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A bold leap in technology brings you
The Brew House beer kit: fresh

all-grain wort - without If
extract or concentrate. :
Now you can brew - ﬁ‘
all-grain beer in R -
only minutes _ '
and make your =y
best recipes Capate ity

even better. !

Brew House: :
 the next
generation of
‘homebrewing.

(Recipe for 5 US gallons?®)

| Brew House Pilsner Kit
I Ib. Munich malt
8 oz. Aromatic malt
8 oz. CaraVienne malt
| 0z. Saaz hops

Wouyeast 2124 Bohemian lager yeast

I.Crack your grains and place
them in a grain bag.
. 2. Add grain bag to 2 gallons
of cold water in a 3 gallon (or
larger) pot. Place over medium
S heat. Bring temperature to
A 170°F and hold for 20 minutes.
£ 3. Remove and discard grains and boil
for 20 minutes. At the end of the boil, add

Saaz hops: remove pot from heat and steep
hops for 5 minutes.

4. Cool the liquid and use it to make up the volume of the kit. Top up with

water if necessary. Do not forget to add the pH adjustment package
5. Pitch your yeast culture and ferment at 46-54°F.

Your RIF should be ready for bottling in 6 to 8 weeks. With long lagering
comes smoothness, rich complexity, and assimilation

*This recipe is for the 5 US gallon (IS litre) kit. Get in touch and we'll send you the
Canadian version. We have other recipes too —just ask

http://www.thebrewhouse.com info@thebrewhouse.com

CANADA, WESTERN LISA EASTERN LISA
Spagnol's Wine and Beer Making Supplies Ltd

Crosby & Baker
Tel: -B00-663-0954 1-800-999-2440 (MA)
Fax: I-888-557-7557 1-800-666-2440 (GA)
& ; :




October 1-3, 1998,
Currigan Exhibition Hall,
Denver, Colorado

Plan now to attend the 17th
annual Great American Beer

Festival in Denver, Colorado.

You won't want to miss this year’s
premier beer-tasting event. With over
1,700 beers from 400 breweries, there’s
something for everyone. You
will also enjoy educational
displays, exhibitor booths and

tasting tours.

On Saturday, October 3
from 12:30 to 4:30 p.m.,
AHA and IBS members will get
a sneak preview of the year’s

best beers at the Members-Only Tasting—

1998 Great an exclusive event just for you
American B eer To order tickets, call us toll free at 1-888-U-
Fe Stival® CAN-BREW (1-888-822-6273) or call the GABF

information hotline at (303) 447-0126
e FAX (303) 447-2825 e info@aob.org

October 1-3, 1998,
Currigan Exhibition Hall,
Denver, Colorado http://beertown.org



probably the world's finest homebrew supply

St.Patrick’s of Texas

BREWERS surprPLYy

Customers in 44 countries and 50 states.

5% discount to AHA members

F RE E World's largest and most comprehensive
homebrewer's catalog. New edition!

800-448_4224 wWww.stpats.com

St Pat s is pleased to zntroa’uce

Czech Malt

world’s most renowned malt ﬁom the heart of Moravza

12922 Staton Drlve-Austm-TX-78727

Counter Pressure Fﬂler $49
SIS Wort Chlller 8 gal Pot $35

BRIESS \\’EYER\’IA\'\' (ZE(H \’IALT as Im\' as $.()0/Il)

REDIBLE
o INNOVATIONS

JTS GLASS
BLOW OFF TUBE
Available at Heart's
and selected retailers Cools boiling wort to Partial masher, mashes
nationwide within 5° of cooling water up to 5 Ibs. of grain

INCREDIBLE PRICES

HANDY MASHER
$79.95 $19.95

SUPER CHILLER

1. Top Quality | 2. Wyeast 3. Cascade 4. Complete 5. Magnetic
Two Row Pale Liquid Yeast Hops Raw or CO2 Keg Drive Pump
Malted Barley $2.95 per pack | Pellets System 3.2 gal. per min.
$21.95/50 Ib. $5.95 per Ib. $139.95 $79.95

OPEN LATE ¢ LOW PRICES * CALL FOR FREE CATALOG

HEART'S HONMIE BREW SUPPLY

5824 North Orange Blossom Trail, Orlando, Florida 32810
tel: 1.800.392.8322 fax:1.407.298.4109
online: http://www.heartshomebrew.com

HOURS: NMION—THUR 9av—11Ppm FRI—SAT 9av—12 MID

FOR THE HOMEBREWER AND BEER LOVER
Journal of the American Homebrewers Association®

THE AMERICAN HOMEBREWERS

ASSOCIATION® MISSION STATEMENT
To promote public awareness and appreciation of the
quality and variety of beer through education, research
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(CHOOSE YOUR COURSE TO
BREWING SUCCESS.

Take your knowledge to the next level, the
American Brewers Guild has the class to make
you asuccess!

M 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.

Ef 5 Wezk DipLoyA PROGRAM

BREWERS GUILD

BREWING SCHOOL
M 11 Werk DipLoma PRoGRAM

Craftbrewers Apprenticeship*

Fall, Winter and Summer Sessions

This program is intended for the seriously committed,

aspiring craft brewer. The program’s practical
brewing science and engineering hands-on

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.

experience , and job placement assistance assure a
fast track to craftbrewing success.

Tee: (530) 753-0497 «Fax (530) 753-0176
E-MAL: abgbrew @mother .com
1107 Kennepy PLAcg, STE. 3
Davis, CA 95616
CHECK OUT OUR WEB SITE AT masterbrewer.com

CORRESPONDENCE FORMAT

*NOW AVAILABLE IN INTERACTIVE

ASKFOR A FREE 1998-99
COURSE CATALOG

= Sun

Couniry

. . for a natural homebrew

Premium Malt

“California
Q? @ Concentrate
D Company

.

Pale, Wheat, Amber, Dark

Munich, Nut Brown,
& Dutch Lager

1.4 |b. cans
4 |b. cans

5 gal. pails

(209) 334 91 12; (209) 334-1311 fax
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The Association of Brewers Inc. is a Colorado non-
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to benefit brewers of beer and all those interested in the
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nal Revenue Code. All gifts, grants and contributions are
tax-deductible.
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ing Studies, Brewers Publications — and one affiliate,
Brewing Matters, dba the Great American Beer Festival®.
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Marketing Director Robert Ingraham
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or http/beertown.org on the World Wide Web.

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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First, the really cool news:

Zymurgy is going to
six issues a year!

Adding another issue is a direct result of
your input. One of the most consistent com-
ments we get here at Zymurgy World
Headgquarters is that you, the AHA mem-
ber, are just like that little vampire girl in the
Interview With A Vampire movie—you want
m...0...0...1...r...e...e. Well, after several
months of juggling numbers, arm-twisting
and some outright whining, we’ve figured
out a way to add an additional Zymurgy to
your mailbox each year. That means more
great recipes, more in-depth articles, more
answers to your homebrewing questions.

It also gives us a little larger palette to
work from, which will allow us to convert
even more of your survey suggestions into
reality. Bear with us through the changes—
you'll be glad you did.

In other news from World Headquarters,
AHA Director Jim Parker and AHA Project
Coordinator Amahl Turczyn have sneaked
away from us to take over the Wolf Tongue
Brewery in Nederland, CO. As you may
remember from various news of the weird
columns, Nederland was previous best
known as the town where a fellow kept his
frozen grandfather in a shed in the back-
yard. Nederland now has very strict laws
about keeping frozen relatives—or even
complete strangers—around the house. The
Eagles also once recorded there, and that
music is cryogenically preserved on “The
Best Old Days Of Your Miserable Lives!!!”
radio stations around the country.

Anyhow, if you're visiting World Head-
quarters, we’ll show you the way to

Beeh [ALKIN

Michael Bane

Bane takes a stroll up Pico de Orizaba
(18,851’) in Mexico.

Nederland for some excellent beer (try to
talk Jim out of some of his award-winning
barley wine). And don’t be surprised if Jim
and Amahl keep showing up, much like
bad pennies, in the pages of Zymurgy.
By the way, the same guy who kept his
grandfather frozen also founded the local
Polar Bear Club, which involves running
naked into freezing water in the dead of win-
ter. While we wish Amahl and Jim luck, we
also suggest keeping some cloves of garlic
and a few silver bullets handy, just in case.
While Jim Parker is slipping out the
door, another old friend is slipping in. Paul
Gatza, owner of What's Brewin' in Boulder,
CO, longtime contributor to Zymurgy and
general all-around Brew Guy, will be tak-
ing over the helm of the AHA (and, hope-
fully, this column!). Welcome aboard,
Paul. Does this mean we get a discount at
What's Brewin'? ®

Live here?

Order here:

In the Midwest, nobody beats Northern Brewer's fast shipping, quality

products, and low prices. Call or write for our free 52-page catalog!

(800) 681-2739
www.nbrewer.com
1106 Grand Avenue - St. Paul,MN‘ 55105

PHOTO BY DENISE E. JACKSON © 1998
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The King’s English

Dear Zymurgy,

Our local newspaper published an article
on cask-conditioned ale. In the article they
said: “...America will need a dense network
of brew pubs, it seems, each with a full com-
plement of firkins, spiles, shives, bungs and
keystones.” What is a keystone? None of my
English acquaintances could give me a clue.

Thanks for your help,
Patrick A. Bobalik
via the Internet

We believe that the entire American Rev-
olution had something to do with firkins and
shives. And let’s not even get into the issue of
bungs and spiles. Still, we asked Brian Rezac
about your problem, and he said the keystone
is the little thingie dooflachie that goes into the
barrel to allow the tap to be inserted.

Delivery Default

Dear Zymurgy,

Based on James Slaton’s article in
Zymurgy'’s Winter 1997 issue (Vol. 20, No.
5), my wife got a three-month gift subscrip-
tion to Ale in the Mail for me for Christ-
mas. For two months the beers were deliv-
ered, and lived up to your endorsement in
all regards.

But now it appears they are no longer
willing to do business with people with two
income families. The problem? They ship
UPS, which does not deliver on Saturday,
and they are now refusing to leave the pack-

Our Readers

fﬁ:&r‘[{}}{i’ (A

age without the signature of an adult. The
beer was great. But it wasn’t great enough
for either my wife or me to take a day off
work to wait patiently for UPS, or to risk
relationships by having it delivered where
we’re working at client offices. So I will not
be renewing the subscription, and I will be
looking for a refund of the third month’s
brew if I'm not able to figure out an alter-
native method of getting it into my door.

Given the large number of two income
families these days, this absurd requirement
on their part totally defeats the original busi-
ness concept of helping people have a con-
venient way of experiencing different micro-
brews. In future reviews of beer by mail
clubs, I'm hoping that you track this key
customer requirement.

Charles Drier
via the Internet

The whole common carrier issue is one
that the AHA is constantly working on, but—
as you've seen—it’s an uphill fight. We'll keep
you informed.

Zym to the Rescue

Dear Zymurgy,

My name is Peter Wegner, age 25, and
about a year or so ago I began brewing my
own beer. This last weekend I was talking
to my next door neighbor (my senior of
about five years) and his wife and we dis-
covered that we had yet another mutual
interest—brewing beer. Well, after a bit of
discussion he informed me that he had a
stack of magazines his boss had given him
regarding homebrewing.

Lo and behold, minutes later I found
myself in the possession of about 15 issues
of Zymurgy magazine from 1994-1995. My
comment is this: FUN and informative! I
have three 5-gallon batches fermenting right
now (a lemon coriander wheat, an ESB, and
a Belgian white beer). As I flipped through
the pages, I gained numerous ideas that
(hopefully) have added to the quality of
these beers.

I still am doing extract brewing with
added grains, but plan to begin all-grain
brewing soon. I have hesitated simply
because I wish to get some sort of control
over the variables involved in extract brew-
ing. Simply put, thank you for the wonder-
ful information that fell into my lap as a
result of my neighbor and you guys and
gals. A special thanks to Charlie Papazian
and his two books, which I own. They have
provided necessary, sometimes even urgent,
last minute guidance when I am brewing.

Cheers,
Peter ]. Wegner
Minneapolis, MN

ZYMURGY SEPTEMBER/OCTOBER 1998
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We try not to let Charlie get too many
compliments, lest it all go to his head. Still,
we’ll pass on the good words. Lemon corian-
der wheat sounds great!

Lighten Up!

Dear Zymurgy,

I've enjoyed reading the homebrew cook-
ing recipes published in Zymurgy over the
past few years. But reading is all I've done.
For health reasons my wife refuses to try any
of them. Why? Because of the high fat con-
tent. Tim Schafer starts his article (Winter
1997, Vol. 20, No. 5) “It’s truly exciting to be
part of the wonderful ‘re-revolution’ of new
microbreweries and brew pubs. . .” Well, if
Tim is truly a chef, hasn’t he noticed the
“low-fat” revolution as well? I'd like to be
around to enjoy my homebrews over the lat-
est Zymurgy for years to come. While the
fat does help with the texture and flavor, it's
just not worth it. So, what do you say, home-
brew chefs--lighten’ up!

Michael W. Pelter, Ph.D.
Crown Point, IN

So we suspect you’re not very excited
about our upcoming Lardbier recipe...Since
our Zymurgy editor was recently named the
Second Most Fit Fat Guy in America by
Men'’s Health Magazine, we’ll be taking your
suggestions to heart!

Hopping Mad

Dear Zymurgy,

I obtained a copy of the Special 1997
edition of Zymurgy, which deals largely
with hops.

Included with this issue was a foldout by
Randy Mosher which describes many dif-
ferent hop varieties. To my utter amazement
I found some quality data listed for Nugget
which are hard to believe!

In our experience and judging from com-
ments by many growers, dealers and proces-
sors, Nugget rarely gives less than 13%
alpha and often exceeds 15% on a dry
weight basis. Where Randy Mosher got the
range of 9-10.5 is a mystery to me.

The total U.S. production of Nugget in
1997 was 17,901.000 lbs, far surpassing

the second-place Galena (13,786.800
Ibs), ranking it number one among all
U.S.-grown hops. Were it not for the
superior alpha-acid content, storage sta-
bility and great yield potential, this hop
would have not achieved the rank it

presently holds.

Dr. Al Haunold

Hop Research

U.S. Dept. of Agriculture
Oregon State University
Corvallis, OR

The Pacific Northwests' Finest
Gathering the ilanppe

closest dealer.

Nugget 'Perle 'Saaz -Tettnanger °W|Ilamette

Jf rtﬁbﬂpﬁ is the world's smallest hop grower & broker. Specializing 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

o 1(541) 929-2736

36180 Kings Valley Hwy., Philomath, OR 9737

Introducing BREW YOUR
OWN. It’s hot! It’s fresh.
And it shows up every
month. BYO is

full of great homebrew
recipes. Fun articles
written in an easy to read
style. No theory. No rocket
science. Just HOW TO
MAKE GREAT BEER. Period.
Plus monthly columns like:
oTips from the Pros e Style of
the Month e Microbreweries
You've Never Heard Of ¢ Help
Me, Mr. Wizard...and much more.
(Money Back Guarantee

Jfor any reason, at any time)

Fresh homebrew magazine!
Delivered monthly.
Just call (800) 900-7594.

tart my
subscription to
Brew Your Own
magazine at the
Special Rate of $29.95

(12 issues in all).

Call Toll Free
1 (800) 900-7594

between 8:30-5 PST.

Or you may
subscribe online
via our
\ Web Page:
http://byo.com/byo

Publishing office (530) 758-4596

LABEL COURTESY OF ROBERT LACHMAN
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Classics Redefined

Hi Zymurgy,

I just got the two new additions to the
Classic Beer Style Series in the mail. As
usual the information and quality are great.

When I put them on the shelf next to the

last 10 of the series, I saw they were obvi-

ously a different size. This looks kind of
funny for a series. I hope future printings
or additions to the series can be in the stan-
dard size. I've enjoyed Zymurgy for years,
you guys do good work for all of us home-
brewers.

Randy L. Reid
via the Internet

VINOTHEQUE U.S.A.

for beer & wine

* Filters, pads and accessories

* Huge assortment of
hardware

* Demijohns to |5 gallons

* Largest supplier of wine
concentrate

* New Hard Cider kits

* E-Z Brew Beer Recipes

* Better Brew Beer Recipes

New Brewery
product &
lines BOP
introduced support!
and
always
available!
1/5-Liter Amber Melvico
Flexicap Bottle Pressure Bottler

LET US

| Supples e 100] ingredient
GROW!

Hops:

* Pellets, Plugs, Leaf, Extract Oil

Grains:

* Harrington (Canada)

* Hugh Baird (UK)

* |reks (Germany)

* DeWolf-Cosyns (Belgium)

* Scotmalt (Scotland)

* Briess (US)

* Golden Promise, Chariot,
Specialties and Organic

Belglan items also available!

Fresh Malt Extracts from over 12 sources!

Sales to licensed retailers and breweries only!

pton VA

< Brewing Co. Arlin

Kent Stre

Generally, we're afraid to walk down the
hall to the Brewers Publications office,
because heaven knows what goes on in there.
An acceptable alternative is to blame every-
thing on Horst Dornbusch and German beer.

Liquid Bread

Dear Zymurgy,

Liquid bread, flowing gold

or red, or even brown

I pause to ponder, patiently

before I pour you down.

What malt and hops under bottle tops
await my close inspection?

And just what balance can be shown
to aspire towards perfection?

Will your body be quite firm

or will it come off flaccid?

Will your hops assault my nose

or hang back, calm and placid?

Is your sweetness just as subtle

as the catcalls of a trucker?

Or is your brash and acid mein
another cause to pucker?

What caring hands brought forth your birth,
what master of the kettle?

And which fine yeast fermented you
before it sought to settle?

Were you filtered, pasteurized,

or were you handled lightly?
Carbonation barely there,

or dancing, brisk and brightly?

In the glass, you beckon me,

and I, of course, will hear.

For all you may or may not be,

you are so much more than beer.

Michael Kaperick
via the Internet

We stand in awe of anyone who can
rhyme flaccid and placid, trucker and puck-
er and inspection and perfection. Get in a
pickup truck or two, and you’ve got a perfect
country song. ¥

LABEL COURTESY OF RICK ROSENTHAL
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I were trying fo get more information from you so we can befter serve you. Please take a moment to fill out this questionnaire
: and mail it back to us.
!
I

How long have you been an AHA memher? How many times per year do you brew:

\ OIS O 47
O 7-10 O 10+

Do you brew (please check all that apply):

! O Extract O Extract and Grain

O All Grain

FOLD HERE

Al PLEASE RATE THE FOLLOWING AHA BENEFITS:

- s s s

Members Only Area of Beertown (our Web site)

Okxcellent  OGood  OPoor  ODon't Use
Maps on Tap

Okxcellent  OGood  OPoor  ODon't Use
Discount on AHA National Homebrewers
Conference

Okxcellent  OGood  OPoor  ODon't Use

| Zymurgy® Discount on National Homebrew Competition
Ofxcellent  OGood  OPoor  ODon't Use Ofxeellent  OGood ~ OPoor  ODon't Use
TechTalk 15% pre-publication discount on Brewers
: Ofxcellent  OGood  OPoor  ODon't Use Publications books
Ofkxellent  OGood  OPoor  ODon't Use
TalkBack
Ofxeellent  OGood  OPoor  ODon't Use Sanctioned Competition Program

Oxcellent  OGood  OPoor  ODon't Use

Members Only Tasting at the Great American
Beer Festival®
OFxeellent  OGood  OPoor O Don't Use

What benefit would you like to see offered?

Continued on back.



AHA Survey....
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TAPE TOP WITH THIS SIDE FACING OUT. PLEASE DO NOT STAPLE CLOSE.

Why do you belong to the AHA? (please check all that apply):
O Zymurgy O Information O Member Benefits O Sense of Community

O Legalization Program O Other:

Other magazines you subscribe to (please check all that apply):

(]
i
il
1
il
|
|
(|

O Brew Your Own O Brewing Techniques O Al About Beer ::

i

i

Where do you buy homebrew supplies (please check all that apply): 1
O Homebrew supply store O Mail order O Internet O Local microbrewery :

[

I

1

1

1

:I

i

ll

FOLD HERE |

|

1
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W COOKING

Stephen Beaumont

eer for Every Occasion

f all the beverages in the world,

it is my contention that none

other can equal beer’s aptitude
as a drink for any time and any occasion.
Think of any time or any place or any cel-
ebration, and I will suggest a beer that is
ideally suited in flavor, taste or attitude to
complement the circumstances ideally. Be
it a 50th birthday party or a lazy Sunday
brunch, a music festival or a formal dinner,
there exists a beer that will not only look,
smell and taste right for the time, but will
also feel right.

To further this belief, I have in the past
written numerous stories about matching
beer to everything from fine art to fine cui-
sine, and much of what lies in between.
While some of these articles have been
rather frivolous—even I don’t bother wor-
rying about whether the beer I'm drinking
matches the music I'm playing or the video
movie I'm watching—they do serve to illus-
trate the idea that beer is a supremely social-
ly flexible and accommodating drink. Quite
simply, beer can do it all.

It is in the kitchen and at the table, how-
ever, that beer reaches its zenith of perfec-
tion. To my mind, there does not exist a bev-
erage more suited to cooking or dining than
beer—not milk, not spirits, not even wine.
The only unfortunate part of this equation is
that beer’s aptitude in these fields continues
to pass unacknowledged in many, if not
most, gastronomic circles. It is my hope that
this cookbook will go at least a small way
towards ameliorating that oversight.

Beer in the Kitchen

As a cooking liquid, beer is second only
to water in its versatility. You may argue that
milk has its strengths in that department,
and it does, but would you use milk in a
chili? Probably not. Wine certainly has its
uses in the kitchen, but could you imagine
blending wine with chocolate ice cream too
make a dessert shake? The mere idea is
enough to make a person cringe! And while
cream has a role to play, its very nature, its
creaminess, by definition disqualifies it from

many diverse applications. No, for general
cooking utility, it is very hard to compare
anything with beer.

Red Wine = Ale
White Wine = Lager

Because so many people are familiar
with the somewhat flawed but nonetheless
useful dictate of “red wine, with meat,
white wine with fish and poultry,” a con-
venient way to begin matching beer with
your food is to think of ale as you would
red wine, and lager as white. Although
like the wine rule, it is fraught with loop-
holes, as a general guide, it does provide
a safe place to start.
In many instances, ale behaves with
food in much the same way as would
red wine. Thus, if you had a rare to medium
roast beef and were thinking about serving
a good Cotes du Rhone with it, you would
get equally favorable results by substituting
a full-bodied brown ale or a malty Scottish
ale. Similarly, a hamburger tastes that much
better when accompanied by a pint of best
bitter, lamb is raised to new gastronomic
heights by a glass of strong, malty ale and a
piece of good Stilton tastes heavenly beside
a snifter of barley wine.

On the flip side, lager will most often fill
the role of a white wine most ably, frequent-
ly producing results superior to those of the
wine. With a delicate piece of pan-fried
whitefish, for example, a lightish German-
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style pilsner would provide a stunning
accompaniment. So it also goes with chick-
en, where a Bohemian pilsner can deli-
ciously fill the role of a Chablis, and the
seemingly endless controversy over
whether to serve white or red wine with
roast pork can be resolved by offering
instead a good mérzen.

There are, however, rather severe limits
to this relationship. To begin with, where the
red and white descriptives do cover most
wines, taken in their narrow stylistic defini-
tion, lager and ale leave out entire classes
of beer such as wheats, stouts and bocks.
Also, as with the wine rule, such a myopic
view of food and beverage pairing excludes
a good many wonderful relationships which,
while on the surface may look odd or even
bizarre, are actually quite satisfying and
delicious. Just one such example from the
beer world is the exquisite way in which
stout and smoked salmon complement one
another, making a heavenly match that
would never be permitted within the bound-
aries of the above rule.

/

N

Glazed Breast of
Chicken

From: The Mendocino Brewing Company
Hopland, California, USA
Created by Chef Megan Glassy

This dish combines two of my favorite
ways of preparing chicken—marinated
and glazed—and elicits a spicy-sweet taste
sensation.

Beermate: The sweetness of the honey
and the flavor and spice of the hot pepper
sauce and soy sauce mean that this dish
needs a beermate with some fruity sweet-
ness and a touch of the hop. I'd recommend
finding that combination in a brown ale
such as the Red Tail Ale or Gritstone Ale.

*

aster Your Destiny

If you're driven to be the best, why not learn from the best —
the University of California, Davis, Brewing Program.

One of only three institutions in the world that’s accredited by the Institute of Brewing,
the UC Davis Master Brewers Program is in a class by itself. No other educational
program in the world offers this highly prestigious certification.

Consider it your ticket to success in the brewing industry!

Master Brewers Program (22 weeks)
Professional Brewers Certificate Program (6 weeks)
Brewing Internships

‘ For more information about our programs, call toll free (800) 752-0881 and ask for
dept. 1741, fax (530) 757-8634 or email droberts@unexmail.ucdavis.edu

UCDAVIS

UNIVERSITY EXTENSION

Professional and continuing education

e

— K

Before You Begin: Using fresh herbs
rather than dried ones will increase the fra-
grance of your marinade and make for an
even nicer dish, but remember to triple the
quantities.

1.5 cup brown ale (355 mL)

A pinch each oregano, tarragon,
cayenne pepper and paprika

tsp rosemary (5 mL)

tbsp olive oil (15 mL)

tsp soy sauce (20 mL)

boneless skinless chicken breasts
cup honey (118 mL)

(7] JT O N

Hot pepper sauce to taste

In a large bowl, combine the beer,
oregano, tarragon, cayenne, paprika, rose-
mary, olive oil and half the soy sauce and
mix well. Add the chicken breasts, making
sure that each breast is well coated with the
marinade. Cover and allow to marinate
overnight in the refrigerator.

Remove the breasts and place them in
a deep baking dish. Drizzle approximately
1 tbsp of the marinade over each breast and
sprinkle with extra rosemary and paprika if
desired. Place the dish in a 350 degrees F
oven and bake for 40 minutes. While the
chicken is cooking, combine in a bowl the
remaining 2 tsp of soy sauce, the honey and
hot pepper sauce and set aside. When the
40 minutes are up, glaze the chicken breasts
with the honey mixture and return to the
oven for 5 minutes or until done.

Serves 4

Black Bean Zydeco
Veggie Chili

From: The Twenty Tank Brewery
San Francisco, California
Created by Kelleigh Trowbridge

For all of those chili skeptics who would
never believe that a low-fat, vegetarian chili
could taste good, here it is!

Beermate: The amount of hot sauce
called for in this recipe gives you a good
indication of how spicy it is—very! An
American pale ale is perfect for this kind of
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heat, something like a Sierra Nevada Pale
Ale or a Fish Tale Pale Ale.

Before You Begin: Ancho chili powder
is made from smoked poblanos and adds a
marvelous fragrance and flavor to this dish.
If you cannot find it, use regular chili pow-
der and add a drop of liquid smoke when
you add the other spices.

Ib dried black beans (.9 kg)

tbsp canola oil (15 mL)

cup diced green pepper (237 mL)
cup diced red pepper (237 mL)

[ T T T O

cup finely diced yellow onion
(237 mL)

tbsp minced garlic (59 mL)
bay leaf

tbsp cumin (7.4 mL)

tbsp cayenne pepper (7.4 mL)

— 1 o=

tbsp ancho chili powder (15 mL)
.33 cup red hot sauce, or to taste
(79 mL)
.5 tbsp sage (7.4 mL)
28 0z can tomatoes with juice
(793 g
Salt and pepper to taste

Soak the beans overnight in water. The
next day, drain them, place the beans in
boiling water and cook until they are tender.
Drain and set aside.

In a large pot on medium heat, add the
canola oil, green and red peppers and
onion. Stirring occasionally, sauté for about
five minutes and add the garlic. Continue to
sauté for 10 minutes, still stirring occasion-
ally, before adding the bay leaf, all of the
spices and the tomatoes. Mix well, breaking
up the tomatoes with the back of the spoon.
Add the beans and mix again. If more liquid
is necessary at this point, add some brown
ale, porter or water. Cool for 40 minutes.

Before serving, add salt and pepper to
taste and adjust seasonings if necessary.

Serves 6 to 8

Jalapefio Beer Bread

From: Pepperwood Bistro,
Burlington, Ontario, Canada
Created by Chef Tina Dine

Whatever it is that links hot peppers to
beer, in the immortal words of Martha
Stewart, it’s a good thing. This easy-to-
make, no-rise bread is a simple and tasty
addition to any party platter, but I like to
keep it for myself.

Beermate: The frying of the jalapefio
takes away much of its heat, so its role in
this bread is more for flavor than spice. As
such, a lightly hoppy cream ale like Sleeman
Cream Ale or a hoppy Vienna lager such as
the Brooklyn Lager will make a fine partner.

Before You Begin: It's a good idea to
sauté the jalapefio first and let it cool on a
paper towel while you are assembling the
other ingredients.

Place the flour, baking powder, sugar
and salt in a large bowl and mix well. Add
the beer, cheese and pepper and blend
together thoroughly. Pour the batter into a
greased 9 x 5-inch loaf pan and bake in a
350 degrees F oven for 1 hour. Butter the top
of the while it is warm and serve.

Makes 1 loaf
3 cup all-purpose flour (710 mL)
5 tsp baking powder (25 mL)
3 tbsp white sugar (44 mL)
1.5 tsp salt (7.4 mL)
1.5 cup abbey-style Belgian ale
(355 mL)
.5 cup shredded medium cheddar or
Monterey Jack cheese (118 mL)
1 small jalapefio, minced and
sautéed

Stephen Beaumont is the author of Great
Canadian Beer Guide and A Taste for Beer.
This article is excerpted with permission from
Stephen Beaumont’s Brewpub Cookbook,
1998, Siris Books, an imprint of Brewers Pub-
lications, Boulder, CO. )

TAUIER'S
RN

« Dual ball-bearing, 8" long, nickel-plated steel rollers
* Unique, locking, indexed, true parallel adjustment
quickly allows roller gap settings from .015” to .070"
« Fast crushing time, 10Ibs./min with included drill adaptor
« Large, sturdy ergonomic handle, or the 1/2" drive shaft
easily accepts a pulley for permanent, motorized set-ups.
« All of these professional features for only $99 makes
owning your own roller mill an affordable reality.
* Optional mounting base for easy attachment to a plastic
food pail. ($12.00 extra)
Phone/fax/write for a free brochure/order form.
Browse our Web Site (web page contains order form)
We also have dealers, confact 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 us. Dealer prices may vary from price shown
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- Big Brew ‘98 a National Success

On May 2, 1998, America brewed!

Big Brew ‘98, the twenty-first annual
celebration of homebrewing nationally,
exceeded everyone’s expectations, says,
AHA Administrator Brian Rezac.

“We had an estimated 1005 homebrew-
1 ers at 105 sites join us in brewing,” Rezac
said, “which guarantees us a slot in the
Guinness Book of Records.”

“For this year’s Big Brew, we decided
upon a barley wine, because so many of
homebrewers contacted us in search of this
award-winning recipe,” says former AHA
Director Jim Parker. “We also wanted it to
be, literally, a ‘big brew,” and nothing says
big like a good, strong barley wine.”

The recipe was based on Little Apple
Brewing Company’s “Big 12” Barley Wine,
created and brewed by Rob Moline and the
Gold Medal winner in the Barley Wine cat-
egory at the 1996 Great American Beer Fes-

Members of the F.0.R.D. Homehrew
Club (http:/ /hbd.org/ford/) join Big
Brew at Merchants Fine Wine Ware-
house, Dearborn, MI.

12

tival (GABF). The barley wine was renamed
“Big 10/20 Barley Wine” in honor of Big Brew
‘98 and the 20th Anniversary of the AHA.

“We even converted the original all-
grain recipe to an extract-based version so
brewers of all levels could participate,”
adds Parker.

For those of you who missed Big Brew
‘98, here are the award-winning recipes.
And watch for our announcement of Big
Brew ‘99, your last chance to participate in
a National Homebrew Day this century!

Pub Closing Times
Raise Ire of
Irish Publicans

According to The Irish Times, several
interest groups representing Irish publicans
(pub operators) are proposing changes to

Jeff Kenton and Robbie Moline at the
Ames, lowa Big Brew site.

Big “10/20” Barley Wine

The First Annual Big Brew
All-Grain version

Ingredients for 5 gal (19 L) :
17 Ib two-row pale malf,(7 71kg)
5 1b crystal malt 20-40 °L
(2.27 kg) '
1.5 oz Galena pellet hops, 11.2%
alpha acid (43 g) (60 minutes)
2 oz Cascade pellet hops, 5.5%
alpha acid (57 g) (60 minutes)
2 oz Willamette pellet hops, 4.7%
alpha acid (57 g) (end of boil)
English ale yeast : E
Champagne yeast

Mash: 90 minutes at 152 degrees F
(67 degrees C)
Boil: 1.5 hours

e Original specific gravity: 1.096
(24 °P)

* Final specific gravity: 1.016.5
(4.1 °P) %

e IBUs: 63

e ABV: 10.4%

e Fermentation temperature:
68 degrees F (20 degrees C)

* English ale yeast fermentation:
1-2 weeks

o Champagne yeast added at the
end of ale yeast fermentation

* Aging (prior to bottling):
minimum of 4 months
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Big “10/20” Barley Wine

The First Annual Big Brew
Extract/Steeped-Grain version

Ingredients for 5 gal (19 L)
10 Ib pale malt extract (4.54 kg)
4 1b amber malt extract (1.81 kg)
3 Ib crystal malt 20-40 °L
(1.36 kg)
1.5 oz Galena pellet hops, 11.2%
alpha acid (43 g) (60 minutes)
2 oz Cascade pellet hops, 5.5%
alpha acid (57 g) (60 minutes)
2 oz Willamette pellet hops, 4.7%
alpha acid (57 g) (end of boil)
English ale yeast
Champagne yeast

Mash: 90 minutes at 152 degrees F
(67 degrees C)
Boil: 1.5 hours

¢ Original specific gravity: 1.096
(24 °P)

¢ Final specific gravity: 1.016.5
(4.1 °P)

e IBUs: 63

e ABV: 10.4%

e Fermentation temperature:
68 degrees F (20 degrees C)

o English ale yeast fermentation:
1-2 weeks

e Champagne yeast added at the
end of ale yeast fermentation

e Aging (prior to bottling):
minimum of 4 months

regulations governing the closing time of
pubs. Organizations including the Licensed
Vintners’ Association and the Vintners’ Fed-
eration of Ireland have put forth proposals
to change laws that, according to Labour’s
Law Reform spokesman, Mr. Pat Upton, are
“obsolete and antiquated.”

