




KOLSCH 

BROWN ALE 

I . 
New !from Brewers Rublications! 

Sacred and Herba Healing Beers: 
The Secrets of Ancient Fermentation 

0-937381-66-7 $19.95 (527.95 Canada) 

BEER !. AM£R!CA: THll "&l.U.YY&RS- 1587-1846 
Beer's Role in t1te Settling of America and the Birth of a Nation 
BY GREG SMITH 
Few American realize that beer played a major role in the founding and forrn.ative years 
of the United States. Gregg mjth'snarratrve of American istory beg~ns with the pre-colonial 
era and ends with An::terica's emergence as an industrial p<;)\-ver. This book is a fresh and 
swiftly flowing adventure, divulging historical details ranging from w y the Mayflower. really 
landed at Plymouth rock, to how the Constitution was forged after hour over beer. 

· ·ttJU' rrations • G'X"9 • ISBN1J.'9373S1-G5-9 • $16.95 ($2.3.95 Canada) 

K6LSCH: HISTORY, BREWlNG TECHNIQUES, REciPES 
BY ERIC WA.RN i!R 
Di cover how this golden ale,1known as "Cow Mouth" and "Gut Rot" in the Middle .Ages, shed its dismal 
reputation to becometh pride of Cologne (Koln in German) . Kolsch offers itvdeplh information on the 
hisiory, Oavor profile, breWing methods, and ingredients of this quintessentia[ beer. ecipes inCl uded. 

Trad · paper • 192 pages • illustra,tion /photos • 53~ 7lt2 • JSBN 0-9S7381~58·6 • $14.95 (Sl9.95 Canada) 

B.ROW I ALE: HISTORY, BRE\VING TEcffNI.QUES, REel ES 
RAY D NIE WITH )IM PARKER 

"The beer we now know as brown ale i kind of the Rodney Dangerfield of beer styles-it rarely gets the 
r spect it deserves ... ..It's like :that steady, dep~n able, sensible sedan in a wodd of racy sports cars. • 

-From the lntroduc;tion 

Whil brown ale is all but extin tin England, it ~opula:rit)'Eis...on the vise in the United States. This classic 
style presents a brewing challenge for hom bret._rers and deli ·ous respite for beer drinkers. Packed with 
red pes and filled with historical information and br wi.ng tips, Brown Ale is a fascinating read a.nd an 
invaluable reference. 
Trade paper • 192 page • illu trationsfphotos • 5·% x 7 112 • ISBN 0-937381-60· • Sl4.95 ($19 .95 Canada) 

Available at leading homebrew supply slr()p.l and b()ok stores. 

Order toll free 1-888-U-CAN-BREW 
1-S 8·822-6273 (U.S and anada onty) 

clephone (303) 546-G$14 • orders@aob.org • http://beenown.org BPfall 
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St.PatricKs ofC~as 
BREWERS SUPPLY 

Customers in 51 countries and 50 states. 

Is% discount to AHA members I 
FREE World's largest and most comprehensive 

homebrewer's catalog. 

800-448-4224 
12922 Staton Drive•Austin•TX•78727 

www.stpats.com 
with on-line ordering 

Exclusive importer and distributor of 

Czech Malt 
world 's most renowned malt from the heart of Moravia 
"(Czech) barleys are considered the finest malting barleys in the world." 

J. De Clerck, A Textbook of Brewing 

5 Gallon Kegs 6/$75, 12/$120 Complete Kegging System $143 I 
Briess Extract $1.85/lb, 7.5 gal S/S Pot $75, Wort Chiller $27, 8 gal Pot $35 

Temp Controller $49, Counter Pressure Filler $49, SIS Wort Chiller 

Czech, German, Briess Malt as low as $.60/lb 

Dispenser 

Keg beer without a keg! Just PRESS, POUR & ENJOY! 
• Easier to fill than bottles - No pumps or C02 systems. 
• Holds 2.25 gallons of beer- Two "Pi!J5 ·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} 
401 Violet St. 
Golden, CO 80401 

Phone: (303) 279-8731 
Fax: (303) 278-0833 

http://www.partypig.com 
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JTS GLASS 
BLOW OFF TUBE 
Avai lable at Heart's 
and selected retailers 
nationwide 

SUPER CHILLER 
$79.95 
Cools boiling wort to 
within so of cooling water 

HANDY MASHER 
$19.95 
Partial masher, mashes 
up to 5 lbs. of grain 

INCREDIBLE PRICES 
1. Top Quality 
Two Row Pale 
Malted Barley 
$21.95 I 50 lb. 

2. Wyeast 
Liquid Yeast 
$2 .95 per pack 

3. Cascade 
Hops Raw or 
Pellets 
$5.95 per lb. 

4. Complete 
C02 Keg 
System 
$139.95 

5. Magnetic 
Drive Pump 
3.2 gal. per min. 
$79.95 

OPEN LATE • LOW PRICES • CALL FOR FREE CATALOG 

HEART'S HOME BREW SUPPLY 
5824 North Orange Blossom Trai l, Orlando, Florida 3281 0 
tel: 1.800.392.8322 fax: 1.407.298.4109 

online: http://www.heartshomebrew.com 

HOURS: MON-THUR 9AM-11PM FRI-SAT 9AM-1:Z MID 

*-------------------* 
Brewin Excellence 

Discover for yours elf the most compreh ensive brewing education p rograms ­

and join our tradition of excellence. 

UC Davis is the only insti tution in th e country that provides a university qualification 

in brewing science, techn ology and engin eering. T hrough a combination of theoretical 

and practical study, our p rograms teach yo u everything you need to know to excel 

in the brewing field . 

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 

d ept. 2713, fax (530) 757-8634 or email drobens@unexmail. u cdavis.edu 

UCDAVIS 
UNIVERSITY EXTENSION 
Professional and continuing education 

*------------------------------------* 
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ASSOCIATION OF BREWERS INC. 
The Associa tion of Brewers Inc. is a Colorado non­
profit corporation for literary and educational purposes 
to benefit brewers of beer and all those interested in the 
art of brewing. The Association of Brewers is exempt from 
Federal Income Tax under Section 50l(c)(3) of the Inter­
nal Revenue Code. All gifts, grants and contributions are 
tax-deductible. 

The Association of Brewers has three divisions -
American Homebrewers Association•, Institute for Brew­
ing Studies, Brewers Pu blications - and one affiliate, 
Brewing Matters, dba the Great American Beer Festival". 

ASSOCIATION OF BREWERS 
P resident Charlie Papazian 
Vice President Cathy L. Ewing 
V.P ., Finance Gayle St. john 
Marke ting Director Ka ren Tacy 
Operations Director Robert Pease 

AMERICAN HOMEBREWERS ASSOCIATION" 
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call (303) 447-08 16 , FAX (303) 447-2825, aob@aob.org 
or http://becrtown.org on the World Wide Web. 

BioriginalMALT 
Cem}·ed O?ganic Malt & Extracts 

Crafty Homebrewers .... ~. 0<~>o 
are discovering ~ ~ 
enhanced satisfaction • oc1 ~ • · 

with Bioriginal Two-Row Malt 
and Extract-Certified 
Organic and as pure and 
promising as their high 
prair ie origins. Brewing 
Integrity from our growers 
to the glass in your hand . 

-To Order-
• Bulk Extract available 
• 2 kg. (4.41bs.) Unhopped Extract 

(US $11 .95) 
• 25 kg. (55 lb .) b ags o f 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 

Biorigina l Malt is a Divisio n of 
Biorigina l Food & Science Corp. 

1-41 1 Downey Road, Saskatoon, SK Canada S7N 4 L8 
business@ bioriginal.com 



H 
omebrewers are an opinionated lot. 

When you ask 10 homebrewers a 

question , you will usually get 12 dif­

ferent answers. If you ask what is the key to 

making great homebrew, you will get 

answers related to proper sanitation meth­

ods, the brewers' attitude while brewing and 

how you handled your yeast. Hops and malt 

are important flavor ingredients, but not 

nearly as important as using a good, clean 

yeast strain in abundance. 

It has peen nine years since Zymurgy 
dedicated the annual special issue to yeast 

and beer. Dry yeasts were readily available, 

but liquid yeasts were relatively new as a 

packaged item for sale to homebrewers. 

Many brewers would repitch on existing 

yeast beds, some would hit up their local 

brewery for a healthy quantity of good yeast 

and some would furtively gather cultures on 

their travels, store the yeast and step up the 

cultures when needed. 

When I was a beginning homebrewer I 

was far more interested in the malt extracts 

and the different hops than I was in the 

yeast. I started to steep grains and that ele­

vated my interest in brewing until I had 

experimented with every grain that my 

homebrew suppliers stocked. There 

remained a sameness in my beers, howev­

er, which did not go away until I started to 

investigate the various dry and liquid yeast 

strains that were available . I brewed fre­

quently, approaching the annual lOO-gallon 
legal limit of home brew by about mid-Feb­

ruary. It did not take long for me to use 

every commercially available strain in my 

area. I needed a new avenue of exploration 

for my brewing passion. 

My local homebrew club, Hop Barley 

and the Alers, does a fund-raising auction 

PHOTO BY SOB GOLDMAN 

Paul Gatza 

each year. When the offer came to bid on 

a yeast culturing session, I went for it. I 

learned to make my own wort-agar medi­

um , how to grab yeast from a bottle of 

commercial beer and how to streak out 

yeast onto a petri dish with an inoculating 

loop. I even got to play with fire with the 

torch I used to keep petri dishes and slants 

sanitary. It was great fun. I later learned 

that my teacher learned from that special 

issue of Zymurgy. 
I gathered a collection of a dozen or so 

"plates" of yeast. When I "stole" yeast from 

a bottle, I felt connected to the outlaw nature 

of homebrewers. I stepped up the pure 

colonies into larger and larger volumes and 

my beers improved dramatically. I even 

learned to gather as much information as I 

could about the beers I cultured from. An 

example is a GABF-winning abbey ale that 

I cultured from the bottle only to learn that 
the abbey strain of yeast was filtered out and 

that a more common yeast variety was used 

in the bottle. I used my own cultures until 

the live yeast companies tripled the numbers 

of available strains. As I explored the new 

cultures, I let my petri dishes become "sci­

ence experiments" in the back of my fridge. 
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This column is titled "It's the Beer Talk­

ing." Listen to the beer. It will tell no lies. 

When I look at my experience judging 

beers in competitions , I have to conclude 

that the quality of yeasts has improved 

dramatically . When I first judged fi ve 

years ago, the ma jority of entries had 

yeast-related problems. The beers entered 

in today's competitions are better and the 

judging standards have risen accordingly. 

The live yeast companies are increasing 

the cell counts prior to packaging. Dry 

yeast companies have also made strides. 

During Charlie Papazian's Beer Evalua­

tion Lab at the 1998 AHA Conference in 

Portland, a porter made with dry yeast was 

judged to be "world class" with a score of 

45 out of so. 
Yeast and the fermenta tion byproducts 

of yeast can have significant flavor effects 

on your beer. Among these flavors are but­

tery (diacetyl) , estery (fru its, banana, 

clove). phenolic (plastic) and cornlike 

(dimethyl sulfide) . If these characters are 

undesirable components of your beer, look 

at your yeast management techniques. 

