industrial Blvd.

Abilene, TX 79602

(915) 698-4744; FAX (915) 698-4744;
(888) 839-2739 (Toll Free)

Classic Fermentations

3307 Canyon Dr.

Amarillo, TX 79110

(806) 342-9930;

(888) 838-BREW (2739);
classicferm@fia.net;
http:/home.fia.net/~classicferm

DeFalco's Home Wine & Beer
Supplies

2415 Robinhood

Houston, TX 77005

(713) 523-8154; FAX (713) 523-5284;
(800) 216-2739

Fruit O' the Vine

1616 McDonald Rd.

Tyler, TX 75701

(800) 561-9221; (903) 593-4688;
FAX (903) 561-9291

Homebrew Supply of Dallas
777 South Central Expwy.
Richardson, TX 75080

(214) 234-5922; (800) 270-5922;
FAX (214) 234-5922;
jmorgan@primaview.com;
http:/www.primaview.com/
homebrew/

Homebrew Headquarters

2810 Greenville

Dallas, TX 75206

(214) 821-7444; Order lines: (800)
966-4144, (800) 862-7474

Homebrew 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

The Home Brewery

PO Box 308

3800 Colleyville Blvd.
Colleyville, TX 76034

(817) 281-7252; (800) 817-7369
(orders); FAX (817) 581-4335;
foremans@worldnet.att.net

Lubbock Homebrew Supply
1718 Buddy Holly Ave.

Lubbock , TX 79401

(800) 742-BREW; (806) 763-7480;
lubbock.homebrew@door.net;
http://door.net/homebrew/

St. Patrick's of Texas Brewers
Supply

12922 Staton Dr.

Austin, TX 78727

(512) 832-9045; (800) 448-4224;
FAX (512) 832-8552;
stpats@wixer.bga.com;
http://www.stpats.com

St. Patrick's at Waterloo Brewing
401A Guadalupe St.

Austin, TX 78701

(512) 499-8544; FAX (512) 499-8621;
stpats@wixer.bga.com;
http://www.stpats.com

The Winemaker Shop

5356 W. Vickery Blvd.

Fort Worth, TX 76107

(817) 377-4488; (800) IT BREWS;
FAX (817) 732-4327;
http:/winemakershop.com;
brewsome@Onramp.NET

UTAH

The Beer Nut Inc.

1200 S. State

Salt Lake City, UT 84111

(801) 531-8182; FAX (801) 531-8605;
(800) 626-2739; sales@beernut.com;
http://Awww.xmission.com/~beernut

Brew-Yers

1879 S. Main St., Suite 160

Salt Lake City, UT 84115

(801) 484-8809; brewyers@aros.net;
http://www.aros.net/~brewyers

VIRGINIA

The Brewmeister

1215G George Washington
Memorial Hwy.

Yorktown, VA 23693

(757) 595-HOPS; FAX (757) 596-1034

Pints O' Plenty

Lower Level of Peddler Antiques
RT 854 At RT 221

Forest, VA 24551

(804) 385-0077

Rocktown Brewers

52 E. Market St.

Harrisonburg, VA 22801

(540) 432-6799; furges@rica.net;
http:/home.rica.net/furges
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The Weekend Brewer
4205 West Hundred Rd.
Chester, VA 23831

(804) 796-9760; FAX (804) 796-9561;

Bequipment@gnn.com;
http:/members.gnn.com/
bequipmentAvkendbr.htm

Vintage Cellar
1313 S. Main St.
Blacksburg, VA 24060

(540) 953-CORK; (800) 672-WINE;

veellar@nrv.net;
http:/www.nrv.net/~vcellar/

WASHINGTON

Alchemy Brew & Wine

104 S. 4th Ave.

Pasco, WA 99301

(509) 545-4605; wesal@gte.net

The Beer Essentials

15219 Pacific Ave. S.

Tacoma, WA 98444

(206) 536-8840; (800) 685-2739;
robn2beer@aol.com

Brewers Warehouse

4520 Union Bay Place N.E.
Seattle, WA 98105

(206) 527-5047;
http://www.brewerswarehouse.com

Cascade Brewing Supplies
224 Puyallup Ave.

Tacoma, WA 98421

(206) 383-8980; (800) 700-8980;
GreatBrew@aol.com

The Cellar Homebrew

14411 Greenwood N.

Seattle, WA 98133

(206) 365-7660; (800) 342-1871;
homebrew@aa.net;
http://www.cellar-homebrew.conv/
indexzr.html

The Home Brewery
9109 Evergreen Way
Everett, WA 98204
(800) 850-2739;
HmBrewery@aol.com

Kim's Place

Smokey Point Plaza

3405 172nd St. N.E.

Arlington, WA 98223

(360) 658-9577; FAX (360) 659-2792

Larry's Brewing Supply

7405 S. 212th St. #103

Kent, WA 98032

(206) 872-6846; (800) 441-BREW;
http://www.brewingnw.conv/larrys;
jtrent@aa.net

Liberty Malt Supply Co.
1419 First Ave.

Seattle, WA 98101

(206) 622-1880;

(800) 990-MALT (6258);
FAX (206) 322-5185;
liberty@mdv-beer.com

Northwest Brewers Supply
316 Commercial Ave.
Anacortes, WA 98221

(800) 460-7095; FAX (360) 293-4904;

nwbs@fidalgo.net

Peninsula Brewing Supplies
6820 Kimball Dr., Suite A4

Gig Harbor, WA 98335

(206) 851-9265

WEST VIRGINIA

Tent Church Vineyard

RD 1, Box 218

Colliers, WV 26035

(304) 527-3916; (800) 336-2915

WISCONSIN

Galaxy Science + Hobby Center
1607 N. Richmond St.

Appleton, WI 54911

(414) 730-9220

Homebrew Market

520 E. Wisconsin Ave.

Appleton, WI 54911

(414) 733-4294; (800) 261-2337;
FAX (414) 733-4173;
http://www.homebrewmarket.com

The Hops Shop
230 Broad St.
Menasha, WI 54952
(414) 722-6281

Life Tools Adventure Outfitter
1035 Main St.

Green Bay, WI 54301

(414) 432-7399

The Market Basket Homebrew
& Wine Supplies

14835 W. Lisbon Rd.

Brookfield, WI 53005-1510

(414) 783-5233;

FAX (414) 783-5203;
http://www.glaci.com/market/
brewing/homepage.html

North Brewery Supplies
9009 S. 29th St.

Franklin, WI 53132

(414) 761-1018;

(800) 4UDRAFT;

FAX (414) 761-7360;
briannbs@execpc.com;
http:/Avww.execpc.conv/~
briannbs/index.html

WYOMING

Brew's Brothers Home Brew
Supply

2214 A Upland St.

Rock Springs, WY 82901
(800) 216-2502

To have your shop listed, please call Linda
Starck at (303) 447-0816 ext. 109 or Chris
Lowenstein, ext. 108

Check Out What the AHA has on Tap!

Maps On Tap is ready to help you plan your next beer destination.

Whether you go by plane, train or automobile, we know you'll be looking

for the best in beer and brewing once you get there! Quench your thirst %
with Maps On Tap, the latest AHA membership henefit, and let us help plan
your trip before you ever leave home.

With Maps On Tap, you can create colorful, customized city maps highlighting brewpubs,
microbreweries and homebrew supply shops for any U.S. location. As a member, you can
access the interactive Maps On Tap mapping software directly through the AHA’s Web site
(http://beertown.org) or simply call the AHA to request a printed full-color map for your
choice of destinations. Complete contact information is also provided. What

could be easier?

Plan your next heer destination with us!

Call us at (303) 447-0816 or visit
http:/ /beertown.org for more information.
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AUGUST

2

2:3

North West Florida Homebrewers
Competition, AHA SCP, Pensaco-
la, Fla. Entries due July 27. Fla.,
Ga., Ala., Miss., La. only. Contact
Doug Mitchell at (904) 434-6211
or nmxz71A@prodigy.com.

Cornish Fair Preservation Com-
mittee Competition, AHA SCP,
Cornish, Maine. Entries due Aug.
9. Contact Randy Metcalf at
(207) 625-4617.

Iowa State Fair Amateur Oenolo-
gy, AHA SCP, Des Moines, lowa.
Entries due July 15, 1997. Contact
Greg Helton at (515) 279-1016.

North Texas State Fair Home-
brew Competition, AHA SCP,
Denton, Texas. Entries due July
19 - 26. Contact Roger Jones at
(817) 321-6304.

Beer & Sweat, AHA SCP,
Cincinnati, Ohio. Entries due
Aug. 9. Contact Robert Pinker-
ton at (513) 251-9754 or
102126.3315@compuserve.com.

Extract Extravaganza Club-
Only Competition, AHA SCP,
Pittsburgh, Pa. Entries due
Aug. 4. Contact Brian Rezac at
(303) 447-0816 ext. 121 or
brian@aob.org.

Josephine County Fair Amateur
Beers Competition, AHA SCP,
Grants Pass, Ore. Entries due Aug.
7. Contact Hubert Smith at (541)
597-2142 or brewboy@magick.net.

Blue Ribbon Chef’s Challenge,
AHA SCP, East Lansing, Mich.
Entries due Aug. 6. Contact Fred
Clinton at (517) 655-6701.

9-19 Fine Beers and Wines of Czech

16

Republic and Hungary, European
Brewery Adventures. Call the
MIR Corporation at (206) 624-
7289 or mir@igc.apc.org.

Kentucky State Fair, AHA SCP,
Louisville, Ky. State fair entry
forms due July 5. AHA entry form
and beer entries due Aug. 9. Con-
tact Bob Reed at (502) 222-7439
or tobias@iglou.com.

Second Annual Antelope Val-
ley Homebrew Competition,
AHA SCP, Lancaster, Calif.
Entries due July 20. Contact
Carl Weyl at (805) 943-8302 or
carlsbrewl@qnet.com.

16

16

16

16

17

SEPTEMBER

Evergreen State Fair Beer Brew-
ing Competition, AHA SCP,
Monroe, Wash. Entries due Aug.
9. Contact Steve Titterness at (360)
658-9577 or kimsplace@tgi.net.

Montgomery County Fair Second
Annual Homebrew Competition,
AHA SCP, Gaithersburg, Md.
Entries due Aug. 9. Contact Bill
Lawrence at (301) 963-9314 or
billyl@erols.com.

Monterey County Fair Home-
brew Competition, AHA SCP,
Monterey, Calif. Entries due July
12. Contact Bill Evans at (408)
771-2537 or nipwad@aol.com.

Michigan State Fair, AHA SCP,
Detroit, Michigan. Entries due
Aug. 8. Contact Spencer
Thomas at (313) 994-0072 or
spencer@umich.edu.

Benton/Franklin County Fair
Homebrew Competition, AHA
SCP, Richland, WA. Entries due
Aug. 16. Contact Wayne Robert-
son at (509) 373-6342 or
warobertson@worldnet.att.net.

22-24 The 10th Anniversary of

23

23

MASHOUT97 (Mid-Atlantic
States Homebrewers camp-
OuT), Rocky Gap, Md. Contact
Bill Ridgely at (703) 971-5744 or
ridgely@burp.org.

Colorado State Fair Homebrew
Competition, AHA SCP, Col-
orado Springs and Pueblo, Colo.
Entries due Aug. 15. Contact
John Landreman at (719) 579-
6977or jcl3@aol.com.

Silver Mountain Homebrew
Competition, AHA SCP, Kellogg,
Idaho. Entries due Aug. 17. Con-
tact Claudia Laskey at (208) 783-
1111 or http/Avww.skisilver.com.

23-24 The Great California Brews and

24

31

Blues Festival, Santa Monica,
Calif. Contact Steve Whitehead
at (310) 328-8448.

Western Washington Fair Ama-
teur Beer Competition, AHA
SCP, Puyallup, Wash. Entries
due Aug. 16. Contact Candy
Blancher at (206) 841-5017.

Third Annual High Desert Brewers
and Eastemn Idaho State Fair Home-
brew Competition, AHA SCP,
Blackfoot, Idaho. Entries due Aug.
23. Contact Dine Smith at (208)
526-2115 or dinebrew@micron.net.

6

13

13

13

14

Mid-America Festivals’ Mead,
Cider and Beer Competition,
AHA SCP, Shakopee, Minneso-
ta. Entries due Aug. 24. Contact
Jim Ellington at (612) 445-7361
or jellings@me.umn.edu.

Fourth Annual Microbrewers
Expo, Colorado Springs, Colo.
Call (719) 473-0241.

1997 Thunder Mountain Brew-
Off, AHA SCP, Sierra Vista, Ariz.
Entries due Sept. 5. Contact Paul
Lachmanek at (520) 378-4290 or
paulgl@primenet.com.

Second Dayton Beerfest, AHA
SCP, Dayton, Ohio. Entries
due Sept. 6. Contact Mark
Schmitt at (937) 236-4857 or
DRAFT97@juno.com.

Boeing Employees Wine and
Beer Club, AHA SCP, Kent,
Wash. Entries due Sept. 1. Con-
tact John Falkowski at (206) 544-
0897. Boeing employees only.

Mickey Finn’s Brewer’s Dream
Homebrew Competition, AHA
SCP, Libertyville, Illinois. Entries
due Sept. 11. Contact Eric
Lundquist at (847) 938-6745 or
Eric.Lundquist@add.ssw.abbott.com.

15-16 National Brewpub Conference,

19-

20

22-

22

Davis, Calif. Contact Carl Landau
at (916) 758-4650.

Oct. 2 Tap Into Central Europe
with Oktoberfest, European
Brewery Tours. Call the MIR Cor-
poration (206) 624-7289 or
mir@igc.apc.org.

Pacific Brewers Cup Homebrew

Competition, AHA SCP,
Redondo Beach, Calif. Entries
due Sept. 5. Contact Jay

Ankeney at (310) 545-3983 or
jayankeney@aol.com.

Oct. 24 1ntensive Brewing Sci-
ence and Engineering, Wood-
land, Calif. Call the American
Brewers Guild at (800) 636-1331
or abgbrew@mother.com.

= De¢. 5 Craftbrewers Appren-

ticeship Program, Woodland,
Calif. Call the American Brew-
ers Guild at (800) 636-1331 or
abgbrew@mother.com.

22 Mid South Fair, AHA SCP, Mem-
phis, Tenn. Entries due Sept. 17.
Contact Jim Gosney at (901) 756-
5298 or jgosney@compuserve.com.

23 Oktoberfest, AHA SCP, Toledo,
Ohio. Entries due Sept. 21. Con-
tact Tom Strohbeck at (419) 243-
3731or strohbrew@juno.com.

24-29 Octoberfest Tour. Contact Beer
Lovers Travel at (888) 277-2379 or
103612.3365@compuserve.com.

27 Big House Homebrew and Octo-
berfest Celebration, AHA SCP,
Albany, N.Y. Entries due Sept.
15. Contact Rich Michaels at
(518) 445-2739.

27 Sydney North Brewers Spring
Beer, AHA SCP, Sydney, Aus-
tralia. Entries due Sept. 6. Con-
tact Peter Ryan at 02.9913.3040
or Tilook@amaze.net.au.

29-0ct. 5 Bamberg Beer Seminar, Bam-
berg, Germany. Contact Beer Lovers
Travel at (888) 277-2379 or
103612.3365@compuserve.com.

OCTOBER

2-4 Great American Beer Festi-
val®, Denver, Colo. Contact the
AOB at (303) 447-0816.

2-13 Brewing Traditions of England,
Scotland and Ireland, European
Brewing Adventures. Call the
MIR Corporation (206) 624-7289
or mir@igc.apc.org.

4 Minnesota Brewfest '97, AHA
SCP, Minnetonka, Minn. Entries
due Sept. 28. Contact Steve Piatz at
(612) 452-2444 or piatz@cray.com.

4-5 How to Open a Brewpub or
Microbrewery, Denver, Colo.
Call the American Brewers
Guild at (800) 636-1331 or
abgbrew@mother.com.

4-5 sales, Marketing and Distribution,

Denver, Colo. Call the American

Brewers Guild at (800) 636-1331 or

abgbrew@mother.com.

9-10 International Beer Summit,
Osaka, Japan. Contact Ryouji
Oda at 81-797-31-6911 or
jcba@mxb.meshnet.or.jp.