Under current Irish law, closing time
for pubs is 11 p.m. in winter, and 11:30 p.m.
in summer. Pubs must also close from 2-4
p.m. on Sundays in observance of “holy
hour.” Additionally, pubs must remain
closed on Good Friday and Christmas.

Among the changes proposed to the cur-
rent regulations are an extension of closing
time, abolishing the difference between
summer and winter drinking time, abolish-

ing the 2-4 p.m. “holy hour” closing period
on Sunday, and treating Good Friday as a
normal day.

A counselor with ACCORD, the Catholic
Marriage Counseling Service, had mixed
views on the subject of extending pub
hours. The counselor expressed concern
that extending pub hours could be danger-
ous for individuals with an addiction. “On
the other hand,” the counselor said, “it’s
important for couples to spend time togeth-
er and if that means having a drink and a

chat, the extension of public house hours
might help them to do that.” (The Irish
Times, Saturday, March 28,1998)

Beverage Testing
Institute Names Top
Ten Breweries of 1997

The results of the 1997 World Beer
Championships, an annual competition
that selects the world’s top ten breweries,

QUALITY PRICE SERVICE

Since 1971

WINE AND BEER MAKING
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EQUIPMENT AND SUPPLIES
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WHOLESALERS

HOME WINE AND BEER MAKING RETAILERS
MICROBREWERIES AND WINERIES

JOIAH3S 301dd ALITVNO

CALL

MEMBER

QUALITY PRICE SERVICE

1-800-288-8922

WHOLESALE INQUIRIES ONLY

2315 VERNA COURT
SAN LEANDRO, CA 94577

JOIAY3S 3214d ALITVNO

WINEMAKING STEMMER/CRUSHERS, PRESSES & EQUIPMENT
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has been announced by the sponsoring
organization, the Beverage Testing Institute
(BTI). The BTT is a professional, independent
beer, wine and spirits review program. The
1997 competition evaluated 802 beers in 60
styles from 25 countries in six bimonthly tast-
ings. To qualify for honors in the 1997 com-
petition, a brewery must have had at least
four beers evaluated throughout the year.
Beers in the competition are rated on a
100-point scale by judges having a profes-
sional affiliation with the beer industry. At
the end of the year, the scores for the beers

he Market Bask

from each brewery are averaged, and brew-
eries with the top ten scores are named
Breweries of the Year. The winners for 1997
are as follows:

Anderson Valley Brewing Co., Boonville,
California

Brasserie d’Achouffe, Belgium

Brasserie Dupont, Belgium

Brouwerij Frank Boon, Lembeek, Belgium

Lindemans, Vlezenbeek, Belgium

Pike Brewing, Seattle, Washington

Privatbrauerei Aying, Aying, Germany

et

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

NOBLE Forevery Ib. of imported Czech Saaz or German Hallertau Aoy a Pound
Hop  Hersbrucker Hop pellets you purchase at $14.95, we'll send UJ;)a ?: g‘;'
SPECIAL! asecond Ib. absolutely FREE! mix or match / no limit 2Pound 1ot

HOP PELLET SAMPLER! 8 oz Each of
Hallerlau ~ Cascade ~ Eroica ~ Willamelie ~ Clusters ~ Fuggles

TEN - 3.3 LB. NORTHWESTERN EXTRACT, MIX OR MATCH UNHOPPED
GOLD, AMBER, DARK, OR WEIZEN rzus THE HOP SAMPLER!

New! 30Le, HEDPACK N, MALTEXTh

VISIT OUR ON-LINE CATALOG AT:
http://www.glaci.com/market/brewing/homepage.html
0

Call Free! 1-800-824-5562 24hr. Fax. (414)7834' 2
14835 W. Lisbon Rd. Brookfield, WI. 53005-151 0,

3% , d
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

(913) 962-2501 Phone

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

If we don’t bave what you're looking for...Just ask. We’ll get it/

Fast, Friendly,
Personalized

Why ot to you?

(913) 962-0008 FAX

Privatbrauerei Erdinger, Germany

Samuel Smith, The Old Brewery, Tadcaster,
England

Wild Goose Brewery, Maryland

(World Beer Championships website,
http://www.fdn.com/BeerChamps.COM/97_
Best_Breweries.html)

Take Only
Pictures, Leave
Only Footprints

Don’t you hate it when you’re hiking
along, enjoying the wonders of nature, and
you come upon a pile of empty beer bot-
tles that some inconsiderate slobs have left
behind? According to a report by Japan’s
Kyodo News Service, this problem is par-
ticularly bad in the Khumbu region of
Nepal, where more than 60,000 empty
beer bottles have accumulated at the foot
of Mt. Everest. Removal costs for the bot-
tles, estimated to weigh more than 20 tons,
will be over $48,000. In the future, bottles
will be banned from the area, with only
canned beverages permitted. (BrewsGram,
May 14, 1998)

Tough Selli

If you think craft brewing is a tough busi-
ness in North America, consider the obsta-
cles faced by Nadim Khoury. Khoury opened
the first Palestinian microbrewery several
years ago in his hometown of Taybeh (TAH-
ee-beh), about 20 miles north of Jerusalem.

Among the more daunting challenges
faced by Khoury is brewing for a population
that is 97% Muslim. Strict Islamists are for-
bidden to drink alcohol. Khoury must also
deal with steep surcharges,
imposed by Israeli ports, on
his Belgian malt and
Bavarian hops.

Plans to sell beer in
nearby Jordan were
abandoned because of
a 181% import tax. And
(continued on page 60)
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Counterpressure Bottling
Just Got Easier!

ou’ve switched to kegging most of

your beer but you still bottle some for

competition, to share with neighbors,
or for gifts to friends and family. You’ve con-
sidered buying or building a counterpressure
bottling (CPB) system, but you’re daunted by
learning and remembering the sequence of the
manual operation of the three valves. Images
of good beer spewing all over the kitchen table
and horror stories (most likely exaggerated)
related by your brew club members of their
experiences with CPB fill your mind.

I've designed and fabricated an electri-
cally controlled counterpressure bottler that,
once a bottle is in place, can be controlled
with one hand, leaving the other hand free
to hold a pint of your favorite homebrew.
My system uses three normally closed sole-
noid valves in place of the usual manually

@

operated valves. These solenoid valves are
readily available. A short list of suppliers is
provided at the end of this article. Choose
valves that are either stainless steel or brass
(beer will corrode other metals and alloys).
Additionally, for safety’s sake, I chose low-
voltage valves. I use 24-volt AC solenoid
valves and a voltage adapter (110 volts AC
to 24 volts AC) readily available from elec-
tronics stores such as Radio Shack. The rest
of the components—copper tubing, fittings,
stoppers, electric switches, wire and tie-
wraps—are available at any good hardware
or home improvement store.

The stand and slide mechanism can be
fabricated from readily available materials.
The photograph of my CPB system illustrates
the components and their arrangement. Use
your imagination on a stand system.

< lo swilch

€0, Valve

< lo switch

4

i
§

Beer Valve

fo switch !
<— O swilci \\/

Pressure
Relief Valve

The opening and closing of the three
solenoid valves are controlled by three push
buttons grouped together in such a way that
they can be operated in one hand. I use
spring-release push-button switches that are
normally off when the switch is not held
closed. Because the solenoid valves are nor-
mally closed when no electricity is applied
to them, the flow of beer, CO, or pressure
release stops immediately when your thumb
or finger is removed from the switch.

It’s In The Setup

Setting up and learning to use the sys-
tem is quick and easy. The necessary CO,
and beer connections are shown in Figure
1. CO, is supplied to both the keg and the
counterpressure bottler through an ordinary
barbed Y connector. The beer supply line
also is connected to the CPB system.

Once a bottle is in place and a seal is
made between the bottle and the stopper,
CO, is introduced into the bottle by actuat-
ing the appropriate switch. The other two
valves are closed. In a second or two the air
that was occupying the bottle is replaced by
the incoming CO,. The pressure release
switch is now tapped to allow this to occur.
You now have an oxygen-free environment.
The beer supply switch is now actuated,
allowing the appropriate valve to open,
introducing prepressurized beer into the bot-
tle. This beer will flow without foaming. The
incoming flow will increase the pressure in
the bottle until it reaches the keg pressure.
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BlOl'l malMALT

Cortified O)ganlc Malt & Bxtracts

Crafty Homebrewers 7%
. . &
are discovering 8 &

enhanced satisfaction “ocin”
with Bioriginal Two-Row Malt
and Extract—Certified
Organic and as pure and
promising as their high
prairie origins. Brewing

: Integrity from our growers

' to the glass in your hand.

¢ Bulk Extract available

* 2kg. (4.4 Ibs.) Unhopped Extract
(US $11.95)

» 25 kg. (55 Ib.) bags of Organic
Barley Malt (US $34.95)

\ In the U.S. call 1-800-447-2249

In Canada call (306) 975-1166, ext. 7

or fax (306) 242-3829

" — To Order —

Bioriginal Malt is a Division of
Bioriginal Food & Science Corp.
1-41 | Downey Road, Saskatoon, SK Canada S7N 4L8

business @bioriginal.com

Bill of Materials

Parts, such as solenoids, their accompanying coils, electric adapters and plumbing pieces can be bought at places like
Grainger Supply, Radio Shack, Home Depot or your local hardware store.

ITEM QUANTITY
1/8-in. brass or stainless-steel solenoid valves, normally closed, and accompanying elecric coils 2
1/4-in. brass or stainless-steel solenoid valve normally closed, and accompanying eleciric coil 1
1/4-in. copper fubing 2
1/8-in. copper fubing *
1/8-in. and 1/4-in. ferrule fittings (brass) 3
spring-release push-bution switches, normally open off 3

gas and beer supply tubing (plastic)

rubber stopper, heer bottle neck size

silicon sealant, room femperature curing tube

step-down transformer, or AC/DC converter; voltage proper fo valves

scrap and miscellaneous parts for stand hose clamps, etc.

¥ | — ] | —

Teflon tape

*gs needed

When this occurs, the flow will stop. You
must tap the pressure release control to
relieve the pressure, then continue.

This rocking between the pressure
release valve and the beer supply valve may

Beer
Dispenser

401 Violet St.
Golden, CO 80401

Keg beer without a keg! Just PRESS, POUR & ENJOY!
Easier to fill than bottles - No pumps or CO2 systems.

Holds 2.25 gallons of beer - Two “Pigs “ perfect for one 5 gal. fermenter.
Patented self-inflating Pressure Pouch maintains carbonation and freshness.
Perfect dispense without disturbing sediment.

Simple to use - Easy to carry - Fits in “fridge”.

Ideal for parties, picnics and holidays.

Ask for the Party Pig® Beer Dispenser at your local homebrew supply
shop and at your favorite craft brewer.

QUOIN (pronounced "coin")

Phone: (303) 279-8731
Fax: (303) 278-0833
http://www.partypig.com
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have to be repeated many times, depending
on the keg pressure and beer supply pres-
sure. My method is to hold the beer switch
open and tap the pressure switch until the
bottle is full.

A little practice and you’ll quickly mas-
ter perfectly filled bottles of clear, properly
carbonated beer. You may have to reduce the
CO, pressure below the pressure you nor-
mally maintain on your kegs to prevent foam-
ing—my system works best at 5 or 6 psi. Keep
the keg and the bottles as cold as possible.
For any counterpressure bottling it’s good
practice to chill the keg-carbonated beer well
below its normal serving temperature. This
maintains the CO, in solution and allows
bottling to be done at low CO, pressures. I
pressurize in keg at around 15 or 16 psi,
depending on the style of beer I'm bottling.

Fabrication

Fabricating the system is straightforward.
The system will cost slightly more than a man-
ual counterpressure bottler, but it’s worth it in
the ease of use. The photograph and diagram
are provided as guides: your own creativity
will likely produce a system that better meets
your own circumstances. For example, you
may already own a manual counterpressure
bottler and will chose to replace the manual
valves with solenoid valves.
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Here’s an example of a counterpres-
sure system setup.

I used a 1/4-inch line for the beer supply
and 1/8-inch lines for both the CO, and
pressure relief lines. Use Teflon tape, found
in the plumbing section of your hardware
store, at all threaded gas beer fittings.

Cut a 3/8-inch hole in an undrilled rub-
ber bottle stopper to allow passage for the
three copper lines. I accomplished this by
heating a small piece of 3/8-inch copper tub-
ing to red hot and slowly burning a hole
through the rubber stopper. You may have
another, simpler way. However, this
approach works well. Once the stopper and
copper supply lines are aligned, the hole can
be sealed with silicon RTV, also found in
the plumbing section of any hardware store.
Set the beer supply line to just clear the bot-
tom of the shortest bottle you normally use.
If you use the taller 22-ounce bottles, sim-
ply add a short length of plastic tubing to the
end of the bottle filling tube.

If you're worried about any oxidation that
may happen with the initial small splash of the
incoming beer, remember that the bottle is
filled with CO,. Oxidation cannot happen. Any
resulting foam will be dissipated immediately
by the counter gas pressure in the bottle.

Counterpressure bottling won’t make
your beer taste better, but combined with
kegging your beer, it will be more fun and
less time-consuming. That leaves more time
to relax, not worry and have a homebrew!

Paul Zocco is an award-winning home-
brewer, Certified beer judge, member of Con-
necticut's Hop River Brewers Club and a mas-
ter gadgeteer. )

 There's one
fool no
dedicated
brewer

should be
without...

...it's the
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.

Brewers Resource

A Catalog for Brewers ‘

Spring 97

Summer 97

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

Everything you need for fruit and
herb beers- see your local shop.

BREWER'S _/»\
GARDENEAA

A complete line of exotic

Fgop] OREGON FRUIT
Sé=ad PRODUCTS

e Seedless puree that is

commercially sterile

e Can be added directly
to your fermenter

® Convenient three
pound size

® Now available in rasp-
berry, cherry, blue-
berry, blackberry,
ﬁeach and apricot.

® Web address:

www.oregonlink.com

[fruitbeer/

Direct wholesale inquiries to: Steinbart Wholesale 1-800-735-8793
or L.D. Carison 1-800-321-0315

herbs, spices and Belgian
sugars including: orange
peel, ginger, cardamom,
licorice root, sarsaparilla,
juniper berries, paradise
seed, sweet gale, winter-
green, rose hips, worm-
wood, woodruff, mug-
wort, elderberries, elder-
flowers and lite, amber
and dark candi sugar.

PHOTO COURTESY OF PAUL ZOCCO
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August

89

Buffalo County Fair; open to
Buffalo, Hall, Dawson, Custer,
Sherman, Kearney, Phelps,
Adams & Howard county resi-
dents of Nebraska only, AHA
SCP, Kearny, NE. Sponsored by
Kearney Area Brewers. Entries
due 7/29/98 with a $2.50/entry
fee. Contact Harlan Nilsen at
(308) 234-9624, e-mail:
hnilsen@digitalis.net.

Cornish Fair Preservation Days
Homebrew Competition, AHA
SCP, Cornish, ME. Entries due
8/6/98 with a $2/entry fee. Contact
Randy Metcalf at (207) 625-4617.

North Texas State Fair Home-
brew Competition, AHA SCP,
Denton, TX. Entries due 8/1/98
with a $5/entry fee. Late entries
$7 ea. Contact Kevin Harvill at
(972) 355-3230, e-mail:
harvill@gte.net.

Amateur Oenology Iowa State
Fair, AHA SCP, Des Moines, IA.
Sponsored by Raccoon River
Brewers Association. Entries due
7/15/98 with a $3.50/2 bottle
entry fee. Contact Greg Helton at
(515) 279-1061 (h) or (515) 274-
1561 ext.5351.

8-10 Buckeye Brewer of the Year at

the Ashtabula County Fair, AHA
SCP, Jefferson, OH. Entries due
8/3/98 with a $13 fee for 1 to 3
entries. Contact Richard Longden
at (440) 964-8654.

9-29 Michigan State Fair, AHA SCP,

Plymouth, MI. Entries due 8/7/98
with a $12/entry fee. Contact
Stephen Klump at (313) 207-7570
(h) or (313) 446-2033 (W), e-mail:
stephenklump@compuserve.com.

10th Annual Beer & Sweat, AHA
SCP, Cincinnati, OH. Sponsored
by Bloatarian Brewing League.
World’s largest all-keg homebrew
competition. Contact Robert
Pinkerton at 513-459-1046 (w),
e-mail: robertp@cinti.net.

Josephine County Fair, AHA
SCP, Grants Pass, OR. Entries
due 8/13/98 before 1pm. Contact
Michael Maas at (541) 476-0737.

15-16 Evergreen State Fair Beer

16
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Brewing Competition, AHA SCP,
Monroe, Wash. Entries due
8/8/98 through 8/10/98. Contact
Steve Titterness at (360) 653-
5168 (h) or (360) 658-9577 (W),
e-mail: kimsplace@tgi.net.

Kentucky State Fair Homebrew
Competition, AHA SCP,
Louisville, KY. Sponsored by
LAGERS. Entries due 7/1/98
(forms) 8/15/98 (bottles). Contact
Bob Reed at (502) 222-7439 (h)
or (502) 222-1581 (w), e-mail:
mherbert@mail.state.ky.us.

3rd Annual Montgomery County
Fair Homebrew Competition
AHA SCP, Gaithersburg, MD.
Entries due 8/12/98 with a $5/3
bottle entry. Contact Bill
Lawrence at (301) 963-9314, e-
mail: billyl@erols.com.

29-Sept. 6 1998 Colorado State Fair

30

Homebrew Competition, AHA
SCP, Colorado Springs and
Pueblo, CO. Sponsored by Deep
Wort Home Brew Club. Entries
due 8/21/98. Contact John Lan-
dreman at (719) 579-6977 (h) or
(719) 540-1786 (w), e-mail:
jcl3@aol.com.

Western Washington Amateur
Beer Competition, AHA SCP,
Puyallup, WA. Sponsored by
Western Washington Fair. Entries
due 8/22/98 with a $4 fee. Contact
Grace Nilsson at (253) 845-9791
(h), e-mail: Ngregory@thefair.com.

September

12

3rd Dayton Beerfest, AHA SCP,
Dayton, Ohio. Sponsored by
DRAFT. Entries due 9/4/98 with
a $5/entry fee. Contact Robert
Bateman at (937) 845-0572, e-
mail: batman@erinet.com.

19

26

29

Barley Literate Octoberfest, AHA
SCP, San Marcos, Calif. Entries
due 9/12/98 with a $5/entry fee.
Contact Don Bennett at (760) 740-
8684 (h) or (619) 233-4755 (w), e-
mail: dbenman@hotmail.com.

West Hundred Open, AHA SCP,
Chester, VA. Entries due 9/11/98
with a $6 fee 1st entry, $5 each
add’l entry. Contact Brian
Dueweke at (804) 276-4669 (h),
e-mail: wkendbr@erols.com.

A Firkin Festival, AHA SCP,
Williamston, Mich. Sponsored
by Firkin Homerackers Guild.
Entries due 9/8/98 to 9/15/98.
Contact Fred Clinton at (517)
623-6073 or (517) 655-6701

Derby Brew Club 5th Annual
Homebrew Competition, AHA
SCP, Derby, Kan. Entries due
9/11/98 with a $5/entry fee. Con-
tact Chuck Stiner at (316) 488-
2659, e-mail: cnstiner@feist.com.

Mid South Fair Oenology and
Beer Making Competition AHA
SCP, Memphis, Tenn. Entries
due 9/23/98. Contact Jim Mal-
one at (901) 758-1794 (h) or
(901) 795-0065 (w), e-mail:
Jiminmem@juno.com.

October

Oktobersbest, AHA SCP, Cinci-
natti, OH. Sponsored by Zinzi-
natti Homebrew Competition.
Entries due 10/1/98 with a $5/1st
entry fee, $3/ ea. add’l. Contact
Jeff Seeley at (513) 231-6062 (h)
or (513) 627-5005 (w), e-mail:
seeley.ja@pg.com.

17-18 Farmers Fair Homebrew Com-

petition, AHA SCP, Perris, CA.
Entries due 10/1/98 with a
$5/entry fee. Contact Bill Satmary
at 909-767-0950 or 800-741-8387
ext.1726, e-mail: satmary@pe.net.

24

24

Pacific Cup, AHA SCP, Long
Beach, CA. Sponsored by Long
Beach Homebrewers. Entries due
10/16/98 with a $5/entry fee. Con-
tact Robert Wise at (526) 425-4477
(h) or (526) 435-6188 (w), e-mail:
NOBUDDRKHB@AOL.COM.

3rd Annual Music City Brew-Off,
AHA SCP, Nashville, TN. Entries
due 10/12/98 with a $5/entry fee,
$4/entry each add’l. Contact Steve
Johnson at (615) 327-4100, e-mail:
johnsons@uansvs.vanderbilt.edu.

24-25 Taste of the Great Lakes, AHA

31

SCP, Frankenmuth, MI. Entries
due 10/20/98. $7/1 entry, $6/2,
$5/3 or more. Contact Robert
Schmidt at (517) 892-7577, e-
mail: brownjsf@concentric.net.

Trub X 10th Annual Competition,
AHA SCP, Durham, NC. Spon-
sored by Triangle Unabashed
Homebrewers Competition.
Entries due 10/27/98 with a
$6/1st entry fee, $5/ each add’l
entry. Contact Gary Clayton at
919-471-4996 (6-10pm EST), e-
mail: trubx@mindspring.com.

November
8-15 1st Annual Mexican Riviera Brew

14

Cruise with Fred Eckhardt AHA
SCP, Sponsored by Imperial Tour
& Travel, Inc. $1299 per person,
includes beer competition, semi-
nars, tastings, pub crawls. Contact
Imperial Tour & Travel at (503)
224-8300 or (800) 888-2887.

San Joaquin Beer Festival Com-
petition, AHA SCP, Stockton,
CA. Entries due 10/31/98 with a
$5/entry fee. Contact Rick Stan-
ton at (209) 957-2764 (h) or
(209) 957-4549 (w), e-mail:
ruudrick@aol.com.

February

20

4th Annual MASH Homebrew
Competition, AHA SCP, San
Rafael, Calif. Entries due 2/6/99
with a $6/entry fee. Contact Mike
Riddle at (415) 472-3390 (h), e-
mail: jadeeds@sonic.net.
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March

13 4th Annual Hurricane Blowoff
Homebrew Competition, AHA
SCP, West Palm Beach, FL.
Sponsored by The Palm Beach
Draughtsmen. Entries due 3/6/99
with a $6/entry fee. Contact Mel
Thompson at (561) 471-2634, e-
mail: Melwpb@aol.com.

AHA SCP = American Homebrewers Asso-
ciation Sanctioned Competition Program
The Calendar of Events is updated weekly
and is available from the Association of
Brewers: info@aob.org or hitp://beer-
town.org on the web.

To list events, send information to
Zymurgy Calendar of Events. To be listed in
the November/December Issue (Vol. 21, No.
4), information must be received by Aug. 20,
1998. Competition organizers wishing fo
apply for AHA Sanctioning must do so at least
two months prior fo the event. Contact Brian
Rezac at brian@aob.org; (303) 447-0816
ext. 121; FAX (303) 447-2825; PO Box
1679, Boulder, CO 80306-1679.

AMERICAN HOMEBREWERS ASSOCIATION © KUDOS © SANCTIONED COMPETITION PROGRAM

e March ¢

3rd Annual Kona
Brewers Festival
Homebrew Competition
Kailua-Kona, HI, 83 entries— Rod Romanak
of Kailua-Kona, HI won best of show.

Heart of Dixie Brew-0ff
Homewood, AL, 155 eniries— Douglas McCul-
lough of Indian Springs, AL won best of show.

7th Annval New York City
Spring Regional Homebrew
Competition
Staten Island, NY, 326 eniries— Ken Johnsen
of Staten Island, NY won best of show.

The 2nd Annual Karps
Homebrew Competition
E. Northport, NY, 70 eniries— Bruce Daniels
of East Hampton, NY won best of show.

Steel City
Homebrew Competition
Pittshurgh, PA, 300 entries— Bob Joseph of

Elizabeth, PA won best of show.

o April

Slurp and Burp Open
Newberg, OR, 97 eniries—Doug Faynor of
Woodburn, OR won best of show.

Fireworks Ist Annual
Homebrew Competition
White Plains, NY, 57 entries— Chris LaVoie of

Glenmant, NY won best of show.

1998 Crescent City
Competition
Metairie, LA, 370 entries— Jim Layfon of
Howe, TX won best of show.

Snow Goose Break Up
Homebrew Competition
Anchorage, AK, 36 entries—Alan Murfitt of

Anchorage, AK won best of show.

Northern Brewfest
St. Paul, MN, 331 entries— Chris Stomberg of
Minneapolis, MN won hest of show.

U.S. Open
Homebrew Competition
Gastonia, NC, 132 entries— Mark Bailey of

Huntersville, NC won best of show.

High Desert
Brewers “Spring Thing”
Firth, ID, 54 entries— Alan B. Crockett of

Idaho Falls, ID won best of show.

Bluff City Brewers
10th Annual Homebrewers
Extravaganza
Memphis, TN, 183 entries— Dave Justice of

Fayetteville, AR won best of show.

° May °

The 5-Bs Eastern Panhandle
Home Brew Competition
Charlestown, WV, 75 enries— Mark Cassells

of Frederick, MD won best of show.

May Fest
Tacoma, WA, 36 entries—John E. Lauer of
Tacoma, WA won best of show.

Oregon Homebrewers’
Competition and Festival
Corvallis, OR, 290 entries— Lester Lewis of

Salem, OR won best of show.

2nd Annual St. Vrain
Spring Runoff
Longmont, €O, 67 entries—Bryan Tway of
Longmont, CO won best of show.

Great Alaskan Craft Beer &
Homebrew Festival
Haines, AK, 88 entries— Joe Tefer of Pefers-

burg, Ak won best of show.

w1

Call for catalog !
(206)527-5047

4520 Union Bay Pl. NE Seattle Wa. 98105

http://www.brewerswarehouse.com

The 3 Vessel Gravity
Feed Brewing System

3 Vessel System

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

The One Half Barrel Fermenter

The only TRUE Half Barrel System!

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

Seamless cone has 60° slope for yeast collection and propogation

"brewing
is
the
only
answer!"

it
5

s %,
> ¥

"",

Fermenter

ILLUSTRATION BY JOHN MARTIN
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WPRODUCTS

ew Product descriptions are submitted by manufacturers and distributors and
N are 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).

Get Organic
Right Now

If you’ve worked hard to keep your
lifestyle totally organic, Seven Bridges
Cooperative Microbrewery has just made
your life easier.

The company is now offering a first—a
complete line of totally organic beer kits.
The organic kits currently available include
American Pale Ale, India Pale Ale, Oatmeal
Stout, Oktoberfest, Pilsner and Robust
Porter. One hundred percent of the barley
malt extracts, malted grains, hops and
adjuncts included in the kits are organical-
ly grown. The kits also contain yeast and
optional corn sugar for bottling, and min-
erals and Irish moss (which are not organ-
ic). If the kit is brewed with the optional
non-organic materials, the finished beer will
still be 95% organic.

The kits are offered in two versions: a
malt-extract kit, which includes malt extract,
whole grains and malts, aimed at the begin-

ner to intermediate market, and an all-grain
version for the advanced homebrewer.
Prices range from $23.95 to $32.95 for the
extract kits, to $15.95 to $23.95 for the all-
grain kits.

The Seven Bridges Cooperative Micro-
brewery was founded in 1996 to produce
organic beer and mead. For more details,
contact Seven Bridges at (408) 454-9665, or
check out the website at www.josephson-
ent/7bridges.

What’s Old is
New Again

The first microbrewers on the North
American continent were the Aztecs, who
made their brew from the sweet juice of the
Blue Agave plant. Most of us are familiar
with the plant through its use in everyone’s
favorite distilled beverage, tequila. Agave is,
however, also used in a non-distilled fer-
mented beverage called pulque, still avail-
able in many areas of Mexico.

Since homebrewers are always looking
for that little something different, Stein
Fillers, Inc. is now offering Agave Nectar, a
75 Brix amber syrup that can be mixed with
barley, wheat or other ingredients to create
a modern pulque. Agave Nectar is available
wholesale in drums to breweries and brew
pubs. Homebrewers might keep their eyes
on the trial-size 5-gallon pail, available for
$95. For more information, contact Stein
Fillers at (562) 425-0588.

Just the Right
Temperature

All of us are concerned with keeping just
the right temperature during brewing. Ther-
moWorks recently released a high-end
pocket thermometer for food processing
uses that would give a lifetime of service for
the homebrewer. A stainless steel probe
resists corrosion and is specially pointed for
ease of use. The probe folds back into the
meter for safe storage and transportation.

There’s also an auto-shutoff for those of
us who are switch-challenged. The LCD dis-
play digits are a full 1/2 inch tall. Also
included is a wrist lanyard to keep the Pro-
fessional Pocket Thermometer from becom-
ing a part of the wort. Price is $59 each.
For more information, call ThermoWorks at
(801) 756-7705.

Squeeze,
Squeeze, Squeeze

When you're on the road without a
handy bottle of CO,, what can you do to
get the homebrew out of the keg? Well, MG
Products has an equally handy solution.
Called the Original Hand Pump Home Brew
Extractor, MG’s hand pump when attached
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to a Cornelius keg allows you to manually
build up enough pressure to get the beer out.

It’s small, light and, at $24.95 + $4.95
shipping and handling, inexpensive, and is
available in pin or ball-lock fittings. For
more information, contact MG at (978) 524-
8851, or P.O. Box 478, Beverly, MA 01915.

Keep ‘Em Rolling

One thing all homebrewers have far too
much experience in is back pain from haul-
ing all those carboys and kegs around. A.K.O.
Products has come to the rescue with the
Brew Dolly, a heavy-duty plastic roller with
five swivel wheels for smooth, easy rolling.

The Dolly can support up to 200 pounds,
is stackable and can attach to your keg or car-
boy with three rubber-ended thumbscrews,
allowing you to lift the keg with the Dolly
attached. The Brew Dolly retails for under
$30 and comes in six bright colors. For infor-
mation, call A.K.O. at (800) 350-7014.

St. Patrick’s of Texas
Expanding

St. Patrick’s of Texas Brewers Supply
broke ground in May on their retail/ware-
house expansion in north Austin. Phase [, a
3000 square foot retail store, is scheduled for
completion in early August. Phase II, an
additional warehouse, will be completed
around October/November. The entire facil-
ity, including the existing warehouse, will
cover over 10,000 square feet. St. Patrick’s
recently shipped homebrew supplies to
Egypt, marking the 50th country on 6 conti-
nents to be ‘colonized’ by St. Pat’s customers.
Check out their website (www.stpats.com) to
view a complete list of these 50 countries. @

\

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
Your Free
Catalog
Today!

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

? }é«j rl

WILLIAM’S
BREWING

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

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
taste of the brewing business.

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

v i 3 5 o
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

PHOTO COURTESY OF A.K.0. PRODUCTS
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Comings and Goings:

The Ins and Outs of Shipping To and From

t may seem laughable, but women are
I attracted to the UPS man. At least that

seems to be the message of the TV
commercials.

It’s not that the cut of the clothes accents
the physique, or that the uniform’s muddy
brown color highlights the eyes. I think,
rather, it’s a simple psychological case of
stimulus and reward. The suit means you're
getting something. The UPS man always
comes bearing gifts.

Who doesn'’t like getting stuff?

Therein lies the single best thing about
mail-ordering brewing supplies, you get a visit
from the brown-shirted Santas. Other than
that, I can’t find much good to say about it.

I unconditionally believe in supporting
my local brew store. I also accept the reality
that, unfortunately, every small town in
America doesn’t have that feature. Several
years ago I turned to mail order because I had
moved to a town that was not within rea-
sonable driving distance of a brewing supply
store. I pulled out the brewing publications
and ordered about a dozen catalogs, not real-
ly having much more guidance than how
slick their ads looked. My assumption was
the fancier the ad the more likely the vendor
was a professional and reputable company.

Style and Substance

Upon receiving the catalogs I found that
they were all pretty similar, differing mainly in
design skill. Two stood out, one for a very pro-

fessional catalog and another for an impres-
sive selection. I placed an order with the slick
company first, we’ll call them Company A,
and requested second day air delivery
because I had planned to brew that weekend.

Several days passed and no delivery
man. By Thursday I became nervous that I
wouldn’t get to brew over the weekend. I
had promised beer to friends coming from
out of town in just four weeks. This did not
look good.

Company A confirmed that my order
had been shipped. I got a tracking number.
We tracked the package. It had gotten
delayed. They would refund my second day
charge, but my beer would not be brewed
that week. I didn’t want the money back, I
wanted my beer.

Lesson No. 1: If you want it then or
need it by a certain date, you cannot count
on mail order. Packages get lost, misdirect-
ed and generally screwed up. If something
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can go wrong, be sure it will—usually en
route to your house.