Sometimes lagering (an extended cold sec­

ondary or tertiary fermentation) can reduce 

these flavors and smooth out any rough 

edges in your beer. 

I have several recommendations on 

selecting yeast. The first is to know what 

strains are conducive to your fermenta tion 

temperature. If your temperature varies sea­
sonally, plan your brewing based on opti­

mum temperature fo r certa in styles and 

strains. Consider freshness of your yeast 

strai n. Most liquid yeasts have a culturing 

date right on the package. Most dry yeasts 

have an expiration date on the package. The 

fresher the better. (continued on page 85) 
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Fear of Copper 

Dear Zymurgy; 

I have been a homebrewer for almost a 

year now, and have gotten involved in keg­

ging recently. I wanted to build a keg beer 

cooler as described on page 39 of the 1988 

Special Issue of Zymurgy (Vol. 11 , No. 4). 

The author recommended using copper tub­

ing and I purchased the materials to build 

such a cooler. Then, to my dismay; I dis­

covered that many knowledgeable people in 

the industry say that having copper contact 

fermented beer with C02 is a no-no. 

The problems I've heard about range 

from simply bad-tasting beer to poison to 

potential to cause an explosion. As some­

one with no chemical background, I'm in no 

posit ion to evaluate what I've heard. I do 

find it hard to imagine that your technical 

experts would OK an article if its recom­

mendations were potentially damaging. 

I suspect that the time the beer spends 

actually in the coil is germane to the poten­

tial problem. Interestingly enough, the same 

type of cooler was feat ured in the August 

1996 issue of Brew Your Own (page 27). I 

am also writing Brew Your Own to get their 

comments. 

Please let me know if the copper tubing 

is safe to use with kegged beer. Your prompt 

response is very much appreciated. Keep up 

the good work with the magazine! 

Sincerely, 

Ed Dorn 

Virginia Beach, VA 

In fact, in 1994-95, the FDA ruled 
that copper shouldn't be used in conjunction 

with food supplies because of the danger of 
copper leeching into the food. However, since 
most breweries have some copper on their 
equipment, the BATF did a study of 185 
beer samples and submitted the results to the 
FDA. Only one of those beers showed a leech­
ing of copper-no explosions! Using copper 
tubing in a cooler is still common. Stainless 
is better, but the odds are that the copper 
won't have an effect on your beer. Interest­
ingly enough, early brewers used copper 
brewpots, which darkened the brew. Early 
IP As, for example, were much darker than 
the present microbrewed varieties. 

Brit Beer Bread 

Dear Zymurgy; 
In 1978, four years after retiring at 61 , a 

friend and I founded a beer club devoted to 

traditional methods. It is still going strong 

(around 12 active members) and is now run 

by younger men-but I attend regularly and 
get yeast from the brewery. We are the 

North Cotswold Amateur Brewers. 
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I am writing particularly about Jeff Ren­

ner's article "Bread for Brewers" (Zymurgy, 
Spring 1997, Vol. 20, No. 1) as Alice's bread 

is as sought after as my beer. I enclose her 

recipe and method. She is my wife , of 

course, and taught me to bake bread in case 

of need. (I've not taught her the brewing 

process tho' as she doesn't care for alcohol.) 

Alice's Bread Recipe 

2 lb strong brown flour 

(I/2 whole wheat & 1/2 white) 

2 tsp salt 

2 or 3 tbsp oil 

handful sparged husks 

handful malted barley 

tbsp dried yeast 

tsp sugar 

pt of warm water ( I/3 boiling, 

2/3 cold) 

Put all dry ingredients into a bowl. Add 

worked yeast, sugar in water. Knead rough­

ly and heavily (men do it best) until smooth. 

Mold and put to rise until twice size. The 

longer it takes the better the finish. I some­

times put it in a polyethylene bag in the 

refrigerator from morning unti l midday. I 

always put it to rise in a polyethylene bag 

which C02 balloons out. Mold to final stage 

by kneading again and putting in tins or on 

tray. Bake 20 minutes or so. 

Cheers, 

Herbert W. Hall 

Cheltenham, UK 

Thanks for the kind words, Herbert, and 
check out the spent-grain bread recipe in 
this issue. And remember, beer is far more 
than just alcohol ... 

V.BE L COURTESY OF DAVE DRUMMER 



The Amish 
Connection 

Dear Zymurgy; 

I have been a homebrewer since 

Than ksgiving of 1997. I have been doing 

experiments with barley malt that I buy at 

an Amish bu lk food store . Barley malt is a 

light dry malt extract. They use it as a sub­

stitute for sugar and bread; I use it to make 

beer. It kinda smells like Budweiser, with­

out the hops and yeast. And it makes damn 

good beer. 

Good enough that Chris and Todd, pres­

idents of the local brew club, suggested that 

I send this in. 

Here 's one of my best recipes and how 

to do it: 

M r . Cooper's M issouri Pa le Ale 

5 lb Amish barley malt 

.5 lb pale malt (crushed) 

cup 4 0° crystal malt 

1.5 cup barley flakes 

I cup whea t flakes 

.5 lb Amish corn syrup 

.7 5 oz Chinook hops bittering 

.5 oz Cascade hops pellets flavor 

pkg Muntons ale yeast 

Now to cook up the wort: in three-quart 

saucepan place grains with two quarts of 

water. Raise to boil. pour grain juice through 

wire mesh strai ner into wort kettle. Put 

grains bac k in pan , add more water, boil 

again. This way you get all the goody. 

Add one ga llon of cold water to wort ket­

tle and grain juice. Place kettle on stove to 

get hot. Place Chinook hops in foam cup 

with hot water, let pellets dissolve before 

going into the wort. When water is hot, add 

five pounds barley malt and corn syrup. Boil 

for half an hour. Dissolve the .5 ounce of 

Cascade pellets and put in during the sec­

ond half an hour of boil for flavor. 

Strain into fermenter, let cool. then add 

yeast. Let set in fermenter for two weeks. All 

my beers turn out so much smoother if I let 

it set for two weeks . This makes a light 

ambe r beer that has a very thick frothy 

head, and has a very satisfactory flavor. 
The point being that Amish barley malt 

is well worth making beer. They a lso have 

HOME BREW MILL 
superior grist for award-winning brew! 

Brewmasters around the world rely on Automatic malt mills 
to produce high-quality grist needed to create some of 

the very best brews. Don't settle for anything less in 
your horne. The Horne Brew Mill offers micro­

brew quality in a convenient, horne brew size. 

• Uniform reduction for consistent grist 

• Microbrew quality design and con­
struction with knurled steel rolls 

• Easy-turning hand crank or 3/8-inch 
power drill attachment for automatic 
operation 

CallS00-336-4336 for more information. 
Dealer inquiries welcome. 

•••••••«·fflhll(!D••••••• 
Automalic Equipment Mfg. Co. • One Mill Road, Industrial Park 

Pender, Nebraska 68o47 • (402) 38;-30;1 • FAX (402) 38;-3360 

• Seedless puree that is 
commercially sterile 

• Can be added directly 
to your fermenter 

• Convenient three 
pound size 

ow available in rasp­
berry, cherry, blue­
berry, blackberry, 
peach and apricot. 

• Web address: 
www.oregonlink.com 
/fruit beer/ 

ZYMURGY NOVEMBER/DECEMBER 1998 

A complete line of exotic 
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. 
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A Special 

Thank You 
from the AHA 

Running a national home brew compe­

tition is a daunting task. It would be an 

impossible task were it not for the huge 

number of volunteers who make the 

National Homebrew Competition a reality. 

The AHA sponsored eight first-round 

judging sites to collect, sort and host the 

judging of 3462 entries from around the 

world. Entries were made in 28 cate­

gories- 24 for beer, three for mead and 

one for cider. The first round sites were 

Lowell, MA; Newton , MA (cider only); 

Atlanta, GA; Portland, OR; Grass Valley, 

CA; Shawnee, KS; Chicago, IL; Denver, 

CO; and Toronto, Ontario, Canada. We 

could not have pulled off the competition 

without the help of the many volunteers 

at each of those sites. 

Special recognition goes to first round 

site directors Paul Correnty, Rick Lubrant, 

Noel Blake, Michael Williams, Alberta 

and Jackie Rager, Roger Deschner, Gary 

Gutowski, and Richard Oluszak. Also 

thanks also to the BJCP for judge support. 

The top three finalists in the mead and 

beer categories from each site sent beers 

to the second round sorting location, 

Saxer Brewing Company in Lake Oswego, 

OR. Thanks to Steve Woolard, Ken John­

son and other members of the Oregon 

Brew Crew Homebrew Club for the help 

in the unglamorous tasks of unpacking, 

nu.mbering and sorting beers . Second 

round, final round and best of show judg­

ing occurred prior to the 1998 AHA Con­

ference in Portland, OR, at the end of July. 

Again , every year we're reminded of 

what a tremendous undertaking th is com­

petition is. We can't thank all our volun­

teers enough! 

barley flakes, corn syrup, wheat flakes, corn 

fl akes, buckwheat groats and wheat bran . 

All very reasonable. Two pounds barley 

fl akes only Sl. 79. Fresh and best quality. I 

might be wet behind the ears, but I know 

how to make good beer. 

Sincerely, 

Nathan Cooper 

Sedalia, MO 

Y ou don't sound wet behind the ears to 
us. Of course, most of us don't have an Amish 
grocery store around the corner. Here at AHA 
World Headquarters in Planet Boulder, 
there's an organic food store or juice bar every 
hundred yards. 

Sick of Styles 

Dear Zymurgy; 

I am writing to express my displeasure 

with the AHA' s emphasis on brewi ng to 

match a part icular style in its competit ive 

events. It seems to me that cha racteristic 

styles of beer arose his torically because 

the ingredients, such as water with peculiar 

dissolved salts, were what the brewer had 

available locally and, through a little exper­

imentation, the brewmaster leaned toward 

fl avors that his customers seemed to prefer. 

Natura l evolution resul ted in a host of 

concoctions of varying complexity that most 

real beer lovers exalt in. Why is it, then, that 

modern homebrewers are encouraged to 

match in great deta il a particular predeter­

mined profi le when entering a brewing con­

test? In fact , I wonder how many entrants 

simply brew a beer and then try to match 

what they perceive the flavor to be to one of 

the stated categories only to receive back a 

critique stating that it was a "good effort but 

not to style." 

I th ink most cooks would find it demean­

ing to be judged on how closely their cre­

ations matched some sort of artificial culi­
nary model. "Nouvelle cuisine" would have 

been pushed aside by boiled beef and cab­

bage. Given that any tasting contest is inher­

ently extremely subjective, I would suggest 

th a t ca tegor ies be very broad , such as 
"med ium-fl a vored beers ," "dark beers ," 

"beers with un usual ingredients," etc. If a 

Bnwtng 

particularly outstanding brew happened to 

closely match a traditional style, so be it, but 

if it seemed to defy exact classification, so 

much the better-that brewer should be 

rewarded, not penalized, for adding to the 

gustatory pleasures of a classic beverage. 