11 Arizona State Fair, AHA SCP,
Phoenix, Ariz. Entries due Sept.
19. Contact Sherry Pew at (602)
252-6771 ext. 304. Ariz. resi-
dents only.
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15-18 14th Annual Dixie Cup Home-
brew Competition, Houston,
Texas. Entries due Oct. 7. Con-
tact Sean Lamb at (281) 992-
5661 or slamb@ghgcorp.com.

16-17 The Greater Milwaukee Brew
Festival, Milwaukee, Wis. Con-
tact Glenn Helgeland at (414)
242-4810.

18 Oktobersbest, Zinzinnati Home-
brewers Competition, AHA SCP,
Cincinnati, Ohio. Entries due Oct.
4. Contact Jeff Seeley at (513)
231-6062 or infuser@aol.com.

18 Farmers Fair Homebrew Compe-
tition, AHA SCP, Perris, Calif.
Entries due Oct. 10. Contact
William Satmary at (909) 825-
7084x1726 or satmary@pe.net.

18-19 Advanced Homebrewers
Weekend Series, Woodland,
Calif. Call the American Brewers
Guild at (800) 636-1331 or abg-
brew@mother.com.

25 Weiss is Nice Club-Only Com-
petition, AHA SCP, Warrenville,
I1l. Entries due Oct. 20. Contact
Brian Rezac at (303) 447-0816
ext. 121 or brian@aob.org.

31 The Brewers Ball, St. Paul, Min-
nesota. This is a beer tasting
event to benefit the Cystic Fibro-
sis Foundation. Contact Betsy
James at (612) 631-3290 or FAX
(612) 631-3296.

NOVEMBER

1 Trub Nine From Outer Space Home-
brew Competition, AHA SCP,
Durham, N.C. Entries due Oct. 29.
Contact Bruce Pitner at (919) 383-
4891 or trub9@mindspring.com.

Grain to Glass: The Boots-On
Brewing Course, Woodland,
Calif. Call the American Brew-
ers Guild at (800) 636-1331 or
abgbrew@mother.com.

1-11 Artisan Breweries of Holland and
Belgium, European Brewery
Adventures. Call the MIR Cor-
poration (206) 624-7289 or
mir@igc.apc.org.

7-9 97 Real Ale Festival, Chicago,

Ill. Contact the Craft Beer

Institute at 773-665-1300 or

raydan@compuserve.com.

8 Fourth Annual Rhode Island
International Beer Exposition,
Providence, R.I. Contact Maury
Ryan at (401) 272-0980 or
Idcltd19@idt.net.

15 Brewers of South Suburbia’s Sixth
Annual Homebrew Competition at
the Founders Hill Brewing Co.,
Downers Grove, IL. Contact Jamie
Wika at jwika@concentric.net.

16 Best of Philly Homebrew Compe-
tition, AHA SCP, Philadelphia,
Pa. Entries due Nov. 7. Contact
Steve George at (215) 822-2187
or swgl231@aol.com.

DECEMBER

6  Bitter Mania Club-Only Compe-
tition, AHA SCP, Boulder, Colo.
Entries due Dec. 1. Contact Brian
Rezac at (303) 447-0816 ext. 121
or brian@aob.org.

6 BJCP Exam, Princeton, N.]. Con-
tact Bruce Hammell at (609) 393-
2946 or LHammell@aol.com.

7  Le Premier Spectacle de Houblon
du Monde Homebrew Competi-
tion, AHA SCP, Princeton, N.J.
Entries due Dec. 1. Contact
Bruce Hammell at (609) 393-
2946 or LHammell@aol.com.

JANUARY

17 Big Bend Brew-Off '98, AHA
SCP, Tallahassee, Fla. Entries
due Jan. 14. Contact Ned
Roberts at (904) 562-7105 or
nedr@freenet.tlh.fl.us.

FEBRUARY

15 Febfest Brewers on the Bluff,
AHA SCP, Libertyville, Il
Entries due Feb. 13. Contact
Andy Patrick at (847) 970-9737
or andnator@sashimi.www.com.

MARCH

21 Palm Beach Draughtsmen’s Hur-
ricane Blowoff Homebrew Com-
petition, AHA SCP, West Palm
Beach, Fla. Entries due March
14. Contact Dale Tojisan at (561)
790-1856 or Tojisan@aol.com.

APRIL

4  12th Annual Gem State Region-
al Homebrew Competition,
AHA SCP, Boise, Idaho. Entries
due March 27. Contact Loren
Carter at (208) 342-4775 or
LCarter@claven.idbsu.edu.

AHA SCP = American Homebrewers Association Sanctioned Compeition Program

The Calendar of Events is updated weekly and is available from the Association of Brewers:

info@aob.org or hitp://heertown.org on the web.

To list events, send information to Zymurgy Calendar of Events. To e listed in Winter Issue
(Vol. 20, No. 5), information must be received by Oct. 20, 1997. Competition organizers wish-
ing to apply for AHA Sanctioning must do so at least two months prior fo the event. Contact
Amahl Turczyn ot amahl@aob.org; (303) 447-0816 ext. 116; FAX (303) 447-2825; PO

Box 1679, Boulder, O 80306-1679.

AMERICAN HOMEBREWERS ASSOCIATION ®* KUDOS ® SANCTIONED COMPETITION PROGRAM

* MARCH 1996

UPSTATE NEW YORK
Rochester, N.Y., 147 entries — Peter Garofalo
of Syracuse, N.Y., won hest of show.

e APRIL 1996

CRESCENT CITY
HOMEBREW COMPETITION
New Orleans, La., 189 eniries — Mike “Elvis”
Karnowski of New Orleans, La., won best of show.

s JUNE 1996

EIGHT SECONDS OF FROTH
Cheyenne, Wyo., 82 entries — Tony DeMarse
of Greeley, Colo., won best of show.

° AUGUST 1996 »

JOSEPHINE COUNTY FAIR
AMATEUR BEERS COMPETITION
Grants Pass, Ore., 47 entries — Jim Mills of
Ashland, Ore., won best of show.

MICHIGAN STATE FAIR HOME-
BREW COMPETITION
Detroit, Mich., 208 entries — Sleﬂhan Klump

of Plymouth, Mich., won best of show.

MONTEREY COUNTY FAIR
Monterey, Calif., 44 entries — Rick Gonzales
of Salinas, Calif., won best of show.

* OCTOBER 1996 »
TASTE OF THE GREAT LAKES

Frankenmuth, Mich., 102 entries — Sanford |
Barris of White Lake, Mich., won best of show. !

GORDONS CAVE A VIN
OKTOBERFEST 1996
Quebec, Montreal, 48 eniries — Pierre Valois of
Montreal, Quebec, Canada, won best of show.

e NOVEMBER 1996 °
GREAT BREWS OF AMERICA
HOMEBREW
Lake Harmony, Pa., 64 eniries— Gary Palerson

of High Bridge, N.J., won best of show.

° JANURARY 1997 »

BIG BEND BREW-OFF
Tallahassee, Fla., 75 entries — Ned Roberts of
Tallohassee, Fla., won best of show.

LAS VEGAS WINTERFEST ‘97
Las Vegas, Nev., 303 entries — Sheldon Jackson
of Pahrump, Nev., won best of show.

° FEBRUARY 1997

FIRST SPOTTED
ALES COMPETITION
Pinetop, Ariz., 40 entries — Greg Scharrer of
Scofisdale, Ariz., won best of show.

NATIONAL BAY AREA BREWOFF
Pleasanton, Calif., 104 entries — Ron Thomas
of Silverton, Ore., won best of show.

FUR RONDY WINTER CARNIVAL
Anchorage, Alaska, 162 eniries — Dennis
Urban of Anchorage, Alaska, won best of show.

FLORIDA STATE FAIR
HOMEBREWING COMPETITION
Tampa, Fla., 77 entries — Jim Wagner of

Pasadena, Md., won best of show.

THIRD ANNUAL COMMANDER
SAAZ’S INTERPLANETARY
HOMEBREW BLASTOFF
Cape Canaveral, Fla., 131 entries — Thomas
McConnell of Melhourne, Fla., won best of show.

HAMPTON ROADS
“TAMING OF THE BREWS”
Norfolk, Va., 101 entries — George and Bea
Amberman of Virginia Beach, Va., won best

of show.

HEARTLAND
HOMEBREW COMPETITION
Decatur, 1Il., 96 entries — James Littrell of

Decatur, lll., won best of show.

BREW-SKI
Flagstaff, Ariz., 101 eniries — Greg Scharrer
of Scottsdale, Ariz., won hest of show.

e MARCH 1997 »

EIGHTH ANNUAL REGGALE
AND DREDHOP COMPETITION
Boulder, Colo., 121 enfries — Keith Schwols

of Fort Collins, Colo., won best of show.

CENTRAL ALABAMA
STOUT/PORTER SHOWDOWN
Birmingham, Ala., 16 entries — Ginger Wolrinﬂ
and Douglas McCullough of Birmingham an

Indian Springs, Ala., won best of show.

FORTH ANNUAL
AMERICA’S FINEST CITY
HOMEBREW COMPETITION
San Diego, Calif., 267 entries — Brian Tapken

of El Cajon, Calif., won best of show.

SKYE’S SCOTTISH ALE
HOMEBREW COMPETITION
Mt. Vernon, Wash., 40 entries — Tom Strand of
Tacoma, Wash., won best of show.

SECOND ANNUAL
KONA BREWERS FESTIVAL
HOMEBREW COMPETITION
Kailua-Kona, Hawaii, 72 entries — Rod
Romanak of Kailua, Kona, won best of show.

HUDSON VALLEY HOMEBREWER'S
INC. SEVENTH ANNUAL
HOMEBREW COMPETITION
Poughkeepsie, N.Y., 229 entries — Bob Hall of

Millﬂrouk, N.Y., won best of show.

PNW ST. PATRICK’S
HOMEBREW AND MEAD
Woodinville, Calif., 126 entries — Brian Haugen

of Puyallup, Wash., won best of show.

SECOND ANNUAL
PALM BEACH DRAUGHTSMEN
HURRICANE BLOW OFF
West Palm Beach, Fla., 137 entries — Michael
Glinski of North Lauderdale, Fla., won best
of show.
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THREE COURSES TO
CRAFT BREWING SUCCESS.

Whether you're an aspiring Masterbrewer or simply need to take your knowledge to the
next level, the American Brewers Guild has the perfect mix of classroom learning and

hands-on brewing to make you a success!

1 WEEK CERTIFICATE PROGRAM
Grain to Glass

The Boots-On Brewing Course
Informed lectures and practical “boots-on”
production of beer, in a full-size brewery
provide you with the hands-on experience to
really understand the brewing process.

11 WeEek DipLovA PRoGRAM
Craftbrewers Apprenticeship:

Fall, Winter and Summer Sessions
This program is intended for the seriously
committed, aspiring craft brewer. The pro-
gram’s practical brewing science and
engineering hands-on experience in a Guild-
approved brewery and job placement
assistance assure a fast track to craftbrewing
SUCCESS.

5 WEEk DipLoMA PROGRAM
Intensive Brewing Science
and Engineering

Essential for Working Brewers
If you have sufficient “hands-on” experience
as a working brewer, yet lack a formal
education, this program is for you! Successful
brewers around the nation have used this
course to advance their careers.

BREWERS GUILD
BREWING SCHOOL

TeL: (916) 753-0497 * Fax (916) 753-0176
E-MAIL: ABGBREW @MOTHER .COM
1107 KenNepY PLACE, Suite 3
Davis, CALIFORNIA 95616

W= The Brewer's Planner SBI=]

There's one
fool no
dedicated
brewer

should be
without...

...its the

Brewers Resource

£

Spring 97 Summer 97

Brewers Resource Catalog!

It's the most complete catalog in the industry, and regardless of brewing
experience, there's something in it for everyone. It's on-line, or free for the asking,
so call the good folks at Brewers Resource, we'll be happy to rush you a copy.

1-800-8-BrewTek (827-3983)

Don’'t wait for the mail, see our catalog now! www.brewtek.com
409 Calle San Pablo, Suite 104 Camatillo, CA 93012

The Computer Aid 'For Home Brewers
For Apple Macintosh® Computers

Recipe Formulation
Calculation of Water Treatment, Beer
0O.G. & Color, and Hop Bitterness

Batch Logging!
Handles the Simplest to the Most
Complex Processes, Prints Logs & Contest f:

Forms, Mash & Fermentation Graphs i

Many More Features! |
Send SASE for Brochure 8¢ Sample Recipe f

Only $50

(WA residents add 8.2% sales tax)
Check or Money Order (US Funds)
Sorry, No Credit Cards
From Darryl Richman
(Author of Bock)

And The Crafty Fox
15600 NE 8th St. ¢ Suite B1-327b p
Bellevue, WA 98008 ° (206) 641-5535 |’

B

Mini-Brew System

ORIGINAL CONICAL BorToOM

Fermentor

Racking Arm (12 in.) Full Top
Lower Valve (1 in.) —Stand
Thermometer Mount (12 in.)

Hobby Beverage Mfg. Co.

909/676-2337 - jthomas@iinet.com
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News (from page 10)  The Council will
provide education in all aspects of retailing
including Business of Homebrew sessions at
the AHA National Homebrewers Conference,
audio teleconferencing throughout the year
and the quarterly publication Shop Talk,
which will feature articles on subjects perti-
nent to retailing in the industry.

“The AHA believes good information and
strong communication among all aspects of
the industry — suppliers, shop owners and
individual homebrewers — strengthens home-
brewing overall,” said AOB Vice President
Cathy Ewing. “Consumers have myriad ways
to spend their leisure time, and it is all of
our jobs to make homebrewing the activity of
choice. The Home Beverage Suppliers Coun-
cil is designed to make that happen.”

For information or to join the Council,
contact John Thomas, Council director, at
(909) 676-2337, FAX (909) 699-3477 or e-
mail jthomas@iinet.com. Information also is
available at http:/beertown.org on the Web.

BIG WORLD
OF BEER

New Japanese
Breweries

The Musashino Mugen Beer Co. in
Saitama, Japan opened in June 1996.
This new brewery features traditional
European beer styles “crafted for the
Japanese palate.”

Pubbreweries are all the rage in Japan.
A collaboration of the German company

Jacob Carl GmbH and Itochu Sanki Corp.
of Tokyo has resulted in a supply of 11
complete microbreweries to Japan. Brew-
house sizes range from 10 to 20 hectoliters.
The latest one commissioned, built in coop-
eration with Sapporo Brewery, is New
Miinchen located in a restaurant of the same
name in the city of Kobe. Jacob Carl GmbH
wants to be recognized in Japan as a partner
for building larger breweries and as a spe-
cialist in energy-saving wort boiling.

At the same time, Kirin Brewery, in part-
nership with Anheuser-Busch, has moved its

headquarters from New York to Santa Monica,
Calif. Brewery operations will move from Cana-
da to California. Company President Takeshi
Shimazu said, “We are not concerned whether
Kirin is perceived as an import or a domestic
beer. What we want to communicate is that
Kirin is a superpremium beer in U.S. standards
—good in taste, quality and freshness.” Shimazu
said the company plans to increase production
to 130,000 barrels during the new site’s first
year. Kirin is ranked 15th in sales of imported
beer in the United States. (Brauwelt Interna-
tional 1996/V and Beer May 1997)

Ode to FHomebrew Poetny

O think that 9 shall never see
a good piece of homebrew poetry.

Prove me wrong, dear readens, i you dare

and a wad of priges for you we' 00 spate.

Takee your inspiration from Bud or Shaleespeate.
The onlly nule ic the theme, and that's been!

Contest is for AHA members only. Entries are due by Sept. 8. Send your entry, complete
with your membership number, name address and phone number to Zymurgy Contest
Corner, PO Box 1679, Boulder, CO 80306-1679; or submit your entry through the mem-

bers-only area on the AHA home page (http:/beertown.org).

am — 1

{0t homebrew?

s/
|

o=
e
\W +Homebrew

Dallas
214-821-7444 972-234-4411 817-792-3940

S00-966-4 744
http://www.homebrewhqg.com/homebrew/

Well, then...kick back and enjoy some right now.
But...before you pour the last one, better hurry by for
more of our fresh, top quality ingredients to brew
your next batch. (Oh, yeah...don't forget to check out
our dozens of gourmet hot sauces while you're here!)

Stop in soon and we'll send you home with
all the stuff you need to get going on a dynamite
batch of cool, satisfying homebrewed beer.