So I turned to Company B for the next
order. I was impressed with their wide
selection of ingredients, kits, equipment
and even pub glasses and barware. I
ordered a beer kit and several pint glasses,
which were quite a bargain.

Mail order does typically provide a
much better selection than your local brew
store. There are many reasons why they
can do this, reasons retailers understand
but few other people care about. Suffice it
to say, though, specialty equipment is
nearly always bought through the mail,
and that goes for brewing too. You can find
the ingredients you want in a catalog, no
more substitutions.

A Lust for
Showrooms

What mail order does not provide, how-
ever, is a showroom and a guide to help you
make your selection. It’s strictly caveat emp-
tor, baby.

When my pint glasses arrived, for exam-
ple, one had such a deformed base that it
wouldn’t sit flat on a table. It just sort of
rolled around on its glass hump, wobbling
and sloshing its contents like a listing ship.
That's what the drinker is supposed to do,
not the glass.

I lucked out. I called the company, told
them about the problem and they shipped
a new glass out to me. They didn’t ask for
the old one back (I still have it). That’s rare
service, and it’s the reason I still occasion-
ally mail order something from them if I
can’t find it locally. Most of you will not
be that lucky.

Lesson No. 2: Buying without looking
can cost you. Typically, mail order compa-
nies require you to send unwanted mer-
chandise back at your own expense. You're
either going to take it or pay to have it
shipped back, and you won’t end up happy
either way.

Like I said at the beginning, I like seeing
the delivery truck pull up in front of my
house. That is, when I can see it. If you
work, as most of us do, you might not
always be home to merrily greet the man

Shipping It Out

company that might he a litile more relaxed.

Getting beer and beer supplies fo you s one thing; getling homebrew fo others is something else.
Sooner or later you're going fo want to send a sample of your homebrew fo a friend, or enter your
pride and joy in a competition. Things are going fo get tough.

% For the most part, it is very hard to mail beer legally. The U.S. Postal Service won't
touch anything that has a higher alcohol content than .5 percent.

% United Parcel Service will let you ship heer, but only on the condition that you live in California,
Michigan, Illinois or New York and you're shipping if to someone who lives in your state. Interstate transport is
against the rules. Federal Express doesn't do it for the average Joe either.

* You might want fo call your local shipping services and see if you have any hetter luck with a local or regional
% |f you do find someone to ship your heer, pack it carefully to protect the bottles from breakage during ship-
ment. An easy, cheap and environmentally friendly material is popped, unsalted and unbuttered popcorn. Put

your hottles in the box, fill it up with flavorless popcorn, tape it up, write “FRAGILE” in big letters and go.

% | would not suggest messing with the mail or misrepresenting what you are shipping, hecause that would he
illegal. I will say, however, that cookies and other things that are not beer are a lot simpler to mail.

and receive his gifts. And that could be the
start of one of the most frustrating wild
goose chases you’ll ever embark upon.

I'm not simply picking on UPS either;
they're all like this.

I lived in a downtown apartment com-
plexin a converted warehouse building. The
neighborhood wasn’t bad per se, but it was
somewhat urban. It wasn’t the kind of place
where you could—for example—leave a
UPS package on the curb and expect it to be
there later that afternoon.

The Dreaded
Yellow Note

I came home one day shortly after order-
ing my supplies and found a yellow note
pasted to the panel of apartment buzzers
outside the complex. UPS had come by, but
I wasn’t home. Please call this number, etc.

I called the number and explained my
living situation and said I'd like to just come
and pick it up at the distribution place. The
conversation went something like this:

“Well, we're already closed this after-
noon, sir.”

“OK, I'll drive by tomorrow and pick it

UP-”

“It won’t be here tomorrow because we’ve
already loaded it on the truck for delivery.”

“Why would you put it back on the truck
if you left me a note saying to call and pick
up my package?”

“It’s already on the truck, sir. You can
leave a message with me and I'll have them
hold it tomorrow night.”

“OK, does that mean I can pick it up
tomorrow night?”

“No sir, because the truck won’t be in
before we close.”

You get the picture. I ended up having
my girlfriend stake out the apartment the
next day. The UPS man drove by without
stopping. She chased him down, made him
stop and had him search through the pack-
ages until he came to mine. She’s tough;
that’s one of the reasons I married her.

Lesson No. 3: The UPS system may
work most of the time, but when it doesn’t,
it really doesn’t. If you don’t live in a house
where they can safely leave packages on
your doorstep, then have it shipped to your
office. If that’s not feasible because of office
policies against receiving strange mail at
work, have it shipped to a friend or neigh-
bor’s house.

New Orleans-based journalist James
Slaton is a regular contributor to Zymurgy. ®
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T H E B E S T F R O M

Tom Judd

Brewhouse Stout Gets Thumbs Up

hank goodness I work for a small
T company where almost 100% of my

co-workers are happy beer drinkers—
more than a few homebrewers among them.
So it wasn’t a big deal when the editor of
Zymurgy dropped off a Brewhouse Premi-
um All-Grain Stout Kit at my office one busy
afternoon, so I could, once again, attempt
to put my thoughts about kits into the (com-
prehensible) written word.

The package was a hefty square card-
board box with three gallons of cold wort
that needed only to have water (seven
quarts), a “pH balancer” (provided) and
an ale yeast (recommended) of my
choice added to the fermenter. The
guys down at our hometown brewstore,
What’s Brewin’, were, as always, more
than eager to help with the choice of a
White Labs liquid California Ale yeast,
this being the most common yeast used
for stouts. My girlfriend/assistant
brewmistress and I have used this yeast
with 100% success in the past with our
own creations, and I had no doubt
about its efficacy in this undertaking.

The Brewhouse kit came with very
lengthy and specific instructions that even
I would have trouble screwing up. Only
time would tell.

No Extracts

This kit was made from all-grain wort,
not extracts, and more equipment than the
first-time brewer would be likely to have—

a hydrometer, wine thief, flasks, etc.—is
required. The plus for the time-conscious is
that there was no heating or boiling—just
sanitize your equipment, add the ingredi-
ents, have a homebrew and go.

The instructions were to check the pre-
pitch specific gravity, which gave a reading
of 1.045. The yeast was pitched, the bucket
sealed, ferm-locked placed and set aside
for five days (at most) before racking to a sec-
ondary fermenter, exactly per instructions.

This brew, as with every kit I've tried
so far, maliciously attempted to hide the

fact that it had
indeed fermented
with no visible
signs. I've been
fooled before—
apparently not
hard to do—but
this time I would

not tolerate any of that nonsense. I just wait-
ed it out. Sure enough, when I popped the
lid, there was the Kraeusen ring (some evi-
dence of fermentation). The gravity was
checked again, per instructions of course,
and with a specific gravity reading of 1.015,

the sneaky wort had failed to fool me.

T The evidence was in—it had fer-

mented quite handily, despite its
stealth qualities.
Now, the company I work for has

a barbecue each year at the beginning

of summer to herald a new and pros-

perous year and to generally have a

good time. As I mentioned, this compa-

ny has a majority of casual beer lovers,
including its president and vice-presi-
dent, the later two having sampled the
previous evaluation beer kits at the Hal-
loween party my brewmistress and I used
for an exercise in house-cleaning (see
Zymurgy Spring 1998 Vol. 21 No. 1.)

So it was no surprise that they would
go for the idea of me kegging this kit and
supplying our company barbecue with
above average beverage, and me with an
abundance of opinions on its finer points.
Hey, I could write what I “personally” think
about this or that, but I figured 25 opinions

PHOTO BY BOB GOLDMAN
LOGOS COURTESY OF SPAGNOL'S



would be an honorable sample for an exper-
iment of this magnitude.

Besides all that, it seemed like a jolly
good idea!

The Verdict, Please

The opinions are now in, and the over-
whelming majority commented to the
effect that “it has a very clean finish; noth-
ing left behind” and “how much are we
allowed to drink?”

Without exception, everyone liked this
brew, regardless of their beer preferences.
Most beer pros said it lacked the body of a
true stout, saying things like, “it tastes great
for a porter.” Well, in truth, this matched
my opinion of the precious liquid, but I
could forgive any possible “stout” short-
comings because the beer was so good
(and so popular).

Most stouts live up to their namesake,
being very strong and heavy. They're not real-
ly suitable for all occasions and certainly not
a daily swill. The Brewhouse stout is differ-
ent. It has the flavor of a stout, without the
lingering chewyness, even being light enough
to drink everyday (or almost everyday). The
head is very creamy and “Guinnesslike,” but
dissipates rapidly, which is okay with me
since I'm into drinking the beer while hap-
pily bypassing the classic stout “froth-face.”

Quite a few party people commented that
this was more bitter than the rotgut they usu-
ally drank, and since the “bitter-beer-face”
comments came from the occasional “light
beer” drinking crowd, they were passed off
as utter nonsense. By the way, did I mention
I personally like to taste the hops in beer?

The beer professionals made no such
comments, and I would concur with this

Contact Information

Brew House Stout
kL
Spagnol's Wine and Beer Making Supplies Lid.
1325 Derwent Way
Delto, B.C. Canada V3M 5V9
(604) 524-9463
(800) 663-0954
www.spagnols.com

segment of the sample group. I have no
bitterness problems with this beer and still
think those who did needed to keep trying
it until it was no longer bitter, then offer their
opinion, thank you.

To me, this kit is neither bitter nor sweet
(like some stouts I've tried), and I have to
admit, I'll miss it when it's gone. I've brewed
stouts before and one of my own creations,
“Jake’s Paw Stout” (named after my dog—
don’t ask!), is a creamy, heavy beer that,
while an excellent stout, is not a daily drink.
For the last three days I've had at least one
glass of this Brewhouse stuff, and instead of
being a heavy, tiring brew, it has grown on
me more than I'd care to admit. One fault
that could be found by those who expect
more from their beer than great taste is that
it’s not a high alcohol content brew. So
what? Go out and buy a barley wine, or one

GET THE 1'71_'/
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i —=\ Original and
“II” incredible
Carboy

and
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Bottle
Washer

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

Jet Carboy and Botitle Washer Co.
3301 Veterans Drive, Traverse City, Ml 49684

of those wines with a train on the label, if
you want alcohol content.

Purists Need
Not Apply

In my opinion, this kit probably is not for
the stout purists who furiously demand the
chewyness and body of their stout to be
approximately equivalent to an overdone
chuck steak. On the other hand, the Brew-
house Premium All-Grain Stout Kit is an
everyday drinkable concoction that strong-
ly hints of a great stout, but with an “all
night” drinkability of a light porter.

So, as with most stories of pleasant
things, I'll conclude with a “bully” to the
Brewhouse for an unusual brew kit used to
make an unusual stout (Jake’s opinion is
still out, but, hey, he’s a dog).

Tom Judd is a veteran homebrewer, tar-
get shooter and alleged software engineer in
Boulder, CO. He is actually talking about buy-
ing another Brewhouse Stout kit, “in case of
emergencies.” ()
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Brewer(s) (category/place)

ATLANTA, GA REGION
Jay Adams (15/274, 16/15t)
James Albright (23/3)
John Allen (6/314)
Andy Anderson (2/2n9)
Gary Arnold (10/279)
Marc Battreall (18/1%!)
Scott Boeke (19/3')
Jeff Boggess (9/1%1)
Barry Browne (9/27d)
Brian Buckowski (1/1%t, 6/21d)
Bobby Bush (21/314, 22/31)
Anthony Capocelli (21/15Y)
Andrew Christie (24/1%!)
Brian Cole (13/1%, 18/2nd, 24/31)
Ed Cosgrove (26/21)
Woody Drake (27/3™)
Scott Eagelton (14/21d)
David Fabry (12/3'd)
Gerard Filicko (7/3™)
Paul Fiorino (7/1%Y)
Peter Fullen (11/3™)
Stephen Gale (12/15!)
John Gayer (20/Adm)
Paul Gennrich (20/2"d)
Jeff Gladish (20/3™)
Robert Gordash (11/15t)
John & Valerie Greer (14/1st)
Drew & Tiffany Griffin (26/3'4)
Michael Hauert (19/15t)
Keith Houck (20/1%Y)
Joseph Hughes (4/15%)
Wes Hughson (11/2nd)
Marlon Hurst (4/31)
Douglas John (12/2nd)
Richard Koch (14/3, 17/15t)
Evan Kraus (1/21d, 16/319)
Kenny Lefkowitz (5/15%)
Steve Lineweaver (2/31)
Paul Minzer & John Castorina (24/2nd)
Frank Mitchell & Tom Flanagan (5/3™)
Steve Nance (17/3™)
John Nanci & Penelope Jacob (26/15)
Tom Paffrath (13/3, 15/31)
David Pappas (23/1%)
Arnold & Ingrid Pederson (8/15t)
Steve Peeler (2/1%, 13/2nd)
Roland Pena (5/214, 20/Adm, 23/2nd)
Chris & Shari Peterson (17/21d)
Ron Raike (1/3%, 3/1%t, 3/2nd)
Ray Renner (20/Adm)
Scott Ross (8/31)
Wes Sampson (8/2d, 9/31d, 18/31, 19/15t)
Richard Schwartz (15/1%t, 22/21d)
Jim Skolka (3/3™)
John Slusher (27/21d)
Randy Smith (4/2nd)
Kevin Stiles (25/2M4, 25/1t, 27/15t)
Kevin Stiles, Paul Layman &
John McMacken (10/31)
John & Susan Tantillo (7/214, 16/2nd)
Steve Vallancourt (10/15Y)
Dennis & Paul Waltman (21/2Md, 22/15t)
Virgil Wasko (6/1%%)
Richard Weiss (25/31)
David Zalewski (20/Adm)
CANADA REGION
Joanne Anderson (7/27d)
Mike Aylward (21/21d)
Denis Barsalo (15/1, 15/2nd, 18/31)
Gordon Bowbrick (2/Adm, 2/1st)
Brian Brooks (3/314)
Phylliss Campbell (7/Adm)
Bob Daye (11/3')
Greg Ernst (5/3™)

Gary P. Falkenstein (1/31, 2/2nd,
13/2nd)

John Ferguson (8/214, 20/Adm)

Chris Godwin (12/21d)

Conrad Horvath (19/31)

Ian Johnson (12/2nd)

Gareth Jones (6/214)

Rob Jones (21/314)

Sean King (24/39)

Jean-Sebastien Morisset (11/Adm)

Dan Morley (4/1%, 6/15")

Adam Mueller (3/21d, 3/15t)

Darryl Newbury (11/15%)

Ken D. Nyback (1/2nd, 5/2nd)

Glenn Payzant (11/1%})

Gerald Peters (7/1t, 9/3')

Gerald Peters & All of FARTS (9/34)

Mike Peters (4/3'd)

Tim Peters (18/2nd)

Ross Reynolds (17/1%, 23/1)

Lorne Romano (3/1%t, 11/Adm)

Walter Scott (18/1%)

Bruce Taylor (4/274, 9/Adm, 23/3™)

John Tyler (5/1%t, 7/314, 26/15t)

Tim Vandergrift (13/3', 15/31d, 19/2nd)

Harry Wagner (9/1%})

Dean Watson (6/15!)

Robert West (11/24, 15/Adm)

CHICAGO, IL REGION

John R. Applegarth (2/2nd)

Jeff Carlson (7/1%t, 11/2nd, 17/15Y)

Randy Charles (14/3™)

Jim Connors (27/2")

Charles Cope (8/1%1)

Michael Cotiguala (8/2M)

Larry Deliefde (15/15t)

George Dietrich (12/3'9)

Peter Eipers (16/2"9)

Joe Formanek (1/31, 6/1%t, 7/31, 11/31d)

Mike Frost & Mike Kowal (11/15t)

Sandra M Golen (9/2n9)

Tim Gooldy (21/2nd)

Jay Grabowski (20/31)

Philip Gravel (24/1%!)

Steve Grousd (6/3™)

Greg Gutierrez (3/319)

Darwin Harting (13/1%")

Jim Hodge (3/2nd, 24/2nd)

Mark G. Humphries (4/314, 5/31, 6/2nd)

David Johnson (2/3™)

Russell Johnson (19/37d)

Jim Johnston (23/314)

Dan Kasen (21/1%, 22/1")

Steven P. Klump (4/1%, 17/Adm,
20/2nd, 20/15t)

Al Korzonas (17204, 2/15t, 10/34, 18/1%t,
25/15t, 26/31)

Greg Lawrence (3/1st, 25/31d)

Kathleen Lotz (27/1st)

Edward Marsh (5/214)

Edward Marsh & Mark Thompson
(22/2n9)

Paul Martinez (12/1%t, 19/2nd)

Bradley A. Maxfield (107214, 23/15t)

Steve Mc Kenna (1/15Y)

Bruce Ortenburger (14/21d)

Alan Pearlstein (13/2"d)

Bill Pfeiffer (26/219, 26/15t, 27/31)

Thomas Plunkard (15/2M, 16/15t)

Joel Plutchak (4/2nd)

Gerald Poss (7/2nd)

Steve Rice (12/2nd)

Terry Richardson (8/3')

Mike Rivard (9/1%t, 22/31)

Allan J. Rose (15/31)

Tom & Lorie Sanville (18/2nd)

American Homebrewers Association
1998 National Homebrew Competition Second-Round Brewers

Denzil Scheckler (10/15)

Ted Schenkenberg & Laz Sipaos (17/21d)

Dan Schlosser (4/Adm)

Ken Schramm & Dan McConnell (25/2nd)

Martin Schwan (17/3')

Richard Scott (24/3')

Gerry D. Steele (21/31)

Tom Stelman (9/34, 23/2nd)

Eric Stockinger (14/15)

Joseph Styke & Thomas Stawarz (5/1%t,
19/15)

Robert Wilber (13/3d)

Michael Winnie (18/3'4)

Bert Zelten (16/3™)

DENVER, CO REGION

John Adkisson (7/15t)

Gene Almquist (6/274)

Mark Alston (15/2nd)

John Aramovich (7/31)

Bret Arnett & Mike Westcott (20/31)

Dave Bahler (17/15!)

Russ Bee (6/1%, &/1%t, 15/31, 16/1%t,
17/31)

Tom Bell (19/31)

Scott Bickham (4/3)

Noel Blake (23/3r4)

William Canada (16/3™)

John Carlson, Jr (2/15t, 2/2nd)

Vern Creamer (21/1%t)

Tony De Marse (3/1%)

Sean & Lisa Derning (8/2"4)

Randy Drwinga (20/2M4, 20/15%)

Terry & Gary Durant (9/1%t, 11/21d,
16/2nd)

Dean Fikar (18/2nd)

George Fix (14/2"4, 15/15t)

Pilar Flores & John Binford (23/21d)

Tom Forgey (10/15!)

Ichiri Fujiura (23/1%!)

Leroy Gibbins (26/15!)

Charlie Gottenkieny (3/3', 3/2nd)

Brett Hampton (22/34, 26/31d)

Zachary Hilgers (22/1%, 25/2nd)

William Irwin (7/279, 25/15t)

Ken Jones (27/21d)

Ross Kahn (1/15t)

Bob Kauffman (19/2nd, 26/2nd)

Caroline Kauffman (27/1)

Michael Knutson (10/2M4, 13/31d, 19/1st)

Leon Krzmarzick (21/31)

Harumi Kumagai (24/3%)

John Landreman (5/15t, 24/2nd)

Cubby Lash (24/1%Y)

J. T. Lawler (5/3)

Lewis Linthicum (4/Adm)

Davo Mahaffey (12/21d)

Jim Martella & Bill Taylor (9/3')

Jeff Niggermeyer (13/21d, 14/31d, 18/31d)

Gordon Olson (25/319)

Tim Paine (17/2"d)

John Pepin (1/3™)

Ben Pollard (11/3r4)

David Porter (4/2nd)

Ken Schwartz (10/3d)

Dave Shaffer (4/1%t, 5/2nd, 6/31d, 13/15t,
14/1%t, 18/1%Y)

Darrell Simon (12/1%t)

Matthew Smith & Troy Hageman (8/3)

Jim Steward (27/31)

Jeffrey Swearengin (9/2nd)

Glen & David Taul (11/18t, 12/31)

Barry Tingleff (22/2nd)

Mark Tomusaik (2/3'4)

Brian Vannierop (21/2nd)

Michael Westcott & Bret Arnett (1/20d)

Dave Askey (15/2nd)

GRASS VALLEY, CA REGION

Dave Askey (17/2nd)

Ron Badley (26/319)

Tom Baldwin (25/15%)

Martin Beran (9/20d)

Brian Bliss (1/31, 3/2nd)

Dirk Bridgedale (10/31, 13/31d)

Ken Brown (6/15Y)

Rick Burnside & Jerry Davis (16/15!)

Dave Cowie (1/27d, 11/2nd)

Greg Distefano (2/314, 27/2nd)

Theo Drushell & Mike Martin (20/1%)

Robert Ethington (13/31d, 19/3d)

Tod Fitzsimmons (15/15)

Jim Fortes (6/3%4, 22/15)

Richard Fox (12/2nd)

Ross Frederiksen (9731, 14/2nd, 14/31d,
23/1)

Raymond & Edi Frisby (2/24)

Harrison Gibbs (8/1%, 26/15!)

Harold Gulbransen (20/3)

Tyce Heldenbrand (1/1%t, 13/1%, 21/31)

James Helmich (11/31d)

Charles Hesson (13/21d)

Gunther Jensen (25/2n4, 27/1st)

Jim Johnson (2/18t, 17/3d)

Peter Johnson (20/2nd)

Pat Kennealy (18/1)

Jeff Lannon (8/21d, 22/31d)

Jeff Lannon, Dennis Johnson & Eric
Schenk (19/274)

Craig Lauxman (25/31)

Ray Lewis (26/21d)

Greg & Liz Lorton (10/2Md, 18/2nd)

Gerard Lutticken (5/2nd)

Patrick McKee (7/31, 11/1t, 16/31, 24/31d)

Barbara Melrose (21/15t)

Tom Morrow (23/21d)

Randy Norman (14/15%)

Todd Peterson (4/21, 17/15t)

George Proper (16/214, 23/31)

Mike Riddle (4/3™, 18/31)

Charles Silva (3/3'4)

Dave Teesdale (19/15)

Steve Teffit (12/34)

Patrick Thalken (12/1%t, 21/2nd)

Bob Thompson (5/3'4, 24/2nd)

Keith Weerts (3/1%t)

James Weiner (4/1%t, 7/204, 9/15t, 24/15t)

David Welch (5/1%t, 6/2d)

Paul Wright (7/1%, 8/31d)

Peter Zien (10/1%t, 15/31d, 22/2nd)

LOWELL, MA REGION

Scott D. Anderson & Peter Rega (1/15t)

John R. Austin (10/15t)

John B. Avard, D.C., Chris Columbus,
Matthew W. Goody & Paul D. Hallock
(2/2nd, 7/31d, 8/2nd, 22/31d, 23/2nd,
25/31)

Pat Bannon (12/1%t, 19/15t)

Ed Bardsley & Kurt Helstaedt (24/2"d)

Brian Beckmann (17/3d)

Edward Bloom (2/1%!)

Kent Brehm & Bruce Hammell (9/15Y)

Tom Cahalane (15/1%t)

Mark Deorio (11/3)

Mark Duffley & Horst Gewtew (23/1)

Will Fields (7/15%)

Russell Fischer (6/Adm)

Alan L. Folsom, Jr. (11/2nd, 19/2nd)

Peter Garofalo (10/3'4)

Steven Gingrich (17/2nd)

John Grana (16/15t)

Al Hazan (26/1%t)

Jon Hazilla (21/2nd)

Thomas Henry (16/3')
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Tim Holland (9/3™)
Christopher Huestis (20/21d)
Tom lerardi (24/1%")

Ben Jankowski (25/2"d)

Bob Johnson (20/1%, 5/2nd)

Rob Johnson (2/31, 6 /31, 9/2nd, 19/31d,

22/1%Y)

Ted Johnston (11/1%, 18/15t, 24/31)

Scott Keohane (1/214)

Vladymar Kopec (6/2")

Lawrence & Rachel Rubin Ladutke
(23/31, 26/1%Y)

R.B. Laurence & Brigitte Laurence
(7/2nd)

Chris Lavoie (4/21d, 4/314, 6/1Y)

Tony Maciag (4/1%, 21/15")

Keith Macneal (21/3')

Thomas A. Miklinevich (18/2nd, 18/31d)

Brian S. Newton (15/27d)

Thomas J. O’Connor IIT M.D. (5/3™,
8/1%, 17/1%, 26/34, 27/15Y)

Jim Post (13/31)

Peter Rega (14/1%!)

Richard Rosen (15/3)

Al Schichler (5/1%t, 16/24)

Vince Shumski (10/21d)

Bruce Stott (12/3™, 13/2nd, 26/2nd)

Steve Stutman (22/2"d)

John Syms (1/374)

Tom Thompson & Al Rickett (3/15Y)

Ron Vavruska (13/1%)

Bryan Ward (3/214)

Michael White (25/1%t)

John M Zelazny (12/2nd)

PORTLAND, OR REGION

David Archambeau (16/1%)

Grant Baumgartner (19/21d)

Tom Berntson (21/27d)

Lys Buck (20/3™)

Cory Buenning (17/3r)

Mark Builder (22/15")

Bill Clark & Steven Olson (7/3')

Robert Craig (5/15!)

Jim Crane (9/214)

Dan Diana (23/219, 24/2nd)

Richard & Manda Doffing (2/2nd)

Robert Douglas (10/31, 19/15t)

Douglas Faynor (3/1%, 3/2nd)

Gerry Feldkamp (18/3)

James Gebhardt (27/374)

Brian Grosklos (8/21d)

Ron Hall (21/31)

David Harder (6/24)

Brad Hart (4/2nd)

Curt Hausam (4/1%t, 7/15t, 11/3'4,
15/2nd, 17/1t, 22/31d)

Guy Johnson (14/21d, 14/31d, 15/31d)

Vanessa Keitges & Hal Harding (21/1%)

Michael Kiker (12/1%, 16/2n4, 24/31d)

Nate Kowash (9/15)

Mark Langlois (117274, 18/15t, 19/31d)

John Lauer (1/1%Y)

Lester Lewis (7/2"4, 10/20d)

Ted Manahan (2/1%, 23/1%, 27/2nd)

Matt Maples (26/39)

James Marthaler (11/1%")

Bob McClintock (8/15t)

Tony Miller (24/15Y)

Deb & Frank Nelson (10/18, 22/2nd)

Mark Norbury (13/1%, 15/1%%)

Steve Piatz (3/3, 25/1%, 27/15t)

Brent Rea (2/3'9)

Robert Ring (25/3)

Dan Ritter (17/21d)

Rod Romanak (20/21d)

Susan Ruud (25/2nd)

Susan Ruud & Ray Taylor (8/3™)

Steve Schmitt (20/1%)

Lee Smith (5/2nd, 13/2nd)

Steve Stovall (26/2d)

Tom Strand (12/31, 14/15)

Ray Taylor (23/31)

Ray Taylor & Gene Pribula (1/2nd)

Ray Taylor, Gene Pribula, Don Kaspari,
Mark & Holly Griffin and Tim &
Sharm Schulz (4/3™)

Ray Taylor & Neil Gudmestad (12/27d)

Tom Townsend (26/15t)

Pete Vickers (13/3', 16/3)

Gary Westman (5/3™, 6/15t)

Martin Wilde (1/3r4)

David Wrigley (6/3', 9/31, 18/2nd)

SHAWNEE, KS REGION

David Allaben (22/1%Y)

Art Beall (12/31, 13/1%, 19/34)

Rocky Bennett (27/3')

Jim Browne & Ron Houck II (22/2nd)

Jim Burge (7/15)

Guy Burgess (12/2nd, 23/31d)

Charles Burry (19/27d)

Bob Carbone (9/21d)

Roger Clark (8/1%")

Russ Clayton (27/2nd)

Kenneth (Rob) Clucas, Randy Meharg
& Madeline Burns (22/31, 23/1%!)

Dan Davis (16/214)

Richard Dwenger (14/34)

Mark Granner & Stacy Tschannen
(3/2nd)

David Gray (10/1%!)

Tim Hamilton (2/34)

Fred Hartwig (2/1%, 6/274, 12/15t, 20/3d)

David Heddinger (24/3)

Ross Herrold (17/31, 25/15t)

George Huhtanen (24/1%)

Kip Innes (26/24)

Dave Justice (8/2nd, 10/21d, 14/15)

Dennis Karian (1/314)

Steve Kelley & Ron Dunbar (5/2d)

Mike Kilian (8/34)

Keith Kost (1/15t)

Andrew Kramer (18/314, 24/2nd)

Fred Lederer (15/15t)

Robert Lewis (3/15!)

Garrett Luedloff & Tim Moran (21/15t)

Rob Meinzer (15/3t4)

Mark Messmer (5/314, 11/37)

Edward Meyer (21/3'4)

Charlie Milan (17/15)

Ed Miles (13/3™)

Jerry Mitchell & John Sullivan (14/2nd)

Jerry Mitchell, John Sullivan, Scot Tams
& Rex Clingan (10/3'4)

Jim Moening (16/3')

Ed Morris & Mike Fitzpatrick (6/15t)

Michael Pelter (25/3, 26/15t)

Phillip & Hollis Curtis Perdan (9/31d)

Christopher Peterson (18/1%, 19/1%t,
23/2nd)

Bill Pierce (16/1%Y)

Mike Porter (5/1%t, 6/3)

Jeremy Price (18/2nd)

Jackie Rager (7/31, 25/2nd)

Bradley Reeg (2/214)

Michael Richardt (20/2nd)

Judy & Jim Schaumberg (11/27d)

Paul Shick (20/15t)

Brian Smith (4/2nd)

Chuck & Nancy Stiner (27/15)

Jack Sykes (4/1%!)

Darren Undenvood (9/15)

Dan & Lani Valas (4/314, 21/2nd)

Michael Weaver (15/2nd)

Robert Wikstrom (7/21, 11/18t, 26/3td)

Jack Willis (13/2nd)

Chris Woodall (1/2nd, 17/2nd)

(

HopTech

3015 Hopyard Rd. Suite E
Pleasanton, CA 94588

ﬁ Check out our WEB Page!
http://www.hoptech.com
We wholesale our hop products and fruit flavors to retailers and microbreweries. Please inquire.

HopTec

Laimebrey
The supplier
with a difference!

‘re @byinored

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:=:::,
Order Line: 1-800 DRY-HOPS (379-4677)

Advice Line: 1-510 426-1450
Hours: M, T, Th, Sat: 11-7. Fri: 11-9. Sun: 12-4. Closed Wed.

FAX: 1-510 426-9191
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Professor Surfeit

JEAR

P R O F E S S

Breaking
the (Purity) Law

Dear Professor Surfeit,

If the Reinheitsgebot purity law only allows
beer to be made from barley malt, hops, yeast
and water, how come they’'ve

itself—Germany. T'here is somewhat of a
board of people who govern and interpret the
Reinbeitsgebot. Some are very bappy with the
regulations, while others get quite frustrated
with the interpretation. For example, if you
want to use wheat malt in a lager beer—yon
can'’t call it beer! Ontrageons? But true. Only

N
i

O R

ales can use wheat malt under cuvrent inter-
pretation by those in control. You can brew it
but you cannot call it beer. Do you want to
dry hop? That’s a sticky question. Under
some interpretations this is not allowed. If you
do it you may not get permission to call your
brew “beer.” Now if this strikes you as silly,
then you'll be hysterical to know that

allowed wheat beer for so long?

Lost My Wits

Dear Lost Your Wits,

The Reinheitsgebot isn’t as
sacred as a lot of people think. Nor
does it benefit the beer lover and
brewer all the time. Fact is, the
original law only recognized malt,
hops and water. Yeast had not
been discovered in the year 1516.
They came up with the law likely
becanse there were a lot of
unscrupulons brewers who were
making cheap and lousy beer. Peo-
ple got fed up with being ripped off
so they adopted the law. In one
sense it belped assure quality beer,
but it also legislated creative
brewing and a lot of antique
German brewing traditions to a
screeching halt. If one delves into
the history of German brewing it's
not difficult to discover that there
was quite a creative variety of tra-
ditional beers being brewed
thronghont Germany with other
things in addition to malted bar-
ley, hops and water..

The law is somewhat controver-
sial, even in the country of beer

_PURITY JAIL

if you ave German and have your
beer brewed outside Germany using,
Sor example, wheat malt with a lager
yeast, then you can label the product
as beer because it is imported and not
brewed in Germany.

Now let’s say you want to brew
wheat beer but use an English ale
yeast to create something unique and
not so much in the Bavarian style.
This is a problem because it is dif-
Serent and you’ll have to pass the
scrutiny of those who control the law.

I may sound a bit cynical about
the Reinbeitsgebot law. That's
because I am. It seems to strike me
as a protectionist kind of law these
days and does not allow for cre-
ativity or even revisiting some old
authentic German traditions, most-
ly lost to antiquity. The law has
protected a proud heritage, but the
pride sometimes, to me, has turned
into a control issue and not a true
cultural issue. In the end I think
it’ll be the German brewers who
will suffer the most.

I love all-malt Reinheitsgebot
beer. I also love a lot of other beers.

Always in a state of flux,
The Professor, Hb.D.
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Stumped in
Spruce Creek

Dear Professor Surfeit,

I’'m moving soon and I'm going from
one well water system to another. My cur-
rent well has great water for brewing; how-
ever, when we tested the water for the
new house it came back quite hard with
coliform bacteria. We’re getting a second
test for the bacteria, but the recommen-
dation from the testing company is to put
a water softener system and a UV light—
of course they want to sell you some-
thing—on the water line to take care of
the hardness and the bacteria. My ques-
tion is, what effect will this have on the
quality of the water for brewing? If the
water softener will adversely affect the
water quality for brewing, will it help if I
bypass the softener?