Jim Lau 
Wausau , W I 

Y our points are well-taken. Y ou're 
absolutely correct that beer styles "evolved" 
according to locally available ingredients and, 
oftentimes, sheer expediency- some of the 
strongest flavors in beer were originally brewed 
in to mask poor quality or to allow for long 
storage while being transported by sailing 
ships. There is, I believe, room for both points 
of view. Brewing to style is a test of a brew­
er's skill. A nd although what we think of as 
current beer styles may have come about by for­
tuitous happenstance, we at the AHA think 
it's important to preserve those styles for the 
future. On the other hand, I think we do 
encourage "thinking/brewing outside the box." 
Charlie Papazian is a major proponent of 
experimentation, and having had the plea­
sure of tasting some of his "experiments," I 
wholeheartedly agree with him. Ditto for new 
AHA Director Paul Gatza, who just yes­
terday shared a very nontraditional mead 
that was one of the finest beverages I've ever 
tasted. Having gone to cooking school myself, 
before I was encouraged to experiment, I had 
the basic sauces hammered into my head­
Hollandaise always had to taste like Hol­
landaise. Once I could do that, I was ready 
to crank out my own stuff.. Ed. 

(continued on page 80) 
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u 
..W~on o know oboul you! It helps us 1o hove os much informo1ion on you, our readers, os possible. We use this 
information for severo! purposes indudin!fJllO.llting stories in the media, creating o profile of homebrewers ond to gather 
information for Zymurgy supporters. Please toke o moment fo fill out this survey ond mail it back fo us, or fox to (303) 
447-2825. We realty appreciate it! 

Gender: 
0 Malt ftmo!e 

Age: 
0 IInder 29 30.39 0 40.49 sn-59 0 over 60 

Highest level of Education: 
0 High School 0 Some college 

0 Co!ft.9e degree or bcyo.1d 

What is the distance between you and your closest 
hamebrew supply retailer? 
0 LtsslhcnlOmil~ J0.30miles 0 ~SGmiles 

0 Ow so miles 0 Oon'l know 

Have you purchased brewing supplies or equipment 
by mail order in the lost 12 months? 
0 Yes 0 No 

Have you purchased brewing supplies or equipment 
over the Internet in the last 12 months? 
0 Yes 0 llo 

fOlD HERE 

Household income: 
0 Under 525,000 

0 sso. -$100,000 

0 S?5,000.S50,000 

0 Over SIOO,OOO 

How long hove you been homebrewing? 
0 less than l year 0 1-3yeors 

0 4·bycars 0 7-IOyeors 

More than lO years 

How much beer do you brew per rnonth? 
0 less tha 5 gatlotis 0 5·1 0 gdloPS 

0 11·20gol!ons 0 More !han 20 gallons 

How much hove you spent on homebrewing 
supplies and equipment in the last 12 months? 
0 Under SIOO 0 $100.250 $251-400 

0 S40l·600 0 Over $600 

How often do you visit your local homebrew 
supply retailer? 
0 l time/month 0 2·StimeVmonth 

0 Mort !han S times/month 

Do you share your <opy of Zymurgy with friends? 
Yes 0 llo 

Do you read all or most of the advertisements 
in Zymurgy? 

Yes No 

Oo you frequently sove your issues of Zymurgy? 
0 Yes Ho 

Do you frequently pur<hose products you've seen 
advertised in Zymurgy? 

Yes No 

What do you brew? 
Ales lagers Meod/Gder;Wme 

What type of brewing do you do? 
All Extract Extract/Grcin All Groin 

How many six-packs of commer<ial beer do you 
usually purchase per month? 

l-7 0 3·5 0.10 0 over 10 

Continued IJII back • 



Do you make wine from: 
0 Grapes 0 Sexed Kits 

How often do you make wine? 
less tbcn one: per ycor 0 1-3 timesi)'NI 

0 (OO<~ntralcs 

0 4-7 fimes/ye~~r 0 More !!:tm 8 times/ye~~r 

How much wine do you make per yeor? 
0 less than S golloos 0 5-l 0 golloos 0 ll-15 go!lons 

0 More than 16 golloos 

Do you enjoy gourmet cooking? 
Yes 0 llo 

If yes, how often do you cook gourmet meals? 
0 l.ess !Mn Oll(e/momh 2-S times/ mcnlb 

6-10 times/month Over 10 times/mtmtb 

Do you hove a gorden? 
0Yes Olio 

FOlD HER£ 

TAPI TOP WITH THIS SIDE fA<lHG OUT, PLEASE 1>0 NOT STAPLE <LOS£. 

How many bottles of wine do you purchase 
per month? 

Hove you purchased o new computer or upgraded 
your current computer in the pllst t 2 months? 

0 Hone 0 1·4 0 5-8 0 Mora limn 8 Yes 0 No 

What types of liquors do you drink: Do you plan to punbase o computer or upgrade 
your computer in the next 12 months? 0 Gin Vodka 0 Srondy 0 Rom 0 Tequila 

0 Whiskey 0 None 

Do you smoke cigars? 
0 Yes 0 Ho 

How often? 
0 tess !!:tm on<e/ mcnlh 

0 M01e than once/week 

S3.1VlS 03.11 n 
3H.i I 

0311VW :!1 
J..'dVSSD3 

3::>V.lSOd 0 

0 Yes 0 ~o 

Do you have Internet access? 
0 Yes llo 

How much have you spent on computer software in 
the p!tst l2 months? 
0 Um!er SIOO SI00.$250 0 $251-$500 

0 Mole than S500 

Thanks for your help. 

FOlD HERE 

II P11 '1' '111 ll '" l'l" P P 'II"" 11'11""'11'1 f ' II 

8966-90€08 0:> 'l:I3GlflOg 
6L9 1 xog Od 

Oll'v'DOSS\i S~3M3Cl\33WOH N'v':)l'l:I3W'v' 

HSS3'l!OOV Ag QIVd 39 111M 3!>Vl.S0d 

0:::> 'd3Gln os 90~ 0 .l!W'd3d 11VW SSV1:::>-.1S'dl:l 

11\fW Ald3'd SS3NISna 
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COOKING 

Amahl Turc:zyn 

Bread ... The Other Use For Yeast 

F
or all brewers- professional or all­

grain homebrewers- spent grain 

constitutes, next to water, the second 

greatest byproduct of the brewing process. 

Once the bulk of the malt sugars have been 

rinsed from the crushed and steeped barley, 

there really doesn 't seem to be much left in 

it except raw fiber and protein , so most 

homebrewers simply bag it up and toss it in 

a dumpster. 

However, while there are several uses for 

the stuff, probably the best, and definitely the 

most tasty, is to make bread from it. Several 

varieties of breads and pizza dough can be 

made us ing a proportion of sweet, fibrous 

barley grain to add a coarser texture and 

slightly nutty flavor. Some breweries have 

even gone as far as to add on a bakery specif­

ically for this purpose , producing commer­

cial-sized quantities of spent-grain breads. 

At the farmhouse brewery called 

Brasserie A Vapeur near Pipaix in south­

ern Belgium, brewer Jean-Louis Dits makes 

a batch of spent grain bread at the end of 

every brew day as part of the routine. (The 

rest of his grain , by the way, is given to a 

local fanner to feed livestock.) This should 

serve as a reminder that brewing beer and 

baking bread are ve ry similar crafts, and 

complement one another in many ways. 
I realize what you ' re thinking here . 

You ' re an all-grain brewer, which means 

you've just put in a good six to eight hours 

making beer. Now you're supposed to com­

mit another five hours for bread? Well actu­

ally, there are a few options here. 

You can store a few cups of spent grain 

in the fridge for baking another day- it 

PHOTO 0 1995 PHOTODISC. INC. 

should keep for two or three days at least. 

Second, you can start the bread by making 

the dough and letting it rise overnight in the 

refrigerator. Then it should only take a half 

hour or so to get the yeast going, combine 

the ingredients and knead the dough. 

Or, third, you can just go ahead and do 

it. Breadmaking is a long process , but not 

nearly as difficult as brewing; there are one­

to-two-hour gaps in the process during 

which all you need to do is wait. So really, 

it's not as bad as it sounds. 

ZYMURGY NOVEMBER / DECEMBER 1998 

The following recipe is a fairly simple , 

straightforward loaf bread. You shouldn 't 

use too much spent grain in breadmaking, 

because there has to be enough gluten pre­

sent for a proper rising. Gluten , found in 

wheat flour, is what makes bread dough 

stretchy and elastic, and having something 

as coarse in texture as crushed barley tends 

to defeat its purpose. I'd say a ratio of 70:30 

wheat flour to spent grain is about the max­

imum you can use and keep everythi ng 

holding together. Unfortunately, that also 
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mea ns you really can't use much of your 

spent grains for breadmaking unless you are 

baking enough for the whole block. 

Another thing to remember about any 

baking with spent grain is that it contains a 

huge amount of moisture: typically just 

under 84% when it comes out of a drained 

Iauter tun. That means that in most recipes 

you will have to drastically reduce or elim­

inate additional liquids. It may look pretty 

dry, but it's not. 

Grain T ypes 

Grain from pretty much any style of beer 

can be used, although some of the best 

bread I've made has come from batches of 

wheat beer in which malted wheat consti­

tuted greater than 50% of the total grain bill. 

This will give you something similar to a rus­

tic cracked-wheat bread, but the malting of 

the wheat adds a wonderfully sweet and 

mellow quality. Spent grain from an Irish­

style dry stout also makes a great and inter­

esting bread; the roast barley gives it a lit­

tle bit of bitterness and the flaked barley, 

which has not been converted, lends itself 

very well to bread. 

Flour 

You can use whole-wheat flour for spent 

grain breads , but in doing so you are reduc­

ing the amount of gluten, so you have to, in 

turn, reduce the proportion of grain added. 

It is best to stick with plain white wheat 

flour. I use all-purpose unbleached. There 

are breadmaking flours available that sup­

posedly have a higher proportion of gluten. 

Although I have not tried these higher 

gluten flours with spent-grain breads, it 

stands to reason that they would be prefer­

able for this purpose. 

Water 

You don't have to be as picky about 

water quality in baking as in brewing unless 

your water is very poor. I'll often save some 
of the last runnings from the Iauter tun to 

use in the bread. It contains small amounts 

of maltose, which act as food for the bread 

yeast and help get it going. Some bakers 

even use a small amount (up to 1/4 cup or 

59 mL for a sweeter bread) of malt extract in 

their breads. 

Toward the end of baking, if you have a 

spray bottle you can use water to help give 

the loaves a crusty texture by spraying the 

inside of the oven. Do this every five minutes 

or so for the last 15 minutes of baking, clos­

ing the oven door quickly after each spray­

ing to trap steam inside. 