Have questions? Don't be shy! Come to Homebrew
Headquarters today —we have everything you could
possibly need..for beginners to hrewmeisters'

’@

b <
€ ship 10 YO

Arlington

HEADAQUARTERS

Richardson

PHOTOS COURTESY OF THE MUSASHINO
MUGEN BEER CO.
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News

China
Maximizes Malting

Plans for building and operating a
300,000-ton-capacity malting plant in the
brewing city of Qingdao in the People’s
Republic of China are under way by three
Canadian companies. ITI World Investment
Group Inc., Lockerbie Ventures Ltd. and Pacif-
ic Mountain Brewing Corp. want to build the
plant in three phases over 48 months for an

estimated $116 million. The investors justify
the huge project on the basis of estimates that
beer consumption in China will rise 20 percent
annually. (Brauwelt International, 1996/V)

Guinness’
31-Pub Toast

Last year in Ireland patrons at 20 pubs
simultaneously raised toasts as part of the
annual Great Guinness Toast. This year on
Feb. 28 the pub count was 31 for the fourth

i PO ATIILA'S 1) EXPEST 08 BEMEEXEVES

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.

LORPLETE &3 COMPECRENSIVE
o T

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

1350 Avenue of the Americas, New York, NY 10019 Tel: 212-261-6882

e |
R e e

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
of the home brewing process

¢ And much more!

THE NEW COMPLETE JOY
OF HOME BREWING

#0-380-76366-4
$11.00 416 pages

43 AVON BOOKS

The Hearst Corporation

annual event coordinated by Guinness
Import Co. The question is, were the folks
from that famous Book of World Records on
hand? (Beer, May 1997)

Franco-Swiss Particle
Accelerator Canned

According to the February/March issue of
Beer Cans and Brewery Collectibles, the
world’s largest particle accelerator was put
out of service for five days. The $1 billion pro-
ject, a 17-mile ring located under beneath the
border of France and Switzerland, acceler-
ates subatomic particles to nearly the speed
of light. Recently, however, the accelerator
simply stopped. Scientists eventually found
the problem: two beer cans had been left
inside. It is unknown whether the beers were
of French or Swiss origin. (American Brewer,
Trade Show Issue, 1997)

Battle of the Buds

Anheuser-Busch has finally ended its 80-
year legal dispute with the Czech makers of
Budweiser Budvar. A 100-year-old contract
prevented Anheuser-Busch from selling beer
under the Budweiser name in central
Europe. The U.S. giant agreed to sell its beer
as “Bud” in nine European countries and as
“Budweiser” in 11 others. Because of suc-
cessful Bud sales, complaints by Anheuser-
Busch have declined. Meanwhile, the Bude-
jovicky Budvar SP brewery, formerly owned
by the Czech Republic, will undergo privati-
zation early in 1997. Czech Minister for Agri-
culture Josef Lux will submit the plans to
interested buyers, including Bass, Heineken
and Carlsberg, Plzensky Prazdroj, Radegast
and, not surprisingly, Anheuser-Busch.
(Brauwelt International, 1996/V)

TECHNOTES

Ultrasonic Brewing

Gardeners have been known to sing to
their plants, but how many brewers sing to
their wort? If only we could reach a pitch
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of roughly 18,000 hertz, or cycles per sec-
ond, we might be able to improve the qual-
ity of the beer made from that wort, accord-
ing to an article published by John Eisen-
beiss. Through a series of tests conducted
in breweries in the United States, France
and Germany, researchers found that, by
immersing a magnetostrictive ultrasonic
Atlas oscillator directly into the wort, ben-
eficial changes in hop bitterness, astrin-
gency, protein coagulation and dissolved
gas levels took place.

According to the article, a substantial
amount of bittering compounds in hops are
precipitated into the trub or lost in sedi-
mentation during fermentation, filtration
and storage. As much as 40 percent of the
available lupulin is lost. The process not

ences from normal isoalpha acids that pre-
vent them from being affected by ultravi-
olet light in the same way. Beer made
exclusively with these modified alpha
acids can be bottled in clear glass because
there is no danger of the beer being light-
struck, which under normal circumstances
produces skunky off-flavors and aromas.
Unfortunately, the chemically modified
preparations provide bitterness only, so
researchers are testing ways of combin-
ing aromatic and flavoring hop oils and
resins with the lightproof bittering com-

pounds. If a suitably cost-effective and
natural-tasting blend can be found and
used on a commercial scale, light damage
to bottled beer may soon be a thing of the
past. (Journal of the Institute of Brewing,
Vol. 102, No. 6, 1996)

Amahl Turczyn of Boulder, Colo., a
homebrewer since 1985 and professional
brewer since 1995, recently finished his
master’'s degree in English at the Universi-
ty of Colorado at Boulder. He is now AHA
project coordinator.
© 1997 Amahl Turczyn ()

WANT MORE?

More volume More efficiency More quality

only breaks down hop compounds into a
finer, more easily assimilated form, but also
stabilizes dissolved compounds, making
them less likely to drop out of solution. In
unhopped wort the ultrasonic waves pro-
duced a cleaner, maltier product, caused by
the breakdown of astringent flavor-causing
compounds. Oddly, subsequent analysis of
this wort showed that a small percentage of
raw maltose has been subjected to fission
into dextrose, a process that normally only
occurs during fermentation.

Proteins also were affected. The ultra-
sonic frequencies helped proteins coagulate
more rapidly into formations as large as the
human hand. Finally, dissolved gas in wort
was quickly dispelled during the process,
suggesting a possible method of discourag-
ing oxidation in fermented wort. Though the
author points out that results varied con-
siderably with how the ultrasonic vibrations
were applied, he pointed out that all
changes to treated beer wort were positive,
and the ease with which brewers can carry
out the procedure makes it a promising
means of controlling beer flavor. (MBAA
Technical Quarterly, Vol. 33, No. 4, 1996)

Serious brewers come to P.B.S. for brewing
equipment. PBS designs and manufactures brew
kettles, brew systems and other unique products.

MAXICHILLER
All'Copper. Cools
5 galin 8.5mins
to within 2 deg. of
water temp.

STAINLESS STEEL BREW KETTLES
10-25 gal: Drains, Thermometers, Sight Glass & False Bottoms

3 VESSEL SS GRAVITY SYSTEMS
Custom Made. Mash Recirculation. High Efficiency Burners. RIMs.

KEG CONVERSION KITS & EQUIPMENT
Drain / Thermometer (screw-in or weld-on) False Bottoms
Pumps, SS Hopback, Brew Stoves, SS parts & Fittings

|PBS PRECISION BREWING SYSTEMS

P.O. box 060904, Staten Island, NY 10306

Tel. (718) 667-4459 Fax (718) 987-3942
http://www.wp.com/hosi/pbscat.html

PLUG PULLER
Removes Pin-Lock
Plugs Easily

Edt. 1939

Intyoducing

BREWERS GARDEN ™

Wholesale inquiriesionly to:

Steinbart Wholesale: Phone 1-800-735-8793
Fax 1-800-577-5712

LD, Catlson': Phone 1-800-321-0315
Modified Isocalpha Fax 1-800-848-5062
Acids May Prevent

Light Damage to Beer

Hop oils containing chemically modi-
fied rho, tetrahydro and hexahydro isoal-
pha acids have certain molecular differ-
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MERI(AN"
ESTIVAL

Tas’ce some of the best beer in America at an exclusive session just Io
members! The GABE™ hall will l)e closed to the pul)llc on T}lufé
night so AHA and IBS members can enjoy the largest beer menu ve
compllecl — without the crowd. This is the event })eer lovers &te

T o make it even better, the Meml)ers-Only Tasting has moved tq“)
T}lurday night, and so has the Awards Ceremony! Be there W}le,ﬁ
the winners are announced and be one of the first to sample the medal-

winning beers. ¥

ou won't want to miss the 16th Annual Festival — 1,700 l)eers, 400

breweries, educational displays, exhibitor booths, tasting tours, two GABF
Beer Gardens, the awards ceremony — meml)ers}np has its pr1v11eges, and
this one tastes great! \‘/

’1"0 ickets to this exclusive tasting will be sold to members (and one guest

per member) for only $15 each. For the price of admission, you'll get
a GABF commemorative glass, the 1997 GABF Festival Program and a
chance to talk with your coHegues. You aslied, we listened! l,

eed more time at the Festival? Attend the three public sessions plus
the Members-Only Tasting — all for only $84! That'sa $15 savings

just for members! ¥

or more information call the GABF hotline at (303) 447-0126, or
Fcontact the American Homebrewers Association”. (303) 447-0816 »
FAX (303) 447-2825 * service @aob.org * http://beertown.org A




Wooden (usks are permeublé vessels
allowing the living lambic to mature
and complex flavors to develop.

Lambic (from page 21)

Show Me the Way

There are about as many opinions on the
right way to make the lambic style as there
are homebrewers, although they divide
roughly into the purist and pragmatist
camps. [ am a pragmatist when it’s not prac-
tical to be a purist. The brewing process
depends on the variety of lambic you prefer.

My first attempt at a kriek was about 10
years ago, and it was little more than a cherry
ale — quite tasty — but today I would not sub-
mit it to a homebrew competition in the lam-
bic category. Lambic can be quite sour, tart,
even acetic, or of the sweeter variety and still
be safely within the style. I prefer the most
goaty, sour and barnyardlike ones I can find,
but this preference certainly evolved over time.
In the beginning you may find yourself prefer-
ring the sweeter fruited ones, such as Linde-
mans, and end up with a craving for a gueuze
lambic by Cantillon as you sample your way
through this most interesting beer style.

Brewing
Lambic at Home

The most important element of lambic
brewing is the presence and growth of the var-
ious necessary microorganisms. The flavors
and aromas are hard to reproduce without
the right bugs. I have seen some mention of the
sour mashing method to provide lactic sour-

ness, but this seems to produce uneven results.
It is possible to add lactic acid, which I have
tried with Belgian white beers, but found the
results rather one dimensional. It is possible to
adjust sourness this way but I would not rely
onitas the major source of acidity. Many brew-
ers craft lambics using a few pure cultures such
as a Pediococcus, Brettanomyces and ale yeast
producing quite drinkable results, but they still
lacked some complexity. I found culturing the
dregs of a good lambic provided the richest
source of microorganisms. You can supple-
ment by adding pure cultures if necessary.

Although you do not need to inocu- -

late with the same quantity of slurry as
you do with ale and lager production, it is
important to pitch a healthy starter. I rec-
ommend one as large as you can man-
age. Many of the organisms involved in
lambic fermentation are slow growing,
meaning you have to be patient with cul-
turing and especially conditioning in car-
boys or casks. Be prepared for a batch of
lambic to take eight to 24 months. Do
check on your fermenter periodically, and
don’t let your airlocks dry out.

g7 Ltd
Jfermentation specialist

Hours: (cst) M,T,F  9:30 am to 6:00 pm
W, Th  9:30 am to 8:00 pm
S 9:30 am to 5:00 pm
FAX/WWW 24 hours a day

Fast, Friendly,
Personalized
Service

World Wide

7% WL

Why not to you?

¢

Don’t compromise on quality, we don’t.

Visit our virtual store and catalogue at
bttp://www.bacchus-barleycorn.com
or contact us at
Bacchus and Barleycorn, Lid.

6633 Nieman Road Shawnee, KS 66203
(913) 962-2501 Phone ~ (913) 962-0008 FAX

If we don’t bave what you're looking for...Just ask.We'll get it/

The Pacific Northwests' Finest

Gathering the i!auppe Raw HO_pS

jf l’Bﬁthﬁ is the world's smallest hop grower & broker. Spemahzmg in partial
bale quantities of whole raw hop cones. We select the cream of the crop, alpha
analyze & cold store each lot until shipped. Serving homebrewers, shops and
microbreweries since 1983. Write or call to receive a price list or the name of your

losest dealer.
%180 Kings Vailey Huy, Philomath, oa a0 1 (54:1) 929-2736
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Lambic My most successful batches have
been fermented using yeast and bacteria
cultured from bottles of unfiltered Boon
gueuze. This is one of the greatest excuses
for purchasing multiple bottles of lambic
when you find them. Unfortunately, lam-
bics are a bit expensive, but considering
you are buying a nice mix of cultures and
you get to drink the delivery vehicle, it is
well worth the expense. If you attempt to

culture from bottles, try to get as fresh a bot-

tle as possible. Cantillon is another good
source for starter organisms, but on occa-
sion I've had these turn quite sour.

Many lambic brewers culture on agar
slants, but I have had success with liquid
cultures. It may be advisable to use a
buffer such as calcium carbonate if you
intend to store an acid-producing organism
for a long period of time. If the cultures you
grow from bottles do not have the desired
complexity, you can order pure cultures of
whatever is lacking to enhance your fer-
ment. Because the fermentation goes
through phases of activity, there has been
debate concerning scheduled inoculation
that mimics the activity of the process as it
occurs in a real lambic brewery.

Offering a

- w= SPECIALISTS

SABCO INDUSTRIES, INC.

‘KEG FULL OF GREAT IDEAS’
HOME BREW EQUIPMENT

m Automated Brewing Systems
m Mash & Boil Kettles

m Fermentors & Burner Stands
m 5 Gallon Ball Lock Containers
m Parts and Components

m Custom Stainless Vessels

4511 South Ave., Toledo, OH 43615
Phone: (419) 531-5347/Fax: (419) 531-7765
email: sabco@kegs.com
Website: http://www.kegs.com

The source for all of your brewing needs ... everything from canned malts to all-grain mashing
equipment ... bottling to kegging, base and specialty malts from Briess, DeWolf Cosyns, Gam-
brinus, Harrington and Munton & Fison ... Belgian candi sugar and herbs and spices.
Wine kits and fruit flavorings ... call, e-mail, or write for your free catalog.

9240 Albemarle Rd. Charlotte, NC 28227 * 1 (888) 785-7766 Toll-free
e-mail homebrew@homebrewadventures.com
visit our web site at hitp://www.homebrewadventures.com

I have seen a variety of schedules, gen-
erally using a top-fermenting yeast first, and
almost any variety will work. I prefer a neu-
tral ale yeast with good attenuative proper-
ties. Follow this with an addition of a Pedioc-
cocus for sourness, then Brettanomyces.
With a good starter from a real lambic cul-
ture, you will probably do just fine with no
other organism additions, although I rec-
ommend adding an ale yeast.

Temperature is important in lambic brew-
ing, and once again the process goes against
the grain, traditionally speaking. The different
organisms tend to have different preferences
for growing temperature. In Belgium, lambics
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Turbid Mashing
Theory

Traditionally, the turbid mashing sched-
ule has been a bit complex and raw wheat
is not the easiest substance to work with.
Schedule specifics can vary widely and still
offer good results. Troy Jesse, a food science
graduate student who makes award-win-
ning lambics, has hit upon a good home-
brewing mash schedule. The specifics are
merely guidelines to get you started. As
Troy says, “Lambic brewing is the most
relaxed [brewing] there is.” So don’t worry
if you don’t hit the exact temperature or
times. The idea is to periodically draw off
milky wort rich in starch, dextrins and pro-
teins and put it in a secondary kettle as you
go through temperature steps, adding fresh
hot water to the mash.

Start out with about 60 percent malt
and 40 percent wheat in your grain bill. It
is easier if you blend about 25 percent
unmalted wheat with malted wheat. For
the first rest, use strike water at about 130
degrees F (54 degrees C) to get a mash
temperature of around 100 degrees F (38
degrees C). After about one-half hour add
more hot water until the temperature is
near 110 degrees F (43 degrees C) and the
mash is becoming more liquid. Wait
another half hour and scoop out as much
liquid as you can. Place this in another
pot and bring it close to boiling. Add more
hot water to raise the mash temperature
to about 130 degrees F (54 degrees C).
Hold the temperature for another half
hour and transfer more liquid to the sec-
ond kettle. The next temperature step is
155 degrees F (68 degrees C), normal sac-
charification temperature, for 30 minutes.
(Note: The mash will never pass the
iodine test.) Mash-out with water near
boiling to make lautering easier. Recir-
culate only to remove heavy particles or
not at all.

typically are not brewed in the summer
because of the proliferation of wild organisms.
Belgium has a fairly cool climate and there
generally are no temperature controls on lam-
bic fermentations, so the natural temperature
variation affects the progress of the fermen-
tation. My lambics seem to do well with a sea-
sonal flux of between 50 degrees F (10
degrees C) and 75 degrees F (24 degrees C).
Depending on your geographical loca-
tion, a connected but unheated section of
your house will probably work fine for fer-

mentation. In my experience, avoiding
extreme temperatures is all that is neces-
sary. It is always a good idea to control rapid
temperature swings to avoid shocking what-
ever microorganism may be dominant at the
time. When fermenting lambics at home,
use a single-stage fermentation and do not
rack the beer. While violating normal brew-
ing procedures, this accommodates the
growth progression of the various organisms
and allows them to use what is left behind
from the previous occupants.

taste of the brewing business.