Stumped in Spruce Creek,
John Hewett

Dear Jobn,

A water softener isn’t going to help your
brewing water. You may be softening your
water, but you've also going to be adding a
lot of sodium salts. Not good for balanced
brewing water. You certainly don’t want to
be drinking or brewing with water contam-
inated with coliform bacteria. That can be
nasty stuff just in general, though it won’t
survive in beer once it has alcohol and has
[fermented, But the flavors it may produce pre-
ceding the fermentation conld get nasty.

Read a good homebrewing book about
water. You may have the kind of hard
water that is not permanent. You may be
able to brew some reasonable beer with the
water you have if treated properly. As far
as the bacteria is concerned—yech. I'd rec-
ommend a sink-top water filter that can
supply purified water on demand. That's
simple and effective.

Don’t get soft on water,
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. )

IMPROVE
YOUR BREW.
JOIN A CLUB! ¢/

Or Start Your Own

Meet other homebrewers in your area and
share ideas, recipes and brewing tips.
To find the nearest AHA registered homebrew club in your area:

info@aob.org or http://beertown.org or AHA, PO Box 1679, Boulder,
CO 80306-1679, U.S.A., (303) 447-0816, FAX (303) 447-2825.

»\whui beer comes out of
which tap?

Slap one of
our custom
beer magnets

on it.

We have 4
different sets
with 10 different
beer styles.

They make
great gifts for
that special
homebrewer you
know.

@_ Refrigerator Magnets (360)352-1851

All magnets are
full color with
great detail.

Magnet
dimensions
(3.5"x 2")

|

http:/www.gototem.com/beer.html
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Motives

It beer, the German lagered ale, is unfortunately a very rare bird in North America. The German orig-
inals, mostly brewed in Diisseldorf, the city in the Rhineland that defined the modern alt beer style
about 150 years ago, generally are not imported. The few alt beers made by North American craft breweries

generally are not distributed widely or reliably.

If you live in the New World and want to taste an authentic alt, you either have to travel to Germany
or brew it yourself. Since many homebrewers rely on canned extract for most of their wort, the question
arises, how do you faithfully duplicate this Diisseldorf-style brew in your own kitchen?

Making top-quality extract beers with authentic flavor, texture and color is not a problem in most beer
styles. There are now malt extracts available for pale ales, amber ales, brown ales, dark ales, English bit-
ters, IPAs, porters, stouts, light lagers, amber lagers, Pilseners and wheat beers. But there is no ready-
made alt extract.

The challenge for the home alt maker is to backtrack from the beer’s specifications and to come up with
a set of ingredients and processes that are appropriate for the homebrew environment, but still produce
an authentic result.

To accomplish this, we must first understand what makes an alt an alt. Here (page 33) are the specifi-
cations of a typical alt—formulated for five gallons (18.9 L) of extract brew—with the style characteristics
of a beer that might be served in the old town of Diisseldorf.

PHOTOS CLOCKWISE FROM TOP LEFT:
AOB FILE PHOTO, BOB GOLDMAN, GERMAN
INFORMATION CENTER, SIDELIGHT STUDIOS

By Horst D. Dornbusch
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A Diisseldorf street scene—and an alt-
lover’s puradise.

A Beer with Body

The original gravity of an alt typically is
in the vicinity of 11 to 12 °Plato (OG 1.044
to 1.048), with some alt gravities as high as
14 °Plato (OG 1.056). If the copper-colored
alt were a British beer, it would rank on the
flavor spectrum somewhere between a
brown and a dark ale. As a German brew,
however, it has a few distinctly continental
characteristics. It is generally fuller bodied
than a typical British ale. When made from
all grain, alt beer is always multi-step-
mashed, either by partial decoction, by
infusion or by a combination of the two
methods. An alt grain bed must be taken
through all three temperature ranges
required to activate the three crucial
enzymes in brewing: proteolytic enzymes,
beta amylase and alpha amylase.

Proteolytic enzymes convert large,
heavy proteins in the grain into smaller,
lighter ones. Beta amylase converts grain
starches into simple, fermentable sugars
such as maltose. Alpha amylase converts
grain starches into complex, unfermentable
sugars such as dextrins. Brewers yeast turns
the simple sugars (produced by beta amy-
lase) into alcohol, but it cannot break down

proteins and dextrins. These stay in the fin-
ished alt. They are completely tasteless to
humans. Texture, not flavor or alcoholic
strength, is their most important function.
They add body and mouthfeel to brews that
might otherwise be perceived as too thin
and weak.

Proteins and dextrins also form an invis-
ible web in the alt through which carbon
dioxide bubbles must work their way slow-
ly to the surface. They remain smaller and
do not combine into large pockets of burpy
gas as happens in carbonated mineral
water, for instance. As a result, full-bodied
beers remain effervescent longer than thin-
ner ones. Once the carbon dioxide bubbles
reach the surface, they drag part of the
invisible web out of the brew, where it forms
a rich, creamy, long-lasting head—one of
the defining characteristics of an alt as
opposed to a British ale.

Malt Specifications

Extract is nothing but concentrated
brewer’s wort. The extract we choose for alt,
therefore, must come from a German-style
wort. Extracts made for British-style ales are
generally not suited for an alt brew. Authen-
tic alt beers are made mostly from conti-
nental-European light (blonde) Pils malt
(helles malz), Vienna malt (Wiener malz),
and Munich malt (dark, dunkel, Miinchen-
er malz). Higher-Lovibond malts such as
caramel and crystal (farbmalz) or chocolate
and black (rdstmalz) are used only sparing-
ly by alt beer brewers, if at all. A pro-
nounced, almost slightly sweet malt flavor
complements the rich texture of the alt, but
without roasty overtones. This maltiness
balances the alt’s moderate up-front bitter-
ness and noble hop finish. The result is a
bittersweet to nutty brew with a lingering,
but never cloying, aftertaste.

The foundation grain of alt beer brewing,
as of German brewing in general, is a pale
Pils-style malt (helles malz), usually made
from two-row summer barley. Summer
grains tend to have higher protein levels
than do winter grains. During malting, the
barley for Pils malt is allowed to germinate
at or slightly below room temperature for up
to seven days. It is then dried gently for one

to three days. The result of this rather slow
drying cycle is a malt that is considered fair-
ly pale (usually below 2 °L) by North Amer-
ican standards.

In Europe, Vienna malts (Wiener malz)
are made from the same barley as Pils malts,
but are a shade darker, because they under-
go longer kilning at slightly higher tempera-
tures. The result is a slightly amber, but
not roasted, malt ideally suited to add dark-
er notes to an alt. German Vienna malt has
a color rating of approximately 2 °L to 3 °L,
while the rating for North American Vienna
malt usually is 1 °L higher.

Munich malts (dark, dunkel, Miinchener
malz) are darker yet and often contribute a
slight sweetness, in addition to color, to the
alt. They are dried even longer and at a
higher temperature. The result is a slightly
roasted, but never burned, grain. In many
alts the coppery color stems from Munich
malts with a color rating of about 3.5 °L to
8 °L. North American Munich malts often
have a color rating of to 8 °L to 12 °L.

The true color malts—caramel, crystal,
chocolate and black—often are lightly to
severely roasted or even burned. Their use
is common in dark British-style ales such as
stouts, porters or Scotch ales, but they are
used extremely sparingly or not at all in alt
beers. While dark British-style ales, also
brewed from a foundation of pale malt,
require plenty of highly kilned malts to
achieve their opaque appearance and some-
times coffee-like taste, German ales, by con-
trast, get most of their color from a greater
addition of Munich and Vienna malts. But
it is possible to compose an authentic alt
with color malts at a Lovibond rating of 60°.

The key variable is how the maltster
achieved the grain’s dark color: fast, at a
higher temperature, or slowly, at a lower
temperature. Consider both color and flavor
in your formulation. Always remember, if
you can taste roasted notes in your brew, it
is not an authentic alt, even if the color is a
perfect deep copper. When in doubt, err
on the side of less crystal, caramel, choco-
late or black malts in favor of more Munich
and Vienna malts for color. At the low end
of the color scale, the coppery alt may start
at 13° SRM. At the high end of the scale, it
may have a color rating of 20° SRM. A few
specialty alts are even darker.
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The Extract Challenge

Since there is no premixed alt extract on
the market, we can substitute only those por-
tions of the grain bill with an appropriate
amount of canned extract for which there is
a suitable equivalent available. The grains
that cannot be substituted by extract need
to be added somehow to the wort to impart
their all-important flavor and color charac-
teristics. The objective is to reverse engineer
the alt. Once we understand the finished
product, we must create a blueprint that tells
us how it can be put together authentically
in a homebrew extract environment.

Replace the two-row, pale or Pils foun-
dation grist of the all-grain brewer with
unhopped light or extralight Pils-type malt

Yeast

SRM 18°
0G 12 °P (1.048)

FG 2.5 °P (1.010)

ABV 4.8%"

extract. The average canned extract con-
tains about 20% water and 80% sugar and
one pound (.45 kg) of extract yields the
rough sugar equivalent of 1.3 pounds (.59
kg) of milled, two-row malted grain. Con-
versely, one pound (.45 kg) of two-row grist
can be substituted with .77 pound (.35 kg)
of extract. Extracts often come in cans of 1.5
or 3 kilograms. Three kilograms (6.6 lbs) of
extract, therefore, is the equivalent of about
3.9 kilograms (8.5 Ibs) of two-row malt.
Either use the precise quantities of
extract needed for five gallons (18.9 L) of
beer or, if your kettle and fermenter volumes
are sufficient, increase the amounts of spe-
cialty grains proportionally and brew as
much beer as can be made with the full
amount contained in your cans. In this case
you must also adjust the amounts of hops

ATHOUNES

Wyeast 1007 (or equivalent)
IBU 40°

‘Nominal values. Actual values may differ, depending on your

ingredients and processes.

proportionally. If you have left-over malt
extract, transfer it from the can into a plas-
tic container, pour a thin layer of vodka over
it, seal and store in the refrigerator. The
alcohol in the vodka will prevent mold from
growing on the extract surface.

Your best bet is to look for Pils-type
extracts imported from Germany or one of
its neighboring countries, where full-bodied
beers also are the norm. Among the com-
monly available extract brands that are
good candidates for an alt beer foundation
malt are Ireks, BierKeller and Laaglander.
Always choose the palest of the pale malts
available from your supplier. Remember,
you can always darken your wort by adding
higher Lovibond specialty malts, but you
can never remove wort color once it is there.

Because of the need for body and tex-
ture, always buy a lager malt, even though
the alt is an ale!

For best results, buy cans of unhopped
malt. Add your own hops to the kettle
instead of relying on the often unspecified
and not necessarily appropriate hops cho-
sen by the extract manufacturer. Also, if you
get your extract from a kit, do not use the
yeast supplied with the kit!

Steeping Specialty Grains

The authenticity of your extract alt
improves if you steep a certain amount of
specialty grains, such as Vienna and
Munich and, perhaps, a smidgen of
caramel, crystal or even black malts, in your
brewing liquor. It is usually not possible to
substitute these specialty grains reliably
with canned extract products, since the out-
come would be too unpredictable and not
yield an authentic alt. You also may wish to
adjust the amount of steeped specialty
grains upwards or downwards depending on
the—usually undisclosed—color value of
your foundation extract.

For alt color and flavor, steep the spe-
cialty grains in the brewing liquor in your
kettle before adding the canned lager
extract. Use the same amounts of special-
ty grains for steeping as you would for
mashing the same beer from grain. By the
standards of conventional extract brewing,
the amount of  (continued on page 61)
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Winemaking

101

How to guarantee your first wine
is not also your last...




ILLUSTRATIONS BY MICHAEL MORAN

By Alan Moen

made my first wine over 20 years ago

from the humblest of fruits: blackberries

that grew along a country road. I'd
heard stories about wretched homemade
wines and put them in the same class as my
aunt’s mouth-puckering pickled asparagus.
Worth trying once, but once was probably
enough. So I picked up a simple recipe from
a homebrew shop, and soon my hands
were purple with berry juice. Whether it
was a great vintage year for blackberries
or just my dumb luck, the resulting wine
was more than merely palatable. In fact, it
was downright good! Each year since, my
hands get purple once again.

Everyone can make wine, but winemak-
ing is not for everyone. The process is rela-
tively simple when compared to brewing,
but there is a requirement of winemakers
that most brewers seem to possess in short
supply: patience.

Wine takes time. Even the simplest fruit
wines take several months to make, and
grape wines may take years. At almost every
stage wine requires more time than most
beers. While preparing the must (crushing or
extracting the fruit juice used for wine) might
only take an hour or so, primary fermenta-
tion normally requires 7-10 days for most
table wines, somewhat similar to lager beers.

After the wine is racked to carboy or bar-
rel for secondary fermentation, it will need two
or three weeks more. This process can even
take a few extra months (especially with grape
wines.) And wine almost always will benefit
from further aging before bottling, sometimes
more than two years. It is a rare wine that is
really ready to drink in less than six months.

The Alcohol
Connection

There are many reasons for this. First of
all, wine simply has much more alcohol
than beer and needs more time to ferment
out. The average table wine is about 10-13%
alcohol by volume—roughly twice the
strength of most beers. Even the lightest
berry wine usually is more alcoholic than all
but the very beefiest of brews, such as bar-
ley wines or eisbocks.

Another reason is the composition of
wine itself. While beer is made with malt
sugars in grain that are converted by yeast
into alcohol, wine is made from fruit juices
that contain two other compounds only
nominally present in beer: acids and tan-
nins. Fruit normally contains several acids,
primarily citric (as in oranges, lemons and
grapefruit) and malic (apples, pears,
grapes.) As a result, fruit juice is normally
much more acidic than malt extract, with
a total acidity of about .4-.8 g/L as com-
pared to under .2 g/L for beer. Acids inhib-
it oxidation as well as yeast activity and
even act as a preservative—high concen-
trations of acids will inhibit or even prevent
fermentation.

Tannins, on the other hand, usually are
present in the skins of fruits. Take a thick-
skinned red apple such as Red Delicious.
Peel it and taste the peeled fruit. Now eat
some of the skin only. That dry, mouth-
puckering taste you notice is tannin (along
with fruit pectins and other compounds).
Even relatively soft-skinned fruits like
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grapes and peaches have tannins in their
skins, which will get into the wines made
from them. Like acids, tannins also act as
a preservative, and require time for their
effects to soften.

Nowhere is this more obvious than red
wines made from grapes. While white wines
are made from grape juice immediately fer-
mented after it is pressed from the grapes
following harvest, red wines are fermented
“on the skins.” In other words, they are sim-
ply crushed into a pulp, called a must, and
fermented en masse. Red wines are not
pressed to separate skins from juice until
after fermentation. As a result, the natural
tannins present in the grape skins (as well
as the color) become part of the wine. In all
those scenes we’ve seen of barefoot peas-
ants treading grapes in huge vats, they were
only crushing the grapes. Pressing is the sec-
ond part of the operation, either immedi-
ately in the case of white wines, after some
skin contact for rose wines, or after primary
fermentation for reds.

Other tannins in wines come from the
wooden barrels, usually made from oak, the
wine often is stored in. These flavors are
considered highly undesirable in nearly all
beers, but can be an important part of the
appeal of wines. But using barrels requires
considerable caution for many reasons. Not
only do you risk having your wine taste like

a lumberyard, but a barrel also is an ideal
breeding ground for many undesirable bac-
teria that can infect your wine with some
truly nasty flavors, from barnyard smells to
vinegar. Oak chips can be used instead, but
they usually are a poor substitute. It is bet-
ter for beginning winemakers to avoid
cooperage altogether.

Wines made from berries or soft fruits
are easiest for the beginner. Most of these
will be ready to drink in six months or less,
and can keep over a year. Don’t use fruit
concentrates or extracts! The fresher the
fruit is, the better for winemaking (even
frozen fruit is preferable to a concentrate.)

For your first wine, I suggest using black-
berries, raspberries, cherries or plums.
When you have succeeded at these, it’s
time to move on to grapes. I suggest mak-
ing a minimum of five gallons—with the
time that wine takes, it’s crazy to make it in
smaller quantities. Because most fruits have
excess acid and insufficient sugar to make
table wine, corn or cane sugar and water
will have to be added. This will require 20-
30 pounds (9.08-13.62 kg) of fruit, and 5-
10 pounds (2.27-4.54 kg) of sugar per
batch. Grapes are the ideal fruit for wine-
making because vinifera varieties normally
possess an abundance of both acid and
sugar and do not require as much adjust-
ment of the must.

Basic Winemaking Supplies

°A6-10 gallon (5.686-9.46 L)
container for fermentation,
preferably with a good lid and
made from food-grade plastic.

* Two 5-gallon (4.73 L) carboys
* A large stainless steel spoon

* Six feet (2 m) of plastic siphon hose
with a clamp

* A racking wand or cane
¢ A nylon strainer bag with a fine mesh
* Alarge carboy funnel

* Two fermentation locks (airlock) and
drilled #6 1/2 or #7 stopper

* An acid-testing kit

* Two or more glass one gallon
(3.79 L) jugs with lids or stoppers

e A bottle brush and carboy brush

¢ A hydrometer (saccharometer) and
testing jar

¢ A good instant-read steel
thermometer

» A corker and clean new
wine corks

* Wine labels!

Red Grape Wine

75-100 Ib fresh grapes; preferably a
vinifera variety such as Merlot
(34.05-45.4 kg)

2 tsp pectic enzyme (9.9 mL)
.25 tsp potassium metabisulfite (1.2
mL) or 5 Campden tablets
tbs yeast nutrient (9.9 mL)
packets of Pasteur Champagne
yeast

Procedure:

Crush grapes, removing stems, into the
primary fermenter. Add prepared sulfite
solution and pectic enzyme and leave
loosely covered at room temperature for
12 hours. Rehydrate yeast in 1 cup (237
mL) of 95 degree F (35 degrees C) steril-
ized water and stir into must. Fermenta-
tion should start in 12 hours.

Punch down cap twice daily, keeping
temperature of must between 75-85
degrees F (24-29 degrees C)—cool down
or heat with electric blanket as neces-
sary. After 7-10 days, when cap has fall-
en or Brix is less than 1 degree, press the
must in a wine press, separating free run
(the first runoff through the press) from
the press wine. Pour into carboys and/or
jugs, no more than four inches from top
and attach airlocks. Rack again in 3-4
weeks or when wine is stable. Do not add
more sulfite until the second racking,
no more than .125 tsp (0.6 mL), or 2
Campden tablets. Continue to rack every
3-4 weeks without aeration. Blend in
press wine to taste. Bottle in six months
to one year.

Equipment

Winemaking requires very little equip-
ment. In more primitive times, grapes were
simply crushed and put into a container that
wouldn’t leak, covered to keep the bugs (and
perhaps barflies) out, and the yeasts present
on grape skins did their work with no further
human assistance. Of course, the quality of
the wine produced was highly variable, like
beer made before the discovery of yeast,
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stainless steel and the ability to control the
temperature of fermentation.

In some places, wine still is made that
way. I've had similar wines, called vino de
cosechero in Northern Spain, which were
actually quite good, no doubt because they
were fairly fresh.

But winemaking has made some
notable improvements over the past hun-
dred years or so, and you should start out
with a few simple supplies to give yourself
a technological edge on more primitive
winemakers. Following is a list of basic
winemaking supplies. If you are a home-
brewer, you probably have many of these

Blow ’Em Away
Blackberry Wine

20-25 Ib fresh blackberries

(9.08-11.35 kg)

.25 tsp potassium metabisulfite
(1.2 mL) or 5 Campden tablets

10 Ib corn sugar (4.54 kg)
Pasteur Champagne dry wine
yeast (2 packets)
2 tbsp yeast nutrient (29.6 mL)

tbsp pectic enzyme (29.6 mL)

2-3 gallons chlorine-free fresh water
(7.57-11.36 L)

Procedure:

Mash berries with a wooden or stain-
less steel spoon in primary fermenter. Mix
metabisulfite in a little warm water and stir
in. Add pectic enzyme. Heat two gallons
(7.57 L) of water and dissolve corn sugar.
Pour over fruit, cover and allow to cool,
loosely covered, to 70 degrees F (21
degrees C) for 12- 24 hours. Take must
sample and test for total acidity. Adjust
with tartaric acid or dilute if necessary to
attain a total acidity of .5-.6 g/L for 5 1/2
gallons (20.82 L) of must. Take hydrome-
ter reading and adjust with sugar or water
as necessary to 21-23 degrees Brix on your
hydrometer scale. Prepare yeast starter by
boiling 1 cup (237 mL) of water for five
minutes and allow it to cool to 95 degrees
F (35 degrees C). Add yeast and stir. Wait

items already, and some can be used for
both wine and beer. However, plastic con-
tainers will absorb odors and can be diffi-
cult to clean, so if you use them for fer-
mentation, I recommend separate equip-
ment for beer and wine. I would also rec-
ommend glass containers for secondary fer-
mentation. Of course, glass and stainless
steel can be readily sanitized and are suit-
able for both. Other metals like copper or
iron will react with the acids in wine and
should be avoided like the plague!
Speaking of sanitation, wine is not near-
ly as finicky as beer, but all equipment
should be rinsed (continued on page 63)

10-15 minutes until yeast “puffs up.” Add
to fermenter, stir in well and cover with lid.
Fermentation should begin within 12
hours. “Punch down” cap of pulp with
spoon, stirring it back into must twice daily
until fermentation ceases (7-10 days), or
when Brix is below 2.

Strain must through nylon bag and fun-
nel into carboy. Leave at least four inches
of head space (save any extra wine in spare
gallon jugs). Attach airlock and wait for fer-
mentation to subside. Check every 2-3
days, taking a hydrometer reading each
week. When wine is below 1.0 Brix or is
stable (reading stays the same), rack
(siphon carefully off sediment) into second
carboy with aeration, allowing wine to flow
down the side of the carboy. Fill within two
inches of top and attach airlock.

Continue to rack the wine without aer-
ation (siphon directly into bottom of car-
boy) every 3 to 4 weeks, at least three more
times before bottling. Add sulfite again at
the rate of .125 tsp (0.6 mL) or 2 Campden
tablets per 5 gallons water on the second
racking. Finings may be added at the last
racking if the wine is not clear.

Bottle by siphoning into clean, steril-
ized bottles, allowing approximately two
inches of air space in each before cork-
ing. Leave bottles upright overnight, then
store overnight in a cool, dark place on
their sides or inverted so the wine is in
contact with the cork. Drink in six months
to one year.

Specialty Malting
Company
since 1879
Bamberg - Germany

A full line of su uali
2-row Bavarian Malts including:

PILSNER MALT VIENNA MALT
MUNICH MALT
RYE MALT ROASTED RYE MALT
MELANOIDIN MALT

WHEAT MALT:
PALE - DARK - ROASTED

CARAMEL WHEAT MALT
SMOKED MALT
ACIDULATED MALT

Caramelized Malt:

CARAFOAM®, CARAHELL®, CARAMUNICH® and CARAFA® are registered
trademarks for Mich. Weyermann Specialty Malting Company, Bamberg

CARAFOAM®  CARAHELL®
CARAMUNICH®  CARAFA®
CARAFA® SPECIAL

(roasted malt from dehusked barley,
gives the beer a smooth taste without burnt flavor)

Roastmalt Beer 2
...gives your beer
special taste and color,
without burnt flavor !

Meet the Weyermanns at the
MBAA BREWORLD ‘98
in Minneapolis
- booth # 958 -
and get free samples !

For more information contact:

e-mail: info@weyermann.de
Fax: 01149-951-35604

US-Distributor :
Crosby & Baker Ltd., MA
Phone: 1-800-999-2440

Come visit our web site :
http://www.weyermann.de
... and browse through our plant !
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8 [ IERBALJ
B HEALING

Here give me leave to tell you, that there
are a great number of brave Herbs and
Vegitations that will do the business of
brewing, as well as hops, and for many

Constitutions much better; for ‘tis Custom
more than their real virtues that renders

¥ g
W\ R ﬁ The Secrets ; Hops of general Use and Esteem; they are
- Fasgd l'“{ /\miil‘ll“l ' Ve an excellent Herb, and would be much
3 1 ‘ermentalion | ¥
v 3 ’; . better, if they were or could be dried in the

| STEPHEN HARROD BUHNER [ Sun. Some other Herbs I shall here mention,
| ACTHOR OF Suered Plant Modicine [ for to be made use of in Drinks.
; —THOMAS TRYON, 1691

s homebrewers, we already know
mankind has a long and complex

history with fermented beverages.

In fact, there’s one school of thought that
contends the reason early man shifted from
a nomadic existence of hunting and gather-
ing to a more settled life of farming had more
to do with grain for beer than grain for bread.
Author Stephen Harrod Buhner decided

to delve even deeper into that complex rela-
tionship with his book, Sacred and Herbal
Healing Beers. What he found was a whole
world of previously forgotten beers and ales,
swept away in the increasing industrializa-
" tion—and standardization—of the world.
Some of these beverages were created not

just for drinking pleasure, but to heal. Here,

for your homebrew edification, are just a few
of those finds. We suggest you use caution
in delving into homebrewing'’s past (that’s

why these recipes aren’t in our standard for-
mat). We've also included a little bit about
the herbs themselves, and what herbalist-

brewers of the past used them for.

So let’s turn back to clock a few millen-
nium and see how—and what—our ances-
tors drank...

BY STEPHEN HARROD BUHNER —Ed.




DANDELION BEER

The dried Dandelion leaves are also
employed as an ingredient in many diges-
tive or diet drinks, and herb beers. Dande-
lion Beer is a rustic fermented drink com-

mon in many parts of the country and made
also in Canada. Workmen in the furnaces
and potteries of the industrial towns of the
Midlands have frequent resource to many of
the tonic Herb Beers, finding them cheaper
and less intoxicating than ordinary beer,
and Dandelion stout ranks as a favourite.
An agreeable and wholesome fermented
drink is made from Dandelions, Nettles,
and yellow Dock.
—MAUDE GRIEVE, 1931

Another early Spring plant, dandelion is
also used as a traditional Spring food and
tonic herb. In spite of dandelion being an
introduced species the American Indians
quickly recognized its medicinal value and
developed wide ranging uses for it.

Although the flowers are still made into
wine in some parts of the country, dande-
lion is now rarely used to make herbal beers
in America.

MAUDE GRIEVE'S RECIPE
FOR DANDELION BEER—1931

INGREDIENTS

2 OZ DRIED DANDELION HERB

2 OZ DRIED NETTLE HERB

1 OZ DRIED YELLOW DOCK ROOT

1 GALLON WATER

2 POUNDS SUGAR

2 TABLESPOONS DRIED POWDERED
GINGER

YEAST

Take two oz. each of dried Dandelion and
Nettle herbs and 1 oz. Yellow Dock. Boil in
1 gallon of water for 15 minutes and then
strain the liquor while hot on 2 Ibs of sugar,
on the top of which is sprinkled 2 table-
spoons of powdered Ginger. Leave till milk-
warm, then add boiled water gone cold to
bring the quantity up to 2 gallons. The tem-
perature must then not be above 75 degrees

PHOTO © 1998 PHOTODISC, INC.

F. Now dissolve 1/2 oz. solid yeast in a lit-
tle of the liquid and stir into the bulk. Allow
to ferment 24 hours, skim and bottle, and
it will be ready for use in a day or two.

SUSUN WEED'S
DANDELION BEER—1989

INGREDIENTS

1 POUND SUGAR

1 OZ CREAM OF TARTAR
1/2 OUNCE GINGER

1/2 POUND DANDELION
5 QUARTS WATER

1 CAKE OR 1 TBS YEAST

Wash well a large non-metal fermentation
vessel. Put sugar and cream of tartar into
vessel. Wash dandelion (use any mix of
roots and leaves) and chop coarsely. Boil 10
minutes with grated ginger and water. Strain
through cloth into fermenting vessel. Stir
well until sugar is completely dissolved.
When cooled to blood temperature brew is
ready for yeast. Dissolve yeast in water and
add to vessel. Cover the lot with a clean
cloth and let it ferment for three days.
Siphon off into sterile bottles and cap. Store
bottles on their sides for a week before
opening. Tastes best well chilled.

ABOUT DANDELION
Taraxacum officinale

Dandelion, like the other herbs in net-
tle beer acts primarily as a blood purifier. As
Daniel Mowrey comments, it acts “by
straining and filtering toxins and wastes
from the blood stream.” Dandelion is an
example of a plant whose parts offer differ-
ent, and specific, effects. The root is a pow-
erful liver herb, the leaf is a powerful diuret-
ic. Several studies have shown that dande-
lion root corrects chronic liver congestion,
is effective in treating hepatitis, swelling of
the liver, jaundice, and dyspepsia with defi-
cient bile secretion. Some evidence exists
that use of dandelion stimulates the flow of
bile to the same extent that injections of bile
into the liver also accomplish. Dandelion
reduces bile duct inflammation and gall
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stone formation. Severe gall stone problems
have been alleviated with the use of prepa-
rations containing dandelion and detailed
studies have shown that it increases the
concentration and secretion of bilirubin in
the duodenum. A number of clinical trials
have shown dandelion to be effective in
treating pneumonia, bronchitis, and upper
respiratory infections. A number of herbal-
ists also note its calming effects as a tea,
commenting that it has a slight (minimal)
narcotic effect. It combats uric acid accu-
mulation in the body and is thus effective in
the treatment of gout.

Dandelion is a bitter (like hops) and
stimulates digestion. While the leaf is one
of the best diuretics available it also con-
tains large amounts of potassium (which the
root does not). Excessive urination depletes
the body of potassium which is why many
physicians prescribe potassium supple-
ments with any diuretics they dispense.
Dandelion leaf replaces all the potassium
that is lost through its diuretic action.

WILD
SARSAPARILLA ALE

The roots are also nutritious . . .

a kind of beer can be made with them.
The berries give a fine flavor to beer,
and a wine similar to elder wine
can be made with them.

—C. S. RAFINESQUE, 1828

The following recipe is adapted from the
Canadian Pharmaceutical Journal of 1876.
It was known as “New Orleans Mead.” The
original recipe was a “root” beer and may
have been referring to Smilax and not wild
sarsaparilla as I am using it here. Smilax
was also called sarsaparilla. However, the
plant I am using here, wild sarsaparilla, has
identical actions to Smilax even though it is
an entirely different species of plant. Wild
Sarsaparilla was, however, used extensive-
ly in root beers of that time and is a quite
delicious and highly medicinal herb. (For
another recipe, see nettles.)

(continued on page 66)



HOMEBREWING.-

Ground Control to Major
Homebrewer Making great beer
doesn’t have to be as difficult as putting a man
on the moon. You decide how much time and effort
you want to spend on your homebrew. And
whether you brew an easy-as-1-2-3 pale ale or
experiment with a Dark Side of the Moon Stout
that you plan to enter in one of our hundreds of
sanctioned homebrew competitions nationwide,
the American Homebrewers Association® (AHA)
is your Ground Control. We're there to help
you each step

of the way.

. The
Guys in
the Lab Wouldn’t Leave
Well Enough Alone

If you haven’t taken a close look at AHA in recent

months, now is the time. AHA members asked for
more benefits, and the guys in our lab delivered. In
each issue of Zymurgy® magazine — yours FREE
when you become a member of AHA — we ask for
your opinions on each homebrewing article. We
also ask you for ideas on how we can do a better job
of supporting you in your homebrewing quest. Then
we do our best to give you what you want. (The guys
in the lab wouldn’t have it any other way.) Here’s

what we came up with...

Jim, Brian and
Amabhl: our
AHA “guys in
the lab.”

Avoid Alien
Encounters
AHA Members-Only Benefits

How to

now include:
PUBLICATIONS
* Zymurgy magazine. FREE
to AHA members — a
$35.95 value! The first and
last word in homebrewing.
You'll receive six issues per year loaded with
great articles, recipes and sound advice on ways
to improve your brew whether you're making
your rocket fuel from extracts or from your own

secret source of Albanian six-row barley.

c!l‘lnp Physioloﬁ
16/ Hip Hop Tips

27 Recipes

Y Special Issue 1997

* Beer Enthusiast News & Notes. This newslet-
ter keeps you in touch with the homebrewing com-
munity, includes terrific recipes, calendars of events
and much more, and comes wrapped around our
Beer Enthusiast catalog.

* Maps On Tap. Colorful, customized maps
to brewpubs, microbreweries and homebrew

supply shops.

MONEY-SAVING DEALS
* Beer & Brewing Book Discounts. Save

money on great books about beer and brewing.

E-MAIL & WEB FORUMS

* TechTalk. Two e-mail brewing forums for the
rocket scientist in all of us. Dedicated to technical
talk on beer. Period. Special guests highlight these “all
beer, all the time” forums for AHA members only.
* Members-Only WEB Site. Includes the “Talk
Back” issues forum where AHA members provide
ideas to the guys in our lab. You'll also find more

AHA news and information here.

VIP BENEFITS

°* Members-Only Tasting at the Great
American Beer Festival®. Join other AHA
members and professional brewers at America’s
premier beer festival.

* Brew U. Yes, there are signs of

T

intelligent life in our universe:

A

self-study courses and beer ]
appreciation and evaluation
classes coming to a planet

O\Ne

near you.

PLANETARY PURSUITS

* AHA Clubs Program. Supports more than 700
registered homebrew clubs worldwide.

* Homebrew Legalization Campaign.
Continues until homebrewing is statutorily
recognized in all 50 states.