Yeast 

Don't use brewer's yeast! Trust me, I've 

tried it. California ale yeast is a wonderful 

thing in beer, but will leave you with loaves 

of bread suitable only for doorstops and 

masonry. Bread yeast is available both dry 

and in foil-wrapped cubes. Both seem 

equally effective. As a bonus , you don't 

have to sanitize everything when making up 

a bread yeast starter, since it's all going in 

the oven anyway. 

If you are really gung-ho about this 

breadmaking th ing, you can also use a sour­

dough starter, or a regular bread yeast 

starter. This will give your bread a better fla­

vor a nd allow you to keep a yeast culture 

going for more consistent breadmaking. Mix 

flour and water in roughly equal proportions 

to a consistency slightly thicker than pan­

cake batter and add either dry yeast or sour­

dough starter, cover with cheesecloth and 

put near a window. Hopefully, within a day 

or so, it wil l catch some sour, wild yeasts 

that will multiply in your starter medium 

and allow you to make sourdough bread. At 

this point , cover the starter loosely and 

refrigerate for several days until you are 

ready to bake. Then remove half of the 

starter for your bread, and add the same 

amount of water and flour to the remaining 

starter, so the yeast will have something to 

chew on until you decide to make bread 

again. Keep refrigerated. 
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Eggs, Milk, Butter 
and Other Stuff 

These can be used wi th your spent grain 

bread to give it a softer, moister consisten­

cy. You also can experiment with different 

flours , raisins and other dried fruit, nuts, 

oats, olives , etc., but keep in mind these 

extra ingredients will make your bread heav­

ier. It also wi ll probably take longer to rise. 

Personally, I prefer light, crusty, unadulter­

ated loaves, but it is true that bread made 

with these other goodies probably will be of 

greater nutritional val ue and have a fuller 

and more complex flavor. The following 

Basic Spent Grain recipe also makes a good 

pizza dough! 

Basic Spent Grain Bread 
tbsp sal t (14.8 mL) 

5 cup flour ( II 83 mL) 

cup I 00 degree F water 

(38 degrees C) 

tbsp sugar or malt extract 

( I 4.8 mL) 

2 tbsp olive oil (29.6 mL) 

tbsp d ry bakers yeast ( I 4.8 mL) or 

.5 to I cup starter (11 8 to 237 mL) 

2 cup spent grain , well d rained 

(473 mL) 

more olive oil 

In a large bowl combine the salt and 

flour. In a small bowl, dissolve the sugar in 

warm water and add the yeast and olive oil, 

stirring well. Within 10 minutes you should 

see a layer of foam begin to form, indicating 

the yeast is active. Make a well in the pile of 

flour and salt and pour in the liquids. Make 

sure the salt has been combined well-your 

yeast won't appreciate high saline concen­

trations. Add the spent grain and stir to form 

a stiff dough . You should have enough flour 

left over to allow you to knead the dough on 

a bread board or counter top for five to 10 

minutes, or until it is consistently elastic. 

Form a ball and remove the dough from 

the bowl. Pour about one teaspoon (4.9 mL) 
of olive oil in the bottom of the bowl and put 

the dough back in. Drizzle the same amount 



on top, and coat the dough ball thoroughly 

with oil. Leave in a warm place (78 degrees 

F, 26 degrees C) for t\vo hours or until the 

dough has doubled in bulk. You can also 

throw it in the fridge to rise overnight. 

When dough has risen , punch it down 

and knead a little more. Divide into either 

t\Vo loaves for t\Vo 8 l/2 x 4 l/2 x 4 l/2 inch 

loaf pans or into three or four balls if you're 

going to make pizza. Loaf pans should be 

liberally greased. 

For bread, coat the loaves with a little 

more olive oil and allow to rise in the loaf 

pans to double bulk again for another hour 

or so, or until you can poke them and the 

dough won't spring back. Meanwhile, pre­

heat your oven to 3 75 degrees F fo r a good 

hour before putting in the bread. Be gentle, 
or the risen bread may fall. Bake for 40 

mi nutes in the very center of the oven, or 

un til the loaves sound hollow when 

tapped. Let cool for 10 minutes or so, then 

remove from loaf pa ns and cool another 

hour or so on a rack. If you are going to eat 

the bread within a few days, store the 

loaves in paper bags to keep the crust crisp. 

If not, plastic will do. 

For pizza, roll the ball out on a floured 

surface to the desired thickness (usually l/4 

inch), and brush with olive oil. Allow a good 

hour to preheat your oven to 500 degrees F. 

Open the windows. Disable the smoke 

detectors. Warn the neighbors. 

Then, using a baker's peel if you have 

one, or a large piece of heavy cardboard if 

you don ' t, slide the pizza crust onto your 

preheated baking stone. If you don't have 

one, don't worry ... slide the crust onto your 

top baking rack and bake for t\Vo to three 

minutes, until the bubbles just start to 

brown a bit. Then remove , top with your 

favorite toppings, and bake again in a pizza 

pan or on your baking stone until cheese is 

melted and toppings are cooked. 

This method guarantees a crispy crust. 

Note: rolling the crust too thin may 
cause the dough to sag once it's on your 

baking rack. 

Now sit back, have a cold one and bribe 

someone else to clean up. You've been in 

the kitchen too long. 

Amah! Turczyn is the former AHA Project 

Coordinator1 a professional brewer and has 

been to cooking school. ~ 

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

HOME BREWERS! 
Since 1979, William's Brewing has been the leader in cata­
log home brewing sales. We feature a huge line of exclu­
sive home brewing equipment and supplies. -~~~·~~ 
Request our free catalog today, and find out l"ft-~­

Iuur rn~e 
Catal9g 
Today! 

why we are the leader! 

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

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

Since 1971 

WINE AND BEER MAKING 
EQUIPMENT AND SUPPLIES 

WHOLESALERS 
TO 

HOME WINE AND BEER MAKING RETAILERS 
MICROBREWERIES AND WINERIES 

CALL 

1-800-288-8922 
WHOLESALE INQUIRIES ONLY 

MEMBER 

2315 VERNA COURT 
SAN LEANDRO, CA 94577 
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Bilge Pump 
RIM System 

The most expensive component of my 

backyard half-barrel brewing system was 

the pump to move liquids around. When I 

wanted to build a RIM system for my mash 

tun, cost was an important factor. 

After much searching for conventional 

magnetically coupled pumps and such , I 

came upon an idea to try a bilge pump com­

monly used in boating applications. Cost 

was only a fraction of what I had been 

experiencing. My choice cost about $30. It 

has a plastic impeller encased in a molded 

plastic housing. My concerns were if the 

pump and impeller would be affected by up 

to 1 78 degrees F (81 degrees C) tempera­

tures. Trials proved it suitable. I can recir­

culate wort throughout the entire mash 

cycle, or at any time I desire. My mash 

runoffs into the boiling kettle were coming 

out almost crystal clear. Most or all of the 

grain residue and large solids would be 

trapped in the mash tun. 

My mash vessel has a propane burner 

under it to maintain constant temperatures. 

There is a slight heat Joss in the pump and 

associated plumbing used in the RIM sys­

tem, but it doesn 't seem to have much of an 

effect overall. 

During the trial runs, grain would plug 

up the pump exit line going back to the 
mash kettle. I simply added a small inline 

screen filter. This would have to be removed 

and rinsed once aher its initial plugging, and 

then it would henceforth run clear. 

Positioning of the bilge pump is a very 

important step. It must be mounted below 

the exit level of the mash tun if you want 

Paul Zocco 

easy priming of the pump. This is important 

for ease of operation. 

Recirculated liquids pumped back into 

the mash should not be splashed. This could 

cause oxidation and off-flavors in the beer. 

Make sure that the end of the exit tube into 

the mash tun goes under the level of liquid, 

or into the upper part of the grain bed. 

My experiments with a backyard RIM 

system proved successful. There are many 

other possibilities using different types of 

pumps and hardware. Let your imagination 

work for you. 

Spin Sparge Retrofit 

t to sparge water supply 

.....- brass pipe 
threaded fitting 

.....- brass compression 
fitting 

The commercially available spinning­

type spargers used with five-gallon plastic 

pails can be modified to fit your half-barrel 

system. These devices use head pressure to 

work, so you must mount your water supply 

vessel above them. My hot liquor tank is a 

half-barrel Sanke keg with a 170,000 BTU 

Cajun cooker burner mounted underneath. 

My mash tun is placed directly next to it, but 

exactly one-half barrel height lower. This 

gives me plenty of head pressure. 
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All plumbing on my system is 3/4-inch 

brass pipe and brass ball valves. This stan­

dard size makes retrofitting the commercial 

spinner a simple task. All of the plumbing 

parts needed are readily available at your 

local hardware store. 

The mash tun also has a 3/4-inch brass 

ball valve exiting into the boiling kettle . 

The water flow into the spin sparger and 

the products out the mash tun can be 

adjusted to flow at an equally slow rate. 

This allows for a very efficient sparge (see 

illustration). 

Fast and 
Clean Transfer 

stainless steel tubing 

pla<t;<tub;ng ~ pia<,;, tub;ng 

) + 1 >~-,~1~-~ ,· ,;.·l-,~~1 + ( 
from boiler or carboy to fermenter 

Mer your wort has been chilled by what­

ever method you use , it is at its most sus­

ceptible to infection. Transferring from the 

chill ing vessel to the primary fermenter 

should be done as sanitarily as possible. The 

simpler the sanitary method, the better. This 

also can be used when transferring from pri­

mary to secondary fermenting vessels. 
My solution to prevent infection is a sim­

ple siphon , but using a separate removable 

tube and coupling. Cut a six-inch piece of 

plastic tubing and attach it to your long 

siphon tube with a four- or five-inch piece 

of stainless-steel or copper pipe. This short 

plastic piece will be the one you draw on to 



start your siphon. When you see liquid 

(wort) draw up from the chilling vessel or 

the fermenter and start to come over the top 

in a downward movement, then quickly 

remove the short plastic tube. 

Bacteria from your mouth will never 

come in contact with any liquid, be it wort, 

water or beer. 

A rubber primer bulb commonly used with 

outboard motor gas tanks also can be retro­

fitted with appropriately sized tubing instead 

of drawing by mouth (see illustration). 

Keep It Hot; 
Keep It Cool 

Use duct tape to PVC 90• couplings 
make a good seal. 

bleach water 

Nter toying with ideas of thermostatical­

ly controlled hot liquor and mash tun vessels 

with elaborate expensive equipment, I came 

upon a simple solution. Why not just insu­

late? My picnic cooler keeps my drinks very 

cold for long periods in the hot summer sun. 

I insulate my mash tun with a material 

commonly called duct wrap. This is a mate­

rial made of mineral glass or Fiberglas with 

a foil outer wrap. It is used to wrap hot air 

ducting in home and industrial applications. 

I simply wrap this two-inch-thick blanket 

around my mash and hot liquor tanks and 

tape it together with a luminum tape. This 

material is fire retardant, so heat can be 

applied without any danger, in case your 

mash tun is heated. I also fabrica ted a cover 

of the same material , effectively sealing off 

any heat loss. My mash temperatures stay 

within 3 or 4 degrees F (I or 2 degrees C) 

over the period of an hour mash. 