Let us give
vyou a lasle of
the business.

If you're thinking of taking the plunge into professional brewing,
there's no better place to get your toes (and lips) wet than Siebel.

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 a real

HANDS-ON AND INTRODUCTORY SHORT COURSES

EIGHT-WEEK PROFESSIONAL BREWERS PREPARATION PROGRAM

MICROBIOLOGY AND QUALITY CONTROL LABORATORY COURSES

OVER 75 WEEKS OF SCHEDULED COURSES EACH YEAR

For more information, write or call the registrar

SIEBEL INSTITUTE
OF TECHNOLOGY

4055 W Peterson, Chicago, IL 60646

Phone 773/279-0966

Fax 773/463-7688

http://www.siebel-institute.com/welcome
siebelinstitute@worldnet.att.net
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Cantillon’s open copper cooling tank
features louvers in the roof that ¢un
be opened to let in the cool night air
and airborne microbes.

Lambic

Recipe Formulation

Once again, the lambic style appears to
break traditional beer brewing rules. Lam-
bics are made from between 30 and 40 per-
cent unmalted wheat, two-row malt and
sometimes some six-row malt. Generally,
soft white wheat is used as opposed to the
hard winter red. Although the prescribed
mashing methods can become complex, it
is also possible to make a lambic using
wheat malt extract. Use the freshest extract
you can find created with the least amount
of processing. Successful lambics do allow
a large variation in recipe and technique.

Those adopting the purist stance will
want to use unmalted wheat and the tur-
bid mash schedule. By heating the liquid
drawn off the mash you create a wort high
in starch, dextrin, free amino nitrogen and
protein. The mixed-culture fermentation
and long aging process will take advantage
of the extra materials in the wort.

Hops used in lambic brewing typically
are aged to the point where no other brew-
er would use them. The normal aromatics
and bittering properties are gone, but the
antibacterial activity persists. The amount
of boiling hops is higher than usual - sev-
eral ounces per five-gallon batch, and there
are no late additions. You may be able to
buy older hops at a homebrew supply store
for a good price or find them in health-food
stores. There has been debate about rapid
aging of hops by baking them prior to use.
If you try this, spread the hops on a pie tin

or piece of foil and bake on a low setting
until the aromatics are toasted away. It also
is possible to use a smaller amount of low-
alpha-acid (2 to 5.5 percent alpha acid)
“noble-type” hops in the beginning of the
boil to achieve adequate results. Just avoid
adding bitterness, which will interfere with
the flavor profile.

Many brewing styles are quite particular
about their liquor. Lambics are easy in this
regard. It does not seem to make much differ-
ence. If your water source makes good ale it
should suffice for lambic. Jean-Xavier Guinard
writes in Lambic (Brewers Publications, 1990),
“Most lambic brewers use well water that does
not have any outstanding qualities.”

One of the most interesting things about
lambics is you can add fruit to them and,
because of the sour nature of the beer, the
result is fantastic. Make sure you have a
good unflavored lambic before you add the
fruit. This might mean waiting a year to
find out, but it will be worth it. Kriek
(Dutch for cherry) is the original fruited
lambic, although a variety of fruits are now
used by some breweries. The classic fruit
in Belgian lambic was the Schaarbeek
cherry, a small, dark sour cherry with a
large pit. The demand for kriek has grown
so much that lambic brewers are now
importing cherries. Traditional lambic
brewers use only real fruit, although some
breweries use fruit syrup.

I prefer sour cherries because they don’t
impart the cough-drop aroma and flavor of
some cherry extracts. The real fruit flavor
more closely matches a traditional kriek. I
am fortunate enough to have a sour cherry
tree in my front yard and use its fruit to con-
duct lambic experiments. Use a minimum of
two to three pounds (0.91 to 1.36 kg) fresh
or freshly frozen cherries per gallon. If you
prefer a sweeter cherry effect, by all means
experiment. A wide variety of cherry prod-
ucts is available: cherry extracts, dried cher-
ries, canned cherries, cherry juice, fresh cher-
ries — if you like the flavor try it in your beer!

Raspberries were the second fruit to be
added to lambic beers. I've seen recipes
using two to five pounds of raspberries per
five gallons, but a good place to start is with
1 1/2 to two pounds (0.69 to 0.91 kg) per gal-
lon. In general, the amount of fruit per gal-
lon in lambics is higher than other fruit

beers because fruit character tends to fade
during the lengthy aging periods. I prefer
fresh to frozen fruit, but have used both.

Peach is another popular fruit, but its fla-
vor seems to fade easily. One thing I have
tried with success is adding a small amount
of juiced fresh fruit immediately prior to bot-
tling to enhance the flavor but not so much
as to cause overcarbonation. Many other
fruits such as strawberry and even banana
are used in lambic today.

Lambic Tips

The following notes apply to all recipes
provided.

e Pitch with your cultured-from-the-bottle
lambic-blend yeast starter. If you prefer
to use your own pure cultures, pitch in
the order below with a few weeks in
between or according to your preference.
Be sure and have at least:

1. Ale yeast — any healthy yeast will do
because the character will be lost in the
course of fermentation.

2. A Pediococcus damnosus strain for lac-
tic sourness.

3. Brettanomyces bruxellensis and/or B.
lambicus for the horse blanket/barn-
yard notes.

The above items can be used in addition
to your bottle-cultured mix if you so desire.

e Plastic fermenters may be desirable
because they tend to allow small amounts
of atmosphere to enter the fermentation.
This mimics the porosity of the tradition-
al oak casks and the oxygen is thought to
promote the formation of the pellicle and
complex flavors associated with bret-
tanoymces and oxidative yeasts.

e Do not rack the brew. It should remain
in the same vessel until bottled.

e Be prepared to wait! Lambic takes many
months to mature.

e If you want to make a fruited version,
add the fruit after you have a clean, fla-
vorful lambic.

e Use caution when sanitizing to prevent
contamination of other brews. It is a
good idea to designate certain equip-
ment for lambics only, particularly
porous pieces like airlocks, siphon tubes,
stoppers and racking canes.
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Ingredlents for 5 l.l S gal (19 L)

-6 to 7 b wheat malt extract syrup e

& 4 ozaged hops (45 mln ) AN
,or‘.v S e ks
172 .0z low-alpha acnd "noble type" ;

“hops, 2 to 55 5% alpha acld (14 g)
s min. ) ‘

. Orlgmal speclﬁc gravnty 3 044 to

11047

Any good-quallty fresh malted wheat/bar— d
:» 'jley malt extract blend should work welli
"Recently I have been using Alexander s
~.wheat malt e‘gtract, whxeh is'60 percent
- wheat and 40 bercent ba“rl'ey" The qUéntlfy
* stated varies because some malt brands are

- much thinner than others

‘ The type of hops is not crmcal as long “
Casit is nota fresh high- alpha -acid hop,
: ‘which would add un\vanted bxtterness
uTGood low—alpha -acid hop candldates are .
: ':Saaz Golding, Hallertauer or Hersbrucker
Any aromatic prmc1pals will be dnven off '}f

3 durmg the bonl

‘ jand pitch.

An Acquired Taste

The great variation of flavor components
is caused by differing environmental condi-
tions and interpretations by the brewer.
There is even dramatic bottle-to-bottle vari-
ation, particularly in the more radical end
of the spectrum. However, certain flavors
and aromatics should be detectable in vary-
ing degrees. The following is an overall
guide to what may be perceived.
SOUR/ACIDIC: Perhaps the most famous and
noticeable characteristic is a sourness in the
taste. The sour flavor comes mostly from
lactic, ethyl acetate and acetic acids formed
by bacteria during the ferment. They gen-
erally provide a pleasant sharp effect that is
quite quenching. Sourness also balances the
sweetness in the fruited versions of the style.
Plain lactic acid does not have much of an
odor, but acetic acid is quite pungent and

" Boil. for: about 45 mmutes then chill

ethyl acetate even more so, with a distinct
vinegary odor. Other acid components are
provided by fruits. A variety of organic acids
present contribute to the sour effect.
HORSE BLANKET: This aromatic is described
as having the characteristics barnlike, barn-
yard or sweatlike. These aromas, produced
by the Brettanomyces strains, are less evi-
dent in the mass-market lambics and some-
times masked in the heavily fruited beers.
In the realm of the lambic lover, these are
sought-after aromatics.

FRUIT: The fruit character can vary from
sweet to tart and be relatively subdued to

overwhelming, depending on the brewer’s
choice of ingredients.

WOODY TONES: Oakyness is detectable in
some brands of gueuze, while other observ-
able woody notes are vanilla, smokiness,
and almond, which may be derived from the
cherry pits.

GOATY: Goaty, cheesy aromatics, pos-
sibly tinged with an almost rancid effect,
can be present.

VEGETABLE: Straw, celery, old vegetation
or even enteric notes could be present. It is
the sure sign of a serious lambic aficionado
if these flavor characteristics elicit a smile.

BEER
MAKING
SUPPLIES

GOURMET
COFFEES

9509 W GREENFIELD AVE
(4 BLKS. EAST OF 1-894)
WEST ALLIS, WI 53214
414-778-0781
1-800-413-BREW(2739)
FAX 414-778-0900
homebrew@execpc.com

SUPPLIES

PREMIUM
HAND
ROLLED
CIGARS

OFPEN 7 DAYS A WEEK
CALL TODAY FOR YOUR FREE
MAILORDER CATALOG OR STOP
BY AND SEE THE STORE M

99 55 Gdlon Kettle er Screens Sereen wpports
- Fuly reconditioned kegs slotted, 7 piece Removable, Starless Steel
- 12" opering n the top 5375 Diameter tits 12575’ ketlle
=)0 VZ' 95 drain fitting 04¢" x 325" Slote support is 2.25" tdl
- (0 copper internal drain ' ’
o ; 99 thermometer Miti-Jet Pumer
s fittings he o — All burners come with a reaq.latar
) 'PP‘”' thermometer @ @ manitold, burner control and hose.
Note 1 =
as eo
o Rt e o=l = Uses halt he qus
are dso avaldble. r‘ Propane - 170,000 BTU
Purp, Hose and et Purner.
M Our complote 3 kottlo systom
The is a magneticaly with two (Z) pumps and multi-
coupled, bronzo cradating ”f e Eiers $ Propane = 200,000 BTU or
purp. The 9ale Price $1,300. Natural Gas - 100,000 BTU
1 556 b:a ‘:jﬂ‘; 4 Please specity when ordering.
high temperature The 4 t ®
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Commercial Lambics

Many of these lambics are not sold inthe ~ Mort Subite, Kriek Lambic Mort Subite, Huyghe: Faro
U.S. at this time, but they are becoming  Perzik Mort Subite
more available so ask your local supplier.  pe Neve: Gueuze De Neve, Kriek De

This list was adapted from a Belgian Web Neve, Perzikbier, Gueuze De Troch,
site created by Peter Van Osta. Kriek De Troch

Liefmans: Liefmans Kriek

Lindemans: Cuvée Renee Gueuze,
Gueuze, Kriek, Pécheresse

Louwaege: Faro

Alken-Maes: Faro Alken; Belle-Vue, Drie Fonteinen: Gueuze Drie

Gueuze Belle-Vue, Gueuze Belle-Vue Fonteinen, Kriek Drie Fonteinen, Kriek R. van Roy en Cie.: Faro, Kriek
Cuvée, Kriek Belle-Vue, Kriek Belle-Vue Drie Fonteineri van hetvat
Cuvée

Timmermans: Gueuze Caveau, Gueuze

Eylenbosch: Faro Extra, Kriek Lambic, Lambic, Kriek Lambic, Perziken bier
Bockor (Vanderghinste): Faro, Gueuze Lambic, Rodea Gueuze, Rodea Kriek

: . . . . Van Honsebrouck: Gueuze Lambic St.
Lambic Jacobins, Kriek Lambic Jacobins

Frank Boon: Faro Pertotale, Louis, Kriek Lambic St. Louis, Péche-
Brabrux: Gueuze Becasse, Gueuze Frambozenbier Boon, Frambozenbier Lambiek St. Louis
Caves Bruegel, Gueuze Extra Cave St. Boon 1986, Gueuze Boon Mariage Par-
Pierre, Kriek Caves Bruegel fait, Kriek Boon, Kriek Boon Mariage
Cantillon: Faro, Gueuze Cantillon, Kriek  Parfait, Lambik Boon, Gueuze Boon

Cantillon, Lambiek, Rosé De Gambrinus Girardin: Gueuze Girardin, Kriek Vandervelden: Kriek Sherry Poesy Old
Beersel, Lambiek

Vander Linden: Faro, Gueuze Vieux
Foudre, Kriek, Lambiek

De Keersmaeker: Cassis Mort Subite, Girardin, Lambik Girardin-Jonge, Lambik
Frambois Mort Subite, Gueuze Lambic Girardin-Kriek, Lambik Girardin-Oude Wets: Gueuze, Kriek

Call for catalog !
(206)527-5047

4520 Union Bay P1. NE Seattle Wa. 98105
http://www.brewerswarehouse.com

The 3 Vessel Gravity "brewing
Feed Brewing System is
* No lifting of heavy pots- gravity is our ally * Straight the
infusion or step mashing * Low pressure propane stoves, only

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

answer!"

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 g
chill band with temperature sensor in a probe well in the cone * ¥ .

3 Vessel System Seamless cone has 60° slope for yeast collection and propogation Férmel]ter
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The Diverse

Flavors of Lambic

Check the list of commercial examples
and taste your way through this funky fami-
ly of beer flavors. The various types of lam-
bics are described here so you'll know what
to expect.

FARO: A young unflavored lambic, yellow to
light amber, possibly with residual sweetness
not found in the aged brew. May have hints
of caramel. Moderate carbonation if bottled.
GUEUZE: A blend of aged and younger lam-
bic with higher carbonation than faro, more
complex flavors and aromatics with a drier
finish. Traditionally it finishes sharply from
the acids evolved.

KRIEK: Made with cherries, the range is from
wonderfully sour to dessert-grade sweet
depending on the brewer/blender. If fermented
on real cherries with the pits than an almond
note can frequently be detected. Intensity of
color can vary but should be ruby red with very
aromatic bouquet and high carbonation.
FRAMBOISE: Made with rasberries, again
highly carbonated and may even have a red-
hued head. Very aromatic and should have
an intense raspberry bouquet. May have
detectable raspberry tartness but several are
sweetened.

OTHER FRUIT: Recently many fruited lambic-
style beers have appeared — banana, straw-
berry, peach. Almost any fruit can be used
to make a lambic, although cherries were
probably the original.

Other aromatics and flavors you can
expect to detect include oxidation, earthy,
vinous, estery and alcoholic characteristics.

References

Guinard, J-X., Lambic, Classic Beer Styles
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of Brewing,” Handbook of Brewing, Mar-

cel Dekker Inc., 1995.

Hardwick, William A., editor. “Kinds of Beer
and Beerlike Beverages,” Handbook of
Brewing, Marcel Dekker Inc., 1995.

Isenhour, J.L., “A Sterile Transfer Technique
for Pure Culturing,” Zymurgy Special
Issue 1989 (Vol. 12, No. 4).

Jackson, M., The Great Beers of Belgium.
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MM Communications/Coda, 1992.
This list of selected Internet resources
is not intended to be inclusive.

The Lambic Digest is an Internet discussion
group. Subscribe by sending e-mail to
lambic-request@longs.lance.colostate.edu

Jeremy Bergsmans Lambic Page
http:/leland.stanford.eduw/~jeremybb/
lambic/lambic.html

Peter Van Osta’s Lambic Lists
http://bioc-www.uia.ac.be/u/pvosta/
perbierl.html

Jim Liddil’s Biohazard Page
http://www.u.arizona.edw/~jliddil/

John Isenhour (isenhour@usa.net) was
Brewmaster at Joe's Brewery in Champaign,
Ill., where he was known for brewing lam-
bic and English style beers. He is in the
process of opening his own microbrewery
which will continue to brew lambic styles.
John, a National BJCP judge has been home-
brewing for 20 years and won an award in
the 1995 National Homebrew Competition
prize for a gueuze.
© 1997 John Isenhour ®

Our
competitors
are talking...

garbage.