* AHA National Homebrewers Conference.
Has become the world’s largest educational
homebrewers’ gathering. Fun-filled and informative.
* AHA Sanctioned Competition Program.
Sanctions hundreds of homebrew competitions
throughout the country.

* AHA National Homebrew Competition.
Judges thousands of beers every year. Enter your

best brews!



ZYMURGY We Have a Lift-

wics off Join the American

Homebrewers Association®

NOW! Your one-year mem-
bership includes out-of-this-
world benefits, 6 issues of Zymurgy
magazine—the first and last word in home-

brewing—and a whole lot more!

Zimingy| FREE  48-page
P TiPS & Gadgets
booklet, a $7.95
value! The best of

Zymurgy magazine’s popular

Tips & Gadgets column. FREE with your paid

membership or renewal. Limited time offer.

$33 U.S.
$38 Canadian
$51 International

CALL TOLL FREE
1-888-U-CAN-BREW

Payments in U.S. funds only, please. Telephone
(303) 546-6514, FAX (303) 447-2825, Mail check
or money order to PO Box 1510, Boulder, Col-
orado 80306-1510 USA. AHA WEB address

http://beertown.org

It isn’t Rocket Science.
7 Unless you want it to be.

Join the American Homebrewers Association®




In a world of big, brutish
brews, English mild ale is an
endangered creature. But you

can create your owi.




~ Mild-
Mannered
~ Beer —~

By

mild ale is nothing-but the slops

from all the other beers.” This state-
ment greeted'me from the mouth of an opin-
ionated industry leader, a man with cre-
dentials long and deep in the U.S. beer
world. It ' was stunning, and also rather
unappealing, given that I was on my way to
England to research mild ale.

I knew that mild ale was under siege in
Britain. Indeed, much of my interest in the
style came from the endangered nature of
the beast. But I had no idea that the war
had been carried to our own shores. I sol-
diered on, of course, bravely sampling a
score of milds during that trip so that U.S.
readers might better understand the style.
Still;;the “slops” commenthung over me

((I know for a fact that ih some bars,
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like a dirty secret. Whenever I'ordered a
mild, I'd carefully watch the barman for a
telltale twitch of the eye—some involuntary
spasm to tell me I was treading nigh to
some wretched impurity. When my beer
arrived, I checked others.around me to see
if they, too, were drinking the mild. Hesi-
tant to be the object of ridicule, my out-
sider’s sensitivity to the odd wink or nudge
between locals was cranked up like the bit-
terness of a Seattle-area IPA.

Then I tasted the beers—pale ones and
dark ones, both famous and unknown; high
gravity, low gravity and everything in
between. I tasted them in pubs and brew-
ery tasting rooms, at the Great British Beer
Festival and in a sun-soaked Noting-
hamshire garden. What I found was that

DA N L BAL S

milds are not slops at all. Like most styles,
milds come in many variations. Most are
sound, refreshing and flavorful. The few
that fall short deserve the label of
“insipid”— nothing worse.

So now I'm a mild ale missionary.
Thumping the good book (Michael Jackson’s
New World Guide to Beer or perhaps Charlie
Papazian’s New Complete Joy of Home Brew-
ing) for a cause. Preaching to those who will
listen and sending converts to the brewhouse
of their choice to whip up a tasty batch. So
read on, my virgin-tongued homebrewer, for
here you will find salvation in a tasty cup of
ale the likes of which few professionals now
produce. Mild is a magic elixir that will put
your homebrew talents to good use. Put your
hand on the page and believe!
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That Cloth Cap Crap

In his Beer Companion, Jackson reports
that in Britain today, mild ale is seen as “old
fashioned,” and that it carries a “cloth cap”
image. Given Britain’s incredible love for
tradition, I can’t help but wonder how any-
thing comes to be regarded as out-of-date.
Still, Jackson’s observation is confirmed
both by other sources and by the dwindling
supply of mild in England.

The cloth cap or “flat cap” associated
with drinkers of this style is anathema to
most Britons. In the LS., you'll see the same
sort of hat (worn backwards, of course) on
the 20-something crowd these days as a sort
of offbeat alternative to the baseball cap.
Still, in Britain people apparently avoid these
hats like the plague—and mild ale, as well.

I can only imagine that among the
socially conscious of the U.K., mild ale has
an image that is something akin to our view
of malt liquor or Thunderbird wine. That
would make it potent, cheap and lacking
in worthwhile flavor—in short, a working-
man’s inebriate. But a rational review shows
that the classic 20th century mild is nothing
of the kind.

For starters, mild ales are low in alcohol.
For most brewers, mild occupies the bottom
rung of the alcohol-content ladder, clocking
in at 2.5-3.6% alcohol by volume. Compared
to the main Bud-Miller-Coors products at
4.8% and malt liquors that can be as high
as 7.5%, mild looks positively pedestrian.

Despite low alcohol levels, mild ales can
be rewardingly flavorful. The traditional
dark examples include darker malts such as
“mild,” chocolate, black and crystal. As a
result, these beers offer toasted, nutty fla-
vors sometimes accented by a touch of
caramel sweetness. Ranging from under-
stated brown ales to lightweight stouts,
these tasty dark examples still flow from a
range of British breweries, including Bate-
man’s, Highgate, King & Barnes, Kimberly
and Home.

As a counterpoint, pale milds have
become quite popular, especially in the
West Midlands. Amber colored, the new
milds strike a slightly drier balance. With a
light body and mouthfeel, these pale exam-
ples often remind me of iced tea. Their light

[ e e S|
Twenticth Century Mild

Ingredients‘for 5U.S. gal (191L)
-Grist Composition: (assuming 70% mash
efficiency)
6__1b English pale ale malt
) (2.72 kg)*
g 0.5 Ib crystal malt, 50-80 °L (.23 kg)
. 0.5 'lb chocolate malt (.23 kg)
0.125 Ib roast barley (.06 kg).
¢ 111« Single infusion mash at 145-147
degrees F (63-64 degrees C)
(0B gt Kent Goldings, Fuggle or
Willamette for all hop additions.

60 minutes before end, add:
5 alpha-acid units of hop pellets
OR W)
6 alpha-acid units of whole hops

10 minutes before end, add:
0.25 oz hops (7 g)

Use an Irish ale or Thames
Valley yeast.

e Original specific gravity: 1.036

(9.5 °P) '
¢ Final specific gravity: 1.008 |
(z.0°P) i

e IBUs: approximately 23
. % Co or: deep brown to black
A ™ ’

' *For an extract version of this recipe,
substitute 3.&pouﬁd’s (1.59 kg) of pale or
light dry malt extract or 4'i)oqnds (1.81kg)
of pale or light malt extract'éyrup for the
'ﬁal{e ale malt. Use a grain bag to soak the
remainjng grains in your brew water (tem-
p‘éfature'about 150 degrees F; 66 degrees
C) for 30 to 45 minutes. Remove grains,
add extract and begin boiling. Dry English -
ale yeast can be used. .

tanninlike balance quenches thirst without
overwhelming the taste buds. The tastiest
examples display a subtle hop aroma or a
hint of hop flavor, although few American
craft-beer drinkers would ever describe them
as “hoppy.”

The irony of pale mild comes in its some-
times striking resemblance to many of the

bitters produced in the West Midlands. Bit-
ter ales made by “Black Country” brewers
are less assertively hopped than those from
other parts of England. Thus when mild ales
are made paler, their overall profile can be
strikingly similar to an ordinary bitter from
the same brewery.

It is true that milds are cheaper than
most other pints in the average pub. Pricing
schemes in Britain are far more rational than
those employed in the U.S. There, beers are
priced based on what it costs to produce
them. Thus, the lower gravity mild uses less
malt, fewer hops and—because of the low
alcohol content—pays less tax. Being the
decent folk that they are, the brewers and
pub owners pass those savings along to
the consumer in the form of lower prices.

When considered for what it really is,
one wonders why mild has trouble in Britain
and why it isn’t more popular over here. I
can’t help but wonder if the whole objection
to mild has as much to do with the name as
with the product itself. Perhaps this pleas-
ant style would do better if not saddled with
a label that conjures up images of Casper
Milquetoast and 98-pound weaklings. To
understand the origins of this term—and the
style itself—let’s take a brief look at the his-
tory of mild.

History of Mild

Although they probably were known just
as “ale,” the earliest of English beers are
believed to have been brown beers that were
related to what today we call mild ale. The
beverage of Robin Hood and Mary Queen
of Scots would have been made from a malt
that was brown and, in fact, smoky as the
result of kilning over a hardwood fire. It was
not until the development of coke (or coal)
fires that this smoky flavor was removed.
The smokiness, derived from oak, beech or
hornbeam, was itself a prized characteristic
of the day, just as smoked hams and other
foods are often favored today.

One of the first definitive references to
mild comes from exploring the history of
porter. Developed in the early 1700s, the
early porters were mixtures known as “three
threads” and consisted of “a mixture of
stale, mild and pale ales.”
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This distinction between mild and stale
occurs commonly in the 18th and 19th cen-
turies. In those days, some beers were kept
for as long as a year before sale, bringing on
further attenuation and an acidic flavor.
By contrast, mild was sold fresh, without
aging and thus no doubt tasted sweeter—
and milder—than aged, or stale, beers.
While the term “mild” now defines a specific
beer style, there have been times when it
was merely a modifier that could be applied
to any beer to indicate the fresh, unaged ver-
sion of the product.

In the 19th century, the term mild ale
can be found describing a number of prod-
ucts with gravities ranging from 1.055 to
1.080. But by 1900 we find a fuller descrip-
tion of mild as a style from the Handy-Book
of Brewing:

“The mild beers are distinguished from
the stock beers by a more sweetish (mild)
taste, containing more unfermented malto-
dextrin and less acid...Mild ales are usual-
ly brewed of a darker color than old ales,
with less original gravity and less hops.”

Contemporary with this, mild ales of
more modest gravity were still being sold in
England as the following examples illustrate.

Twentieth
Century Mild

Since the start of the 20th century, the
average gravity of the mild style has dropped
dramatically. The well-known English brew-
ing author H. Loyd Hind offers mild recipes
circa 1950 with gravities of 1.040 and 1.045.
Today, the typical mild runs about 1.030 to
1.036. In general, hop levels are quite low,
making these beers “mild” in comparison to
the bitters of similar gravity often produced
by the same brewery.

For much of this century, mild has been
associated with a heavy-industrial region of
England centered in the West Midlands.
During the Industrial Revolution, the “black
gold” of England was coal. Large supplies of
this precious ore were found in the ground of

The Milds of Britain

To taste authentic mild ale, you still have fo travel. A few can be found in London, with more available as you trav-
el north and west through England. Some typical examples are described here:

Highgate Dark Mild: (3.2% ABV) Surrounded by a soft fruitiness, this classic dark mild beer displays hints of
chocolate and caramel in the aroma and flavor. The caramel lingers briefly in the palate before a counterpunch of
flowery hop flavor and a nice closing bitterness. Full-bodied for the style, it suggests the lusciousness of a bigger beer.

Home Mild: (3.6% ABV) Slight sulfur note, definite black malt note with roast malt dryness in the finish. A lot
like a light stout. Light to medium with a cool, smooth mouthfeel make it enjoyably refreshing. Home was just taken

over by Scottish and Newcastle.

Bateman’s Dark Mild: (3.0% ABV) This beer hails from the east of England, well outside traditional mild ferri-
tory, but it captured first place mild honors at the Great British Beer Festival in 1997. It attracts the drinker with a faint
fruity, molasses aroma and then delivers a big toasty black malt flavor. Despite a clear emphasis on malt, it avoids sweet-

ness and finishes with a pleasant bitterness.

King & Barnes Sussex Mild: (3.5% ABV) Full brown, not quite opaque. Bit of sulfur, but good and dark with
malt flavor. Dry finish, just a bit of sweetness in palate. Mild chocolate/dark character.

Banks’s: (3.5% ABV) The flagship product of a large regional brewery in the heart of mild country, this beer no
longer goes by the name of “mild.” Amber colored, it presents a fresh yeasty aroma. The balanced palate gives the nod
to malt with a touch of caramel flavor. Clean bitter finish and never sweet.

Whim Magic Mushroom Mild: (3.8% ABV) Tea-like balance, just a touch of caramel sweetness. Ruby red with
little dark malt flavor and generous sweetness. Medium bodied.

northwest England between Birmingham and
Manchester. In addition, the area offered a
network of rivers and canals more extensive
than that of Venice, Italy. Given the ready
supply of fuel and easy transportation, the
area soon hosted extensive facilities for coal
mining and coke production, the smelting of
iron and steel and the fabrication of locks,
keys, nails, chains and ship anchors.

The heavy smoke and soot that clogged
the sky and blanketed large portions of the
West Midlands soon earned it the title of
“The Black Country.” To sate the thirst of
those who labored in this hellish industrial
paradise, mild ale won out.

Fortunately or unfortunately, depending
on one’s point of view, the last 50 years
have brought the decline and virtual disap-
pearance of heavy industry in the West
Midlands. As a result, the Black Country is
no longer black. Perhaps in sympathy, mild
has evolved as well.

Today in the Black Country and other
nearby regions, beer drinkers find a variety

Style °P(06) Ibs hops/Am bbl of wort
Burton Mild Ale: 14-15(1.056 - 1,060) 1.5-2
London Four Ale (mild): 13-14(1.052 - 1.056) 0.8-1.25

of milds. Across these examples one still
finds the traditional dark-malt flavors of the
classic. But more commonly, beer drinkers
see the pale offspring of the style that now
dominates. Our sidebar of British milds
illustrates the breadth of character repre-
sented by this little known style.

Enjoying Mild Ale

If you travel to England, you might get a
chance to sample some mild ales. Still,
you’ll have to hunt a bit, unless you travel
to the West Midlands or Notinghamshire.

In the U.S., the situation is worse. Few
milds are produced, and most are seasonal
specialties on brewpub menus. Finding
them is a rare treat.

So what does a homebrewer do when
(s)he wants to enjoy a particular type of beer
that is not readily available? Brew your own,
of course! I developed the recipe listed below
to celebrate the 20th anniversary of the
Chicago Beer Society in 1997. It was brewed
as the 100th batch of beer at the nearby Flat-
lander’s Brewpub. The 20th anniver-
sary/100th batch took on the name of
“Twentieth Century (continued on page 69)
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his is the final installment for the win-
T ners of the 1997 National Homebrew

Competition. Many of these brewers
are veterans of this contest, and it shows
from the number of awards they have won.
For example, Thomas O’Connor III, M.D.
won a medal in the ‘97 NHC for a cider, a
mead and for the delicious peach ale fea-
tured in this Winner’s Circle. Bruce Stott
placed twice with a Dunkel and with his
“3rd Alt” recipe. Daniel Darnell also took
two medals, not only for this Scottish heavy
ale, but also for his strong Scotch ale. And
Ted Johnston took a medal for his “Henley
Bear” English bitter, and then went on to
win the 1997 Invitational Brew-Off at the
Homebrew Rendezvous conference in
Cleveland, Ohio. These guys are serious
about their brewing, and with the following

recipes, you can brew like the best.

Classic Style Fruit
& Vegetable Beer

BRONZE MEDAL

AHA 1997 NATIONAL HOMEBREW COMPETITION
Thomas J. 0’Connor Il M.D.

Rockport, ME

“), Duck’s Peach American Wheat Ale”

Ingredients for 6 U.S. gal (22.7 L)

5 b pale malt (2.27 kg)

2 1b flaked wheat (.91 kg)

1 1b carafoam malt (.45 kg)

1 oz Tettnanger whole hops, 4.5%
alpha acid (28 g) (60 min.)
Wyeast No. 1056 American ale
yeast
forced CO, to carbonate

e Original specific gravity: 1.042

¢ Final specific gravity: 1.007

e Boiling time: 60 min.

e Primary fermentation: 34 days at
68 degrees F (20 degrees C) in
glass

* Secondary fermentation: 7 days
at 32 degrees F (0 degrees C)

e Age when judged: 1 month

Brewer’s Specifics

Mash grains for 30 min at 131 degrees F
(55 degrees C). Raise mash temperature to
152 degrees F (67 degrees C) and hold for
120 min.

Judges’ Comments

“...Nice peach beer. Wheat style evident
in texture and head. A pinch more acidity
might brighten up peach flavor.”

“Well done. Good peach expression.
Clean finish.”

German-Style
Dusseldorf Alt

BRONZE MEDAL

AHA 1997 NATIONAL HOMEBREW COMPETITION
Bruce Stott

Rockville, CT

“3rd Alt”

Ingredients for 5 U.S. gal (19 L)
6 1b pale malt malt (2.7 kg)
2 1b Munich malt (.91 kg)
1 Ib Vienna malt (.45 kg)
.75 1b aromatic malt (.34 kg)
.5 b Cara-Vienne malt (.23 kg)
.25 1b Special B malt (.11 kg)
.19 1b black patent malt (.08 kg)
1.25 oz Northern Brewer hop pellets,
8.5% alpha acid (35 g) (60 min.)
1 oz Hallertauer hop pellets, 4.2%
alpha acid (28 g) (45 min.)
Wyeast No. 1007 London ale yeast
forced CO, to carbonate

e Original specific gravity: 1.055

¢ Final specific gravity: 1.011

¢ Boiling time: 60 min.

* Primary fermentation: 18 days at
52 degrees F (11 degrees C) in
glass

e Secondary fermentation: 40 days
at 52 degrees F (11 degrees C) in
glass

e Age when judged: 6 months

Brewer’s Specifics
Mash grains at 152 degrees F (67
degrees C) for 60 min.
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Classic Style S
Smoked Beer z‘@

/

SILVER MEDAL

AHA 1997 NATIONAL HOMEBREW COMPETITION
Brian Beckmann

Andover, N.J.

“Smoked Porter”

Ingredients for 5 U.S. gal (19 L)
8 1b pale malt (3.63 kg)
Ib German Munich malt (.45 kg)
Ib crystal malt (.23 kg)
Ib chocolate malt (.23 kg)
Ib black patent malt (.23 kg)
oz Kent Goldings hop pellets,
5.3% alpha acid (43 g) (60 min.)
.5 oz Kent Goldings hop pellets,
5.3% alpha acid (14 g) (60 min.)
1 oz Kent Goldings hop pellets,
5.3% alpha acid (28 g) (2 min.)
Wyeast No. 1084 Irish ale yeast
.75 cup dextrose (177 mL) to prime

—
U L1 L1 B =

e Original specific gravity: unknown

¢ Final specific gravity: 1.016

¢ Boiling time: 75 min.

e Primary fermentation: 7 days at
68 degrees F (20 degrees C) in
glass

e Secondary fermentation: 2 months
at 68 degrees F (20 degrees C) in
glass

e Age when judged: 1 month

Brewer’s Specifics

Smoke grains with apple wood smoke.
Begin mash with a protein rest at 130
degrees F (54 degrees C) for 45 min. Raise
to 153 degrees F (67 degrees C) and hold for
55 min.

Judges’ Comments
“Smokiness is dominant flavor. Could
have more malt and hops. Would be better
to identify as robust or brown porter.”
“Rich, creamy brown head lingers.
Clean.”

Every gold-medal winning recipe
from the AHA 1997 National
Homehrew Competition was print-
ed in Zymurgy Special Issue 1997
(Val. 20, No. 4) “Winners Circle.”

American
Brown Ale

SILVER MEDAL

AHA 1997 NATIONAL HOMEBREW COMPETITION
David Hartwig

Lone Juck, MO

“Dave’s Bitter Brown”

Ingredients for 5 U.S. gal (19 L)
8 Ib pale malt (3.6 kg)
1 1b Special B malt (.45 kg)
.5 b chocolate malt (.23 kg)
.25 1b wheat malt (.11 kg)
1 oz Northern Brewer hop plugs,
7.8% alpha acid (28 g) (60 min.)
1 oz Cascade hop plugs, 5.8% alpha
acid (28 g) (30 min.)
1 oz Cascade hop pellets, 5.5%
alpha acid (28 g) (10 min.)
.5 oz Hallertauer hop pellets, 3.6%
alpha acid (14 g) (steep)
.25 oz Fuggles hop pellets, 4.4% alpha
acid (7 g) (steep)
1 oz Willamette whole hops, 5%
alpha acid (28 g) (dry)
Wyeast No. 1056 American ale
yeast
forced CO, to carbonate

e Original specific gravity: 1.057

e Final specific gravity: 1.015

¢ Boiling time: 60 min.

e Primary fermentation: 14 days at
58-60 degrees F (14-16 degrees C)
in glass

¢ Secondary fermentation: 8 days at
58-60 degrees F (14-16 degrees C)
in glass

e Tertiary fermentation: 40 days at
32 degrees F (0 degrees C) in
stainless steel

e Age when judged: 2 months

Brewer’s Specifics
Mash grains at 152 degrees F (67
degrees C) for 90 min.

Judges’ Comments

“Malty, sweet flavor. Lacks the bitterness
promised by the aroma. Clean.”

“Well hopped...great balance. Good, rich
beer.”

SILVER MEDAL

AHA 1997 NATIONAL HOMEBREW COMPETITION
Harrison Gibbs

Los Angeles, CA

“My Munich”

Ingredients for 5 U.S. gal (19 L)
8 b pale malt (3.6 kg)
1 1b 8 °L Munich malt (.45 kg)
1.2 oz Spalt whole hops, 1.8% alpha
acid (31 g) (75 min.)

.3 oz Hallertauer whole hops, 5.6%
alpha acid (9 g) (45 min.)

.4 oz Tettnanger pellet hops, 4.3%
alpha acid (12 g) (30 min.)

.4 oz Tettnanger pellet hops, 4.3%
alpha acid (12 g) (5 min.)

.2 oz Hallertauer whole hops, 5.6%
alpha acid (5 g) (5 min.)
Wyeast No. 2308 Munich lager
yeast

.75 cup dextrose (177 mL) to prime

e Original specific gravity: 1.050

¢ Final specific gravity: 1.010

e Boiling time: 90 min.

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

e Secondary fermentation: 38 days
at 36 degrees F (2 degrees C) in
glass

e Age when judged: 5 months

Brewer’s Specifics

Toast malt at 350 degrees F for 20 min.
Mash grains at 150 degrees F (66 degrees C)
for 30 min. Raise mash to 152 degrees F (67
degrees C) for 60 min. Mash out at 170
degrees F (77 degrees C) for 10 min.

Judges’ Comments

“Deep golden hue with good clarity and
decent head. Attractive beer.”

“Malt properly dominates balance,
which includes a good bit of hop that’s still
in range. Malt lingers through finish, which
is a tad too dry.”

“A pretty, very well-made lager with love-
ly malt expression in aroma and flavor.”
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Scottish
Heavy Ale

SILVER MEDAL

AHA 1997 NATIONAL HOMEBREW COMPETITION
Daniel Darnell

Penn Valley, CA

“Leather and Lace”

Ingredients for 5 U.S. gal (19 L)
8 1b pale malt (3.63 kg)
1 b biscuit malt (.45 kg)
1 Ib dry amber malt extract (.45 kg)
.5 1b Cara-Munich malt (.23 kg)
.25 1b 60 °L crystal malt (.11 kg)
.25 1b 120 °L crystal malt (.11 kg)
.25 1b peated malt (.11 kg)
1 oz roast barley (28 g)
.75 oz Kent Goldings hop pellets,
4.9% alpha acid (21 g) (60 min.)
.75 oz Kent Goldings hop pellets,
4.9% alpha acid (21 g) (30 min.)
Wyeast No. 1728 Scottish ale
yeast

forced CO, to carbonate

e Original specific gravity: 1.045

e Final specific gravity: 1.010

¢ Boiling time: 60 min.

e Primary fermentation: 8 days at
65-70 degrees F (18-21 degrees C)
in glass

e Secondary fermentation: 9 days at
68 degrees F (20 degrees C) in
glass

e Tertiary fermentation: 27 days at
35 degrees F (2 degrees C) in
stainless steel

e Age when judged: 6 months

Brewer’s Specifics

Mash grains at 120 degrees F (49
degrees C) for 30 minutes. Raise mash tem-
perature to 150 degrees F (66 degrees C) for
10 min. Raise temperature to 158 degrees F
(70 degrees C) for 60 min. Mash out at 168
degrees F (76 degrees C) for 10 min.

Judges’ Comments
“Very nice malt nose. Good malt sweet-
ness. Very nice example of a Scottish heavy.”
“Sweet with some bitterness. Coats the
tongue a little. Needs more malt complexity.”

English
Best Bitter

BRONZE MEDAL

AHA 1997 NATIONAL HOMEBREW COMPETITION
Ted Johnston

Phoenixville, PA

“Henley Bear Bitter”

Ingredients for 5 U.S. gal (19 L)
7 b pale malt (3.18 kg)

.5 1b 60 °L crystal malt (.23 kg)

.5 1b flaked maize (.34 kg)

.5 Ib Demerara sugar (.34 kg)

.25 1b Cara-Pils malt (.11 kg)
2 oz Goldings hop plugs, 5% alpha
acid (57 g) (60 min.)
1 oz Goldings hop plugs, 5% alpha
acid (57 g) (10 min.)
.25 oz Goldings hop plugs, 5% alpha
acid (57 g) (0 min.)

.5 o0z Goldings hop plugs, 5% alpha
acid (57 g) (dry, 14 days)
Wyeast No. 1084 Irish ale yeast

.25 cup dextrose (59 mL) to prime

e Original specific gravity: 1.050

¢ Final specific gravity: 1.013

e Boiling time: 90 min.

e Primary fermentation: 3 days at
67-70 degrees F (19-21 degrees C)
in glass

¢ Secondary fermentation: 7 days at
66-68 degrees F (19-20 degrees C)
in glass

o Tertiary fermentation: 19 days at
50-55 degrees F (10-13 degrees C)
in glass

e Age when judged: 4 months

Brewer’s Specifics
Mash grain at 151-156 degrees F (66-69
degrees C) for 90 min.

Judges’ Comments

“Nice complexity of hop and malt. Slight
alcohol, some diacetyl. Spicy.”

“Nice balance. Mild fruitiness balanced
with hop bitterness and some residual
sweetness.”

“Slight haze, low carbonation, as appro-
priate. Grainy, slightly astringent in middle
[of] tongue and finish.”

German Style
Dopplebock

SILVER MEDAL

AHA 1997 NATIONAL HOMEBREW COMPETITION
Tom Estudillo

La Cafiada, CA

“Accelerator”

Ingredients for 5 U.S. gal (19 L)
13 Ib light dry malt extract (5.9 kg)
3.5 b pale malt (1.6 kg)
1.25 Ib Cara-Vienne malt (.57 kg)
1 1b medium crystal malt (.45 kg)
2 oz Eroica hop pellets (57 g)
(95 min.)
1 oz Tettnanger hop pellets (28 g)
(10 min.)
1 oz Tettnanger hop pellets (28 g)
(steep)
Wyeast No. 2206 Bavarian lager
yeast
.66 cup dextrose (156 mL) to prime

e Original specific gravity: 1.106

¢ Final specific gravity: 1.044

¢ Boiling time: 95 min.

e Primary fermentation: 20 days at
55 degrees F (13 degrees C) in
glass

¢ Secondary fermentation: 120 days
at 49 degrees F (9 degrees C) in
glass

o Tertiary fermentation: 90 days at
49 degrees F (9 degrees C) in glass

e Age when judged: 6 months

Brewer’s Specifics
Mash grains at 159 degrees F (71 degrees
C) for 60 min.

Judges’ Comments
“Slight oxidized flavor, finishes well,
hopping rate good, nice alcohol feeling.”
“This is a really good beer, nice malt/hop
balance, nice malt flavor.”

Amahl Turczyn has been homebrewing
since 1985 and professionally brewing since
1995. He compiled A Year of Beer (Brewers
Publication, 1997) and is the AHA Project
Coordinator.
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hen I'm in the mood—and
W often I am—a chilled glass of
hoppy, bitter, light yet malty

on the palate India pale ale is perfect for
not only my thirst, but as an accompani-
ment to a meal.

Personally speaking, I don’t seek out
these special pale ales that are heavy on
the Cascade, Centennial or a hybrid there-
of. Frankly, I've become a bit oversaturat-
ed, almost bored, with the citruslike
assault of these hops in many American
India pale ales.

Now, don’t get me wrong. I would never
refuse a well-made, well-balanced IPA.
What's well-balanced? For me, the assault
of the hops should not be sharp and biting.
Late hopping shouldn’t be so overdone that
the brew smells like a grassy, fresh bale of
hops. Maltiness should be there, but not
excessively caramel-sweet. Alcohol? Yes,
there it should be evident, but only on the
palate. I don’t want to feel the heat. Well-
balanced means all the elements that are
important in an IPA are there, but the over-
all impression, the memory, is the balance,
not one particular element. An IPA can be
one of the most drinkable session beers if
the alcohol is not overdone. It actually
quenches the thirst. And like a friendly
addiction, the hop bitterness bathes the
senses. After the beer goes down and the
aftertaste diminishes, your soul desires
more of the same.

India pale ales—I love ’'em. But one
must remember that there is a degree of
inspiration in every glass of homebrew and
that inspiration often leads to diversions.

What if we took a few of the principles

WORTS

°Charlie Papazian

Charlie Snakes an IPA

of brewing a traditional India pale ale and
switched them topsy-turvy? What if we used
a lager yeast instead of an ale yeast? What
if we cold fermented rather than ale fer-
mented? What if we used the same malt
ingredients and the same dose of bitterness,
flavor and aroma hops, but used nontradi-
tional IPA hops.

I always keep a good store of various
malts, extracts, yeasts and hops ready for
whatever whim guides me on my next brew-
ing journey.

It's been quite some time since I exper-
imented and shared with you my “Belgian
Stout,” a cross between an imperial stout
and Belgian coriander-orange-witbier. I
believe the phase of the moon and the
alignment of the planets got me once

again. Also, having just judged the IPA cat-
egory in a recent competition, it left me
wondering if I could produce a beer with
the balance I was looking for in a crisply
bitter brew.

I’ve been yearning to try my stash of
New Zealand hops, but not wanting to use
them in my more traditional brews for fear
of endangering the classic characters I've
been able to reproduce in my German-style
lagers and my English-style ales. With the
notion of lager, smooth, crisp and not ale-
fruity and these well-regarded, but untested
by myself, New Zealand hops I was off with
my formulation: an “EyePA.”

A clean well-attenuating lager yeast is
recommended, while cool fermentation and
cold lagering are a must to get the maximum

ILLUSTRATION BY DONNA PERRONE
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anticipated smooth, lagered-crisp drinka-
bility. I was still reminiscing about a classic
IPA when I decided to add gypsum to the
water, contributing to the perception of hop
complexity. Plenty of hops in three charges
give all the bitterness, flavor and aroma
character sought in an India pale. Munich,
crystal and wheat malts are used in small
proportion to lend a balance toward malti-
ness yet not overwhelm. They become,
rather, a suggestion and well-integrated into
the overall impression and balance. The
long cold lagering really helps soften the

bitterness “edge.” The cold lagering and
wheat malt also contribute greatly toward
head retention and foam stability.

So let’s cut the shuck and jive and get on
with the recipe.

Ingredients and recipe for 5.25 gallons
(20 L), final yield to secondary will be 5
gallons (19 L). This is an advanced brew-
ing partial mash and malt extract recipe.
3.5 Ib two-row or six-row pale malt
(grain)(1.6 kg)
1.5 1b (0.7 kg) Munich malt

(*) “Carosello Pressurized Filter”
for Draft Beer
3 Plates Reinforced - Size 8” x 8”

http://www'3.sympaﬁco.ca/marcon.ﬁlters
E-MAIL: marcon.filters@sympatico.ca

MARCON FILTERS

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

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

AL

POP
TANK

RN

*)

120 Woodstream Blvd, Unit 1
Woodbridge, Ontario L4L 7Z1

Tel (905) 264-1494 Fax (905) 264-1495

WANT MORE?

More volume More efficiency More quality

Serious brewers come to P.B.S. for brewing
equipment. PBS designs and manufactures brew

kettles, brew systems and other unique products.

STAINLESS STEEL BREW KETTLES
10-25 gal: Drains, Thermometers, Sight Glass & False Bottoms

3 VESSEL SS GRAVITY SYSTEMS

MAXICHILLER
All Copper. Cools
5 gal in 8.5mins
to within 2 deg. of
water temp.

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 B Rrewsniio

P.O. box 060904, Staten Island, NY 10306 Removes Pin-Lock

Ed. 1939

Tel. (718) 667-4459 Fax (718) 987-3942

Plugs Easily

http://www.wp.com/hosi/pbscat.html

8 oz crystal malt (30 °L)
(225 g)

8 o0z wheat malt (225 g)

3.5 b extra-light dried malt extract
(1.6 kg)

.8 o0z New Zealand Super Alpha
pellet hops (23 g) (an American
and German cross for aroma and
bitterness) (10 HBU/280 MBU)
boil 60 min.

.8 o0z New Zealand Green Bullet (10
HBU/280 MBU) pellet hops (23 g)
boil 60 min.

1 oz New Zealand Hallertauer
Triploid pellet hops (28 g)(bred
from Hallertauer Mittelfriih) (7
HBW/196 MBU) boil 40 min.

1 oz New Zealand Hallertauer
Triploid pellet hops (28 g)(bred
from Hallertauer Mittelfriih) (7
HBW/196 MBU) boil 3 min.