This same material can be wrapped 

around a five-gallon pail or any other vessel 

of your choice for its insulation properties. 

Simple, but it works like a dream. 

Simple Blowoff Tube 

A simple blowoff tube can be fabricated 

from basic PVC plumbing fittings and large­

diameter plastic tubing. The part that inserts 

into the glass or plastic bucket fermenter can 

Live here? 

be made to fit tightly by wrapping a little duct 

tape on its end until snug. One-inch i.d. tubing 

will fit snug in some carboys without needing 

the tape to hold it. When using 90-degree PVC 

elbows, you won't have the problem of crimped 

tubing descending to the water bucket. 

You will also use much less tubing and 

have a neater setup. Sanitation is accom­

plished by dismantling and immersing in a 

cleaning solution (see illustration). 

If you have a quick tip or a tested gadget to share, send a 

brief description and photo to Tips and Gadgets, PO Box 

1679, Boulder, CO B0306-1679. ~ 

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 

WineMaker magazine gives you the knowledge and expertise 
you need to craft world<lass wine. Every story and picture 
supports this hands-on, step-by-step approach. The magazine 
is designed to help everyone from begirul.ing winemakers 
working with kits to advanced 'Winemakers who start with 
fresh fruit! This premier Annual Edition of WineMaker has 
all the information you need to create great tasting wine the 
very first time. Just $4.95. 

Plus great articles such as: 
• Great Wine from Kits, Step by Step • Flavor Secrets 

You Should Know • Choosing the Right Kit • Finding the fi-·~ 
Best Grapes • 5 Keys to Identifying Wine FZawrs • 
Trouhle-shooter's Guide: Conquering Oif-FZawrs 
• Beyond Gmpes: Tips for Ma.J.cing Fruit Wine 
• Bottling Basics and much, mnre! 
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Available at wine and homebrew supply stores, 
newsstands and bookstores 

or call (530) 758-4596 to find a copy near you. 
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Introducing ... 

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 

* 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 pon fitting *Temperature controlled 
chill band with temperature sensor in a probe well in the cone * 
Seamless cone has 60' slope for yeast collection and propagation 

Our Black &' Tan is brewed by combining a full-bodied, robust Porter 
(Dark A le) with a lighter bodied, crisp Lager for a unique, well-balanced 
beer. The chocolate, caramel and pale malts produce a rich, roasted flavor 

with a slight coffee n ote and a light, clean finish. 

Also From the Michelob Specialty Ales & Lager Family ... 

MICBlCLOB. M IOBELOB• 

"brewing 
is 
the 

only 
answer!" 

C 1998. AnheuS&r·B~. Inc .. Brtwers ol MicheJoO• . St Louis. MO 

14 ________________________________________________________ __ 
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~~ ew Product descriptions are submitted by manufacturers and distributors and 

I~ are printed for reader information. These claims are made by manufacturers 

a nd distributors and do not imply testing by Zymurgy. For more information, 

call (303) 447-08 16 for Linda Starck (ext. 109) or Christopher Lowenstein (ext.108). 

Wallet Check! 

Let's say, just for a moment, that you 

have some money left over from purchasing 

homebrewing supplies. Your Significant 

Other has rather significantly pointed out that 

your brew room looks like a cross between a 

freshman college student's dorm room and 

a n accident in an industrial kitchen. You 

decide to spruce the place up a little. 

Well, what better way to spruce it up 

than acquiring-or perhaps we should say 

investing in- a genuine refurbished 1930s 

English bar billiards table? 
Bar billiards are played from only one 

end of the three-feet by six-feet table , so you 

can cram it up against the wall. There 's a 

coin-operated timer, so you can beat your 

friends out of their spare change when they 

come over to brew. According to U.K. Brew­

ing Supplies, these billiards tables "exem-

PHOTO COURTESY UK BREWING SUPPLIES. LTD. 

plify the sturdy design and exacting finish 

craftsmanship of that period." Cues, balls, 

scoreboard and all accessories are included 

for only $2 ,995. 

Then again, you could get a dartboard. 

Still , the Anglophile owes him or herself 

a trip to www.ukbrewing.com or a call to 

(717) 293-8111 to see what's missing. By 

the way, the dog is extra. 

Tap into a Hogshead 

If you've been frustrated in your 

attempts at tinkered-together lagering sys­

tems, take heart. The homebrewers at 

Cobrit t Industries have taken a quantum 

leap forward in providing an efficient- and 

affordable-lagering system. 

Dubbed the Hogshead Tapper, the prod­

uct can not only lager a standard five-gallon 

batch of beer, but it also has the capability 

of dispensing kegged beer from Cornelius 

kegs or the newer quarter-barrels or even 

wine from bag-in-boxes. 

The Hogshead system uses new genera­

tion thermoelectric cooling (TEC), which 

does not use envi ronmen ta lly harmful 

CFCs , a coil or a compressor. Another 
advantage of the system is that it draws 

about as much electrici ty as a household 

lightbulb. 

A remote-control device monitors the 

operation of the refrigeration unit, which has 

six preset temperature levels to allow for 

gradual cooling of the wort at specific tern-
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peratures (from 60 degrees F or 15 degrees 

C to 32 degrees F or 0 degrees C). 

The whole lagering/dispensi ng system 

is comprised of a wooden ba rrel (which 

can be unfinish ed, allowing the user to 

customize to the room's decor) lined with 

a polyurethane liner and insulated with 

a special high -density, closed-cell foam. 

The Hogshead Tapper can be ordered 

with or without the TEC unit , in both 20-

a nd 30-gallon sizes. 

The array of options and configurations 

is impressive. Prices range from $360 for a 

stock 20-gallon ba rrel up to $ 1,535 for a 

TEC-cooled 30-gallon barrel with a single 

tap. Contact Cobritt Industries at (920) 295-

4469 lor their excellent brochure, or visit the 

Website at www.cobritt.com. 

Yeasty Business 

Appropriate for our special issue on 

yeast, W yeast Laboratories recently 

announced their new "XL" 1 75 mL liquid 

yeast packs are now a vail ab le in all 

strains. The 175 mL XL pack provides the 

most active , viable yeast cel ls available to 

the homebrewer. 

Wyeast remains committed to bringing 

home brewers maximum levels of conve­

nience. They continue to package all home­

brewing yeast with a nutrient-enriched ster­
ile brewery wort for optimum cell growth 

and viability. The state-of-the-art packaging 

also provides 100% UV light protection; UV 

light is a direct cause of yeast cell mutation. 

Wyeast also has expanded their vari­

eties of wine and cider yeasts. Check your 

local brewstore , or visit Wyeast a t 

www.wyeastlab.com. 
15 



16 

October 
10 Best of Fest, Club-Only Competi­

tion, AHA SCP. Entries due Oct. 
5. Sponsored by Brew Angels 
Home brew Club. Contact Brian 
Rezacat(303)447-0816ext.l21 
or brian@aob.org. 

I 0 Queen of Beer, AHA SCP, Plac­
erville, CA. Entries due Sept. 16 
- 26, 98 with SS entry fee. Con­
tact Nora Keller-Seeley at (530) 
676-2237 (h) or (916) 854-4344 
(w). email : nkseeley@jps.net , 
http://haze.innercite.com. 

I 0 Oktobersbest, AHA SCP , 
Cincinnati. OH. Sponsored by 
Zinzinnati Home brew Competi­
tion . Entries due 10/ 1/98 with a 
55/ 1st entry fee , 53/ ea. add' !. 
Contact Jeff Seeley at (513) 231 -
6062 (h) or (513) 627-5005 (w), 
e-mail: seeley.ja@pg.com, 
http://home.fuse .net/cincinnati 
maltinfusers/. 

17·18 Farmers Fair Homebrew Com­
petition, AHA SCP, Perris, CA. 
Entries due 10/1 /98 with a 
55/entry fee. Contact Bill Sat­
mary at (909) 767-0950 or 
(800) 741 -8387 ext . 1726, e­
mail: satmary@pe .net. 

24 3rd Annual Music City Brew-Off. 
AHA SCP. ashville, T1 . 
Entries due 10/ 12/98 with a 
55/entry fee, 54/entry each add' I. 
Contact Steve Johnson at (615) 
327-4100, e-mail: johnsons@ 
uansv5.vanderbilt.edu. 

24 Pacific Cup, AHA SCP, Long 
Beach, CA. Sponsored by Long 
Beach Homebrewers. Entries due 
10/16/98 with a 55/entry fee. Con­
tact Robert Wise at (526) 425-
4477 (h) or (526) 435-6188 (w), e­
mail: nobuddrkhb@aol.com. 

( • • t ) 

24·25 Taste of the Great Lakes, AHA 
SCP, Frankenmuth, MI. Entries 
due !0/20/98. 57/1 entry, 56/2, 
55/3 or more. Contact Robert 
Schmidt at (5 17) 892-7577 , e ­
mail: brownjsf@concentric.net. 

31 1998 Ozark Homebrew Festival, 
AHA SCP . Fayetteville , AR. 
Entries due Oct. 19 - 26 . 1998 
with $5 entry fee. Contact Dave 
justice at (501) 443-7017 (h) or 
(501) 582-4680 (w). email: 
davej@nwark.com, http://holodeck. 
ua rk.edulohc98/ohc98.html. 

31 Trub X lOth Annual Competition, 
AHA SCP, Durham, NC. Spon­
sored by Triangle Unabashed 
Homebrewers Competition. 
Entries due 10/27/98 with a $6/ 
1st entry fee , 55/ each add'! entry. 
Contact Gary Clayton at 919-
471-4996 (6-!0pm EST). e-mail: 
trubx@mi ndspring.com. 

November 
7·8 Novembeerfest, AHA SCP, Seat­

tle, WA. Sponsored by The Brews 
Brothers. Entries due Oct. 12 -
31, 1998 with S5 .entry fee. Con­
tact jim Hinken at (425) 483-
9324 (h) or (425) 656-7908 (w) , 
email: jhinken@accessone.com, 
http://www.brewsbrothers.org. 

8·15 I st Annual Mexican Riviera 
Brew Cruise with Fred Eckhardt , 
AHA SCP. Sponsored by Impe­
rial Tour & Tra vel , Inc .. 51299 
per person includes beer com­
petition, seminars, tastings. pub 
crawls. Contact Imperial Tour & 
Travel at (503) 224-8300 or (800) 
888-2887. 

14 San joaquin Beer Festival Com­
petition, AHA SCP , Stockton , 
CA. Entries due I 0/31/98 with a 
55/entry fee. Contact Rick Stan­
ton at (209) 95 7-2764 (h) o r 
(209) 957-4549 (w). e -mail: 
ruudrick@aol.com. 

December 
II If It's Not Scottish It's .. . Club­

Only Competition, AHA SCP. 
Entries due Dec. 7. Sponsored by 
Derby Brew Club. Contact Brian 
Rezacat(303)447-08!6ext. 121 
or brian@aob.org. 

February 1999 
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. 