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

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

Calgary, Alberta, Canada
Phone (403) 282-5972
Fax (403) 220-1336

L.D. Carlson Co.

463 Portage Blvd., Kent OH 44240
(330) 678-7733 or 1-800-321-0315

F.H. Steinbart Co.

234 S.E. 12th, Portland OR 97214
(503) 232-8793 or 1-800-735-8793
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Chill Out (from page 27) it easily looses
heat to the surrounding air. On older
domestic refrigerators and freezers the con-
denser coil is visible, usually covering the
back of the unit. Newer models hide the
condenser under the cabinet near the floor
and use an electrically powered fan to cir-
culate air over it. In other types, particu-
larly home freezers, the condenser coil
often is distributed around the sides and
top of the cabinet just beneath the metal
skin. In this type, the metal skin itself is
used as a radiator. If your house has cen-
tral air conditioning or a heat pump sys-
tem, the motor-compressor unit, con-
denser and cooling fan are packaged
together and placed outside the house.
This “condensing unit” is connected to the
rest of the system by two copper pipes: a
small one that carries the condensed lig-
uid refrigerant out and a larger one, usu-
ally insulated, that carries the returning
vapor back to the compressor.

After leaving the condenser, the refrig-
erant is delivered to the expansion valve.
The expansion valve is responsible for
causing the pressure to drop from the 170
psi condensing pressure to the roughly 50
psi evaporating pressure, and controls the
flow of refrigerant in response to the heat
load (air temperature at the evaporator).
The valve itself is simply a small orifice
whose opening is controlled by a pointed
metal rod. In small units there is no valve
at all, just a long thin tube to cause a pres-
sure drop. When the refrigerant passes
through the valve some of it flashes into
vapor and the remainder is boiled in the
evaporator as it absorbs heat from the
air in the cooled space. The evaporating
temperature must be somewhat lower
than the temperature to be maintained in
the cool space.

The evaporator is another radiatorlike
device similar to the condenser, and a fan
may be used to force air through it. The
evaporator and expansion valve are posi-
tioned close together and located inside
the cooled space. In a domestic refrigera-
tor-freezer, the evaporator is located in or
wrapped around the freezer compartment.
Freezer units either have the evaporator
wrapped around the inside of the cabinet
or integrated with the shelving.

REFRIGERATION FOR
YouR HOMEBREWERY

Adapting and using a refrigerator or

_freezer for your homebrewery can be a very

worthwhile project. Potential uses include
temperature-controlled fermentations, cold
storage and dispensing of your beers from
soda kegs, not to mention storage of beers
at proper serving temperature. Aside from
the obvious capability you will have to pro-
duce lager beers, ale fermentations can be
conducted at the proper temperature at any
time of year, and a little cold conditioning
of any beer will drop remaining yeast out
of suspension and cause floating hops
(from dry-hopping) to sink. If you don’t
already have a spare refrigerator or freez-
er, they can be found for sale in newspaper
classifieds for a reasonable price. You
might have to wait a while, but something
eventually will show up.

Refrigerator-freezers are one option.
They have two compartments and provide
two different temperature environments.
In normal operation, the freezer compart-
ment is held at around O degrees F (-18
degrees C), and the refrigerator compart-
ment at about 35 degrees F (2 degrees C).
Because there is only one cooling system
with its evaporator located in the freezer,
the two temperatures are not entirely inde-
pendent. When the refrigerator compart-
ment is controlled to fermenting tempera-
ture, say 50 to 65 degrees F (10 to 18
degrees C), the freezer compartment may
not be cold enough to function as a freez-
er but may be usable as a lagering space if
you can get it to stay at around 32 degrees
F (0 degrees C), and it will accommodate
your preferred packaging.

In general, the shape of these units is
somewhat inconvenient for homebrewing
purposes because they have a small floor
area. Usually only one or two carboys can
be placed inside with the relatively tall, thin
soda kegs faring somewhat better. Nearly all
refrigerator-freezers have automatic defrost-
ing equipment, which means an electric
heater is operated intermittently to remove
the frost from the evaporator coils and the

~ inside of the unit. For our purposes this will

never be needed. Unless the defrost mech-

anism is disabled, its function will increase
the cost to operate the unit and cause tem-
perature fluctuations inside.

Upright freezers are perhaps the worst
candidates for homebrewery use because
they usually have condenser coils attached
to the shelves, which are, as a consequence,
permanently fixed in place. Without a lot of
extra work these will only accommodate
bottled beer.

Chest freezers are the homebrewer’s
best choice. They have a large floor area and
are tall enough to accommodate soda kegs
standing upright and six-gallon (22.7-L) car-
boys with airlocks attached. Several carboys
and soda kegs will fit in a moderately sized
(15-cubic-foot) unit. Because these units
were designed to operate at freezing tem-
peratures, they are well-insulated and capa-
ble of reaching the coldest lagering temper-
atures with ease. They rarely have auto-
matic defrost equipment. The biggest draw-
back is having to lift full carboys and kegs
weighing 50 pounds or so over the edge of
the compartment.

OPERATING CosSTS

A quick survey of current refrigerator-
freezer models reveals the typical 20-cubic-
foot unit costs between $60 and $70 per
year to operate in normal use (assuming
an electricity cost of 8.67 cents per kilowatt-
hour). For a homebrewer the cost will be
somewhat less because of the higher aver-
age temperature needed and less frequent
opening of the door.

The typical 15-cubic-foot chest freezer
is expected to cost only around $38 per
year to run. This figure assumes an inter-
nal temperature of about 0 degrees F (-18
degrees C), and relatively infrequent
opening. In the homebrewery the freezer
will operate at about half of its designed
temperature difference (ambient air tem-
perature minus inside temperature). The
operating cost can be expected to be
about half of normal because of this, or
about $19 per year.

These figures are for new units. When
purchasing a used refrigerator be aware that
the older models, while cheapest to buy, are
less efficient and will cost more to operate.
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FIGURE 2
Wiring diagram for
Johnson Controls A319
Electronic Temperature
Control (product No.
A319ABC-24-01).

ADDING AN
EXTERNAL THERMOSTAT

Getting a refrigerator or freezer is the first
step, but it won’t work well for our brewing
and lagering purposes without some help. A
refrigerator thermostat is designed to func-
tion within a fairly narrow range of temper-
ature, usually 34 to 40 degrees F (1 to 4
degrees C), and a freezer thermostat is made

to work at around O degrees F (-18 degrees
C). In both cases, the highest possible tem-
perature setting will likely be too cold for fer-
menting. The solution is to set the existing
internal thermostat to its coldest setting and
use an add-on device to switch the power
on and off at the plug.

Several homebrewing supply catalogs
offer ready-to-use add-on thermostats for
around $60. To use these devices you sim-
ply plug your refrigerator into the control
and plug the control into a nearby electrical
outlet. The control itself can be attached to
the outside of the refrigerator cabinet and
the temperature sensor placed inside. The
thin tube or wire leading to the sensor can
be passed through the hinge side of the door
where it will be out of the way. The door has
a soft rubber gasket that will prevent the
tube or wire from being crushed, and will
form a seal around it.

The position of the sensor within the
refrigerator is important and you will want
to do some experimenting to determine the

best location. If you have a refrigerator-
freezer unit, you probably will want to place
the sensor in the upper half of the refriger-
ator space but away from evaporator tubes
or the outlet of cold air blown in from the
freezer. In my chest freezer installation I
have placed the sensor near the top edge
on one end of the box, above the area
where the evaporator coils are located. To
calibrate the setting on the control to the
actual temperature in the refrigerator, place
a glass of water with a thermometer in the
refrigerator and leave it alone for a day. The
thermal inertia provided by the water will
average out the temperature fluctuations
and air currents in the refrigerator and allow
you to get an accurate reading. Any differ-
ence between the setting on the thermostat
dial and the reading from the thermometer
will remain relatively constant, so just apply
this same correction when you want to set
a different temperature. Once you are sat-
isfied with the sensor’s position, fix it in
place with adhesive tape.

AFFORDABLE CONICAL!

Finally, a real cylindro-conical
fermenter that will drain
your yeast, but won't drain
your bank account!

TANK WITH LID: $29% (pius S&H)

* Single vessel fermentation
o Easy trub removal

* Yeast harvesting

* Syphonless transfer

* Easy access for cleaning

* 6.5 gallon capacity
* 60° cone angle
* Food grade plastic

(KIT INCLUDES:. TANK, STAND, BALL VALVE, HOSE FITTINGS, DRAIN TUBE)

o Standard %" NPT fitting
* 6” airtight lid
 Heavy wall construction

CompLETE KIT: $59% (plus S&H)

Visit our web page at:

Call (310) 798-BREW

http://members.aol.com/aconical
Custom designed by homebrewers for homebrewers.

Sold and distributed
exclusively by:
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Chill Out
Do-IT-YOURSELFERS ONLY

With minimal electrical skills you can
assemble your own controller and probably
save a few dollars. This is possible because
the heart of these units is available as an off-
the-shelf part, and it only needs a power
cord and a few bits of hardware to make it
into a functional control.

A control that offers unusual flexibility
at a reasonable price is the Johnson Con-
trols A319 Electronic Temperature Control
(product No. A319ABC-24-01). It is all elec-
tronic, usable for both heating and cooling
applications, functional over a wide range
of temperatures (-20 to 100 degrees F or -29
to 38 degrees C), accurate to 1 degree F, and
has an adjustable differential (1 to 30
degrees F or 0.5 to 17 degrees C). You can
buy these units from a heating and air-con-
ditioning supplier for about $40. The only
other parts you will need are a grounded
extension cord, a twist-on connector (called
a wire nut), and a seven-eighths-inch cable
adapter. These extras can be purchased at
any hardware store for a few dollars.

The literature provided with the control
contains a complete description and instruc-
tions for wiring and adjustments. If you are
not familiar with schematic diagrams, Figure
2 and the instructions included here should
help clarify things. What I'm describing actu-
ally is the real-world implementation of Fig-
ure 5 in the control’s instruction sheet.

The first step is to install the cable
adapter in the hole at the bottom of the con-
trol’s housing and tighten the securing nut
with pliers. Next, cut your extension cord in
two and then cut a two-inch piece from one
of the cut ends (you’ll need a short piece of
wire for a jumper inside the control). The
lengths of the two long pieces of cord should
be chosen so the male end can reach the
nearest electrical outlet and the female end
can be reached by the refrigerator’s power
plug. These criteria should be met when the
control is mounted in a convenient location
on or near the refrigerator.

Remove 1 1/2 inches of the outer cover-
ing from both cut ends, strip the insulation
from all six wires back three-eighths of an
inch and twist the strands at each end

together tightly. Do the same to both ends
of the black wire taken from the short length
of cord. The wires may be color coded white
(common or neutral), black (hot) and green
(ground). If the insulation is not color coded
the wire itself may be, with silver being the
neutral and copper or brass being the hot.
In any event, the hot wire should be the one
connected to the narrow blade on the plug.
Pass the cut ends of the cords through
the clamp and feed the bare ends into the
appropriate places on the terminal bar. Slip
the two neutral (white) wires under the AC
COM terminal and tighten it. Slip the hot
(black) wire from the male (plug) cord and
one end of the jumper wire (taken from your
two-inch length of cord) under the 120V ter-
minal and tighten it. Connect the other end
of the jumper wire under the C terminal.
Connect the hot wire from the female cord to
the NO terminal. Finally, use the wire nut to
connect the two ground wires together.
When all the electrical connections have
been made, tighten the cable clamp screws
down equally. The clamp will direct forces
resulting from tugging on the cords into the
housing, preventing the internal connections
from coming loose and possibly shorting.
To complete the setup, make sure the
jumper block is in the cooling mode position
(see instructions), and the differential is adjust-
ed to three degrees. Remember, a differential
of three degrees means the unit will run the
refrigerator until the temperature is three
degrees below the set point temperature and
then switch off the power. After some time, the
temperature inside the refrigerator will climb
back up to the set point and the control will
switch the power on again. Don’t be tempted
to set the differential too small, as this will
cause rapid on-off cycling of the refrigerator’s
compressor and shorten its life. Reassemble
the control and hang it on or near the refrig-
erator using Velcro® or double-stick tape.
Place the temperature probe inside the
refrigerator, plug the refrigerator into the
female end of your control and the control
into an electrical outlet. Use a thermometer
placed next to the control’s probe in the
refrigerator to verify the unit is working cor-
rectly. You may also want to experiment
with placing the probe at different locations
inside the refrigerator. Once you find a good
spot, secure the probe with adhesive tape.

TAPPING THE SOURCE

Should you decide to add a beer tap to
your refrigerator, make sure you know where
electrical wiring and the evaporator and con-
denser coils are located before making any
holes in the cabinet. Be particularly cautious
with freezer units, because they are likely
to have the coils wrapped around them. You
may be able to tell where the condenser coils
are by feeling the outside of the cabinet
when the unit is running. If some areas
become warm to the touch, you will know
where not to make any holes. Similarly,
areas on the inside that become cold will tell
you where the evaporator coils are. The door
or lid is usually safe because the manufac-
turer will not want to have provided any flex-
ible connections in the refrigerant lines. The
flexible plastic used for beer lines will toler-
ate the motion of opening and closing the
door if a little extra length is provided.

I prefer not to keep my CO, tank and
regulator inside my chest freezer. Conden-
sation will form on the regulator and pres-
sure gauges causing them to corrode. If you
want to have CO, connected to the kegs in
your refrigerator all the time, a good solu-
tion is to make a hole for a CO, line and run
the line in to a distribution manifold mount-
ed inside.

RECIPE FOR A
TRADITIONAL DARK LAGER

When refrigeration was brought into the
Spaten brewery in Munich, dark lager was
the traditional style of beer. Similar beers
exist today; we know them as Munich
dunkel, export dunkel or simply dunkel.
These dark brown beers are the little broth-
ers to the more flamboyant bocks. They
have the same rich malty accent and bare-
ly perceptible hop character, but their lower
starting gravity (1.051 or 12.5 °P) makes
them less full-bodied and sweet-tasting. The
traditional production method would have
been a double or triple decoction. Purists
may want to go that route, but satisfactory
results can be achieved in less time with the
temperature-controlled
described below.

step mash
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After the long low-temperature lagering
period there will be almost no yeast left in
suspension. If you are bottle condition-
ing your beer, be sure to take a small
amount of yeast sediment into your prim-
ing tank, or add fresh yeast along with the
priming sugar.

SLAM DUNKEL

Ingredients for 5 1/2 U.S. gal (21 L)
All-grain version
4 2/3 1b two-row lager malt (45.5 %)
(2.1 kg)
4 1b Munich malt (40 %) (1.8 kg)
1 1/4 1b CaraMunich malt (12 %)
(0.55 kg)
4 oz chocolate malt (2.5%) (113 g)

Extract version
22 oz CaraMunich malt (0.63 kg)
3 1/2 oz chocolate malt (99 g)
6 2/3 1b unhopped German amber malt
extract (Ireks is a good choice)
3 kg)
6 3/5 oz dry malt extract (187 g)

Hop schedule
3/5 oz Hallertauer hops, 4% alpha
acid or 2.4 HBU (17 g) (60 min.)
3/5 oz Hallertauer hops, 4% alpha
acid or 2.4 HBU (17 g) (40 min.)
3/5 oz Hallertauer hops, 4% alpha
acid or 2.4 HBU (17 g) (20 min.)
Wyeast No. 2206 Bavarian lager
yeast
4 2/5 oz dextrose (124.7 g) (to prime) or

force carbonate to 2.7 volumes

e Original specific gravity: 1.051
¢ Final specific gravity: 1.014

Mash-in with three gallons (12 L) of
water at 131 degrees F (55 degrees C) to
achieve initial mash temperature of 122
degrees F (50 degrees C). Protein rest at 122
degrees F (50 degrees C) for 20 minutes.

The first starch conversion rest should
be at 140 degrees F (60 degrees C) for 30
minutes. The second starch conversion rest
is at 158 degrees F (70 degrees C) for 30
minutes or until conversion is complete.
Mash-out at 168 degrees F (76 degrees C)

for 10 minutes. Sparge with 5 gallons (19 L)
of water at 168 degrees F (76 degrees C) to
collect 7 2/5 gallons (28 L) of wort.

For the extract version place grains in
mesh bag and steep in 7 gallons (26.5 L) of
water heated to 140 degrees F (60 degrees
C) for 20 minutes. Remove mesh bag allow-
ing extract to drain out. Add the unhopped
malt extract syrup to the steep water, stir to
dissolve completely before applying heat.