2 tsp gypsum
tsp powdered Irish moss

.75 cup corn sugar/glucose (180 mL)
(priming)
liquid lager yeasts (Pilsener types
with good attenuation)

e Original gravity: 1.056-1.060
(14-15 °B)

e Final gravity: 1.016-1.018
(4-4.5 °B)

e IBUs calculated to 87, but because
of saturation/concentration factors
and other losses, estimated to be
in the mid-to-high 50s

e Approximate color: 9 SRM
(18 EBC)

e Alcohol: 5.7% by volume, 4.5% by
weight

e Apparent yeast attenuation: about
73%

HBU = % alpha acid rating of hops
multiplied by ounces = Homebrew
Bittering Units

MBU = % alpha acid rating of hops
multiplied by grams = Metric
Bittering Units

A step infusion mash is used to mash
the grains. Add 6 quarts (5.7 L) of 136
degree F (56 degree C) water to the crushed
grain, stir, stabilize and hold the tempera-
ture at 132 degrees F (53 degrees C) for 30
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minutes. Add 3 quarts (2.9 L) of boiling
water and one teaspoon (4.9 mL) of gypsum
and add heat to bring temperature up to
156 degrees F (69 degrees C) and hold for
about 30 minutes.

After initial rest, raise temperature to 158
degrees F (70 degrees C) and maintain for
another 30 minutes. Then raise temperature
to 167 degrees F (75 degrees C), and sparge
with 3 gallons (11.4 L) of 170 degree F (77
degree C) water to which you’ve added the
remaining one teaspoon (4.9 mL) of gyp-
sum. Collect about 3 gallons (11.4 L) of
runoff and add the malt extract and bitter-
ing Super Alpha and Green Bullet hop pel-
lets and bring to a full and vigorous boil.

The total boil time will be 60 minutes.
When 40 minutes remain add 1 ounce
(28 g) Hallertauer Triploid hop pellets.
When 10 minutes remain add Irish moss.
When 3 minutes remain add remaining
1 ounce (28 g) Hallertauer Triploid hop

HOMEBREW BITTERING UNITS
(HBUs) are a measure of the total amount of bit-
ferness in a given volume of beer. Homebrew Bittering
Units can easily be calculated by mulfiplying the per-
cent 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
tofal amount of bittering units would be 33: (2 x 9) +
(3 x 5) = 18 + 15. Bittering units per gallon would be
3.3 in a 10-gallon batch or 6.6 in a five-gallon bach,
so it is important fo note volumes whenever expressing
bittering units.

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

By = (ounces of hops x % alpha acid of hop x % ufilization)
gallons of wort x 1.34

Percent ufilization varies because of wort gravity, hoiling
time, wort volume and other factors. Homebrewers get
ahout 25 percent utilization for a full ane-hour hoil, about
15 percent for a 30-minute hoil 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 heer with 22 IBUs:

1BU="%6X25_ g9 1aye
5x1.34

METRIC BITTERNESS UNITS (MBUs) are
equal to the number of grams of hops multiplied by the
percent alpha acid.

pellets. After a total wort boil of 60 minutes
turn off the heat. Then strain and sparge
into a sanitized fermenter to which you’ve
added 1.5 gallons (5.7 L) of water. It helps
to prechill (33 degrees F or 1 degree C) the
water added to the fermenter rather than
simply adding warmer tap water. Top off
with additional water as necessary to yield
5.25 gallons (20 L).

Pitch a good dose of healthy active
lager yeast and primary ferment at tem-
peratures between 50 and 55 degrees F (10

How to drastically reduce
the number of steps
it takes to make a great
bottle of wine.

(604) 941-5588 (503) 232-8793

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!

Available at specialty home brewing stores throughout the U.S. 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.

1636 Kebet Way, 234 S.E. 12th Ave., 710 South Service Rd. 463 Portage Blvd., 950 Place Trans Canada
Port Coquitlam, B.C. Portland, Oregon Stoney Creek, Ontario Kent, Ohio Longueil, Quebec

V3C 5W9 97214 L8E 587 44240 J4G 2M1

1-800-267-2016

and 12.5 degrees C) and lager between 35
and 40 degrees F (2 and 4.5 degrees C) for
one month.

Prime with sugar and bottle when fer-
mentation is complete.

World Traveler Charlie Papazian is the
founding president of the Association of
Brewers and author of numerous best-selling
books on homebrewing. His most recent is
Homebrewer's Gold (Avon 1997), a collection
of prize winning recipes from the 1996 World
Beer Cup Competition. ®

YOUR GUARANTEE OF QUALITY

(330) 678-7733 (514) 442-4487
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AMOND

Brew City Supplies Inc.—Milwaukee, WI

Carlen Company LLC—TLittleton, CO

NCX Polled Herefords—Brosseau, AB,
CANADA

Kevin Anderson—Fairbanks, AK

Rodger Ashworth—Sacramento, CA

McCoy ] Ayers—Vallejo, CA

John D Ayres—Eau Claire, WI

Patrick G Babcock—Canton Township, MI

Daniel Bangs—Cher—Dan’s SSS—
Enid, OK

David Barlow—Davis, CA

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—Allentown, PA

Gary Brown—Dayton, OH

Terry ] Brown—Daphne, AL

Alan Burkholder—Columbus, OH

Ben Campbell—Rockford, IL

Alberto Cardoso—Alcatec Sprl—
Brussels, BELGIUM

Rand Carrothers—Paulsbo, WA

Jacob Chachkes—Atlanta, GA

Calvin Chiang—Rochester, NY

Bill Chirnside—Lakewood, CO

LA 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—Chandler, AZ

Robert Devine—Riverton, UT

Maj Scott Dick—Europe

Mark Dills—Seattle, WA

Michael S Drew—Aloha, OR

Randy Drwinga—Chandler, AZ

Lease Duckwall—Abilene, KS

Karl Josef Eden—Lauingen, Do,
GERMANY

Timothy ] Egan—Medford, OR

SPONSORS

American Homehrewers Association

Arthur R. Eldridge—Esko, MN

J. Rob Ellnor IV—New Albany, IN

Robert EImer—Portsmouth, RI

Douglas Faynor—Woodburn, OR

Lee Fellenberg—Tacoma, WA

Matthew Floyd—Bardstown, KY

Kevin L. Fluharty—Elgin, IL

Bob Frank—The Flying Barrel —
Frederick, MD

Roy Fuentes—San Antonio, TX

David Gagnon—South Benvick, 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, 1A

Allan Hunt—Nashville, TN

Wayne Jameson—Hartford, CT

Arvydas K Jasmantas—Logansport, IN

Art Jeyes—Crownsville, MD

Ray Johnson—Lansing, MI

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

Gregory M Komarow—Madeira Beach, FL

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 And Gold Brewing Co—
Arlington, VA

Charles Lutz—Walden, NY

Keith A MacNeal—Worcester, MA

David Manka—]Jersey City, NJ

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

Darron Morris—Bent River Brewing
Company—Davenport, IA

Fred Morris—Lynchburg, VA

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

John Orosz Sr—Bridgeview, IL

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

Darryl 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—DBismarck, ND

Daniel ] Ryan—Menlo Park, CA

Joseph F Rzepka Jr—Burtonsville, MD

Lance Saucier—Willimantic, CT

Dan ] Schaeffer—Sandbury, OH

Michael Schiavone—Lewiston, NY

Edward R. Schill—Glendale Heights, IL

Kim Scholl—Xtract Xpress—Kernersville, NC

Paul Schroder—Batavia, IL

Mike Simmons—Iuka, IL

Mike Simon—Ft Atkinson, WI

Carl Singmaster—Columbia, SC

Tom Smith—Columbia, MO

Tony Smith—New Orleans, LA

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—Benwvyn, 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—Fort Huachuca, AZ

D. L. Van Dame—Churubusco, IN

Mark & Mary Vehr—Smithfield, VA

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 ] 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

Kevin Winden—Anacortes, WA

Henry Wong—Rexdale, 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

Rodger Ashworth—Sacramento, CA

Brian Baber—ParrotHead Brewing—
Temecula, CA

Jack Baker—B&]J’s Pizza Restaurant—
Corpus Christi, TX

Chris Brauning—Zanesville, OH

Shawn Hamilton Brown—Minneapolis, MN

Rob Brunner—Windsor, CO

George Bush—Waunakee, WI

Bernhard Cordts—Ipswich, MA

Peter Dakin—Kanata, ON, CANADA

Andrew Fee—Nantucket, MA

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

Mark Gasser—Olney, MD

Allen Goembel—Petersburg, IL

Carlton G. Hartman—Crystal Lake, IL

William Hassler—Pearl City, HI

David Hayes—Los Alamos, NM

David Hutchinson—Hopkinsville, KY

Peter D. Johnson—Eugene, OR

Blaze Katich—Pittsburgh, PA

Jonathan Lillian—Upper Montclair, NJ

Mike McClary—Warrenton, VA

Steve McDowell—Reno, NV

Robert J. Miller—San Luis Obispo, CA

Allan W Murfitt—Anchorage, AK

W. E. Pinckert—Capistrano Beach, CA

Ian & Jake Quinn—Glen Echo, MD
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Franklin Radcliffe—Las Vegas, NV

Joel Rea—Corvallis Brewing Supply—
Corvallis, OR

Thomas Rhoads—Chicago, IL

Michel Rousseau—Distrivin Ltd—
Longueuil, PQ, CANADA

George Santini—Cheyenne, WY

Edward G. Schultz—Mountain View, CA

Glen Sprouse—Dunwoody, GA

Craig Starr—Atkinson, NH

Thomas C Weeks—Denville, NJ

Brian Wurst—Lombard, IL

Beer & Winemaking Supplies—
Northampton, MA

Stoppel & Associates—Colorado Springs, CO

West Seattle Homebrew Supply—
Seattle, WA

South Central Beverage—Jackson, MS

P.J. Brewing—Laguna Beach, CA

Rillito Creek Brewers Supply—Tucson, AZ

Quackenbush Homebrew Suppply—
Tillamook, OR

Donald Adams—Sun Valley, NV

Chris Ahlberg—Fairfield, CT

Cary Allard—Oklahoma City, OK

Myles Altimus—Blackstone, VA

H. Clark Anderson—Santa Fe, NM

Kent Anderson—Portland, OR

Tanner Andrews—Deland, FL

Charles T. Babcock—Thousand Oaks, CA

Harry K Bailey—Oak Harbor, WA

John Balock—Melstone, MT

C Mead Bates—Cymba Inc—Darien, CT

Roger William Bauer—Dog Lips
Brewhaus—Tukwila, WA

Steve Becraft—Ellicott City, MD

Paul Belenchia—Cleveland, MS

Dominic Bender—Kilauea, HI

Rick Benfield—Morganton, NC

Jay Berman—Vista, CA

Bart & Margot Bias—Soldotna, AK

Thomas Bischoff S—Wood—Ridge, NJ

Joe Brann—Homebrewers Outlet—
Fairless Hills, PA

John Brice—Columbia, SC

Kevin M Brooks—New York, NY

Kerry E. Brown—Northeast Brewers
Supply—West Kingston, RI

Scott Brown—Indianapolis, IN

Steve Bruce—Portland, OR

Greg Bueghly—Homebrew Outlet—
Sacramento, CA

Hugh Bynum—~Portland, OR

Walter Carey—Cos Cob, CT

Mark Caspary—O & S Bag Company—
Idaho Falls, ID

Leon Chichester—Herdon, VA

Michael Chronister—Norristown, PA

Fred Clinton—Things Beer—
Williamston, MI

Peter Cocchia—Homemade Libations—
Norwalk, CT

David Cokely—Lees Summit, MO

Lawrence Edward Collinsworth—Sterling
Heights, MI

John Conner—Colorado Springs, CO

Frank Constantino—Knightdale, NC

Hector Contreras—Caldwell, NJ

JN Cornell—Roseburg, OR

Philip Corno—Glendale, AZ

Jeff Craggs—Granite Falls, WA

Charles Creekmore—Lawrenceville, GA

Michael Cron—Monsey, NY

Mark Cunningham—San Francisco, CA

Mike Daly—Royal Oak, MI

Richard Danyko—New York, NY

Mike Davis—Salisbury, MD

Brad Day—Mich—Mash Homebrew
Supplies—Ann Arbor, MN

Scott Day—Brew & Grow—Livonia, MI

Fred D Dearing—Naugatuck, CT

Tim Decker—West St Paul, MN

Daniel P. Dennis—Libertyville, IL

Thomas DiDominic—Ardmore, PA

Mark A Diebolt—Arundel, ME

Lyle Doerr—Canton, MI

Mark Duffield—Cambridge, MA

Thomas C. Edmier—Addison, IL

James K Elwell—Salt Lake City, UT

Rob Emenecker—Linthicum, MD

Scott Fast—Oviedo, FL

David Feldman—Sdr Inc—Atlanta, GA

Kevin Fitzpatrick—Maple Grove, MN

Dan Flynn—Germantown, MD

Anna Foley—The Home Brewery—
Fayetteville, AR

Richard Fortnum—F & M Breweries Ltd—
Guelph, ON, CANADA

Mark Fuller—Arlington Heights, IL

Steve Furstenfeld—Houston, TX

James Gall—Ludington, MI

Paul Ganci—Bedford, NH

Marc Giuliani—Littleton, CO

Michael L Godbey—Englewood, CO

Dana Graves—Newark, DE

Bill Greiner—Sunland, CA

Doug Griffith—Sewell, NJ

Thomas M. Haber—Livonia, MI

C. R. Hackert—Orangevale, CA

Bill Hallett—Rochester, MN

Nancy Hambacher—Pantano Creek
Brewer Supply—Tucson, AZ

H. Bruce Hammell—Trenton, NJ

Paul Hampton—Alameda, CA

Jim Harper—Houston, TX

Wade Harper—Austin, TX

John Harrison—Elk Grove Village, IL

Dan Hartley—Orangevale, CA

William Hassler—Pearl City, HI

David Hayes—Los Alamos, NM

Bryan Helzer—Waverly, NE

Larry Herzman—Farmingdale, NY

Tim Higman—San Juan Capistrano, CA

Walter Hodges—Carrollton, TX

Kirk Hoffman—Yorkville, IL

Byron Holston—Buffalo Grove, IL

Terry Hubbard—Washington, DC

David ] Hummel—Baltimore, MD

John E Irvine—Reston, VA

Stephen James—Plano, TX

Douglas J Jenkins—Richmond Heights, MO

Gregory Jevyak—Florissant, MO

Brian F. Johnson—Los Altos, CA

Donna Lynn Johnson—Fermentation
Frenzy—Los Altos, CA

Phil Jungmann—Long Island City, NY

Neal Kaufman D.D.S.—Westlake, OH

John Kelbert—Aftos, CA

Mark Kelly—Columbus, IN

Melvin Kelly—Crawfordsville, IN

Scott Kildle—Menomonie, WI

Ken L Knoff Jr—Racine, WI

Rob Kreiger—North Brunswick, NJ

Scott LaFlamme—Willimantic, CT

Tony LaMonte—Beverly, MA

Rick J Langbecker—Redmond, WA

Lon Larson—Taunton, MA

Calvin Lee—Fairfield, CT

Jon Leghorn—Let’s Brew—Virginia
Beach, VA

Venta Leon—Renaissance Pleasure Fairs
Inc—San Bernardino, CA

Adam P Lewis—Portland, OR

Jonathan Lillian—Upper Montclair, NJ

Eric Lindahl—Nolensville, TN

Willi Loob—New York, NY

Jeffrey Macomber—Cary, NC

Ethan Magdovitz—Chicago, IL

William K. Malkames Esq.—Allentown, PA

D Mandell—Alpharetta, GA

James E. Mankovich—Boulder, CO

Kevin Mapp—Midnight Homebrew
Supply—Westminster, MD

Frank Markwalter—Tobacco Basket—
Abingdon, VA

David Martin—Baton Rouge, LA

Joel Masters—Cayce, SC

Brian Matthews—Woodhaven, MI

Bill McKinless—The Home Brewery—
Bogota, NJ

Neil McLellan—Aurora, CO

Heyo Mennenga—Rostock, GERMANY

Tim Merkel—Sunman, IN

Ray Meyer—Goffstown, NH

Patrick Miles—Amherst Junction, WI

Carlo Milono—San Francisco, CA

Chris L. Monnet—Houston, TX

Rossana Monzon—Sunnyvale, CA

Mark Morgans—Longview, WA

Allen Moriarty—Malverne, NY

Frederick H Muller—Marysville, WA

Michael Murphy—Fresno, CA

Charles Murray—Golden, CO

Jeffrey G Nameth—Arden, NC

Chris Neikirk—Roanoke, VA

Robert B Neily—Phoenix, AZ

Robert Nicholson—Upton, MA

Trevor Nicol—Alex's Corks & Kegs—
Mississauga, ON, CANADA

Michael L Niemann—Angleton, TX

Shari Nokes—El Toro, CA

Shawn Nunley—Tracy, CA

Mike O'Brien—Pico Brewing Systems—
Ypsilanti, MI

Leslie Oliver—Santa Barbara, CA

Michael Oliver—Lake Oswego, OR

Russell L Onody—Waldwick, NJ

Tom Orban—Macomb, MI

Jeffrey Orlin—Roslindale, MA

John Oszajca—Kailua, HI

Paul J. Palek—Grand Prairie, TX

William B Paradise—Happy Home
Brewers Supply—Ambherst, NH

Wendy Parker—Wood—Albuquerque, NM

Chris Parnell—Thousand Oaks, CA

David Parroh—Palm Beach Gardens, FL

Dale Pedersen—Euless, TX

Frank Pedroni—Concord, CA

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

Paul Petersen—Tulsa, OK

Tracey Phillips—Bucket Of Suds—San
Mateo, CA

Steven Pottman—Powhatan, VA

Marc & Debi Prince—Haiku, HI

Pat & Gail Propsom—Mount Horeb Pub &
Brewery—Mount Horeb, WI

Franklin Radcliffe—Las Vegas, NV

David Rehfeldt—Kentwood, MI

Harold Richardson—Vacaville, CA

Daniel Robertson—Reno, NV

Robert Lee Robinson—ABC Beverage
Store—Lilburn, GA

Laura Roche—Atlanta, GA

Mike Rodgers—Wilson—Australian Home
Brewing Party—Hughesdale 3166,
AUSTRALIA

T C. Roffey—Lompoc, CA

Allen Rudolph—Redwood City, CA

Tru Samuels M.D.—Fort Washington, PA

Richard Sanford Jr—Denver, CO

Stuart Scarborough—Myersville, MD

Daniel Scherer—Balsam, NC

Kirk Schmidt—Lancaster, NH

Carl Schubauer—Stirling, NJ

Robert Schubert—Naperville, IL

Jeffrey R Schwab—West Lafayette, IN

Randell L Sedlacek—Roeland Park, KS

Gordon Sheppard—Bozeman, MT

Mark R Sherman—Bakersfield, CA

Charles Silvey—Wall, NJ

Stephen Sims—Macarthur Brewing
Supplies—Campbelltown, AUSTRALIA

Richard Siteman—Portland, ME

Kristin Skoog—Manitou Springs, CO

Alex Skripnik—Bloomington, MN

Chuck Slack—Antioch, IL

Mike Slomba—West Chester, OH

Linda K. Smith—Lake Worth, FL

Michael B Smith—Huntsville, AL

Tony Smith—New Orleans, LA

Mark Snyder—Saint Paul, MN

Michael D Spude—Madison, WI

Anthony Stein—La Canada, CA

Michael C. Sukitch—Yardley, PA

Dennis Sullivan—Roseville, CA

Stuart Sutton—Virginia Beach, VA

Craig Swanston—The Brew Doctor—
Winnipeg, MB, CANADA

Michael ] Takacs—Livonia, MI

David Teckam—North Highlands, CA

Michael Thimblin—Springfield, VA

Christopher Thomas—C&C Winecraft
(London)—London, ON, CANADA

Stu Thompson—Venice, CA

Neil Tolciss—Brooklyn, NY

Mark Tomko—Oreland, PA

Mark Bryan Tornatore—Mendon, NY

Donald Trujillo—Fairfield, CA

D J Valerio—Ypsilanti, MI

Julian Valles—Guaynabo, PR

David Verban—Madison, WI

Christian Von Der Heide—Munchen,
GERMANY

Jeffrey T. Waalkes—Whitefish Bay, WI

Robert Wallace—Kinnelon, NJ

Daniel W Warthin—Jensen, UT

Ed Watkins M.D.—Columbus, IN

Craig P Waverka—Collegeville, PA

Eric Webster—Hoffman Estates, IL

Thomas C Weeks—Denville, NJ

Keith Welcker—Alger, MI

Edward B Wells—Grand Haven, MI

Dave Whitcomb—Ventura, CA

Robert N Whittemore—Middlebury, CT

Jeff Wilson—Birmingham, AL

Al Wojcik—Cicero, IL

Robert Wood—Pearland, TX

Chuck Young—Bci Industries Inc—
Brighton, TN

Greg Youngstrom—West Chester, OH

For information about AHA sponsorship, call
(303) 447-0816.
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HOMEBREW CONNECI]

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

ALABAMA

Ala-Brew Homebrewing

Supplies

8916A Parkway East

Birmingham, AL 35206

(205) 833-1716;

http:/Avww.wwisp.com/~dcscanner/
ala-brew/

Home Wine & Beer Makers
2520 Old Shell Road

Mobile, AL 36607

(334) 478-9387

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

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

Homebrewers Outpost & Mail
Order Co.

823 N. Humphreys

Flagstaff, AZ 86001

(520) 774-2499; (800) 450-9535;
FAX (520) 774-8765;
outpost@homebrewers.com;
http:/Avww.homebrewers.com

ARKANSAS

Simple Pleasures Home Wine
& Beermaker's Supply

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

(501) 783-2500

CALIFORNIA

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

Beer + Brew Gear

218 East Grand

Escondido, CA 92025

(760) 741-BREW (2739)
http:/www.beer-brewgear.com

The Beverage People

840 Piner Rd. #14

Santa Rosa, CA 95403

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

Brewer's Rndezvous

11116 Downey Ave.

Downey, CA 90241

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

Doc's Cellar

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

Double Springs Homebrew Supply
4697 Double Springs Rd.

Valley Springs, CA 95252

(209) 754-4888;
homebrew@goldrush.com;
http://www.doublesprings.com

Home Brew Mart

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

Home Brew Mart

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

HopTech

3015 Hopyard Rd., Suite E
Pleasanton, CA 94588

(925) 426-1450; (800) DRY-HOPS;
FAX (925) 426-9191;
info@hoptech.com;
http://www.hoptech.com;

Murrieta Homebrew

24710 Washington Ave., #3
Murrieta, CA 92562

Ph (909) 696-9967; FAX (909) 600-
0411; (800) 879-6871;
http://Awww.beer-brewgear.com

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

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; sfbrew@sirius.com;
http://www.sirius.com/~sfbrew

Santa Barbara Brew Buddies
137 West Mission St.

Santa Barbara, CA 93101

(805) 569-9975

South Bay Homebrew Supply
23808 Crenshaw Blvd.

Torrance, CA 90505

(310) 517-1841; (800) 608-BREW;
SouthBayHB@aol.com;
http://member.aol.com/southbayhb

Stein Fillers

4180 Viking Way

Long Beach, CA 90808
(562) 425-0588

COLORADO

Beer at Home

3157 S. Broadway

Englewood, CO 80110

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

The Brew Hut

16883 E. Iliff Ave.

Aurora, CO 80013

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

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

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

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

The Homebrew Store

1002 East Rainbow Boulevard
Salida, CO 81201

(719) 530-0825;
grunner@chaffee.net

Liquor Mart Inc.

1750 15th St.

Boulder, CO 80302

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

My Home Brew Shop-
Homebrew Supplies and
Brew-On-Premise

1822 Dominion Way

Colorado Springs, CO 80918
(719) 528-1651; FAX (719) 528-
1651; myhomebrew@hotmail.com

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'
2860 Bluff St.
Boulder, CO 80301
(303) 444-9433

CONNECTICUT

Appy's Homebrew Supply

7 Marion Dr.

East Lyme, CT 06333

(860) 691-1473

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

(of Smith-Tompkins)

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

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;
FAX (813) 889-7677;
http:/www.wp.com/brewshack
Heart's Home Beer and Wine
Making Supply

5824 North Orange Blossom Trail
Orlando, FL 32810

(800) 392-8322; (407) 298-4103;
FAX (407) 298-4109;
http://www.Heartshomebrew.com

Sunset Suds, Inc.

PO Box 462

Valparaiso, FL 32580-0462

(800) 786-4184;

SunsetSuds@aol.com;

http://members.aol.conv/
SunsetSuds/Index.htm

Worm's Way Florida

4402 N. 56th St.

Tampa, FL 33610

(813) 621-1792; (800) 283-9676;
http://Awww.wormsway.com

GEORGIA

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

Atlanta, GA 30305

(404) 365-0420; (800) 477-BYOB;
http:/www.OnlineSU.com/BYOB
Wine Craft of Atlanta

5920 Roswell Rd.

Parkside Shopping Center
Atlanta, GA 30328

(404) 252-5606
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HAWAII

Maui Home Brew Supply
50 North Market St.
Wailuku, HI 96793

(808) 244-6258 (MALT);
homebrew@maui.net

ILLINOIS

The Brewer's Coop

30W114 Butterfield Rd.
Warrenville, IL 60555

(630) 393-BEER;

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

Chicagoland Winemakers Inc.
689 W. North Ave.

Elmhurst, IL 60126-2132

(630) 834-0507; (800) 226-BREW

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

Crystal Lake, IL 60014

(815) 459-7942

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.elnet.com/~lows

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

INDIANA

Beer & Wine by U

1456 N. Green River Rd.
Evansville, IN 47715

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

The Gourmet Brewer

PO Box 20688

Indianapolis, IN 46220-0688
(317) 924-0747; (800) 860-1200
(ext. 166739); gbrewer@iquest.net;
http:/Awww.the-gourmet-brewer.com

Great Fermentations of Indiana
1712 East 86th St.

In the Northview Mall
Indianapolis, IN 46240-2360
(317) 848-6218; (888) HME-BREW
(463-2739)

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 47404-9477
(800) 598-8158; (812) 876-6425;
http:/Awww.wormsway.com

IOWA

Heartland Homebrew Supply
7509 Douglas Ave., Ste 19
Urbandale, IA 50322

(515) 252-0979;
HeartlandHBS@msn.com

KANSAS

Bacchus & Barleycorn Ltd.
6633 Nieman Rd.

Shawnee, KS 66203

(913) 962-2501;

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

KENTUCKY

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;
save@home-brew.com;
help@home-brew.com;
http:/Avww.home-brew.com

MARYLAND

The Flying Barrel

103 South Carroll St.

Frederick, MD 21701

(301) 663-4491; FAX (301) 663-
6195; http:/www.flyingbarrel.com

Four Corners Liquors and
Homebrew Supply House
3439 Sweet Air Road

Phoenix, MD 21131

(410) 666-7320;

FAX (410) 666-3718;
4corners@homebrewsupply.com;
http://homebrewsupply.com

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
11 Liberty St., Ste G
Westminster, MD 21157
(410)-876-6999; FAX (410) 876-
7954; midnight@qis.net;
http://www.qis.net/~midnight

MASSACHUSETTS
Barleymalt & Vine

26 Elliot St.

Newton, MA 02161

(800) 666-7026; (617) 630-1015;
http://Awww.bm-v.com

Beer and Wine Hobby

180 New Boston St.

Woburn, MA 01801

(781) 933-8818; (800) 523-5423;
shop@beer-wine.com;
http://www.beer-wine.com

The Modern Brewer Co.

2304 Massachusetts Ave.
Cambridge, MA 02140

(617) 498-0400; FAX (617) 498-
0444; (800) SEND-ALE; modern-
brewer@modernbrewer.com;
http:/modernbrewer.com

NFG Homebrew Supplies
72 Summer St.

Leominster, MA 01453
(978) 840-1955;

FAX (978) 840-1955

Strange Brew Beer &
Winemaking Supplies

197 Main St.

Marlboro, MA 01752

(508) 460-5050; (877) 460-5050;
stbrew@tiac.net

Worm's Way Massachusetts
1200 Millbury St.

Worcester, MA 01607

(508) 797-1156; (800) 284-9676;
http:/www.wormsway.com

MICHIGAN

Brew & Grow

33523 W. 8 Mile #F-5

Livonia, MI 48152

(248) 442-7939; (800) 734-4195

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

Homebrew Shop At Music Express
5049 West Main

Kalamazoo, MI 49009

(616) 342-1239;

FAX (616) 342-1588

Wine Barrel Plus

30303 Plymouth Rd.

Livonia, MI 48150

(313) 522-9463; Fax (313) 522-
3764; http:/Awww.winebarrel.com;
marc.george@worldnet.att.net

MINNESOTA

L.L. Kraemer Co.

9925 Lyndale Ave. S.
Bloomington, MN 55420

(612) 884-2039; (800) 200-3647;
FAX (612) 884-1065;
LLKraemer@aol.com;
http:/www.LLKraemer.com

Von Klopp Brew Shop
Highway 52, Box 386

Pine Island, MN 55963-0386
(800) 596-2739; FAX (800) 320-
5432; vonklopp@means.net;
http://www.hps.com/vonklopp

WindRiver Brewing Co. Inc.
7212 Washington Ave. S.

Eden Prairie, MN 55344

(612) 942-0589; (800) 266-HOPS;
FAX (612) 942-0635;
windrvr@bitstream.net;
http:/www.windriverbrew.com

MISSOURI

St. Louis Wine & Beermaking
251 Lamp & Lantern Village

St. Louis, MO 63017

(314) 230-8277;

FAX (314) 527-5413

St. Louis Wine & Beermaking
9979 Lin Ferry Dr.

St. Louis, MO 63123

(314) 843-9463

Worm's Way Missouri

1225 North Warson Road

St. Louis, MO 63132

(314) 994-3900; (800) 285-9676;
http://www.wormsway.com

NEBRASKA

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 & Dreams

PO Box 914

Atkinson, NH 03811

(888) BREW-BY-UI;
http://www.de-inc.com/~hdreams

NEW JERSEY
BEERCRAFTERS Inc.

110A Greentree Rd.

Turnersville, NJ] 08012

(609) 2 BREW IT; FAX (609) 227-
0175; drbarley@aol.com

Cherry Hill Homebrew Supply
1845 Route 70 East

Cherry Hill, NJ 08003

(609) 424-3636; NJHOME-
BREW@compuserve.com

Hop & Vine

11 DeHart St.

Morristown, NJ 07960

(973) 993-3191; FAX (973) 993-
3193; (800) 414-BREW;
http://www.hopandvine.com

The Keg & Barrel

535 Vaughn Ave.

Forked River, NJ 08731

(888) BRU-BEER;
aleman@hometowncomm.com;
http://207.86.100.195/keg&barrel/

Perrines Farm-Homebrewing
and Winemaking Supplies
610 Little York-Mt. Pleasant Rd.
(Route 631)

Milford, NJ 08848

(908) 996-4001; FAX (908) 996-
6468; katydid@sprintmail.com

Princeton Homebrew

148 Witherspoon St.

Princeton, NJ 08542

(609) 252-1800; FAX (609) 252-
1800; schd@pluto.njcc.com
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NEW YORK

At Home Warehouse
Distributors

PO BOX 185

Clarence, NY 14031

(800) 210-8585 (Mail Order/Retail);
(716) 685-2306; FAX (716) 681-
0284; ahwd@commtech.net;
http:/Avww.ahwd.com

Beer Necessities

71 Dove St.

Albany, NY 12210

(518) 434-0381;
homebrew@albany.net;
http://www.albany.net/~homebrew

The Brew Shop @ Cornell's
310 White Plains Rd.
Eastchester, NY 10707

(800) 961-BREW;

FAX (914) 961-8443;
brewshop@cornells.com;
http:/Avww.cornells.com

Brewers Den

75 Smithtown Rd.

Smithtown, NY 11787

(516) 979-3438; (800) 499-BREW
http:/www.brewersden.com

The Brews Brothers at KEDCO -
Beer & Wine Supply Store

564 Smith St.

Farmingdale, L.I., NY 11735-1168
(516) 454-7800;

(800) 654-9988 (outside N.Y.only);
FAX (516) 454-4876

D.P. Homebrew Supply
1998 E. Main St., Route 6
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

Homebrew & Grow-East Coast
Hydroponics Inc.

439 Castleton Ave.

Staten Island, NY 10301

(718) 727-9300; FAX (718) 727-9313

Homebrew & Grow-East Coast
Hydroponics Inc.

146-49 Horace Harding Expressway
"Service Road of L.I.E"

Flushing, NY 11367

(718) 762-8880

The Homebrew Experience
94 Ridge Rd.

Ridge, NY 11961

(888) BREW-GUYS (toll free);
brewguys@brewguys.com;
http://www.brewguys.com

New York Homebrew

221 Old Country Rd.

Carle Place, NY 11514

(800) YOO-BREW; (516) 294-1164;
FAX (516) 294-1872;
info@yoobrew.com;
sales@yoobrew.com;
http:/Avww.yoobrew.com

Niagara Tradition Homebrew
1296 Sheridan Drive

Buffalo, NY 14217

(716) 877-8767; (800) 283-4418;
FAX (716) 877-6274;
ntbrew@localnet.com;
http:/Avww.nthomebrew.com

Party Creations

RD 2 Box 35 Rokeby Rd.
Red Hook, NY 12571
(914) 758-0661

NORTH CAROLINA
Alternative Beverage

114-0 Freeland Lane

Charlotte, NC 28217

(704) 527-2337; (800) 365-BREW;
altbev@e-brew.com;
http://Awww.e-brew.com

City Beverage Homebrew Shop
915 Burke St.

Winston-Salem, NC 27101

(910) 722-2774; (910) 725-1481;
FAX (910) 725-1481

NORTH DAKOTA
Happy Harry's Bottle Shops
2051 32nd Ave. S.