March 
13 4th Annual Hurricane Blowoff 

Home brew Competit ion, AHA 
SCP , West Palm Beach, FL. 
Sponsored by The Palm Beach 
Draughtsmen. Entries due 
3/ 6/ 99 with a 56/entry fee . 
Contact Mel Thompson at 
(56!) 471-2634, e-mail: melwpb@ 
aol.com. 

20 13th Annual Bluebonnet Brew­
Off, AH A SCP, Irving, Texas. 
Entries due 2/26/99 thru 3/5/99 
with 56 entry fee. Contact 
Spence Mabry at (8 1 7) 249-
4789 (h) or (8 1 7) 415-4126 (w) , 
e-mail: smabry@flash.net. 
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AHA SCP = American Homebrewers 

Association Sanctioned Competition Program 

The Ca lendar of Events is updated weekly 

and is available from the Association of 
Brewers: info@oob.org or http:/ I 
beertown.org on the web. 

To list events, send information to Zymurgy 
Calendar of Events. To be listed in the 
Jonuory/ Februory Issue (Vol. 22, No. 1 ), 

information must be received by Oct. 23, 
1998. Competition organizers wishing to 
apply for AHA Sanctioning must do so at least 

two months prior to the event. Contact Brion 

Rezac at brian@oob.org; (303) 447-0816 

ext. 121 ; FAX (303) 447-2825; PO Sox 

1679, Boulder, CO 80306-1679. 

IlLUSTRATION SY JOHN MARTI~ 



I • KUDOS. 
AHA SANCTIONED 

COMPETITION PROGRAM 

• APRIL • 
Land of the Muddy Waters 

Homebrew Competition 
Rock Island, ll, 115 entries- Joe Formanek of lisle, IL won 
best of show. 

• MAY • 
Kearney Area Brewfest 

Kearney, NE, 86 entries-Don Davis of Wichita, KSwon best 
of show. 

2nd Annual Western New York 
Homebrew Competition 

Buffalo, NY, 176 entries-Dove Chudy of Buffalo, NY won 
best of show. 
Elizabethan Homebrew Competition 

Son Bernadino, CA, 118 entries - Dove Sullivan of San 
Pedro, CA won best of show. 

Celtic Brews 
Arlington, TX, 51 entries- David Denning of Grand Prairie, 
TX won best of show. 

• JUNE • 
Sixth Annual Nation's Cafital 

"Spirit of Free Beer' 
Homebrew Competition 

Chantilly, VA, 439 entries- George De Piro of Nyack, NY 
won best of show. 

4th Annual Mill Creek Classic 
Salem, OR, 138 entries-Curt Hausom of Solem, OR won 
best of show. 

Big Batch Brew Bash 
Houston, TX, 63 entries-Steve Capo & Charles Vall Honrat 
of Houston, TX won best of show. 

Fourth Annual 8 Seconds of Froth 
Cheyenne, WY, 136 entries- Paul Claassen of Albuquerque, 
NM won best of show. 

San Joaquin County Fair 
Stockton, CA, 206 entries-Jim Johnson o!Turlock, CA won 
best of show. 
Nor'Wester Home Brew Competition 

lake Oswego, OR, 325 entries- Ken Johnson of Boring, OR 
won best of show. 

E'ville Triple Threat 
Ellicotville, NY, 82 entries-Paul M. Jackson of West Seneca, 
NY won best of show. 

Orange County Fair 
Costa Meso, CA, 122 entries-Roy Ballard of Moreno Val· 
ley, CA won best of show. 

BUZZ OFF 
Downingtown, PA, 501 entries-Mark DeOrio of Bridgeport, 
PA won best of show. 

Growlers 3rd Semi Annual 
St. Charles, MO, 31 entries- David Roesch of Millstadt, ll 
won best of show. 

• JULY • 
Mother Lode Fair 

Sonora, CA, 19 entries- Bill l. Neilson of Sonora, CA won 
best of show. 

Oregan State Fair 
Amateur Beer Competition 

Solem, OR, 135 entries-Michael J. Brown of Portland, OR 
won best of show. 

Ohio State Fair 
Homebrew Competition 

Columbus, OH, 165 entries- Brian St. Clair of Cincinnati, 
OH won best of show. 

• AUGUST • 
Buffalo County Fair 

Kearney, NE, 23 entries-John Krontz of Kenesaw, NE won 
best of show. 

Iowa State Fair 
Des Moines, lA, 161 entries- Brion Korn of Des Moines, lA 
won best of show. 

You never 
know what 
you .mightfi\ 

fmd f) 

A GRAB BAG OF 
BREWING TREASURES 
For $14.95 you' ll receive T-shirts, 

books, glassware ... who knows! 

Over a $30 value! Money back 

guarantee and the shipping 

is on us! Call toll-free 

1-888-U-CAN-BREW 

(1 -888-822-6273) 

Buff u_p tLis 
pie~e of bre~ing 

equip:rn.enl. 

Beautifully pol ished sta inless steel is great. but it's even more 
important that your gray matter really sh ine. 

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. 
Ca ll us today for a complete course cata log. It's time to put a shine 
on your brewing mind. 

HANDS-ON AN D INTRODUCTORY SHORT COURS ES 

EIGHT-WEEK PROFESSIONAL BREWERS PREPARATION PROGRAM 

MICROBIOLOGY AND QUALITY CONTROL LABORATORY COURSES 

OVER 75 WEEKS OF SCH EDULED COURSES EACH YEAR 
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Frozen and Gassed 

Dear Professor Surfeit, 

I have two simple questions you may be 

able to address. 
First, can yeast be frozen and still work 

very well after thawing? If not why not, or if 

so why? 

Second, is it possible to force carbon­

ate beer with a mixture of carbon dioxide 

and nitrogen , or is nitrogen only used to 

dispense beer? I have some very fine Scot­

tish ale coming out , and since a good 

majority of the better British beers are dis­

pensed with nitrogen , I was hoping to give 

my homebrew that same rich , th ick, 

creamy head and unique flavor; th is would 

be very much like a good pint of Guinness 

or 1 ewcastle. Some of the local gas sup­

ply shops will sell me a mixed blend of car­

bon dioxide and nitrogen prepared in a 

ratio of 25% carbon dioxide to 75% n itro­

gen. However, since nitrogen is an inert 

gas , I' m not sure that this ratio will car­

bonate my beer. Fortunate ly, for a little 

extra money, my local gas shop will cus­

tom blend the nitrogen and carbon diox­

ide to my liking. If I go with, say, 75% car­

bon dioxide and 25% nitrogen , I'm almost 

certain the beer will be carbonated, but I 

don ' t know if it will get that distinct ly 

British flavor and texture. Apparently, any 

blend or either gas on its own would use 

the exact same regulator and gas cylinder. 

I only have one five-pound cylinder I can 

use- the gas shop won't rent or sell in less 

than 20-pound cylinders (unless I bring 

them my own fi ve pounder to fill) , and 

since I only want to do this with one or two 

batches, it looks like I'm a ll gassed up with 

nowhere to go. 

0 F 

Help!! 

Steve Kerver 

Denver, CO 

Dear Steve, 

E s 

Sure, put them in the freezer! Th ey'll be 
frozen sure as tootin'. Tha w them out and lis­
ten to them. If they're alive they won't be in 
the best of moods. Fact is you may get a few 
survivors but generally, simply freezing yeast 
will damage the cell walls. Hey, these guys 
are living things, just like you and I. But if 
you prep the liquid they're suspended in with 

some glycerin this will protect the cell walls 
to some degree from damage during freezing. 
Refer to yeast-culturing articles and books for 
details on this process. Keep in mind you 
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should culture the tha wed yeast through a 
few generations to get them "on board" again. 

Carbon dioxide and nitrogen mixes will 
lend a creamy Guinness-type head to any 

dra ft beer. But be careful. Nitrogen requires 

high-pressure regulators and tanks. Never fill 
your carbon dioxide tank with nitrogen. 
Never. W ith a ratio of 25:75 or 75:25 you'll 
get some degree of creaminess. I believe the 
famous stout ratio is about 25:75. But you've 
got to dispense at higher pressures than 
100% C02 and use special nozzles (or best 

results. I recommend as a homebrewer to 
naturally carbonate your draft and then dis­
pense with the gas. Don't try to artificially 
carbonate with this gas mix. You can try it, 
but I know that topping off a naturally car-

ILLUSTRATION BY PAT BYRNES 



bonated keg with a nitrogen mix or pure 

nitrogen will/end a degree of creaminess. 
Leaving a head of high-pressure nitrogen 
on the beer for at least 24 hours is necessary 
to get some of the nitrogen into the beer. For 
best results consult your local shop owner. 

He should have information for the gas mix 
he is providing to you. If he doesn 't, he 

shouldn't be selling it. 

Pass the gas, 
The Professor, Hb.D. 

A House of Yeast 

Dear Professor Surfeit, 

A few questions for you or your other 

brother Charlie. 

1. In The New Complete Joy of Home 
Brewing page 280 says, "refrigeration will 

slow fermentation .. .for the yeast to go dor­

mant .. . the yeast will remain healthy and 

active for at least 2-4 weeks, after which time 

you should propagate the yeast in another 

bottle of sterile wort ... some beer yeast can 

survive for over a year using this method­

and still make excellent beer." Also in a past 

Zymurgy 1996 Special issue (Vol. 19, No. 

4) page 24 says "I've had one of my strains, 

a house yeast at this point, since 1983." How 

often do you actually propagate your yeast 

to keep it going that long? Every four weeks 

would be very time consuming and you'd 

have a pretty large amount of yeast built up 

in those years. What temperature do you 

keep the beer bottles with the air-locks? 

Would 49 degrees F (9 degrees C) be cool 

enough (that's my keg freezer) or better to 

use the kitchen fridge that's much cooler? 

2. If one were to save yeast for repitch­

ing, what is best: (a) skim off top layer after 

ini tial kraeusen subsides, or (b) take the 

dregs from primary fermenter after transfer­

ring the beer to the secondary, or (c) nei­

ther (a) nor (b), but rather use method in 

question 1 above? I use 19-liter glass carboys 

with blow-off tube and they are filled nearly 

full. I use the Yeast Lab 09 English ale yeast. 

Thanks for answering my previous letters. 

Regards, 

Joe Wdowiak 

Warsaw, Ontario 

American Homebrewers Association"' 

. If It's Not Scottish It's ... . ~ 
Crab your kilt and enter your best 
Scottish or Scotch ale in the If It's Not 
Scottish lt's ... Club-Only Competi tion. 
Entries are due December 7, 1998. 
Three bottles per entry, one entry per 
club. Please use the AHA Sanctioned 
Competition entry form and include 
the $5 entry fee. 

At Last, 

All AHA-registered clubs are eligible 
and encouraged to participate. 

Send entries to, 
Associated Industries 
do Roger Clark 
225 Wabash 
W ichi ta, KS 67214 

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

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

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

At just around 80 bucks, it's a steal. 
Call 1-800-828-1494 today and order "The Kit. " In no time, you'll 
have your beer living up to the highest standards. Yours. 