Total boil time should be no longer than
60 minutes.

PYRAMIDS

Egypt /
2470 - 2530 B.C. STEINBART'S

Primary ferment at 48 degrees F (9
degrees C) for 10 days and secondary fer-
ment and lager at 32 degrees F (0 degrees
C) for 28 days. Reduce to lagering temper-
ature 2 to 3 degrees F (1 to 1.5 degrees C)
per day.

Martin Manning is an engineer with GE Air-
craft Engines in Cincinnati, Ohio; a BJCP Certi-
fied judge and member and past president of
the Cincinnati area’s Bloatarian Brewing
League since 1989.
© 1997 Martin P. Manning ()

The FUTURE !

Ndg v/

Portland, OR

COLOSSEUM
Rome
72 - 80 A.D.

1918 A.D.

1st LUNAR
LANDING
1969 A.D.

IT JUST WOULDN'T BE HISTORY
WITHOUT STEINBART'S

M
FH STEINBART

234 SE 12th Portland, OR 97214

Wholesale inquiries only
503 281-3941
1-800-735-8793
Fax 800-577-5712

Wholesale suppliers to the brewing industry since 1918
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The supplier
H o p Tec with a difference!

HopTech has earned a reputation for bringing quality hops and hop products to home and
microbrewers, and now we're bringing the same level of quality, innovation and commitment to the finest

selection of homebrewing supplies and equipment.
And we're not just mail-order anymore either! HopTech has now opened a retail store, so stop in!

Call for our free, highly informative catalog:=::::,
HopTech Order Line: 1-800 DRY-HOPS (379-4677)

Pyt dNGazee © Advice Line: 1-510426-1450 FAX: 1-510 426-9191

Check out our WEB Page! Hours: M, T, Th, Sat: 11-7. Fri: 11-9. Sun: 12-4. Closed Wed. -u
http://www.hoptech.com =]

We wholesale our hop products and fruit flavors to retailers and microbreweries. Please inquire.

| S e RS D SR SR T P R e |
WE MAKE IT

EASY FOR YOU!

Home Brew Kegs (3 or 5 gallons)

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
with the same carbonation as keg beer,

with no foaming!
| TMZ’Z%

P.S. We also specialize in soda keg
parts, e.g. disconnects, fittings,
faucets, taps and

tubing.
* COUNTER PRESSURE 421 Southwest Blvd., Kansas City, MO 64108
o BOTTLE FILLER: Saves Time & Money (816) 421-3600
CO, Pressure Regulators designed | * WHOLESALE ONLY K.C. (800) 821-2254 FAX (816) 421-5671
especially for home brewing Dealer Inquiries Invited Denver (800) 525-2484 FAX (303) 893-3028
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Filters (from page 37) for specific needs.
The great thing about sheet filters is having the
option of different filter grades without incur-
ring a substantial increase in system cost.

The Flomaster unit uses the standard
sandwich design with two outside plates to
collect the filtered beer. In the middle is a
plastic ring to hold the pads against the out-
side plates and create a reservoir of unfil-
tered beer between. The beer flows into the
unit through this center ring.

The sheet filter systems I looked at were
first developed for wine hobbyists but are
now offered to homebrewers. Some systems
have adapted to the new market better than
others by providing directions and informa-
tion relevant to brewers’ concerns. Unfor-
tunately, the instructions for the Flomaster
were in need of substantial improvement.
They consisted of a blurry multigeneration
photocopy on how to filter wine and a two-
paragraph newsletter item. The wine
instructions referred to items not included
in the kit I received and did not give any
illustrations of the system. The newsletter
item at least talked about beer filtration, rec-
ommending a particular filter grade and
transfer pressure, but nowhere did the
instructions address the issue of sanitation.

Despite these shortcomings, the Flomas-
ter was fairly straightforward to use. (It did
help to read the instructions for the other
suppliers’ sheet systems first, though!) You
assemble the filter sandwich and fasten it all
together with six wing nuts around the edge.
This system used small washers under the
wing nuts and the combination, while effec-
tive structurally, was a little awkward. One
piece of tubing attaches to the input port on
the center ring and a Y hose assembly is
used to collect and combine output from the
two outside plates.

To prepare the unit for use, the pads
need to be flushed with water to remove the
papery flavor they can impart. Following the
wine instructions I flushed this unit with five
gallons of water, a practice requiring an
empty soda keg.

Cleanup of the system was easy: After
diassembling the unit, throw away the pads
and rinse the polycarbonate plates.

In the water test, it took about 25 min-
utes to run five gallons through this system.
Part of the reason for the slower rate is the

lower operating pressure of 5 to 6 psi versus
12 or more for the first two systems tested.
Also, the system leaked a bit during the
water test, amounting to about two ounces
per gallon filtered.

(RSEE il

The Vintage Sh;i) Wine/Beer Plate Filter

The Vintage Shop Wine/Beer Plate
Filter This system was similar to the Flo-
master in many respects. Based in Cana-
da, the Vintage Shop has only been selling
their system for about a year and the com-
pany expects U.S. homebrew wholesalers
will begin handling it by fall 1997. Accord-
ing to the Vintage Shop, retail prices should
be about $35 and filter pads available for as
little as $1.50.

Functionally, the primary difference
between this system and the Flomaster
came in the construction and documenta-
tion. Using the same sandwich design and
identical filter pads, the Vintage Shop sys-
tem used a better fastening scheme. The
bolt-and-nut fasteners were designed so the
two never have to be separated. When the
nuts are loosened away from the frame,
the fasteners pivot out so the sandwich can
be quickly disassembled. While the black
plastic nuts looked better than the plain
vanilla wing nuts on the Flomaster, I found
them uncomfortable to tighten.

The Vintage Shop did provide better
instructional information including pho-
tographs and illustrations. Still, the portions
relevant to beer were mingled with infor-
mation on wine and many of the illustra-
tions showed equipment not used for beer.

During the water test, I set the regulator
at 6 psi and it took about 25 minutes to
run five gallons through the system. Minor
leakage occurred, although it appeared to
be coming from around the input hose
rather than from the filter itself.

Marcon Filters Carosello System This
system looked more like the sheet filters fre-
quently used by small commercial brewers.
Although obviously smaller, the plates are
square rather than round and are held
together by four large-diameter bolts that
pierce everything in the system: plates, fil-
ters and supporting end pieces.

The system comes in three- and five-
plate versions. The five-plate unit emulates
the structure of commercial systems where
beer flows into and out of the system at mul-
tiple locations. Alternately, it can be used to
perform two grades of filtration with one
pass. In addition, Marcon supports the sys-
tem with a wide array of filter media includ-
ing five grades of sheet filters, plus carbon
filters, membrane filters and even DE and
PVPP filter aids.

Despite the similarity in overall structure,
the Marcon unit is quite different from other
pad filters. The center of the sandwich uses
a ribbed plate that supports the filter media
while channeling the beer evenly across the
filter pads on either side. This solid structure,
backed by three-quarter-inch Plexiglas end
pieces outside the ribbed collection plates,
give the unit the strength needed to with-
stand high pressures during filtration. As a
result, it can generally operate at a higher psi
setting and move beer through more quick-
ly than the other sheet systems.

All this comes at a price, of course. The
basic three-plate system sells for about $115.
The five-plate system is about $160, or you
can pay the difference later and get the addi-
tional plates needed to convert a three-plate
system to a five-plate. The basic filter pads
themselves are priced the same as those for
the other sheet filters, about $1.67 per set.

Although dedicated to the subject of beer
filtration, the instructions for the Marcon
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Filters unit were as convoluted as they
were voluminous. The unit came with 15
pages of instructions discussing everything
from filter grade selection to carbonation
and counterpressure bottling.

Despite these good points, the directions
jumped around a lot. Also, instructions are
given for four different setups at the same
time (two for five-plate and two for three-
plate) when it would be clearer to explain
each setup independently.

All the alternative ways to use the sys-
tem means it comes with fewer parts pre-
assembled. Despite this, it doesn’t take
more than an minute or two to set up the
system for the first time.

When preparing the system for each use,
the supplier recommends you soak the pads
before assembly. This allows easier tight-
ening of the assembly to prevent leakage

during use. To fasten the whole sandwich

together, this system uses four black plastic
hand bolts 2 1/4 inches across. These are
easy to handle, although they do require
quite a number of rotations to get them to
the end plate when using the system in the
three-plate format. For the final tightening,
Marcon provides a special tool giving you
additional leverage without being uncom-
fortable to use. Cleanup takes slightly longer
because of the time needed to unscrew the
hand bolts, but overall it is quite easy.
Once set up, the system can be run up

to 25 psi, although I never had occasion to
increase it above 12 psi. This higher oper-
ating pressure speeds the flow of beer
through the system. Even at lower pressures
it offers a faster flow than many systems.
In the water test, it took only 15 minutes
at 6 psi to run five gallons through the sys-
tem. As with the other sheet systems, a small
amount of liquid leaked during use.

The Tests

Two performance tests were devised to
evaluate the filter systems. Each test corre-
sponds to the kinds of haze seen in beer.
While both types of haze may be seen
together in some beers, the tests focused on
one at a time. The first test evaluated the
removal of protein haze, the second evalu-
ated yeast removal.

Prior to the performance tests, water was
run through each filter. Suppliers generally
recommend a treatment of this type. Other
systems recommend this step be conducted
with a dilute chlorine bleach solution to san-
itize the media. Flow rates and pressures
were noted during this phase.

The first performance test was conduct-
ed with the assistance of Goose Island
Brewing Co. in Chicago, Ill., which donated
30 gallons of their Blond Ale straight from
the fermenter for use in the tests. Once beer

Riverwest Brewing Company

Real Ale Festival I997

Chicago, lllinois = November 7-9

“It looks like a CAMRA beer festival,
it tastes like a CAMRA beer festival...”

Seminars Too!

Contact the Craft Beer GP
Institute at 773-665-1300, (@)

or see the home page at
http://www.mcs.com/~rdan/RAFEhtml.

1 Dozens of British-style Cask-Conditioned Ales
1 National Cask Ale Championship Award Winners
1 Champion Beers of Britain Flown in for Sampling
1 Hop Varietal Beers Made From 7 English Hops
¥ Homebrewed Real Ale Competition & Educational

gt BEER INST'T(,

7y

*Quoted from the Campaign
for Real Ale’s newspaper,
“What's Brewing."

Goose Islund brewer Mult Brynildson
harvests five gallons of Blond Ale from
a 200-barrel fermenter for our tests.

was run through the filters, the Goose Island
crew volunteered their lab to measure tur-
bidity with a spectrophotometer. Brewer
Matt Brynildson generously helped with the
testing and evaluation.

The grist for Goose Island’s Blond Ale
is 18 percent wheat malt and the remainder
two-row malt with a very small portion of
aromatic malt. Their yeast has good floccu-
lation properties, so it settles out fairly
quickly once fermentation is complete. The
resulting beer has a substantial haze from
the wheat malt proteins.

The batch of Blond Ale used for these
tests had an original gravity of 1.045 (11.3
°P) and was at 1.009 (2.3 °P) when sam-
pled. Following fermentation, the beer was
chilled to 34 degrees F (1 degree C) and that
temperature maintained for three days. Like
many breweries, Goose Island closes their
blowoff port near the end of fermentation,
so the beer was modestly carbonated.

To conduct the filter tests, a five-gallon
keg was filled with beer directly from a 200-
barrel fermenter at Goose Island’s produc-
tion brewery. Each filter was then connected
to one full and one empty keg. Carbon diox-
ide gas was used to drive the beer out of the
full keg, through the filter and into the empty
keg. The gas pressure was set based on the
filter supplier’s recommendations. Each
receiving keg’s gas connection had a pressure
gauge with relief valve. This provided a mech-
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anism for gently relieving pressure buildup in
the receiving keg during filtration.

Pressure, flow rate and leakage were
noted during the testing. Afterwards, the
samples were chilled to a common temper-
ature and visually inspected for clarity in
standard AHA beer judging cups. Finally, a
photometric determination of turbidity was
made using a procedure adapted from the
American Society for Brewing Chemists’
standard procedure for color determination.

Visual review of the results from this test
gave a good indication of overall performance.
The effective clarity produced by the five fil-
ter systems ranged from brilliantly clear to vir-
tually indistinguishable from the unfiltered
solution. The sheet filter systems provided the
best results — the Marcon system came out on
top with brilliantly clear beer. The Flomaster
and Vintage Shop units also gave beer clear
enough to escape criticism from finicky home-
brew judges, at least at temperatures above
40 degrees F (4 degrees C). When colder, the
Flomaster sample showed noticeable haze
also reflected in the spectrophotometer read-
ings. At the coldest temperatures, the Vintage
Shop results were directly comparable to
those from the Marcon filter.

The Filter Store filter, despite its 0.5-
micron rating, gave poorer results. Beer from
this filter, although markedly improved over
the unfiltered beer, had a visible haze that
was discernible without comparison to any
other standard. Most judges probably would
not criticize the clarity of this filtered prod-
uct, except at the highest levels of competi-
tion. Finally, the Zymurtech Clear Beer filter,
with and without the supplemental filter
disks, failed to achieve any visible improve-
ment in clarity compared to the unfiltered
product. Photometric readings of the filtered
beers are shown in the summary chart.

In the second test, yeast removal was
assessed. A yeasty solution with the basic
physical properties of finished beer was pre-
pared by combining 1 1/2 pounds of extract
with five gallons of water and the pH adjust-
ed to 4.5 with phosphoric acid. The finished
solution had a gravity of 1.010. Ten grams
of dry yeast were added, putting an esti-
mated 10 million yeast cells per milliliter
into the solution. The solution was not car-
bonated; the test was conducted and results
read at room temperature.

THE BRUHEAT

Mash Tun/Boiler

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

MASH
Inquire at your local homebrew shop or send -
self-addressed stamped envelope for our FREE Grain At Controlled

brochure on the Bruheat and the rest of the Temperatures
BrewCo brewing system: the BrewCap & the BOIL
BrewChiller. 5 Gallons Of
B C Wort With Ease
Dealer re O MC &
Inquiries P.O. Box 1063, Boone, N.C. 28607 VISA
Invited 704-297-SUDS accepted

We offer low prices, great service, and free
shipping on quality homebrew supplies.
www.JHhomebrew.com

1.800.828.0324 41255 Us Highway 89 Jackson, WY
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American Homebrewers Association®

Extract Extravaganza,

| Join a spectacular display of beers by entering the Extract Extravaganza Club-
Only Competition. Entries are due Aug. 4, 1997. Three bottles per entry, one
entry per club. The only requirement is that 75% of all malt used in the beer

Send all entries to:

Triangle Homebrewing Supply
c/o Club-Only

2821 Penn Ave.

Pittsburgh, PA 15222

Filters Pressure and flow rate were
noted. The clarity of the finished samples
was assessed visually and photometrical-
ly, summarized in the comparison table.

Given that yeast is about the largest haze-
producing particle found in beer, one would
expect any filter sold for beer to perform well
on this type of test. With one exception, the
filters did just that. The Filter Store,
Vinotheque, Vintage Shop and Marcon fil-
ters all produced brilliantly clear solutions.
Only the Zymurtech product failed to clarify
the test solution. In fact, the results from the
Clear Beer unit, with and without the sup-
plemental disk filters, were impossible to dis-
tinguish visually from the unfiltered source
solution. Only in the spectrophotometer
readings did we find some indication that the
filter had removed some material.

Let’s Be Perfectly Clear

The five systems reviewed provide
homebrewers a wide range of filtration
options. Price and performance each varied
widely across the units as did ease of use
and some other intangibles.

Figure 1 shows the three systems that
gave very good performance overall: Vin-
tage Shop, The Filter Store and Marcon.
While The Filter Store unit showed notice-
ably lower clarity in the protein haze test,
it made up some ground by providing rapid
flow rates in all the tests. The Marcon filter
provided the best clarity in every instance
and its performance rating would have
improved had it been run at the higher pres-
sures it is rated for in each of the tests.

must be in the form of extract. Please use the AHA Sanctioned Competition en-
try forms and include the $5 entry fee.
. All clubs registered with the AHA are eligible and are encouraged to participate.