Grand Forks, ND 58201

(701) 780-0902

OHIO

The Grape and Granary

1302 E. Tallmadge Ave.

Akron, OH 44310

(330) 633-7223; (800) 695-9870;
http://www.grapeandgranary.com

HoMade Brewing Supplies

505 Superior St.

Rossford, OH 43460-1246

(419) 666-9099; (888) 646-6233;
homade@primenet.com;
http://www.primenet.com/~homade

JC Homebrewing Co.

8306 State Route 43

East Springfield, OH 43925
(614) 543-4200; (800) 899-5180;
jcbrew@1st.net;
http://www.jchomebrew.com;

Portage Hills Vineyards
1420 Martin Rd.

Suffield, OH 44260

(800) 418-6493;
portage@ix.netcom.com;
httpzAvww.portagehills.com/portage
Shreve Home Brewing and Wine
Making Supply

299 Jones St.

PO Box 17

Shreve, OH 44676

(330) 567-2149 (free catalog);
bkr@bright.net

OKLAHOMA
Cher-Dan's SSS Wine & Beer
Supplies

827 West Maine

Enid, OK 73701

(580) 237-6881; FAX (580) 237-
6880; cherdans@enid.com;
http://www.enid.com/cherdans/

OREGON
Homebrew Heaven
1292 12th St. S.E.
Salem, OR 97302
(503) 375-3521

PENNSYLVANIA

Beer Unlimited

Routes 30 and 401

Great Valley Shopping Center
Malvern, PA 19355

(610) 889-0905; BrewIPA@aol.com

Country Wines and Beer
3333 Babcock Blvd., Suite 2
Pittsburgh, PA 15237-2421
(412) 366-0151;
info@countrywines.com;
http:/Avww.countrywines.com

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
4342 N. George St.

Manchester, PA 17345

(717) 266-5954; (800) 815-9599;
FAX (717) 266-1566;
brewmutt@aol.com;
http://homel.gte.net/mrsteves/

Pennsylvania Homebrew
Market & Cigars

1826 Broadhead Rd.-Cresmont
Shopping Center

Aliquippa, PA 15001

(888) 446-2739; (412) 375-4455

The Wine & Beer Barrel

The Olde Ridge Village Shoppes
Chadds Ford, PA 19317

(610) 558-2337 (BEER);

FAX (610) 358-3752;
Brewtoday@aol.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.

Metro Nashville, 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;
http://www.texasbrew.com

Canada Homebrew Supply
1998 C. Industrial Blvd.

Abilene, TX 79602

(915) 698-4744; FAX (915) 698-
5855; (888) 839-2739 (Toll Free);
william@canadahomebrew.com;
http:/Avww.canadahomebrew.com

Classic Fermentations

3307 Canyon Dr.

Amarillo, TX 79110

(806) 342-9930; (888) 838-BREW
(2739); classicferm@fia.net;
http:/home.fia.net/~classicferm

Homebrew Headquarters —
North

1335 Promenade, Suite 1335
Richardson, TX 75080

(214) 234-4411; (214) 699-1439;
(800) 966-4144;
http://www.homebrewhq.com

Homebrew Headquarters —
West

900 E. Copeland, Suite 120
Arlington, TX 76011

(817) 792-3940; (800) 966-4144;
http://www.homebrewhq.com

Homebrew Supply of Dallas

777 South Central Expwy., Ste 2G
Richardson, TX 75080

(972) 234-5922; (800) 270-5922;
FAX (972) 234-5922;
jmorgan@primaview.com;
http/Avww.primaview.comvhomebrew/

The Home Brewery

PO Box 308

3800 Colleyville Blvd.
Colleyville, TX 76034

(817) 281-7252; (800) 817-7369
(orders); FAX (817) 581-4335;
http:/www.flash.net/~greg10

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 at Waterloo
Brewing

401A Guadalupe St.

Austin, TX 78701

(512) 499-8544; FAX (512) 499-
8621; stpats@wixer.bga.com;
http://www.stpats.com

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

The Winemaker Shop

5356 W. Vickery Blvd.

Fort Worth, TX 76107

(817) 377-4488; (800) IT BREWS;
FAX (817) 732-4327;
brewsome@Onramp.NET;
http:/Awinemakershop.com;
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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

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

Roanoke Homebrew Supply
1902-D Memorial Avenue, S.W.
Roanoke, VA 24015

Ph/FAX (540) 345-2789

Rocktown Brewers +
Mid-Atlantic Brewers
Supply

52 E. Market St.

Harrisonburg, VA 22801

(540) 432-6799; furges@rica.net;
http://home.rica.net/furges

CO, Pressure Regulators designed
especially for home brewing

Vintage Cellar

1313 S. Main St.

Blacksburg, VA 24060

(540) 953-CORK; FAX (540) 552-
6258 (MALT); (800) 672-WINE;
sales@vintagecellar.com;
http://www.vintagecellar.com

The WeekEnd Brewer-
Home Brew Shop

4205 West Hundred Rd.
Chester, VA 23831

(804) 796-9760;

FAX (804) 796-9561;
wkendbr@erols.com;
http://www.weekendbrewer.com

WASHINGTON
Alchemy Brew & Wine

104 S. 4th Ave.

Pasco, WA 99301

(509) 545-4605; wesal@gte.net

The Beer Essentials

2624 S. 112th St., #E-1

Tacoma, WA 98444

(253) 581-4288;

(800) 685-2739; robn2beer@the-
beeressentials.com; http:/www.the-
beeressentials.com

Brewers Warehouse

4520 Union Bay Place N.E.
Seattle, WA 98105

(206) 527-5047;
http://www.brewerswarehouse.com

The Cellar Homebrew

14411 Greenwood Ave. N.
Seattle, WA 98133

(206) 365-7660; (800) 342-1871;
staff@cellar-homebrew.com;
http://www.cellar-homebrew.com

Homebrew Heaven

(formerly The Home Brewery)
9109 Evergreen Way

Everett, WA 98204

(425) 355-8865; FAX (425) 290-
8336; (800) 850-2739 order line;
HmBrewery@aol.com

Kim's Place

Smokey Point Plaza

3405 172nd St. N.E.

Arlington, WA 98223

(360) 658-9577; (888) 658-9577;
kimsplace@tgi.net

Larry's Brewing Supply

7405 S. 212th St. #103

Kent, WA 98032

(206) 872-6846; (800) 441-BREW;
jtrent@aa.net;
http://www.brewingnw.convlarrys;

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

Peninsula Brewing Supplies
6820 Kimball Dr., Suite A4

Gig Harbor, WA 98335

(206) 851-9265

WE MAKE IT
EASY FOR YOU!

WISCONSIN

Homebrew Market

520 E. Wisconsin Ave.

Appleton, WI 54911

(920) 733-4294; (800) 261-2337;
FAX (920) 733-4173;
http://www.homebrewmarket.com

Life Tools Adventure Outfitter
930 Waube Lane

Green Bay, WI 54304

(920) 339-8484;
http:/Avww.Lifetls.com

North Brewery Supplies

9009 S. 29th St.

Franklin, WI 53132

(414) 761-1018; (800) 4UDRAFT;

FAX (414) 761-7360;

briannbs@execpc.com;

http://www.execpc.com/~briannbs/
index.html;

CANADA
ONTARIO

Marcon Filters

1428 Speers Rd., Unit 9

Qakville, ON L6L 5M1

(905) 825-8847; FAX (905) 825-

8404; marcon.filter@sympatico.ca;

http://www3.sympatico.ca/marcon.
filters/

To have your shop listed, please call Linda
Starck at (303) 447-0816 ext. 109 or Chris
Lowenstein, ext. 108.

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!

P.S. We also specialize in soda keg

74 Z'/”'%

parts, e.g. disconnects, fittings,
faucets, taps and
tubing.

UIPMENT COMPANY

e COUNTER PRESSURE
o BOTTLE FILLER: Saves Time & Money
o WHOLESALE ONLY

Dealer Inquiries Invited

Wholesale Only
Call for a nearby retailer

K.C. (800) 821-2254 FAX (816) 421-5671
Denver (800) 525-2484 FAX (303) 893-3028
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Maps On Tap is ready to help
you plan your next vacation—
complete with all the local

brewery tours!

With this fabulous AHA benefit, you can create colorful,
customized city maps that highlight 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 from the AHA’s Members-Only Web site,
or you can call the AHA to request a full-color map for your
choice of destinations, including contact information.
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Planning a trip has never been easier!

Call toll free 1-888-U-CAN-BREW

1-888-822-6273 (U.S and Canada only)
Telephone (303) 546-6514 e http:/ /beertown.org
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THAT MAKE A
- DIFFERENCE

Zymurgy Special Issues

Each Zymurgy® Special Issue provides
in-depth coverage of a specific topic — from
equipment and ingredients, to detailed
procedures and styles of beer. These annual
volumes are the cornerstone of any good
brewing library and the foundation for
better homebrewing.

Gadgets and Equipment
Special Issue 1992
#762  $9.50

The Great [ -F

Grain Issue,

Special Issue 1995
#765  $9.50

Yeast,
Special Issue 1989
#759  $8.50

Classic Guide to Hops,
Special Issue 1997
#767  $9.95

Send check or money order (U.S. funds only) to the American Homebrewers
Association®, PO Box 1510, Boulder, CO 80306-1510, U.S.A. Contact (303) 546-
6514; FAX (303) 447-2825; orders@aob.org or http://beertown.org for credit card
orders or to request a catalog. Please include $4 postage for the first volume; add $.50
for each additional issue (Contact us for international shipping rates.)

Order toll free I-888-lIJ_-8C!:‘AN-BRE

8-822-6273

ZYMURGY SEPTEMBER/OCTOBER 1998



BEER TOURS

Belgium, Germany, Czech Rep.
19 days touring the best breweries in
Europe, May 1999. More info at
http://Awww.breweries-of-europe.com
daywhite@ozemail.com.au

Fax +61 3 52824236

EQUIPMENT

For Sale

Homebrew gear, new and used. Stoves,
kegs, pumps, tuns, etc. Please call (847)
256-8688 or edwmarsh@aol.com

USE A FERMOMETER

Monitor fermentation temperatures and
prevent off flavors with ease. Visit Tkach
Enterprises at www@shi.net/~sjindex.html.

SANKEY/CORNY KEGS

1/4/ 1/2 barrel or 3, 5, 10 gallon. Brew
kettles available. 800-284-9410
bevconint@aol.com

FREE GERMAN .
HALLERTAUER MITTELFRUH
Pellets, plugs or leaf with any purchase.
3, 5, 10 gallon Cornelius kegs in stock.
Call Strange Brew toll-free (877) 460-
5050 for details and catalog.

INGREDIENTS

Paddock Wood Canada

Hops, grains, Wyeast, books;
http:/Awvww.quantumlynx.com/paddock/;
(888) 539-3622 (Toll-free); (306) 477-
5632; 106-3120 8th St. E., Saskatoon,
Saskatchewan, CANADA S7H OW2.

AARDVARK BREWING
SUPPLIES

Beer and Wine Supplies. Low Prices.
FREE CATALOG and ORDERS (888)
719-4645 or www.aardvarkbrewing.com

ORGANIC BEER KITS!

Organic malts, hops, adjuncts, honey.
No sprays, chemical residues, or addi-
tives. Free catalog. Seven bridges: 1-800-
768-4409; website: www.josephson-
ent.conv/7bridges

[LASSIFIEBO—

CALL CHRISTOPHER LOWENSTEIN AT (303) 447-0816 EXT. 108 OR LINDA STARCK AT EXT. 109 FOR OPTIONS, RATES AND DEADLINES.

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.

PROFESSIONAL
OPPORTUNITIES

START-UP YOUR OWN
MICROBREWERY

For less than $10,000. Proven 5 bbl
design, turn-key operation plus hands-on
training. Call Dr. Tom Young (860) 572-
9441.

SUPPLIES

MAKE QUALITY BEERS

The Cellar Homebrew, Dept. ZR,
14411 Greenwood Ave. N, Seattle, WA
98133. Supplying home beer & wine-
makers since 1971. FREE CATALOG/
Guidebook-Fast, Reliable Service
(800)342-1871; Secure Online Ordering
http://www.cellar-homebrew.com

THE
MALTMILL® |

for the serious
homebrewer or the
small brewery. Don't
be fooled by pint
sized imitations.

EASYMASHER®

COMPRESSION
FITTIN

COPPER
TUBING

8§ SCREEN

e 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.

e Easy to install in any brew kettle.

e Nothing else needed for the first all-grain batch.

Jack Schmidling Productions, Inc.
18016 Church Rd, @ Marengo, IL 60152 o (815) 923-0031  FAX (815) 923-0032
Visit Our Web Page http://dezines.com/@your.service/jsp/

Introducing, The
BrewTek GrainMill

Our medium knurled,

large diameter roller Only
design provides a $109.90!
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

Milkgap
adjusts .030
10.070

__ CIDER

J The finest of British cider
apples are used in this
concentrate produced by
CWE of Norwich, Eng-
land. Sparkling, still, or
extra strong; adjust it to
your taste.

Yeast packet included.

Traditionally Floor Malted Barley

e selected by hand from the best Maris
Otter Barley

¢ malted with the flooring process used
at Warminster Malting for 125 years

e hand crafted malt for hand crafted
beer

Wholesale inquiries:
Zymotic Imports, Ltd.
408 Parle View Dr.
Mount Holly, NJ 08060
Telephone or fax: (609) 702-1939
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Yeast-Nutrients-Lab supplies
More strains, larger volumes guaranteed.
Wyeast-Mt. Hood, Oregon 97041 USA;
(541) 354-1335; FAX (541) 354-3449

BREWING SUPPLIES ONLINE
http://www.brewguys.com or call for
color catalog: (888) BREWGUYS (toll
free) or brewguys@brewguys.com or
(914) 339-0966.

Draftsman Brewing Company
You’ll love our prices! Call today for
our free Homebrew Supply Catalog.
1-888-440-BEER; (440) 257-5880
http://www.draftsman.com;
sales@draftsman.com.

Hops & Dreams

Homebrew and Winemaking supplies.
Low prices. Large selection. Free cata-
log & free call (888) BREW-BY-U or
http:/www.hopsanddreams.com

Finish your Brew
with a Label.

... reflect your good taste!

* Minimum of 25
* Customized
* 1 to 4 color
° Removable
* Waterproof
Now Offering

Label
So Neck Labels!

(Formaly TL.C Digital Printing) (612) 415-9713
e-mall: tothelabel@aol.com

2617 Park St.» St. Paul, MN 65117

INCLUDES S&H
IN CONTINENTAL U.S.

PINE BOX FITS 2-3/8" X 10-1/2" BOTTLES

$30

B
T-FULL
0%xeS

POB 97 « CARLISLE, NY 12031

Beer for Pete’s Sake:

By Pete Slosberg, Siris Books, 1998

Here’s an actual conversation, which
happened at a dinner with Pete Slosberg
in a swank Atlanta watering hole last April:

Dete: Do you serve Pete’s Wicked Ale?
Waitress: Oh yes. It’s the best beer we sell,
I love it.

Fellow Diner: The guy you're talking to is
Pete.

Waitress: What?

Diner: Pete, as in the “Pete” in Pete’s
Wicked Ale.

Waitress: There is no “Pete.” It’s just a
name.

Pete: No, I'm Pete.

Waitress: How can you be Pete?

Diner: A lot of us ask that question...

Beer for Pete’s Sake: The Wicked Adven-
tures of a Brewing Maverick conclusively
answers the questions of how Pete can be
Pete. The book is nominally the story of
Pete Slosberg, the one-time financial ana-
lyst, homebrewer and wine snob who
achieved a kind of liquid immortality as
the Man Who Created Pete’s Wicked Ale.

Pete’s was, of course, one of the early
nationally distributed microbrews and
helped pave the way for the flood to follow.
And Pete, following in the footsteps of ice-
cream magnates Ben and Jerry and that
grandfatherly guy who pitches Wendy’s
hamburgers, used himself as his primary

The Wicked Adventures of a Brewing Maverick

marketing tool.
Don’t get the
idea, however, that
Beer for Pete’s Sake is
solely about the rise

of Pete’s Wicked—Pete doesn’t have that
kind of attention span. Instead, what we
have here is a strange—interesting, involv-
ing, but clearly strange—book that covers
everything from Pete’s evolution from wine
snob to winemaker to homebrewer; a com-
plete, concise explanation of how beer is
made; a huge collection of beer trivia; how
Pete ended up on the Simpsons and at
TOPGUN; a collection of debunked beer
myths; favorite recipes (for food, not beer);
how to really enjoy beer; the use of beer as
a building material; Robert Burn’s John
Barley Corn poem and how it ended up a
hit song by the early 1970s’ group Traffic
and a whole bunch of other strange things.

All this in 250 pages!

Rather than discuss the wisdom of
trying to stuff everything in your psychic
closet in a single book, let me say that I
enjoyed Beer for Pete’s Sake enormous-
ly, have recommended it to everyone
even vaguely interested in beer and do
the same here. This is a great book for
homebrewers to give their parents, who
suspect that their offspring have gone off
the deep end.

—Michael Bane

Brew News (from page 14)

Khoury is not currently allowed to distrib-
ute his beer to Gaza, where he believes
there is a potential market for Taybeh beer,
despite the fact that the population is
99.5% Muslim.

The beer, which is described as golden
and flavorful, has been favorably received
among the Palestinians, Israelis and oth-
ers who have tried it. It is also reported
to be popular among U.S. diplomats in Tel
Aviv. Future plans may include a special
Taybeh beer for the year 2000. What will
it be called? “We’ll call it Bethlehem
2000,” says Khoury. (Detroit Free Press,
April 29, 1998)

Price of Duff Up
Down Under

Duff Beer, the preferred brand of televi-
sion’s favorite animated couch potato, Homer
Simpson, has reappeared for sale in classified
advertisements in Australia—for a price. Duff
was brewed by the South Australian Brewing
Company until 1996, when it was banned
after the makers of the popular cartoon series,
The Simpsons, complained that the beer name
had been stolen from their show. Sellers of the
beer, which sold for around $15 for a case of
24 cans in 1995, are now asking up to $6,300
per case. (Rocky Mountain News, Monday,
May 18, 1998) ®
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Alterior Motives (from page 33)

grain used with this technique is relatively
large. But remember that alt is a copper-col-
ored ale and that we get most of our alt char-
acteristics out of the specialty grains, not out
of the can. Steeping your specialty grains
produces fewer sugars than does grain
mashing and sparging; that is, it makes only
a small contribution to your wort’s gravity.

For this reason, you have to compensate
for the relative loss in gravity by increasing the
amount of pale malt extract—usually by about
10% to 20%—over and above the mathemat-
ically determined canned-extract equivalent
of the two-row foundation grain only.

To prepare the specialty grains for steep-
ing in the brewing liquor, place them first in
a strong plastic bag and use a rolling pin or
wine bottle to crack them. Do not fine-mill
your specialty grains for steeping, as you do
not want to leach phenols from the grain
husks and unconverted starches into your
brewing liquor.

After cracking, place the grains in one to
three muslin bags—depending or quantity—
and immerse them in about two gallons (7.8
L) of cold water. Heat the water slowly until
you can detect bubbles rising in the kettle.
This should take at least half an hour, at
which point the brewing liquor should be
about 190 degrees F (88 degrees C). Do
not boil your specialty grains! Lift the muslin
bag(s) out of the kettle and rinse each with
about one-half to one cup (118-237 mL) of
cold water. Do not squeeze the bag(s), since
the moisture in the steeped grains is not
good to the last drop!

The Kettle Process

After you remove the grains from the ket-
tle, bring the now colored and flavored
brewing liquor to a boil. Remove the kettle
from the burner to add the extract. This will
prevent scorching of the thick extract as it
sinks to the bottom. Stir gently to distribute
the extract evenly. Stir without splashing the
wort to avoid hot-side aeration, which could
impart a cardboardlike taste to the beer.

Next, bring the mixed wort to a boil. At
this stage, be especially watchful for boil-
overs because wort without hops is much
foamier. Fifteen minutes into the boil, add

your bittering hops. Note the alpha acid rat-
ing of your bittering hops and calculate the
required weight of the addition by using the
formula listed in the specifications at the
beginning of this article. This formula is
already adjusted for a net kettle volume (after
the boil) of five gallons (18.9 L). With bitter-
ing hops of 9.2% alpha acids, for instance,
you need .089 +.092 ounces (equal to about
1 ounce, or 27 grams). Boil your wort for
another 75 minutes and shut off the burner.
Add the flavor hops. Wait until the wort has

cooled (to about 180 degrees F, 82 degrees
C), then add the aroma hops.

You can use Hallertauer (Mittelfrtih is
best, North American-grown Hallertauer
worst), Perle, Spalt or Mount Hood for bit-
tering, flavor and aroma. You can use the
same variety for all hops additions or select
different hops for the different additions. Ger-
man alt brewers are particularly partial to
Hallertauer Mittelfriih, Perle and Spalt. A
good North American-grown substitute is
Mount Hood. In addition, you can use Tet-

Now Available in
~ Six-Packs
ZYMURGY® MAGAZINE

Goes Bimonthly

Six pack carton courtesy of Tenneco Packaging, Denver, CO

Zymurgy has always been a major AHA membership benefit. And now we’re

bringing it to you more often. Starting with the September/October issuie, we will

publish Zymurgy every other month. But don’t worry, some things will never change.

There will still be a special theme issue every year, and Zymurgy is still dedicated

to giving you the latest information on beer and homebrewing.
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tnanger (of both German or North Ameri-
can origin) as an aroma hop. Some alts give
a more lingering finishing aroma with Saaz.

Fermentation and Lagering

Whirlpool the cooling wort with a spat-
ula to accelerate the sedimentation of trub.
Next, chill the wort to the alt’s fermentation
temperature of about 60 degrees F + 5
degrees (16 degrees C + 3 degrees) and pitch

Seal of Excellence

PBW™

e Designed for
stainless

e Safe on glass,
plastic, copper,
brass, ceramic

e Eliminates
scrubbing

s Friendly to the
environment

Name:

the yeast into your primary fermenter.
Selecting the right yeast is crucial to fer-
menting a true alt. Use Wyeast 1007, G.W.
Kent AO6 or an equivalent yeast only. Do
not use British or American ale yeasts, nor
German lager yeasts, as these do not pro-
duce an authentic alt flavor profile!
Transfer and aerate your alt wort, as you
would with any other beer, but allow for
about 33% head space in your primary fer-
menter, since alt yeast throws up an unusu-
ally thick, rocky head of foam. Use at least

™

Star San

» NO'RINSE

* NO odors or
off flavors

¢ No staining

» Lasts longer,
penetrates
better than
chlofrine or
lodophor

| Address:

| Q Credit Card #:

0 Check/Money Order Enclosed

{ Signature:

|

a six-gallon carboy for a five-gallon batch,
or use a firmly secured blow off tube. Leave
the wort to ferment for about a week. Dur-
ing this slow, cool primary fermentation, the
yeast releases relatively few off-flavors and
trace elements, such as diacetyl, which
come mostly from sulfuric and estery by-
products of the yeast’s metabolism.

Finally, rack the almost completely
attenuated beer into a secondary vessel—a
fresh five-gallon carboy or a Cornelius keg—
for lagering (from the German word lagern
for “to store”). During lagering, you should
reduce the beer’s temperature gradually by
2 degrees F (1 degree C) per day until your
alt reaches a temperature of 32-40 degrees
F (0-3 degrees C). A spare refrigerator works
well for this purpose. Let the alt mature for
a total of two weeks to two months on the
yeast. Alt gets better with age. During the
first two weeks of lagering, you should rack
the beer once or twice off the sedimenting
debris and dead yeast.

Lagering gives the alt its crispness and
cleanliness of palate because it allows the
yeast to reabsorb, through its cell membrane,
many of the unpleasant-tasting by-products
of fermentation. In a sense, the yeast
“scrubs” the beer clean, which is the true mir-
acle of beer maturation through lagering. An
alt that has been lagered for about four to six
weeks becomes clean, soft and mellow.

Alt yeast is slightly dusty and generally
does not settle out easily. Therefore, if you
want a clear beer and you have the equip-
ment, filter (at about three microns) before
packaging. Package it at as low a tempera-
ture as is possible with your setup. Some
commercial breweries package their alt at a
frigid 28 degrees F (-2 degrees C). If you con-
dition your alt with CO, in a Cornelius keg,
set the pressure to no more than 12 psi. Serve
the alt at about 55 degrees F (13 degrees C).

Alot of effort? Sure. But definitely worth it!

German-born Horst D. Dornbusch, brew-
er, journalist and former book editor at Read-
er’s Digest, is the founder and owner of Domn-
busch Brewing Company, specializing in Ger-
man-style microbrews (including an alt). He is
the author of PROST! The Story of German
Beer and Altbier, No. 12 of the Classic Beer
Style Series. Both books are published by
Brewers Publications, a Division of the Asso-
ciation of Brewers, Boulder, CO. ®
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Winemaking 101 (from page 37)

with a 5% solution of sulfur dioxide (SO,)
made by dissolving .25 cup (59 mL) of potas-
sium (or sodium) metabisulfite in one gallon
(.95 L) of water (add the powder to a quart
or two of hot water first to dissolve it, then
top up with cold water). Rinse all equipment
again with cold tap water before using it.

What Can Go Wrong

Having judged homemade wines at
many fairs and competitions, several typi-
cal flaws stand out above the rest. I'll list
them in their usual order of appearance.

Oxidation

This is the number-one enemy of wine.
Its sure signs are stale fruit smells or a
sherryish, nutty or cooked aroma. Oxida-
tion—exposing fermented wine to excess
air after fermentation—is the gateway to
all kinds of other maladies, such as volatil-
ity from acetic bacteria, which need air to
work. Lighter colored wines show the same
signs of browning with oxidation that
occurs on a slice of apple exposed to the
air. Unfortunately, there is no real cure for
this in wine—it will only become more
undrinkable. Avoid using it for cooking;
bad wine is bad in food, too. Give it to
your mother-in-law, your freeloading
friends, or return it to the earth from
whence it came (hopefully without pass-
ing it through yourself first.)

Acetification

In advanced stages of oxidation, as I've
mentioned, airborne acetic bacteria attack
wine and convert it to acetic acid—in other
words, vinegar. This is called volatile acidi-
ty (v.a.) in winemaking. Sometimes these
bacteria will form a kind of scum on the sur-
face of a wine. Their growth can be inhibit-
ed by the use of sulfur dioxide, but not in
every case. At its very worst, v.a. can result
in wine that smells exactly like nail polish
remover. Once a wine barrel becomes
volatile, it must be discarded.

Sulfur

Some winemakers (and authors of wine-
making books) throw sulfur around like bad
chefs do with gravy. As an antioxidant, sulfur
dioxide (made from combining potassium or
sodium metabisulfite with water or wine) is
very valuable in winemaking. It inhibits the
growth of wild yeast and other undesirable
bacteria. However, excessive use can be fatal
to a wine, preventing normal fermentation and
producing quite offensive odors on its own that
attack the human respiratory system. Over-
sulfured wines (with more than 50 ppm “free”
sulfur) are every bit as bad as volatile ones,
and there are many commercial examples.

Because sulfur prevents oxidation, high
sulfur levels are more common in shorter-
lived white wines than in reds. Some forms
of sulfur actually are produced by wine yeasts
themselves. Hydrogen sulfide, or H,S, that
unmistakable “rotten egg” odor, is one such
compound. The infamous “all-purpose” dried
wine yeast Montrachet (U.C. Davis strain
522) is notorious for creating H,S. (That said,

I know one Washington State winemaker
who uses it exclusively for his world-class
barrel-fermented Chardonnays.) Beyond
yeast selection, however, H,S also can be
created by insufficient nutrients in the must,
which can be corrected, or the effects of
reduction from lack of proper aeration dur-
ing racking (or insufficient racking).

Sugar-Acid Balance

Another common flaw in winemaking is
poor sugar-acid balance. Balance is a term
wine critics use endlessly when evaluating
wine. This is not mere snobbism; the sugar-
to-acid ratio in a given wine usually is a
major factor in determining its drinkability.
Dry wines (wines with low residual sugar)
are unpalatable if their acidity is too high.
On the other hand, sweet wines without suf-
ficient acidity taste like alcoholic soda pop.
A wine with too much acid is astringent,
“austere” or “tight;” one with too little is
termed “flabby.” In grape-growing regions
with highly variable vintages like Bordeaux,

We have everything you need to create your own beer and wines
at a price that's easy to swallow. With 22 years in the "Home Brewing"
business, we stand as one of the largest suppliers of quality products and ingredients

on the east coast, offering over 200 malts, a wide variety of fresh hops,
and a large selection of liquid and dry yeast.
For our free catalog, call:
1-302-998-8303 or
1-800-847-HOPS
or write:

WINE HOBBY USA
2306 West Newport Pike
Stanton, Delaware 19804

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

began making both wine and beer over

a quarter century ago, but, living in

Sonoma County, CA, I still look forward
to the excitement of each grape harvest. I
and my winemaking partners head out to
a local vineyard, where we process our
grapes through a stemmer-crusher, taking
the “must” home to ferment in big plastic
tubs. Most home winemaking around here
is done during a six week period in the Fall.

What do you do, though, if you don’t
live in one of the world’s most prestigious
wine regions? Yet again, what do you do
if you are here, but want to make wine in
May, knowing that the first grapes won'’t
be ripe until September?

For a long time, there were no really
good answers if your only interest was in
grape wines. It was certainly possible to
make nice fruit wines or meads, either by
following local ripening seasons or by
keeping an eye on the produce depart-
ment at the supermarket. Grape wines,
however, were a problem.

Grape concentrates were available, of
course, but quality can be problematic.
Obyviously, if you cook grape juice enough
to reduce its volume by nearly two thirds,
you will tend to destroy much of the fresh
fruit character of any wine made from it.

To make matters worse, the instruc-
tions on the cans often suggested dilution
with far more water than was originally
cooked away. That meant the resulting
product might be economical, but would
tend to be thin and tasteless at best. In
recent years, however, the situation has
improved on two fronts.

The first is that one company, Brehm
Vineyards in Albany, CA (510/527-3675),
began several years ago to ship frozen grapes
from premium growing regions in California,
Oregon and Washington. The grapes arrive
stemmed and crushed (for reds) or as
crushed and pressed juice (for whites).

You simply pick up the winemaking
process after the initial steps, which are

already done for you. Though there is vari-
ation from vintage to vintage, the wines
tend to be very good indeed. The down
side is that frozen grapes can be a rela-
tively expensive way to go.

Another significant area of improvement
in recent years has been in the quality of
some of the wine kits available. Not all kits
make top quality wine, and you still have
to be relatively careful when choosing. You
may want to ask your local supplier for
advice. The best of these kits seem to fea-
ture either just juice, or a blend of juice with
only a small amount of concentrate, so that
only a small dilution is required.

Recently, I've been experimenting with
a relatively new line of kits that seems to
make quite respectable wines. They are
marketed under the name, Selection
(BrewKing; Port Coquitlam, Canada), and
should be available throughout the coun-
try. I've tasted three of these wines so far,
and they’ve ranged from “quite satisfac-
tory” to “very good.” There may be other
brands as good out there, but I can only
write from experience.

In any case, here are some things
brewers becoming winemakers should be
prepared to think about:

First, winemakers measure sugar content
according to the “Brix” (also called “Balling”)
scale, rather than by the “Specific Gravity”
most home brewers use. Note that the wine-
making literature may use the terms “20%
sugar” and “20° Brix” interchangeably.

If you’re making wine from a kit, be
prepared for the instructions to refer to
either the Brix scale, or to Specific Gravi-
ty (S.G.). If your hydrometer only mea-
sures Specific Gravity, there’s an easy rule
of thumb to give you a quick Brix reading.
Simply take the Specific Gravity and
divide it by four.

For example, if you have a Specific Grav-
ity of 48 (1.048), that is roughly equal to 12°
Brix. The ratio is not absolutely precise, but
it’s close enough for just about any purpose.

By Byron Burch

Second, unlike most beers, which have
a lot of unfermentables, most kit wines will
ferment down to 0° Brix, or slightly below.
That leaves them very dry, and lacking in
viscosity. A good trick to remember is that
a very slight sweetening with sugar syrup
at bottling time will not only improve the
viscosity a bit, but take the “edge” off
many slightly tart wines.

This is simple if you want a sweet (or
semi-sweet) wine. Just cook up a simple
sugar syrup (one part water to two parts
sugar). Add it to taste. However, note that
even a dry wine can often benefit from a lit-
tle sugar syrup, if the sweetening is very sub-
tly done. It probably won’t even give away
the secret if you do it right. Sweeten just
enough to make it smooth but not sweet.

Of course, whenever an unfortified wine
is sweetened, any yeast cells present may
cause it to ferment in the bottle. That
means you have to mix in some potassium
sorbate “wine stabilizer” to kill off any
remaining yeast cells. Your normal bottling
dose of sulfite should be added at the same
time, but sulfite alone will not do the job.

Of course, if you'really want to get
sophisticated, you could also try using
fruit flavorings to enhance some of the
natural qualities of your wine. The theo-
ry is that winetasters frequently refer to
“raspberry,” or “blackberry,” or “black cur-
rant” overtones in red wines, and some-
times say things like “apricot,” etc., when
describing whites.

Adding very tiny amounts of fruit fla-
vorings at bottling time can add to a
wine’s complexity. Be very careful, how-
ever, not to overdo it so the flavors them-
selves become really detectable. Also,
don’t use fruit “wine bases” or purees.
They will tend to mess up your clarity,
something you don’t want to do that late
in the process.

Byron Burch is the owner of The Bever-
age People in Santa Rosa, CA, and the
author of Brewing Quality Beers.
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kay, Zymurgy-istas, things

are picking up in the survey

SURVEY
Results

o = e e e e e R e e R e e e

department, but that doesn’t mean you
can start slacking. On this next batch of
surveys for this issue (Fall), we think
we'll pick five cards at random and
send, those lucky folks...something.
We're not sure what, but who knows
what's kicking around the AHA offices?