P.O. Box 483 • Mendon, NY 14506 
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Dear joe, 
Yep, yep, yep, yep I have a yeast bank 

under beer. And I still use tha t 1983 yeast. 
I've never slanted it. I've never acid washed it. 

I simply culture by fermenting with hopped 
wort of about 1.040 (1 0 ·a) gravity and then 
keep it between 35 and 40 degrees F (2 and 4 
degrees C). It amazes me- sometimes I don't 
get around to reculturing it for one year! That 
is absolutely no bull. One year! Pour off the fer­
mented beer, then add new highly hopped and 
bitter wort. Set out at room temperature. Get 
the fermentation going and then store in the 
fridge again. Or if I'm going to use it reculture 
again after three days to get another generation 
active and not as much related to the dormant 
yeasts. I th ink I make good clean-tasting lagers 

with this special yeast that was mysteriously 

given to me by a large brewery. Only 14 years 
later did 1 learn that it was a Budweiser St. 
Louis yeast, cultured from a keg. I do the same 
thing for liquid yeast from homebrew shops. But 
be careful. You've got to have a good palate and 
a nose to detect off and wild aromas that don't 
belong. Sometimes the name brand packaged 
yeast is slightly contaminated and after a few 
generations it catches up and you've got to toss 

it out. Culturing liquid yeast this way is simple 

and does save money, but I find myself brew­

ing more variety and spending what I saved on 
other better ingredients. 

I don't believe 49 degrees F (9.5 degrees 
C) is cold enough. The closer to 32 degrees F 
(0 degrees C) the better. Contaminants don't 
like cold temperatures. 

What yeast to use for repitching? I like to 
use the secondary feTT(lentation sediment when 

I can, but if given the conditions I also like to 

use yeast from the primary, but only prefer 
this when I've whir/pooled or filtered off the hot 
trub and hop particles from boiled wort. I don't 
usually go to this trouble unless I'm making a 
beer with a lot of finesse. Skimming yeast from 
some top fermentations is a good idea, only 

when using a recognized good top-~occulating 
yeast; Bass did this with their Burton Union sys­
tem. Using a blowoff will work too, though I 

haven't used it. I imagine you'll get some hop 

bitterness and characters transferred over to 
your next fermentation that in~uence the bal­
ance of your new beer. But I'm sure the beer will 
be great. 

Keep it squeaky, 
The Professor, Hb.D. 

Spelunking for Lager 

Dear Professor Surfeit, 

I recently moved from Denver to Milwau­

kee, and as a result I now have a cellar/base­

ment which stays at about 54 degrees F (12 

degrees C) in the winter, and about 70 degrees 

F (21 degrees C) in time summer. This winter 

I tried to brew my first lager, a batch of Pilsner 

aimed at recapturing the malty nectar that I 

fell in love with in Bratislava, namely Budvar 

Budweiser. I infusion-mashed eight pounds 

pale ale malt and one pound Cara-Pils for five 

gallons of beer at OG= 1.050. I used the base­

ment as my ferment and lager storage area 

(two weeks primary, six weeks secondary, 

then Polyclar and bottle) and a starter of 

Wyeast Bohemian Pilsner yeast. The tem­

perature of the beer stayed right around 54-

56 degrees F (12-13 degrees C). 

The result? No perceptible fru itiness, nor 

did I get that luscious malt/hop balance that 

I was striving for. I got a very good, light 

golden, sparkling clear beer that reminds me 
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of Boston Lager; good but not what I want­

ed. My questions are: 1) Is 54 degrees F (12 

degrees C) acceptable for lagering? I find it 

hard to believe that the caves used in early 

lagering were at the 34-38 degree F (1 -3.5 

degrees C) mark recommended. 2) Is a 

decoction mash worth the time and trouble? 

3) Couldn't I just boil some of the mash after 

starch convers ion to achieve that malty 

character alluded to by lager gurus? 4) Will 

d isco ever come back? 

Lazy lagerer, 

Ben Bock 

Milwaukee, WI 

Dear Ben, 

Budvar Budweiser; that's a 6-pack I'd envy 
anytime. Good stuff and worth trying to brew 
close to. To answer your questions, 54 degrees 

F (12 degrees C) is excellent for primary fer­

mentation. Actua/lagering temperatures would 
be best done at temperatures in the 40s F (5-9 
degrees C) range and even as low as 32 degrees 
F (0 degrees C). Yes I agree with you, I'm sure 
caves were not kept at the 34-38 degree F (1 -

3.5 degrees C) range most modern brewers rec­
ommend. But then again, the Budvar Bud­
weiser you enjoy today may be kept in caves, 
but my supposition is that they have modem 

equipment allowing (or colder lagering ranges. 
Furthermore the Budvar Budweiser of natural 
cave temperature days was likely most excel­
lent but perhaps a bit fruitier (relatively speak­
ing). The natural days of old provided a prod­
uct that was not shipped great distances, but 
consumed locally and fresher and with an 
examination of current sad trends it probably 
had more hop character than modem day ver­

sions. That's my guess. 
Is a decoction mash worth the time and 

effort? Other experts would argue NO! But I 
probably agree with what you're thinking. 
How do you get that nice malty character in 

your beer- similar to the classic Czech and 
German Pilseners? I think decoction does make 
a di fference. Some Germanic brewers are get­
ting away from decoction. Some Germanic 
Pilseners are getting away from the character 
you and I appreciate. Homebrew minds won­
der don't they? If decoction isn't your bag, then 
try adding five percent wheat malt along with 
another fi ve percent of some specialty malts 
such as Belgian (continued on page 81) 
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lchiri "Hino" Fujiura 
AWARD SPONSORED BY MUNTO N'S P . L.C. 

W 
hen I first met Ichiri-"Hino" 

to all his Internet friends­

Fujiura, he was smiling like a 

crazy man and flashing a bottle of dark, 

chocolate-colored brew. 

"You've got to try th is," said then-AHA 

Director Jim Parker, "and guess the secret 

ingredient." 

He poured me a small glass of Ichiri's 

dark brown beer. It was, flat out, one of the 

best porters I'd ever tasted. And there was 

a strong hint of...of ... of ... 

"Coconut ," said Ichiri. "Toasted 

coconut." 

Now the 39-year-old software consul­

tant, part-time lecturer on digital graphics 

and beer writer has ridden his Toasted 

Coconut Porter to Home brewer of the Year, 

the first brewer from the Land of the Rising 

Sun to be so honored. 

The Challenge 

Homebrewing in Japan is not without its 

challenges. 

"I began homebrewing with a starter set 

that I purchased at the DIY specialized 

department store," Ichiri says, via e-mail, 

from Japan. "I can 't explain that kind of 

store, because, such stores do not exist in 
the U.S. That store is like home center, but 

they have more variety of goods. They have 

art materials, stationary, electric parts, elec­

tric appliances, spices, cooking equipment, 

bike parts ... and beer kits, starter sets." 
Luckily, he discovered a community of 

home brewers on-line on Japan's largest BBS 

PHOTO COURTESY OF 
ICHIRI FUIIURA 

lchiri Fujiura, Tokyo, Japan 

service , NiftyServe, like America's AOL. 

Nter a few runs with the kits Ichiri shifted 

to all-grain brewing. But not before joining 

the AHA and ordering much equipment and 

supplies from across the Pacific. Although 

kits are in ready supply, there is only one 

homebrew specialty store. 

"We have to import most of the ingredi­

ents and equipment we use , if we use 

unhopped extracts or specialty grains ," 

Ich iri says. 

His award-winning porter recipe grew 

out of an issue of Zymurgy. 
"I brewed the porter based on a recipe 

from Graham Wheeler and Rodger Protz's 

'Brew Classic European Beers at Home' in 

the Spring 1997 issue (Vol. 20, No . 1). It 
had a good chocolate character," he says. 

"At that time I wanted to try to crea~e a spe­

cialty beer. I thought, 'What is a good part­

ner for chocolate?' I thought a nut flavor is 

one of the best. However, I knew there are 
some nut-flavor dark ales in commercial 

brew. My next candidate was coconut." 
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Ron Badley 

AWARD SPON S ORED BY 

MADHAVA'S MOUNTAIN 

GOLD H ON EY 

For Aft Beall homebreWing':Vas~a·way t'o · ,. Ron Badley credits his Dad, a winemak-

get l;?ack to his root_s .. :sor:t of. _. er, with launching his experimental ways. 

"I have an .uhdergr~duate degre~J.n "He was never afraid to experiment," 

chemical engineering,;, says the 4 I-y'e~r- Ron says. "He made wine out of just about 

old Beall, presently workii;g as a software everything." 

engineer. "It's great to ha'i~a-beqby:that . After several years of near misses, Ron 

is still sort·oJ tied to chemistry.; .iny first. has settled into the groove. He repeats in 

love. Homebrewing:helps .me .chetish my .. _ -:~l 998 as Meadmaker of the Year, adding a 

roots." ., -_1:'·~,~~'- ~ .. - ·:· -keylimeredpeppermeadtohisaward-win­

ning repertoire . It was Tha i food that 

inspired him to give that combination a try. 

The one thing.A,rt·likes as much·as chem­

istry is beer. While ori the job up in Canada, 

<. h~- ta~ted some diff.~rent beers that· got him 

.. , . thinking. In 1979..l}e maae ~ sra'b at'brewing 

hi~ owr;;using a kit-"! dm:(t ev~!.fthink we 

boiled it," he says. A couple ~j s_ralkat horne­

brewing in 1980 ended in failure. Then he 

moved to Ohio. got rn~rried and bought a big 

house~~th-a big basement. 

"I'm really into foods," he says. "There are 

a lot of Thai dishes that use lime, hot pep­

pers and ginger. I was thinking about adding 

ginger, but I just never got around to it. I also 

thought it might make the mead too complex." 

Arl additional challenge wi th fruit mead 

is getting the aromatics, present in the fruit 

zest, balanced with the more subtle flavors 

22 

"1 looked anhat basement with nothing 

in it, and I got to thinking again," 'he .says. 

Later this year he's beaded to Boston 
Beer to brew wi th the Sam Adams guys 
("Gonna be so fun!"). He's also pining over 

a broken mash paddle. "We carved it out of 

maple and Charlie Papazian signed it," he 

says. "Then !broke it. Do you. think he'd 

sign another one?" 

No problem, Art. · 

found in the fruit juices. 

He's also issued a challenge for mead­
makers aro1,1nd the world. With spice mead 

aJ5d ffu!t;~ead wins, next year Ron is enter­
-ing a·traditional mead. 

-. ''I'd like to invite all the rneadmakers to 

s.end in their best traditional mead," Ron 

says. "Then we're all competing on a level 

plc:ying field! " 
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1998 Cidermaker 
of the Year 

Gloria Franconi 

AWARD SPONSORED BY 

WIDMER BROTHERS 

BREWING COMPANY 

One thing is for certain-Gloria Fran­

coni, this year's Cidermaker of the Year, 

knows how to put on a party. 

Along with husband Bruce she owns and 

runs Party Creations, a hornebrew shop in Red 

Hook, NY. She began brewing beer in 1990, 

then added cider to her recipe list three years 

later. By 1995, she was snagging blue ribbons. 