Contact Brian Rezac at (303)
447-0816, ext. 121; FAX (303)
447-2825, or brian@aob.org

with questions. Zym 20

FIGURE 1. Price/Performance Ratios of
Filter Systems

PERFORMANCE

Worse

This figure combines quantitative data about the sys-
tems from Table I. The price component is hased on a
weighted average of the three “Total System Cost” lines
shown in Table I. The weightings were 55, 30 and 15
percent respectively for the 25-, 100- and 500-gallon
figures. The performance data is based on two criteria:
filirate clarity in hoth the yeast and protein haze tests
as determined by spectrophotometer readings and flow
rate during the various fests.

In the overall analysis, we see a strong
correlation between price and performance.
The $15.95 Zymurtech unit provided a
breathtakingly low price, but this was
accompanied by unsatisfactory perfor-
mance. The Cadillac-priced Marcon, on the
other hand, took top honors in nearly every
category. These two units might be appro-
priate for some applications and some brew-
ers, but most will select from the three mod-
erately priced units that manage to bend the
price/performance curve.

The units from Vinotheque, The Filter
Store and the Vintage Shop all come in above

the line drawn from Zymurtech to Marcon,
meaning they provide better performance per
dollar paid than the units at either extreme.
The king in this category is the Vintage Shop
unit with performance matching the Marcon
in clarity at a much lower price. The thing to
remember is the Vintage Shop flow rate can
be very slow when filtering cold carbonated
beer. If you filter this kind of beer frequently
and don’t want to sit around for a couple of
hours every time, you should select an alter-
native unit.

The Filter Store filter also shows well on
the price/performance curve, processing
beer quickly under a variety of circum-
stances, but it does not remove protein haze
as well as the sheet filters.

The Vinotheque unit, although using the
same filter pads as the Vintage Shop, did
not perform quite as well. Chill haze
emerged in cold samples from the
Vinotheque that could not be found in the
Vintage Shop results.

My personal choice from this field is
the Marcon unit. Its superlative perfor-
mance and rapid throughput are irresistible
attractions. While it is more expensive to
purchase, the filter cost per batch is about
the same as the Vintage Shop and
Vinotheque units. I believe performance,
when combined with the flexibility and con-
trol offered by the Marcon, make it worth
the extra cash in the long run.

In the end, every brewer must decide
which filter best fits his or her needs. Not
every beer will require filtration and those
that do might best be clarified using other
methods. For this reason, the purchase of
any filter system might best be undertaken
as a group project, acquired by a club, or
even a homebrew store or brew-on-premis-
es facility for use by members or patrons. By
whatever path, homebrew filter systems are
a valuable tool. In most cases, the benefits
of using them are absolutely clear.

Ray Daniels is president of the Craft Beer
Institute in Chicago and an avid homebrewer.
He writes and speaks frequently about beer
and brewing to audiences around the world,
and is organizer of the Real Ale Festival**, His
book, Designing Great Beers (Brewers Publi-
cations 1996), describes the recipe formula-
tion process for many beer styles.
© 1997 Ray Daniels )
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Professor (from page 58) amount helps
naturally clarify and stabilize the beer in the
aging process. Furthermore, if there is some
tannin character in some styles of beer, that
can be OK. It adds to the overall flavor pro-
Jile when not overdone.

You're right, sparged wort is not second-
quality wort if vun skillfully. The most com-
mon mistakes with poorly run sparges are
excessively hot sparge water or high pH
sparge water. Both of these technigues draw
out polyphenols and tannins that contribute
to harshness.

We both know some of the smoothest lagers
and ales in the world were sparged. Run-
nings are meant to extract more of the good
stuff, giving beer the nuances and qualities
we enjoy.

By the way, Kirin Ichiban lager beer is
great stuff for what it is. It has slid down
my throat along with lots of sushi.

No more dis-sparging remarks,
The Professor, Hb.D.

Plastic Life Forms

Dear Professor Surfeit,

What is the life span of an ordinary
plastic fermenter? I have brewed about 15
batches in my (first ever) plastic fer-
menter. I clean it before and after every
batch by soaking with an iodine or bleach
solution. Although the fermenter has no
scratches, it is stained and has an odor
that doesn’t go away. Time for a new one?
I have heard two opposing answers from
other experts.

Sincerely,
Mike Novakovic
Jenkintown, Pennsylvania

Dear Mike,

There you are. I can see you clearly.
Homebrew in hand, you ave scratching your
head, looking down at your orange-tinted
iodine-stained plastic fermenter imagining
or really sensing iodine in your beer. If I
were you 1I'd be doing the same thing. As a
matter of fact, I once did just that and
decided, well hell, if I can smell iodine in
the bucket it suve must be going to smell up

my beer. So I started over. Chalk up one
dead plastic fermenter.

Lodine is a pretty effective sanitizer and
when used in proper concentrations shouldn’t
leave a strong residual odor in dry plastic
Sfermenters, thongh it could canse a slight
stain. If there is a perceived problem with
iodine sanitizers it’s that homebrewers tend
to use excessive concentrations. That's why
I suppose you are where you're at.

I'm often too careless with my sanitiz-
ing measurements, so 've opted for the sim-
plicity of bleach, though the new non-bleach

sanitizers are quite attractive and equal-
ly effective, but that's another story for
another issue.

Meanwhile, my general vecommendation
is if your fermenter smells like iodine use it as
a sanitizing vessel, but not for fermentation.

Time for a new one,

The Professor, Hb.D.

Send your homebrewing questions to “Dear Professor,” PO
Box 1679, Boulder, CO 80306-1679; FAX (303) 447-2825
or professor@aob.org via e-mail. ®

/ Published by
HopTech

3015 Hopyard Rd. Suite E
Pleasanton, CA 94588

1-800 DRY-HOPS

1-510 426-1450
1-510 426-9191 Fax
www.hoptech.com

USING HOPS

The Complete Guide to Hops for the Craft Brewer

Using Hops is the only book on hops with &.. emphasis
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!

e Hop Varieties

e Bitter Hopping
o Late Hopping

¢ Dry Hopping

e Hop Products

Using Hops is professionally printed and is over 220
pages long. It is a must for any serious brewer's library. To
get your copy, see your homebrew retailer or order direct.

Retailers: Contact us for the name of your nearest distributor.

by Mark Garetz

¢ Decoding Hop Names

e Buying and Storing Hops
e Growing Your Own Hops
e Comprehensive Index

e and much, much more!

"The Market Basket)

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

HOP SAMPLER $19.95....

Eight Ounces Each of
Hallertau ~ Cascade ~ Eroica ~ Williamette ~ Clusters ~ Fuggles

MALT EXTRACT & HOP COMBO

TEN - 3.3LB. NORTHWESTERN EXTRACT, MIX OR MATCH UNHOPPPED GOLD,
AMBER, DARK OR WEIZEN PLUS THE HOP SAMPLER

$40.00
Value

§68.95

BREWERS BONANZA

ALL THIS FOR ONE LOW PRICE: EIGHT - 3.3 LB NORTHWESTERN EXTRACT,
2LB. CRYSTAL MALT, 1 LB. CHOCOLATE MALT, 1 LB. ROASTED BARLEY, 1LB.
BLACK PATENT, 144 1st QUALITY BOTTLE CAPS & 8 OZ. CASCADE HOP PELLETS

CALL FOR THE BEST PRICES ON POLARWARE POTS & ACCESSORIES
ABSOLUTE GUARANTIED LOWEST PRICES

VISIT OUR ON-LINE CATALOG AT:
http:www.glaci.com/market/brewing/homepage.html

MTele. (414)783-5233 24 hr Fax. (414)783-5203
...14835 W. Lisbon Rd. Brookfield, WI. 53005-15y
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Kits (from page 62)
The Brew House
Munich Dark Lager

Ingredients for 6 U.S. gal (23 L)

1 4-gal pouch concentrated wort (15 L)

2 gal cold water (8 L)

1 packet dry yeast
gelatin and kieselsol finings (Ger-
man for “little pebbles,” kieselsol
is silicon dioxide in an aqueous
solution according to Tim Vander-
grift of Spagnol’s)
corn sugar (to prime)

Add water to sanitized fermenter then
pour in the wort. Pitch the yeast and ferment
at room temperature. When the specific grav-
ity falls below 1.020, rack to secondary. Add
finings when the gravity is less than 1.018.
Bottle three to five days later using pouch of
corn sugar to prime. Store at room tempera-
ture for a few days to let the carbonation
develop, then lager cool and long.

Morgan’s
Master Blend
Munich Dunkel

Ingredients for 6 U.S. gal (23 L)
1 3.7-1b (1.7-kg) can Light Barley
Malt Master Base Extract
9 oz chocolate malt extract (250 g)
26 oz Caramalt extract (750 g)
1/3 oz Tettnanger hop pellets (10 g)
(45 min.)
1/2 oz Tettnager hop pellets (14 g)
(finish)
1 packet lager yeast
corn sugar (to prime)

Boil base extract in one gallon (4 L) of
water for 45 minutes. Add Tettnanger hops
at the start of boil and before removing the
kettle from the heat. Dissolve the rest of the
malts in the boiled wort, pour into sanitized
fermenter and top off to six gallons. When
fermentation is finished, prime with corn
sugar and bottle.

For Your Eyes Only ...
\

John Bull’s
MasterClass
Bavarian Lager

Ingredients for 6 U.S. gal (23 L)
1 6.6-1b can hopped Bavarian Lager
malt extract (3-kg)
1 packet dry yeast
51/2 gal water (21 L)
1 cup corn sugar (to prime)

Pour extract into sanitized bucket, add
one-half gallon (2 L) boiling water. Stir
until dissolved. Top off to six gallons (23 L)
and pitch the yeast. Prime and bottle when
the fermenter has completely stopped bub-
bling, or the hydrometer reading is the
same two days apart.

Jim Zebora is a business editor and author
of What's Brewing, a weekly beer and home-
brewing column appearing in Connecticut
newspapers. He has been homebrewing for
six years.
© 1997 Jim Zebora ()

A new top-secret benefit is now (

available from the American
Homebrewers Association®!

The Members-Only area offers

AHA members classified information
in their own password-protected area
in Beertown. You have insider access
to AHA information and

other great AHA benefits
including TechTalk, Maps On Tap,
Talk Back and much more!

| Visit the Members- 0/7/]/ arealll:
Beertown (b h;a://ﬁeerfo Wa.org)

15hip pumber and

1ter your membe
e BN ther members

¢xpiration date 7o /o/'ﬂ 0

In the Jatest benefit from the AtIA.

Questions?

F(303) 447 08lb or
A gZ/aI'IZ -7110/7 710 54 /aorf@aob. org
~ For more informarion.

LINo

wwam
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CLASSIF

CALL CHRISTOPHER LOWENSTEIN AT (303) 447-0816 EXT. 108 OR LINDA STARCK AT EXT. 109 FOR OPTIONS, RATES AND DEADLINES.

EQUIPMENT

KEGS & EQUIPMENT

5g. Ball Lock. Cleaned/sanitized by
distributor. $16 each. No Minimums!
10g. $45/each. Delivered pressurized.
Perfect Condition. Call for equipment
needs. RCB Equipment. Toll Free
Tel/Fax: (888) 449-8859.
rcbequip@jps.net

THE HOMEBREWERS STORE
(800) TAP-BREW

FOR SALE
Plastic, food-grade kegs: 15 gallon.

$17.50 each + shipping. (219) 693-1355
evenings. Ask for Tim.

INGREDIENTS

Draftsman Brewing Company
Don’t dodge the draft! Call today for
our free Homebrew Supply Catalog.
1-888-440-BEER;
http://www.draftsman.com;
sales@draftsman.com.

"Beer Magnets With Style"

4 sets of colorful refrigerator
magnets attractively priced
for sale to avid homebrewers.

40 different styles
represented

2in. x3.5in.

Only $12.95
per set of 10

Dealer Inquiries: Totem Graphics Inc.
(360)352-1851, email: gototem@orcalink.com

SUGAR MOUNTAIN
HOMEBREW

Quality products, reasonable prices.
Call for free catalog. Sugar Mountain,
1400 Linn St., State College, PA,
16803; (800) 989-1279.

THE HOMEBREWERS STORE
(800) TAP-BREW

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;
http:/www.cellar-homebrew.com.

THE KEG AND BARREL
Quality ingredients for beginners and
advanced brewers. Friendly advice.
Call toll free (888) BRU-BEER.

PADDOCK WOOD CANADA
Hops, grains, wyeast, books.
www.quantumlynx.com/paddock/
(306) 477-5632; (888) 539-3622 (toll-free);
106-3120 8th St. E., Saskatoon, Sask.
57H OW2 CANADA.

Call for
@ a Free _
. Catalog

‘; V& 7 Sudg, .’)nc.m
Totally committed to competitive pricing—
premium products — satisfied customers.
g~ Beermaking supplies and equip-

ment for all homebrewing levels.
g~ Cxtensive selection of grains, hops,
liquid yeasts, and malt extract kits
from ’round the world.
g Al items priced to keep you brew-
ing for less!

Please call 1-800-786-4184 or

e-mail: SunsetSuds@aol.com
“Kick Back — Brew at Sunset”

Sunset Suds, Inc., P.O. Box 462
Valparaiso, Florida 32580

CWE English Cider

(Featured in Summer Zymurgy “Best
from Kits”) and quality beer making
kits from Great Britain: Unican Lager,
Mild, Bitter and Barley Wine available
from Zymotic Imports Ltd., 408 Park
View Drive, Mount Holly, New Jersey,
08060-1230. Call or Fax (609) 702-1939.
Wholesale inquires invited.

THE PURPLE FOOT

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;
http://www.ontv.com/pp/ctrywine.

MEAD

Making Mead? 2 gal. mesquite honey
$23.60, plus UPS. Chaparral Honey Corp.,
1655 W. Ajo #154-Z, Tucson, AZ 85713.

MISCELLANEOUS

THE HOMEBREWERS STORE
(800) TAP-BREW

Small Disposable CO,

Cylinders

8 gram thru 74 gram

Natural CO, gas from wells filled into
clean cylinders and shipped directly to
you. Aircraft grade regulators and other
equipment available. Ask for our catalog.
CO, Seltzer Bottles-all stainless steel!
N,0 Cream Whippers-aluminunv/brass
Since 1964 we have provided Industry
and Defense with the highest quality
disposable gas filled cylinders and
accessories. Call or write today:

= = = == 800-984-9793
B 7 B N 908-668-7716 Fax
ox 382, Bedminster, NJ 07921-0382 USA

jos] rm
1]
r
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PROFESSIONAL
OPPORTUNITIES

FOR SALE

Up and running Brew on Premise in
metro Denver, great location, long term
favorable lease. Serious inquiries only.
Please send letter including phone
number to: BOP for sale, P.O. Box
24321, Denver, CO 80224-0321.

INVESTORS WANTED.

Minority or majority interest in estab-
lished SF Bay Area brewpub for active
investor/operator to develop pub sales
and expand existing bottling and distri-
bution business. Contact Mike Winton
PO Box 8843 Emeryille CA 94608.
(510) 658-3453 x227.

THE
MALTMILL®

for the serious
homebrewer or the
small brewery. Don't
be fooled by pint
sized imitations.

EASYMASHER®

COMPRESSION
FITT

BRASS.
 shigor / e COPPER

TUBING
,/ s ? SCREEN

FIBER WASHER/
KETLE—"

o The simplest and least expensive all-grain system.

e Even the novice can achieve extraction of 30+ pts.

e So efficient, it can make beer from flour.

o Easy to install in any brew kettle.

e Nothing else needed for the first all-grain batch.

Jack Schmidling Productions, Inc.

18016 Church Rd. e Marengo, IL 60152 e (815) 923-0031 o FAX (815) 923-0032
Visit Our Web Page http:/ays.net/jsp

e

SUPPLIES

HOMEBREW PARTY KITS!
Coasters, opener, newsletter, game
ideas, food recipes, homebrew recipes
& catalogs. FREE to qualified hosts.
Qualifications? Teach someone to
brew. Homebrew Party, quality brew-
ing supplies, 1901 McBain Ave., San
Jose, CA, 95125. (408) 371-9677.

BREWING SUPPLIES ONLINE
http:/Awww.brewguys.com or call for
free color catalog: (888) BREWGUYS
(toll free) or brewguys@brewguys.com.

Introducing, The
BrewTek GrainMill

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
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 gota
serious mill that's going to last you a lifetimel

Brewers Resource
1-800-827-3983

409 Calle San Pablo #104 Camarillo, CA 93012

Only
$109.90!

adjusts .030
to.070

ARE YOU READY
TO OPEN
YOUR BREWERY?