You wouldn’t want to miss your chance

of getting...whatever...so keep those

survey cards coming. | & R A

j .
' B 'R &
NN &)
You can see the averages for your- &Yy !
selves—not surprisingly, the biggest

inferests remain in our style features. Your responses to the following questions will help make Zymurgy and the AHA even better. Please take the time to write

Watch for some interesting additions your answers, remove the page, fold and mail it, or fax your response to (303) 447-2825. You can dlso fill out the survey in
there. In the meantime, watch the the AHA members-only area on the web (http://beertown.org). Thank you!
leaves change color and sip a litile
porter. Can barley wine season be far
behind?

Here are the results from the survey
in the Winter Zymurgy (before we

Cheers,

Wty

Michael Bane

started paying for the postage). Editor
How long have you been an
AHA Member?
: Are you an AHA member? How long have you been an AHA member?

Less than one year..........ccccoceuenee 7% ) ot O o ) lass:ihon areysar O 12 years
Vo2 OARE s sssinemsisansmsiasemsaniny 27% Membership number (optional) O 23 years O 3-4years
2-3 YEALS covvvvereeereeeeeeeeeereeseeess 13% O 4+ years
FERVBATE (o Uity tusihsvviseisissivussss 37%
BENBOTS . ot oaneronyssaniosstsnons 17%

bl FOLD HERE

Please rate Zymurgy’s features
on a scale of 1 (not useful) to

PLEASE RATE THE FEATURES IN THIS ISSUE.

10 (very useful):

“Make Mine Barley Wine” .............. 8

“Where There’s Smoke There’s Beer”..6

1 5 10 1 5 10
“Another Trek Into Beer Universe” ....5 Not useful Very Useful Not useful Very Useful
“The Beer’s in the Mail” .................. 6
“Homebrew Cooking” .............c...... 6 “Winemaking 101" “Tips and Gadgets”
T e G s 7 wire B D S0 0000000000
1 o 10 1 5 10
“For the Beginner” ............cccoccoocueee 6 Not useful Very Useful Not useful Very Usefi
“World of Worls? .oicessassrssemnss 6
“Best from Kits” ........cceevrivieirrernnns 5 ”Mild.Munnered Beer” ”For 'he Beginner”
) ONONONONORONONONONG) ONONONONORONORONONG;
Do you brew beer professionally? 1 5 10 1 5 10
Not useful Very Useful Not useful Very Useful
Nest s 9% B e 21%
Continued on back. Continued on back.
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“Alterior Motives”
[ONONONONONONONONONO)

Excerpt from Sacred Herbal and Healing Beers
OHONONONONONONONONO)



Survey Resulis....
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TAPE TOP WITH THIS SIDE FACING OUT. PLEASE DO NOT STAPLE CLOSE.

“World of Worts” “Best from Kits”
ONONONONONONONO RO NGO ONONONONONONONONO NG,
1 5 10 1 5 10
Not useful Very Useful Not useful Very Useful

“Homehrew Cooking” “Did you share this issve of Zymurgy with
DO0ODO0DDOOO a friend?”

1 5 10 O yes O no
Not useful Very Useful

Any article suggestions?

FOLD HERE
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Any article suggestions?

® Need more exiract-only recipes.
Many homebrewers don’t have the
time/equipment to do “the mash.”
Roger Kocken

(Two of our best friends are veteran
extract homebrewers with no desire
whatsoever to do whole grain... We keep
gelting beaten to death with this
one...Hope you notice the changes...Ed.)

® More cooking with ales, recipes and
meal/beer combinations.

John Rutledge

(Check  this issue, and start
cooking...Ed.)

e More articles on individual home-
brewers’ brewing equipment, especially
mashing septerns. More on European
brewing (bitter, alts, dunkels). Different
approaches to yeast starters and build-
up starters. Frank Dabney

(On the way on all counts...Ed.)

® A review of schools where a degree
in brewing or fermentation science is
available. An advice column featuring
brewers who have started brewpubs
and micro’s with advice to people inter-
ested in starting. Smith

e Conditioning-bottle is best. Malt
Mixing Made Easy-an outline of indi-
vidual malt characters. Converting
Colleagues to the Craft Brewing Habit.
J. Northcott

® More recipes, product comparison/
evaluation, beer sfy|e revivals, brew
techniques, yeast evaluations!

Brad Cate

(The YEAST Special is on the way, and
we've got some really interesting

“revivals” coming up as welll...Ed.)

o let's have articles which keep us on
the leading edge of homebrewery tech-
nology and techniques for 5-50 gallon
batches. Clive Knee

(Fifty gallons2 We stand in awe of your
kitchen...Ed.)

e Take a beer that has been judged in
a competition and, based on the recipe,
points, and judges’ comments, discuss
what could be done to produce a high-
er scoring beer. Thomas Strand
(Watch for the new “Brew U” col-
umn!...Ed.)



wine makers often are tempted to pick their
fruit for maximum sugar and not pay as
much attention to acid levels in the fruit,
which can be far too low in a hot year. Ama-
teur winemakers need to learn to make
adjustments in the acidity of their wines, just
as brewers learn to use hops to balance their
brews. Often, as in the case of a doppelbock,
hops play a major role in balancing a beer
without being a prominent part of its flavor.
The same is true of wine acidity.

Alcohol

As I've said before, wine usually has
more than twice the alcohol of beer.
Because many fruit wines are diluted to
reduce acidity and augmented with sugar to
increase alcohol-to-table wine strength, it is
easy to produce very alcoholic wine.

My advice is simple: don’t. Wines in
excess of 13% alcohol will have a warming
effect in the mouth—it fact, they can get
downright hot. This is rarely desirable. High-
er alcohol needs a lot of fruit flavor, sweet-
ness and body for balance, which is usual-
ly difficult to achieve. So-called “dessert”
wines are fun to make, but need not be over-
ly alcoholic. In fact, some of the very best in
the world, German Trockenbeerenauslese,
are usually only 8-9% ABV. We're not mak-
ing brandy here! Don’t let alcohol dominate
your wines.

Watch Your Wine

The best winemakers learn when to leave
their wines alone. This doesn’t mean, how-
ever, they forget about them. Wine needs
to be kept in a cool, dark place free from
vibration and constantly monitored. Forget-
ting to leave an airlock filled or a barrel
topped can perhaps be forgiven for a short
time, but wine can deteriorate rapidly under
these conditions. Make a practice of check-
ing the wine at least twice a day during pri-
mary fermentation, once a day in the sec-
ondary phase, and at least once a week
thereafter. Smell and taste your wine con-
stantly as it matures. This not only will give
you an understanding of how flavors devel-
op in your wine over time, but also provide

an opportunity to correct any problems that
might arise along the way (and, of course, a
good excuse to drink some of it, too!)

Celebrate What
Makes Us Civilized

Wine, like beer, stems from the very
beginning of human civilization. Learning
to cultivate grapes and grow grain were key
factors in changing human society from
tribes of nomadic hunter-gatherers to com-

munities of settled farmers. By making wine,
we participate in a process thousands of
years old of humans gradually learning to
understand and enjoy our small part of the
universe. In an era when many of us feel
increasingly alienated from both our world
and ourselves, winemaking helps bring it all
back home.

Alan Moen is a free-lance artist and writer
who lives in Cashmere, WA. He has been both
a winemaker and homebrewer since 1978. A
Certified beer judge, he is a current board
member of the BJCP. ®

Kettle Fitting is 100% =
metal. No Rubber.

Hl Copper Screen - 12" dia.
375 x040 slots

FEATURES: femto-Brewing System Purp_Assenbly
Three Kettle Stove-top System . ;

Kettles - R Ware™ . The pump is a magneticaly
e foms Vet DLERAUTRE  Dzan
S = = == ) Bl

Each Kettle comes with: T high t;,",:,.amre
12" 99 Lid @ high pressure
I/4" Bronze Ball Valve rubber hose.

1 a
?’-8 The entire system is rated
g: to Z30°F. Operates on ISVAC.

Baslc 3-Kettle temto-System includes: The

is used to:

Stainless Steel Screen
Support

Drain Tube - 48" 99/
Rubber Hose

Wort Chiler - 25" ot 3/6"
Copper Tubing - E-Z it
Faucet Adapter. Fits
Faucets between 5/8" to

H I /16",

2" Dial Thermometer
20-220°F -l0-100°C #%

T Ko Wiew b oo Bofrid Trud Mk ol Eoves Viey Cap.

Three = 5 gdllon 95 Kettleo
with 95 Lids & 1/4" drians.

One - Gopper Mash Screen
One - 99 9creen Support
One - Copper Wort Chiler
Three-9%/Rubber Drain Tubes
Two = Z' Dial Thermometer
One - |/IOOHP pico-Pump
Sdle Price $550

Pump water to the mash,
Circulate wort in the mash.
Pump wort to the boiler.
Circulate yort to speed cooling
and to establish a whirlpool,
Pump wort to the termenter.

Brewing
Systems, Inc.
83063 Goddes Rd.
Ypeliantl, MI 48198

(818)482-8565
FAX(313)485-BREW

7 U.S. Gallon Capacity

eBuilt-in Safety Features

THE BRUHEAT

Mash Tun/Boiler

ePowerful 2750 Watt Element
eSensitive Thermostat 50°-212°+

eGuaranteed For One Year

MASH

Inquire at your local homebrew shop or send i
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 &
Inqulries P.O. Box 1063, Boone, N.C. 28607 VISA
Invited 704-297-SUDS accepted
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Sacred Beers (from page 39)
INGREDIENTS

8 OZ FRESH SARSAPARILLA ROOT
8 OZ FRESH LICORICE ROOT

8 OZ FRESH CASSIA ROOT

8 OZ FRESH GINGER ROOT

2 OZ CLOVES

3 OZ CORIANDER SEED

12 PINTS CORN SUGAR SYRUP

4 PINTS HONEY

8 GALLONS WATER

YEAST

“Take 8 ozs. each of the contused roots of
sarsaparilla, licorice, cassia, and ginger,
2 ozs. of cloves and 3 ozs. of coriander
seeds. Boil for fifteen minutes in eight gal-
lons of water; let it stand until cold . . .
Then strain through flannel onto syrup
12 pints (thick sugar syrup) and honey 4
pints,” stir until dissolved, heating again if
necessary. Cool to 70 degrees F and pour
into fermenter. Add yeast. Ferment until
complete. Prime bottles, fill, and cap,
ready to drink in 7 to 10 days.

ELLIOTT METAL FABRICATING, INC.

Elliott Bay Metal Fabricating, Inc.

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

P.O. Box 777 ® Monroe, Washington 98272 (425) 788-5297

~Z

oregomn Serving the Trade
Specialty Since 1963
.com pany, Wholesale Only
inc.

COMPLETE LINE OF HOME BEER AND
WINE MAKING SUPPLIES

PREMIER MALT PRODUCTS
Drums - Pails - Cans - Dry Malt

CROWN CAPS BY THE:
Pallet - Case - Gross Box

Home of the Famous Jet Bottle Capper

7024 NE Glisan Street o
Portland, Oregon 97213 U.S.A. detall®
Phone (503) 254-7494 » Fax (503) 251-2936

wiite for ouf
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ABOUT WILD SARSAPARILLA
Aralia nudacaulis

Wild Sarsaparilla, Aralia nudicaulis, is a
member of the ginseng family and was com-
monly used, like Smilax species, during
the latter part of the nineteenth century—a
veritable herb-of-the-day, much as Echi-
nacea is used now. Considered a blood
tonic and system strengthening herb is was
used in herbal medicines and “root” beers
throughout America. Wild Sarsaparilla roots
have a wonderful aromatic, almost balsam-
ic odor and a familiar and pleasant ginseng
taste, being somewhat sweet in flavor.

Wild Sarsaparilla is considered to be a
reliable substitute for any of the smilax
species. The root is alterative, was used in
pulmonary complaints, as a general tonic,
for lassitude, general debility, stomachaches,
and as a wash for shingles and indolent
ulcers of the skin in primary 19th century
herbal practice. In folk practice it was used
as a diuretic and blood purifier, for stom-
achaches, fevers, coughs, and to promote
sweating. American Indians used it in virtu-
ally the same ways for hundreds of years.

CORIANDER ALE

For if we add but a few Coriander-Seeds,
gently infused in a small quantity of Wort,
and afterward wrought in the whole, it will

make a drink like Chinay-Ale.
—DR W. P. WORTH, 1692

There is one commercial ale on the mar-
ket made similarly to this recipe. Called Bel-
gian White Ale it is produced by Blue Moon
Brewery in Denver, Colorado and is fairly
easy to find. It has a wonderful floral taste
that is the trademark of coriander seed.

INGREDIENTS

2 LBS MALTED GRAIN

1/4 OUNCE CORIANDER SEED
4 OZ HONEY

1/2 OZ ORANGE PEEL

1 GALLON WATER

YEAST

Pour water at 170 degrees F over malt. Let
stand 90 minutes and sparge. Boil the

ZYMURGY SEPTEMBER/OCTOBER 1998



AMERICAN HOMEBREWERS ASSOCIATION®

rship Application Form

)@ ® ®® 0 O 00006000000

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 six
issues of Zymurgy as an active supporter of
the American Homebrewers Association.
(Membership includes a subscription to
Zymurgy.) Or introduce a friend to the

American Homebrewers Association and

receive gifts, discounts or rebates through

our Member-Get-A-Member Campaign. Ask

for details!!
i
MEMBERSHIP
| O One-Year U.S. Membership: $33
! O One-Year Canadian Membership: ~ $38*

| O One-Year International Membership: $51*
(payment in US funds)

|

SPONSORSHIP

1

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.)

ZYMURGY® MAGAZINE: delivered six 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.

MEMBERS-ONLY WEB SITE: Includes “Talk-Back” issues forum where AHA
members discuss ideas. Lots of AHA news and information too.

MAPS ON TAP: colorful, customized maps to help plan your next Destination Beer!
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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, | want to send a gift membership to my friend with a personalized gift card from me.

Name

Address

City

State/Province Zip/Postal Code Country

Phone

Payment:

Check O

Visa O MCO AMEX O

Credit Card No.

Exp. Date

Signature

Name on Card (please print)

E-mail

SIGN UP TOLL FREE 1-888-U-CAN-BREW

1-888-822-6273

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 June 1, 1998, through December 31, 1998.



coriander seed and orange peel in the wort
for half and hour. Cool to 70 degrees F, pour
into fermented and add yeast. Ferment until
complete. Prime bottles, fill and cap. Ready
to drink in 7 to 10 days.

ABOUT CORIANDER
Coriandrum sativum

Coriander, a native of Italy, is an annual
plant about 12 to 18 inches in height when
mature. It now grows throughout Europe and
Asia and is used primarily as a culinary spice.
The seeds are carminative, aromatic,
mucilaginous, and contain a volatile oil and
tannin. It was used extensively in 19th cen-
tury herbal practice as a carminative and
stimulant. The volatile oil in coriander seed
is only partially water soluble and is extract-
ed more readily by alcohol. (Thus adding the
seeds to the fermenting wort will extract more
of it.) The volatile oil is carminative, aro-
matic, and anodyne and has been used in
medical herbal practice for neuralgia,
rheumatic pain, for flatulent colic and
cramps. It aids in the production of digestive
juices and stimulates the appetite. It was tra-
ditionally added to herbal compounds that
were prescribed for constipation. Its action
in the bowels as an antispasmodic herb to
offset possible cramping from herbal laxa-
tives, particularly senna.

MINT ALE

And also they add great strength and fra-
grancy, and makes brave, well tasted Drink,
good to prevent and cure all, or most of
those Diseases which the wise Ancients
have appropriated that Herb unto. The like
is to be understood of Mint, Tansie, Worm-
wood, Broom, Cardis, Centuary, Eye-bright,
Betony, Sage, Dandelion, and good Hay;
also many others, according to their
Natures and Qualities, and for those Dis-
eases to which they are respectively appro-
priated.

—Thomas Tryon, 1691

Mint is known primarily for its use in can-
dies, iced tea, and that horrible jelly people use
on lamb. It has, however, a long tradition of
use in beers, primarily on the Russian Steppes.

A RICH DARK MINT ALE

INGREDIENTS

4 LBS MALT EXTRACT

11/2 LB MEDIUM DARK DRIED MALT
EXTRACT

1/2 LB BLACK MALT

6 OZ DRIED PEPPERMINT HERB

4 GALLONS WATER

ALE YEAST

Place mint in small muslin bag. Bring one
gallon water to boil, take from heat, and
add mint bag. Cover and let stand
overnight. Remove muslin bag, add
remaining water and heat to 150 degrees.
Add malt and malt extract. Cover and allow
to cool naturally to 70 degrees F (several
hours). Strain and pour into fermenter. Add
yeast and allow to ferment to completion.
Prime bottles, fill, and cap. Ready to drink
in 7 to 10 days.

MINT KVASS

Kvass is a traditional Russian tribal beer.
In actuality, the beer is allowed to ferment
with the solids, then the whole thing con-
sumed as a food/drink. It is very high in
nutrients. For this recipe (and for bottling)
the solids are removed.

INGREDIENTS

1/2 OZ DRIED PEPPERMINT HERB
12 OZ RYE FLOUR

1 OZ WHEAT FLOUR

4 OZ BARLEY MALT

ONE GALLON WATER

YEAST

Heat 1/2 the water to 170 degrees F. When
hot add malt and flours. Cover and allow to
stand 90 minutes. While the malt and flours
are standing combine mint and remaining
water and bring to a boil then take from
heat and cover. Allow to stand until malt
and flours have been standing 90 minutes
then combine both liquids (with solids)
together. Cool to 70 degrees and add yeast.
Allow to ferment until complete. Strain lig-
uid from solids, prime bottles, fill and cap.
Ready to drink in 7 to 10 days. Bertrand
Remi, 1976 (252)

ABOUT MINT
Mentha piperita

Above all mint is a
diaphoretic and soothing
stomach remedy. Pepper-
mint is strongly effective
as an anti-nausea herb
and can quiet severe indi-
gestion gently and surely.
Peppermint’s essential
oil, of which the plant
has an abundance, is
strongly  anti-spasmodic. = Medical
researchers, trying to find something to quiet
the cramping when inserting small optical
cameras into the intestine tried a variety of
drugs all of which proved ineffective or too

STEPHEN
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toxic. A small amount of peppermint oil,
coating their instruments, effectively
stopped intestinal cramping. (They found
the information in an old herbal text.) Pain
from duodenal or stomach ulceration is
helped almost immediately by peppermint,
as is irritable bowel syndrome, stomach
cramping, and any kind of nausea includ-
ing motion and morning sickness. The pain
of gall and kidney stones are often helped
by the use of peppermint. In duodenal ulcer-
ation and irritable bowel syndrome pepper-
mint is more effective if a small amount of
the oil is mixed with marshmallow or slip-
pery elm root and taken in capsule. This
mucilaginous mass sits in the bottom of the
stomach and drops down into the duode-
num fairly intact and immediately soothes
the affected area. As peppermint is safe for
pregnancy it is of tremendous benefit for
attendant nausea.

Like other herbs in the mint family (such
as lemon balm and rosemary) peppermint
contains many antioxidant compounds (see
rosemary). These have shown effectiveness
in treating Alzheimer’s disease, senility, can-
cer, and heart disease. Peppermint also con-
tains nine expectorant compounds; they
help move mucous up and out of the lungs.
Its main constituent, menthol, thins
mucous, making the expectoration easier.
Peppermint also contains antiseptic,
antibacterial, antiviral, and antimicrobial
compounds. For this reason it is used effec-
tively in the treatment of gingivitis, colds
and flus, and respiratory infections. ®
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Mild-Mannered Beer (from page 45)
Ale.” Of course, this version has been scaled
for a five-gallon homebrew batch and notes
are provided for making it as an extract beer,
if you wish.

This beer should have a low original grav-
ity, but plenty of dark malt character. All-
grain brewers should use English pale ale
malts if possible as they are generally a bit
toastier than American two-row malts and
will help ensure an authentic English flavor.

While many mild ale recipes use a
greater proportion of crystal malt than what
is shown here, most also use sugar to light-
en the overall mouthfeel of the product. In
order to achieve a light-bodied beer without
the use of sugar, I've reduced the crystal
malt content to just 4%. To help achieve the
desired malt complexity, I've used a mixture
of darker grains in small proportions.

A very low mash saccharification tem-
perature will be required to achieve the level
of fermentability desired in mild ales. My
recommended rest temperature is 145-147
degrees F (63-64 degrees C).

This grist works well with most types of
water, since the dark grains will help to neu-
tralize the moderate- to high-carbonate lev-
els that are the brewer’s most frequent water
chemistry problem. Calcium additions to the
mash should be in the form of calcium chlo-
ride rather than calcium sulfate, if possible.
This will help promote a smooth, rounded
mouthfeel for the beer.

My first choice yeast for this beer would
be the Wyeast Irish strain, fermented at 65
to 68 degrees F (18-20 degrees C). This yeast
will not give much fruitiness, but will pro-
vide a low level of diacetyl as well as a gen-
erally smooth, soft effect that should
enhance the drinkability of this beer.

As an alternative, the Thames Valley
yeast available from several sources may
prove to be a good choice. Brewers who
are unfamiliar with liquid yeast can use any
dry ale yeast for this recipe.

Ray Daniels is an internationally known
expert on craft brewing and the organizer of
the annual Real Ale Festival held each fall in
Chicago. He writes about beer and brewing
for a number of magazines and is the author
of two books: Designing Great Beers and 101
Ideas for Homebrew Fun. Daniels has been
homebrewing since 1989. ®

American Homebrewers Association®

Weiss is Nice

Enter your best Weiss Bier in the
wheat beer Weiss is Nice Club-Only

{ Competition. Entries are due August
17, 1998. Three bottles per entry,
one entry per club. Please use the
AHA Sanctioned Competition entry
forms and include the $5 entry fee.

All clubs registered with the AHA
are eligible and are encouraged to
partlapate

Contact Brian Rezac at
(303) 447-0816 ext. 121;
FAX (303) 447-2825 or

" CLUB-ONLY COMPETITION * DEADLINE AUGUST 17, 1998

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 Iightest lager to the darkest stout.

ICHARLIE PAPAZIAN

™ CUTE AT B M R

HOME I‘

i

A\
THE [SSI\IHI HHDIIJO\}

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

e 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

i L T el

THE NEW COMPLETE JOY OF HOME
BREWING is the original home brewing bible.
Perfect for the beginner, intermediate or
advanced home brewer. It includes:

e Getting your home brewery together: the .
basics —hops, malt yeast and water

e 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
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YOLI brew YOIII' own beer!
you should certainly

ROoAsT YOUR

WN COFFE

it's Easy, Fun, Delicious
& You Save Money!
TRY I'T
3 -1/4 Ib. Raw Bean Varieties, plus a home roasting guide!
$7.95 - Shipping Included
Call: 1-800-656-2340
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Ask for (1 [)
Phil’s
Phaucet Adaptor

Hook up a
real beer tap
to any soda

keg.

High-quality nickel-

plated brass fitting
screws on to liquid keg
fitting, fits any
standard-shank heer tap,

P Lauren Tow  CounTeRPH
PrmBack « Phis PoypHon STARTER
Hexmen Fires « Prs Priss
THE PHIML. « Phms Pracst Borrom
P SeaeE ARM + PrmcHm. PrTTivGs

PO Box 12251 e Cincinnati, Ohio 45207 e 513-731-1130

For information on These and Other Products,
Call (513) 731-1130. Wholesale Only.
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Last Drop (from page 72)
of the six wound up being roasted rye and
cara-wheat.

During the boil Barrett seemed to add
hops every few minutes. At one point, he
sent me to the hop cooler with a bowl. “Fill
this with aroma hops,” he said. “I don’t care
what kind.”

When Barrett wasn’t adding hops, he
was slicing pounds of ginger into the kettle.
When I pulled out the candy canes—and
later some Japanese saké—he just smiled
and waved me toward the kettle.

From these events, one gets the impres-
sion of Eccentric Ale as a constantly shifting
mix of random ingredients. But Bell insists it
has a solid foundation. And despite the siz-
able staff that now works for him at the brew-
ery, he personally reviewed the recipe and
procedures before brewing began. As things
got rolling, he even helped with mash-in.

The system used for making Eccentric
Ale is as manual as the most rudimentary
homebrew system. Only the gas-fired kettle
is permanently placed—the other vessels
are on wheels. Buckets and pitchers move
the grains around; a garden hose delivers
mash and sparge water. In short, it is a sys-
tem that most homebrewers would feel com-
fortable operating.

On party day, Bell plays eccentricity to
the hilt. “This isn’t Halloween,” he insists, yet
his own wardrobe indicates a special effort at
shopping. His 1997 attire included just two
solid-colored items: a forest green blazer and
lemon yellow shoes. Everything else was a
clash of colors not found in nature: wildly
patterned elastic waistband pants, a shirt that
must have come from the women’s rack and
a tie with dancing primary-colored popsicles.
To top this all off, he wore an eight-colored
baseball cap fitted with a beanie-type pro-
peller. Finally, to give the day special mean-
ing, he shaved off his customary beard cre-
ating a pink-cheeked visage that would pass
muster at any Sunday school.

Chow Time

To ensure that the beer will
be suitable for consumption
after a year’s aging, it is
brewed to extreme.

majority of the offerings come from Bell’s own
sources and is free to all comers. But it is a
testament to the spirit of the day that others
also contribute. This year’s outside offerings
included 20 pounds of smoked salmon, a
batch of jalapefio-squash soup and fresh
batch of Rocky Mountain oysters.

As a result of the spread and the beer,
Bell has lots of friends on Eccentric Day.

They celebrate not only the spirit of the sea-
son, but also the spirit of craft beer that is
shared by homebrewers and pros alike: both
the fun and the fellowship of beer.

Eccentric Day 1998 is tentatively
planned for December 18.

Ray Daniels is an internationally known
expert on craft brewing and the organizer of
the annual Real Ale Festival held each fall in
Chicago. He writes about beer and brewing
for a number of magazines and is also the
author of two books: Designing Great Beers
and 101 Ideas for Homebrew Fun. Daniels has
been homebrewing since 1989. ()

Offering a
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SABCO INDUSTRIES, INC.

‘KEG FULL OF GREAT IDEAS’

HOME BREW EQUIPMENT
w=— SPECIALISTS

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
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A showcase

! ,:)22::; :ﬁm’n Liberty Malt suﬁly and the  for more information ahou(

usemm  * Liberty Mait Supply » The Pike Pub and Brewery v
« Brewery Tours « Micro Brewery Museum

fax (ZUE] 302 5185 e-mail: info @ mdv-beer.com

The Pike Pub &

Micro Brewery
l' Liberty Malt Supp

1419 First Avenue

The centerpiece of Eccentric Day is the
(206) 622-1880

Eccentric Buffet: sixteen linear feet of pickled
eggs and pigs knuckles, stinky Stilton and
smoked salmon, caviar and crudites. The
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Brewing Up Fun at Eccentric Day

t's a homebrewer’s dream: helping out
I on a commercial brew. But there is

something wrong with this two-barrel
batch. The candy cane I'm stirring the wort
with keeps colliding with floating chunks of
something—ginger, I suppose, or maybe
juniper or coriander or one of the 15 other
herbs and spices that go into this strange
brew. I guess that’s what you have to expect
on Eccentric Day.

Any intelligent analysis of American craft
brewing recognizes it for what it is: grown-
up homebrewing. And in some cases, the
“grown-up” part clearly means “bigger”
rather than “more mature.”

Case in point: the Kalamazoo Brewery
in Michigan. The annual Eccentric Day
brew-and-bash anchors the image of
founder and brewer Larry Bell. And even
though you pay as you go, both the beer
and the party have more in common with
homebrew than any commercial beer event
I've ever attended.

Bell is one of the first and longest sur-
viving Midwest microbrewers. Like many
who began in the mid-1980s, Larry started
as a homebrewer and his operation has
never quite lost that feeling.

His first commercial brewery was little
more than an oversized homebrew setup
that turned out just two barrels per batch.
For many years, he labored mightily with
that small system, brewing daily or more to
keep his beers in stock for those who had
agreed to give him a chance. Today, the
small two-barrel system is still in service—
along with two larger ones that make 15 and
30 barrels at a time.

Avuthor Daniels stirs the pot (top),
while Larry Bell (middle) practices with
his propeller beanie. Two happy bar-
tenders (hottom) practice eccentricity.

For Eccentric Day, the two-barrel system
leads the way. Its normal role as provider of
unique beers for the on-premises bar and
beer garden is on display with the likes of
Java Stout, Maple Porter and cask-condi-
tioned Black Rye Ale. But more important-
ly, it is the birthplace of Eccentric Ale: a sim-
mering cauldron of wort-and-spice stew that
will age into a magic elixir to haunt the
dreams of all Bell’s beer lovers.

At first, Eccentric Day was a just that, a
day. But since the first brewing of Eccen-
tric Ale in 1989 or 1990 (even Bell can’t
quite remember for sure), it has blossomed
and grown and now consumes the better
part of two days and three nights in mid-
December.

“We used to brew and party on the same
day,” says Bell, “but the brewing was getting
a little out of control.”

Drinking Commences

These days the brewing of Eccentric Ale
happens on Thursday and the drinking of
the previous year’s batch commences on
Friday. To ensure that the beer will be suit-
able for consumption after a year’s aging, it
is brewed to extreme. The target OG is
1.120 and vast quantities of hops are added
for balance. But within that framework,
there is room for some annual variation.

Specialty brewer Dan Barrett told me he
used “about” six grains to make up the 300
pound grist for this year’s brew. “But I
didn’t even look at the bags when I grabbed
them,” he said. Two (continued on page 71)
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gy New from Brewers Publications!

Beer for Pete’s Sake
The Wicked Adventures of a Brewing Maverick

by Pete Slosberg, founder of Pete’s Brewing Company

Revelations and insights from brewing’s most recognized celebrity. Pete tells of his beginnings
as a homebrewer and his passion for beer; homebrewing with the crew from TOPGUN; being
on stage with Homer Simpson; how he built his Inc. 500 company. Includes such tales as the
Millie vs. Spuds McKenzie brouhaha with Anheuser-Busch over their canine-inspired labels and

Stephen Beaumon’s
BREWPUB COOKBOOK
, 3 @

STEPHEN BEAUMONT'S BREWPUB
COOKBOOK

100 Great Recipes from 30 Famous
North American Brewpubs

his role in California governor Pete Wilson’s mangled bid for the U.S. presidency.

SPECIAL HARDCOVER EDITION 300 pages, 63, x 93/,, ISBN 0-937381-63-2 $24.95

Two new books in the
Classic Beer Style Series!

BY STEPHEN BEAUMONT BARLEY WINE
Innovative and elegant recipes selected by award- ExiERy, Brsiag B, Raspe ARLEY INE
3 o : BY FAL ALLEN AND DICK CANTWELL
oo winning beer writer, Stephen Beaumont: Real Ale

FROM 30 FAMOUS NORTH
AMERICAN BREWPUBS

=

IDEAS FOR
W\ ame ,‘wo )
\W\ULLL S K ]

-

2,500 Terms, Including 400 New!
DICTIONARY . v - a proud and unbroken brewing tradition
f All New Revised Second Edition . . e o
() BEER dating back to the beginning of civilization.
COMPILED BY DAN RABIN AND CARL FORGET )
Dornbusch tells how the equipment and
BREWING

ALL NEW REVISED
SECOND EDITION

2500 tir=s

Stroganoff, Salmon Poached in Apricot Ale and
Terminator Chocolate (Stout) Torte.

Trade paper 205 pages, 63/, x 9%,,

ISBN 0-937381-64-0 $18.95

101 IDEAS FOR HOMEBREW FUN
BY RAY DANIELS

101 amazing, odd, and creative ways to
celebrate homebrewing. Daniels, the award-
winning author of Designing Great Beers,
provides recipes for weird beers. Features ideas
such as Speed Your Grain Drain, 911 for
Brewers, and Smoked Porter Cheesecake.
Trade paper 192 pages, 7/, x 7Y,,

ISBN 0-937381-57-8 $14.95

THE DICTIONARY OF BEER AND BREWING

The only comprehensive dictionary on the
subject of beer written in English. Covers beer
and brewing terms from around the world, with
historical references, and conversion tables.
Trade paper 304 pages, 6x 9,

This definitive book on one of the world's E T
Recies

legendary beers explores the mystery

surrounding the term “barley wine.” The -

authors clearly explain their secrets for

brewing this challenging, high-alcohol,
hoppy, sweet ale that is every brewer’s

—
Fal Alfen and Dick Cantwell

crowning achievement. Includes recipes
from some of the industry’s top brewers
— Greg Noonan, Charlie Papazian,
Fred Eckhardt, and others!

‘Trade paper 198 pages, 5%, x 7'/,

ISBN 0-937381-59-4 $14.95

ALTBIER
History, Brewing Techniques, Recipes
BY HORST D. DORNBUSCH

Brewed centuries ago by monks and nuns,
this dark, slightly sweet, full-bodied ale has

ingredients used affect altbier’s flavor, and
how this full-bodied brew became one of
Germany’s most beloved beer styles. Recipes
are included! Jawohl!

Trade paper 174 pages, 5%/, x 7Y/,

ISBN 0-937381-61-6 $15.95 ISBN 0-937381-62-4 $14.95

Available at leading homebrew supply shops and book stores.

Order toll free 1-888-U-CAN-BREW

1-888-822-6273 (U.S and Canada only) ‘
Telephone (303) 546-6514 e orders@aob.org BPSAD
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JOHN BULL
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