The new book How to Open a Brewpub or
Micro Brewery is here! This easy to use 260-page
guide takes you from feasibility analysis to the busi-
ness 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 $159. + $7 shipping to:
1107 Kennedy Place, Suite 3, Davis, CA 95616
or MC/Visa orders to 800-636-1331.

Call for a free course catalog

Wensel’s
CounterPressure
Filler

For Clearly
Better
Bottling

Single lever control for easy
counter pressure filling of
soda, beer and sparkling wine.

$249.95 Plus Shipping

Wensel Enterprises
19100 S.W. 304th St. Homestead, FL 33030
Voice (305) 245-9779 Fax (305) 248-6453
E-mail wensel@netrunner.net

http://www.netrunner.net/~wensel

THE HOMEBREWERS STORE
(800) TAP-BREW

Brewpub Quality At Home

Free catalog, fast service. Great Fermenta-
tions of Marin, 87 Larkspur, San Rafael,
CA 94901-4820. Call (800) 570-BEER.

Hops & Dreams

Homebrew and Winemaking supplies.
Low prices. Large selection. Free cat-
alog & free call (888) BREW-BY-U.

WINEMAKING

Free Catalog!
Since 1967. (800) 841-7404. Kraus, Box
7850-Z, Independence, Missouri 64054.

St. Patrick's of Texas

customers in 40 countries and 50 states
12922 Staton DreAustineTexas*78727

800-448-4224

FREE CATALOG
www.stpats.com
8 gal pot $35
ewort chiller $26
7 gal carboy $18 —
*Wyeast $1.50, limit 1 ST o Cevas
*5 gal kegs 6/$100
*Kegging System $149
*3-Level Brewing Systems
*7.5 gal stainless steel pot $75
*Briess & Alexander's Extract $1.80/1b
WEYERMANN German malt
pils, vienna, munich, melanoidin, rye,
rauch, light & dark wheat, crystal-wheat,
chocolate-wheat, Carahell®, Caramiinch®,
CaraB™, dehusked chocolate

$.60/1b to $1.10/1b
YOUR AD HERE
LYMURGY

FOR THE HOMEBREWER AND BEER LOVE!

ZYMURGY CLASSIFIEDS

The perfect place to buy or sell.

Call Christopher Lowenstein at
(303) 447-0816 ext.108.

ZYMURGY Fall
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American Homebrewers Association®

Weiss is Nice

| Hey Weiss guys. Mom was right—it does pay to be nice. Enter your nicest Weiss
| in the wheat beer Club-Only Competition. Entries are due Oct. 20, 1997. Three
| bottles per entry, one entry per club. Please use the AHA Sanctioned Competi-
| tion entry forms and include the $5 entry fee. All clubs registered with the
AHA are eligible and are encouraged to participate.

Contact Brian Rezac at (303) 447-0816,
ext. 121; FAX (303) 447-2825, or bri-
an@aob.org with questions.

| Send all entries to:

| Urban Knaves of Grain

| c/o Two Brothers Brewing Co.

| 30 W. 114 Butterfield Rd., Suite 8 YT
Warrenville, IL 60555 7 Zm2 |

Vinothéque U.S.A. is proud to announce that we
will be distributing the Soda Stream Home Car-
bonation System.

Now you can
make your own
softdrinks, wine

coolers, fruit
flavoured drinks
at just pennies a

glass!

Soda Stream Home Car-
bonation System

Ingredients

Please call us
for more details.

for beer & wine Hops:

* Large Plastic Fermentors * Pellets

* Filters, filter aids and * Plugs
accessories * Whole Leaf

* Huge assortment of * Hop/Extract Oil

hardware
* Demijohns to |5 gallons
* Largest supplier of wine
concentrate
* Cider and Vermouth kits
* E-Z Brew Beer Recipes

Grains:

* Harrington (Canada)

* Hugh Baird (UK)

* [reks (Germany)

* DeWolf-Cosyns (Belgium)

Belgian items also available! Fresh Malt Extracts from over |2 sources!

VINOTHE QUE U.S. A, SALES TO LICENSED RETAILERS AND BREWERIES ONLY!
420 Northboro Rd. 1-800'481'V| NO ss66)
Marlboro, MA 01752 fax: 1-800-635-0035

25 YEARS EXPERIENCE
CONTACT US TODAY

#FREE CATALOG
1-800-342-1871

HOMEBREW

http://www.cellar-homebrew.com
E-mail: homebrew@aa.net

PO BOX 33525 DEPT ZR
SEATTLE, WA 98133
FAX 206-365-7677

MALT EXTRACTS & KITS, LIQUID YEASTS
ININDINDSI SNIDDIA ‘SdOH B SNIVYIO

heT
Home “&ze@” Vintners
Brewers %@z Supplies

OVER 140
MALT EXTRACTS

IMPORTED & DOMESTIC

« 20 + GRAIN MALTS
« 15 + HOP VARIETIES

* LIQUID & DRY YEAST
* FERMENTATION EQUIPMENT
* WINE MAKING SUPPLIES

FREE catalog FAST service

Master Card & Visa Accepted

123 Glen Ave, Upton, MA 01568

1-800-626-2371
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#759  $8.50
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Hops and Beer, Sp
#760  $8.50

The Great Grain Issue, Special Issue 1995

Yeast, Special Isse f99

S~
ecial Issue 1990

Each Zymurgy Special

Issue provides in-depth

coverage of a specific
topic — from equipment

to ingredients, and from
detailed procedures to

styles of beer. These

annual volumes are the
cornerstone of any good

brewing library and the

foundation for better

homebrewing.

Send check or money order (U.S.
funds only) to the American
Homebrewers Association.,
PO Box 1510, Boulder, CO
80306-15 10, U.S.A. Contact
(303) 546-6514; FAX (303)
44/7-2.825; orders@aob.org or -
l‘n&p://l:eertown.org for credit card -
orders or to request a catalog.
Please include $4 postage for the
first vplume; add $.50 for each ad-
ditional issue (Contact for inter-

national sliipping rates).

AffordableConical .usanissssisssmssmmssosnssnss 89
Alfred’s Brewing 67
American Brewers Guild..........ccoeevvunnne 55,76
American Homebrewers

ASSOCIAtoN w.vevvveveiirerenereenenes 16, 63, 98, 103
At Home Warehouse Distributors ................ 43
Avon Books 78
Bacchus and Barleycorn Ltd. .......cccovvuvrnuns 81
Black Rock Brewing Co. ......ccevcuerunrunnnnne IFC
Blue Bat:Bottling Cousasssisesssisssssssssinsssssssssss 27
Boston Beer Co. 12
Brew King 22,50
BrewCo 95
Brewers Publication .........cceececunieecuncunennd 68
Brewers Resource 76
Brewers Resource DIrectory ..........coeeuevveseenees 40
Brewers WArehouSe ..ussssssassssssssssssssessed 86
Brewing Products 32
Briess Malting Co. 21
California Concentrate Co. ......c.cocuvrevercueninen 56
Cellar, The

Coopers Brewery
Craft Beer Institute
Crafty Fox, The

Custom Brew Beer Systems .........ceveeveeee. IBC
Cymba Inc. 58
Designing Great BEers ....ouvansmswvosssission 64

E.Z. Cap Bottle DiStributors .........cc.eeeveeerennns 87
Edme Malt Ltd. 33
Elliott Bay Metal Fabricating ...........cccooveevvune. 15
Extract Extravaganza Club-Only Comp. ........96
E.H. Steinbart Co. «..cccoeeuerrnsrnsassssunnas 43, 79,91
Five Star 44
Eoxx EQUIPMENECO; iaswsirmmmismismssiin 92
Freshops 81

Grape and Granary, The...
Great American Beer Fesitval ..

Heartland Homebrew ...........ccocuecvcuciececcuneee 27
Hobby Beverage Mfg. .......

Homebrew Adventures.

Homebrew Experience

Homebrew Headquarters ........c.coceeuvuviecinnce 77
HomeBrewer's Software ...

Homebrewing Depot

HopTech

Jackson Hole HOMEDBIEW ........ccoievreererevnnnnnd 95
LD Carlson 16
Liberty Malt Supply Co. ... 37
Listermann Mfg. Co. 5
Malt Products Corp. 55
Maps on Tap 73
Marcon Filters 37
Market Basket, The 97
Midwest HOmebIew «isanssisissssssssssssssssenssise 15
Morgan’s Brewing 11

Muntons plc. 1
New Brewer, The 64
Northern Brewer 4
Northwestermn EXTACE wssisssssasssssosissassasin 56
Oregon Specialty 62
Paine’s Malt 6

pico-Brewing Systems Inc. ....

Precision Brewing 79
Premier Malt Products INC........cc.eeuverienninnennns 23
Quoin 4
Registered Homebrew Club Program.............. 95
Sabco 82
Savor the Flavor. 38
Siebel Institute of Technology ..........cccoc.eevune. 83
Tech Talk 49
Tkach 58
Valley Brewing 5
Vineyard Home Brewers and Vintners

Supply, The 101
Vinotheque 101
Vintage Shop, The 38
Weiss is Nice Club-Only Competition.......... 101
Weyermann, Heinz 2
Weyermann, Mich. 56
William’s Brewing 15
Wine Hobby USA 67
Zymurgy 77,102
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AMERICAN HOM

Membe

The strength of the American Homebrewers
Association is YOU. We need your support to
make this your association. Your donations
are tax deductible. As a sponsoring member
you will receive a sponsor’s certificate and
have your name, club or business listed in five
issues of Zymurgy as an active supporter of
the American Homebrewers Association.
Membership includes a subscription to
Zymurgy. Or introduce a friend to the
many benefits that the American Homebrewers
Association provides its members with a
gift membership, which includes all the

benefits of membership for only $33!

_MEMBERSHIP

|

O One-Year U.S. Membership: $33
O One-Year Canadian Membership: ~ $38*

O One-Year International Membership: $51*

—_ SPONSORSHIP

O $51 Pint Glass Sponsorship
One-year membership to the AHA and
honorary certificate. ($18 is tax deductible.)

O $103 Pewter Mug Sponsorship
Two-year membership to the AHA and
honorary certificate. ($43 is tax deductible.)

O $230 Golden Mug Sponsorship
Five-year membership to the AHA and
honorary certificate. ($90 is tax deductible.)

O $460 Diamond-Studded
Platinum Mug Sponsorship
Distinguished recognition and lifetime
membership to the AHA, T-shirt (indicate
size) and honorary certificate. ($212.50 is
tax deductible.)

EBREWERS ASSOCIATION®

rship Application Form
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MORE

ZYMURGY® MAGALZINE: delivered five times a year, the best keeps getting bet-
ter! Look for more great articles, recipes and ways to improve your brew in
each big issue!

TECHTALK: members-only homebrewing e-mail forum dedicated to technical
talk on beer and nothing else. Watch for special industry guest stars on this
“all beer, all the time” moderated forum!

BEER ENTHUSIAST NEWS & NOTES: a newsletter updating you on your Association.
Packed with recipes and the latest in homebrewing news.

BREW U: the long awaited beer evaluation program! Watch for details on classes
near you and a super self-study course.

BREW BUCKS: coupons and special discounts from brewpubs and homebrew
suppliers just for members.

MAPS ON TAP: colorful, customized maps to help plan your next Destination Beer!

MORE BOOK DISCOUNTS: save on more of the best books on beer and brewing!

AND MORE! We're also updating and improving other programs to give you
real value for your membership.

O Sign me up! | want to be an AHA member.

Name

Address

City State/Province Zip/Postal Code Country
Phone FAX

O Yes, send a gift membership to my friend and a personalized gift card from me — I'll pay.

Name

Address

City State/Province Zip/Postal Code Country
Phone

Payment: Check O Visa O MCO

Credit Card No.

Exp. Date

Signature

E-mail

Mail this form and your check to the American Homebrewers Association, PO Box 1510, Boulder, CO 80306-1510, U.S.A. For faster
service contact (303) 546-6514, (888) U CAN-BREW, FAX (303) 447-2825, orders@aob.org or http://beertown.org with credit card
information. All prices effective March 1, 1996, through March 1, 1998.
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It's a Dog’s Brew

tain and his wife Jodie, who introduced

us to homebrewing. That year we also
met and adopted a retired racing greyhound,
P.C. Nothing has been the same since.

Our interest in homebrewing has gone
from fascination to a garage full of carboys,
propane burners, flasks and wort chillers.
P.C. now has four greyhound buddies, each
with a distinct personality, and each a home-

I n 1993, my wife Lisa and I met Jim Cur-

brew critic.

In 1994, we discovered greyhounds can
and do appreciate a well-crafted brew. (And
for animals without lips it is interesting how
far they can spit something they don’t like.)
Our homebrews are frequently rated by how
many hounds will sample the beer. Of the
five hounds — P.C., Rescue, Majik, Aurora
and Sammi — each has distinct stylistic pref-
erences and judging techniques.

P.C. (Peace Corps) is the ringleader and
always first in line. His approach is to gen-
tly lap inside the glass while keeping his big
schnoz outside the glass. If the brew meets
his approval, have a second glass ready
because you aren’t getting the first one back

(if you’d want it back, that is). His stylistic
preferences run mainly in the Belgian cate-
gory: trippels, dubbels, Gran Crus, lambics
and the occasional English mild. P.C. will
mug anybody for a Duvel.

Majik’s approach is full bore, shove the
face in the glass, roll the suds around his
muzzle and enjoy. Majik is partial to trip-
pels, lagers, Pilseners and English ales.

Rescue is certainly the connoisseur of the
group —rather picky. He will tentatively sniff
the glass and lap once or twice to get a taste.
More than two licks and you have a good
brew there. If he licks more than 10 times,
call the AHA for the nearest contest dates,
then start building a case for that gold medal.
We have found that if Rescue likes it, Lisa
will, too. Rescue’s beverage favorites are
chamomile and mint tea (he’s a big dog, so
laugh softly), mead, wine and only the
exceptionally well-brewed beer.

Sammi is the party girl. She sniffs deeply
to get the full bouquet before she tastes.
Sammi uses her entire tongue for tasting so
we are always prepared to change glasses
after her turn. She is partial to fruit lambics,

Corsendonk, English milds, hefeweizens
and dopplebocks.

Aurora is the smallest of the bunch and
has the most agile snout. Aurora sniffs del-
icately two or three times and, if the aroma
meets her approval, she tastes. If the offer-
ing does not meet her approval, she’ll wait
for a good one or go elsewhere. Aurora
prefers lightly hopped brews or those with
distinct malty character. Wits, hefeweizens,
trippels, wine and mead are her favorites.

When I'm sitting on the back porch with
homebrew in hand, a copy of Zymurgy in
the other, a couple of greyhounds looking at
me (or my beer glass) with love and adora-
tion and plans for the next batch rolling
through my head, life is somehow complete.

Jym Shearer of San Antonio, Texas, has
homebrewed eight four-out-of-five-grey-
hounds-preferred batches and two five-out-
of-five-greyhounds-preferred brews. The rest
he doesn’t want to talk about.

Has your homebrew made you laugh lately? Send your home-
brew humor to Last Drop, PO Box 1679, Boulder, CO 80306-
1679 or fax your funnies to (303) 447-2825. [}
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USTOM BREW

U.S. INC.

Custom Brew
US. Inc. is

the leading
provider of
advanced brew
on-premises

systems

and service.
< A brew on-premises (BOP) is a

Contact us for
assistance with:

> Site selection

place where ordinary people
make extraordinary beer.
A BOP is not a brewpub where

someone else does the brewing.

At a BOP, your customers

> Installation

make great beer for

themselves.

> Training

» Operations

It takes more than the world’s

e BOP Equipment best BOP equipment to make a
brew on-premises work.

We provide comprehensive
training and support to help

ensure your success. v

OP began in installation, operations,

Canadain 1987. ;
Since that time !

quality assurance and on-
going technical support.
nearly 300 brew on- Each of the more than 60
premises have opened for business. This exciting, high- Custom Brew U.S. Inc. installations is a testament to the
growth industry is now expanding to the United States.  quality, reliability and support we provide.

At Custom Brew U.S. Inc. we have developed the most

With your entrepreneurial ambition and our systems
and support you can start your own
small business where individuals
brew, ferment, filter, carbonate

and bottle all natural, hand

crafted beer.

advanced BOP technology available. With our systems
and world-class support, 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 and support
services designed to assist you with site selection,

1-800-363-4119

cbbs@icom.ca
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