"We started group pressing at our shop 

five years ago," she says. "We'd get a group 

together to both pick and press the apples, 

then everyone shares in the outcome." 

This last year, the group picked a trailer and 

pick-up load of apples-Northern Spy is her 

favorite-which yielded 120 gallons of juice. 

She then made a tea with some mulling 

spices and added enough to flavor the cider. 

Her advice to new ciderrnakers? 

"Start with a juice that is not only sweet 

but tart and flavorful as well. so there will 

be flavor left when the sugar is gone," she 
says. "Don't go overboard to make a strong 

alcoholic cider; keep it reasonable so you 

can enjoy it. And have a lot of patience." 

Michael Bane is the editor of Zymurgy 

magazine. 

Find oil of the gold-medal recipes starting on page 58. 

PHOTOS COURTESY OF ART BEALL, 
RON BADLEY AND GLORIA FRANC ONI 



DIAMOND 
Brew City Supplies Inc.- Milwaukee, WI 
Carlen Company LLC- Littleton, CO 
NCX Polled Herefords-Brosseau. AS, 

Canada 
Kevin Anderson-Fairbanks, AK 
Rodger Ashwonh- Sacramento, CA 
McCoy I Ayers-Vallejo, CA 
john D Ayres-Eau Claire, WI 
Patrick G Babcock-<:anton Township, Ml 
Daniel Ban~her-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 Bemtson- Salem, OR 
Scott Berres-Erin. WI 
Jerry Black- Springfield, OH 
Don Bockelmann- Sergeant Bluif, lA 
jeff Bonner- Allentown, PA 
Gary Brown- Dayron. OH 
Terry J Brown- Daphne, AL 
Alan Burkholder-<:olumbus, OH 
Ben Campbell- Rockford, IL 
Albeno Cardoso-Aicatec Sprl-

Brussels. Belguim 
Rand Carrothers-Paulsbo, WA 
jacob Chachkes-Atlanta, GA 
Calvin Chiang-Rochester, NY 
Bill Chirnside- Lakewood, CO 
LA Clark- Penland, ME 
Roben Clarkson Coleman-

Germantown, MD 
Dana B Colwell- Warwick, RI 
Roben Cooke- Springfield, VA 
Edward Com- Agua Dulce, CA 
Sean Cox-Greenwich. CT 
Cannan E. Davis-Nemrac Marketing 

Co-<:uyahoga Falls. OH 
Tim Deck-McEwen , TN 
Michael Demchak- Rocky River. OH 
Steve Dempsey-<:handler, AZ 
Raben Devine- Rivenon, UT 
Maj Scott Dick- Europe 
Mark Dills- Seaule, WA 
MichaelS Drew- Aloha, OR 
Randy Drwinga-<:handler, AZ 
Lease Duck~vaii-Abilene, KS 
Karl josef Eden- Lauingen, Do. Germany 
Timothy J Egan- Medford, OR 
Anhur R. Eldridge- Esko, MN 
). Rob Elinor IV- 'ew Albany,IN 
Robert Elmer- Portsmouth, Ri 

Douglas Faynor- Woodbum. OR 
Lee Fellenberg-Tacoma, WA 

SPONSORS 
American Homebrewers Association 

Matthew Floyd- Bardstown, KY 
Kevin L. Fluharry- Eigin, IL 
Bob Frank- The Flying Barrel-

Frederick, MD 
Roy Fuentes-San Antonio, TX 
David Gagnon- South Berwick. ME 
Mark Gealy- Palo Alto, CA 
Mindy & Ross P. Goeres-

Aibuquerque, NM 
Christopher Gould- New York, NY 
Dana Graves-Newark, DE 
Victor Grigorieff- Redwood City, CA 
Bill Gwinn- Waxhaw. NC 
joseph N. Hall-<:handler. AZ 
Mike & Mary Hall- Los Alamos, 1M 
Steve Hamburg-<:hicago, IL 
Alan A. Harlow- Reading, MA 
Stuan Harms-Ponland. OR 
joseph P. Harrington- Dayron , OH 
james Haughey- Silver Spring, MD 
John Hewett- Petersburg, PA 
Tom Hildebrandt-Greensboro, NC 
Marc & Susan Hinck-Edmond, OK 
Gary E. Huff-Gresham, OR 
)ames Hendrik Huiskamp-Keokuk, lA 
Allan Hunt- Nashville, TN 
Wayne jameson- Hanford, CT 
Arvydas K )asmantas-Loganspon, IN 
An )eyes-Odenton, MD 
Ray Johnson- Lansing. Ml 
Roben Kapusinski- Arlington Heights. IL 
Charles Kasicki- Pon Angeles, WA 
Jim Kaufmann-<:afe Mozan- Budapest, 

Hungary 
Kevin L. Kline-<:harlotte, NC 
Hirao Kohno-Yawata, Japan 
John E. Kollar- Baltimore, MD 
Gregory M Komarow- Madeira Beach, FL 
Brian Kotso-Yuma, AZ 
Kraig Krist- Annandale, VA 
Thomas C. Kryzer- Wichita Ear Clinic-

Wichita, KS 
Steve La Rue-Ogden, UT 
Andrew Lamone- Denver, CO 
Steven Landry- Boston, MA 
Tom Larrow-Oklahoma City, OK 
jeff Legenon- Santee, CA 
Tyrone Lein- Fon Atkinson, WI 
Emily Leone- Newark, NY 
Daniel Litwin- Biue And Gold BrC\ving 

Co-Arlington, VA 
Charles Lutz- Walden, NY 
Keith A MacNeai-Worcester. MA 
David Manka- )ersey City, NJ 
Frank Mataitis-Owings Mills, MD 
Larry Matthews-Raleigh, NC 
Paul McClure- Uncasville, CT 
Kevin McKee-Oceanpon. NJ 
Dan McLaughlin- Bohemia, NY 
Timothy McManus-Haskell, NJ 
Charles McMaster- Tyler, TX 
Richard Molnar- Lexingten, MA 
Darren Morris--Bent River Brewing 

Company- Davenpon. lA 

Fred Morris-Lynchburg. VA 
Roben K. Morris-Whitehouse, OH 
Lawrence (Red) Mrozek- Depew, NY 
Hillel Norry- NewYork, NY 
Shawn Nunley- Tracy, C!\ 
Ryouji R Oda- Japan Craft Beer Associa-

tion- Ashiya City, Japan 
Gordon L. Olson- Los Alamos. NM 
john Orosz Sr- Bridgeview, IL 
Robert Park- Sweeny, TX 
Don Peteisen- Bioomfield Hills, Ml 
Bruce Peterson- Finlayson , MN 
Bill Pfeiffer-<:ork And Cap-Brighton , Ml 
Roben Pocklington- Houston, TX 
Mark Powell- San Angelo. TX 
Frank Pruyn- Lakeville. MA 
Alison Quiros-NC\v York, 1\'Y 
john W Rhymes 11- Homewood, AL 
Darryl Richman-<:raity Fox- Bellevue, WA 
Dan Robison- Salt Lake City, UT 
Chuck Roosevelt- Denver, CO 
Dwight Rose- Brighton, CO 
Richard P. Ross-Woburn. MA 
john Roswick- Bismarck, ND 
Daniel J Ryan- Menlo Park, CA 
Joseph F Rzepka Jr- Bunonsville, MD 
lance Saucier- W!IIimanric, CT 
Dan j Schaeffer- Sandbury, OH 
Michael Schiavone- Lewiston, r-..,ry 
Edward R. Schiii-Giendale Heights, IL 
Kim Schoii- Xtract Xpress-Kemersville, NC 
Paul Schroder- Saravia, IL 
Mike Simmons-Iuka , IL 
Mike Simon- Ft Atkinson, WI 
Carl Singmaster-<:olumbia, SC 
Tom Smith-<:olumbia, MO 
Tony Smith- New Orleans, LA 
Joseph Snyder- Wonh, 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 Sull ivan- Denver, CO 
Peter Swift- Manassas. VA 
john Tallarovic- Berwyn, IL 
Alexander C Talley- Edinburgh, TX 
)ames B Thompson-Okemos, Ml 
Richard Todd- Raleigh, NC 
Richard Tomory- Anchorage, AK 
Richard Trouth- Sulphur, LA 
William Tucker- Fott Huachuca, AZ 
D. L. Van Dame-<:hurubusco, I 1 

Mark & Mary Vehr- Smithfield , VA 
Steve Vilter- Anchorage. AK 
Christopher R Wagstrom- Palo Alto, CA 
Harvard C Waken 11- Aibuquerque, NM 
Adam B Walker-<:athedral City, CA 
Bud Wallace- Merced, CA 
Wade Wallinger- Kingwood, TX 
Larry Weaver-Gaithersburg, MD 
Roben J Weber Jr- San Diego, CA 
Ed Westemeier- West-Tech- New 

Richmond. OH 
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Sabine Weyermann-Krauss-Weyermann. 
Mich Gmbh- Samberg. Germany 

Lee Scott Wiberg-Roseau, MN 
Roben Wikstrom- Derby, KS 
Thomas G Wilk- San Antonio, TX 
Steven Willey- Parker, CO 
David G Williams-Pon Orchard, WA 
Peter F Wilson- Auburn Hills, Ml 
Kevin Winden- Anacortes, WA 
Henry Wong-Rexdale, ON, Canada 
Donald Wood- Stanton, CA 
Kent Woodmansey- Pierre, SD 
Lowell D. Yeager-<:anterbury, CT 

GOLD 
Yeasty Brew Unlimited- Mill Valley, CA 
Brian Baber- ParrotHead Brewing-

Temecula, CA 
Chris Brauning-Zanesville, OH 
Andrew Fee- Nantucket, MA 
Bill Garrard )r-<:oyote Springs Brewing 

Co - Phoenix, AZ 
Allen Goembei- Petersburg. IL 
William Hassler- Pearl City, HI 
David Hayes-Los Alamos, NM 
David Hutchinson- Hopkinsville, KY 
Steve McDowell- Reno, rv 
Roben ). Miller- San Luis Obispo, CA 
Allan W Murfitt- Anchorage. AK 
Ian & jake Quinn-Glen Echo, MD 
Franklin Radcliffe- Las Vegas, NV 
Joel Rea-<:orvallis Brewing Supply-

Corvallis, OR 
Thomas Rhoads-<:hicago. IL 
Michel Rousseau- Distrivin Ltd­

Longueuil, PQ Canada 
George Santini-<:heyenne. WY 
Thomas C Weeks-Denville, NJ 

PEWTER 
Harry K Bailey-Oak Harbor. WA 
Rick Benfield- Morganton, C 
Jay Berman- Vista, CA 
john Brice-<:olumbia, SC 
Hugh Bynum- Penland, OR 
Mark Caspary-0 & S Bag Company-

Idaho Falls, ID 
Leon Chichester- Herdon, VA 
Michael Cron- Monsey, NY 
Mike Daly- Royal Oak, MI 
Mike Davis-Salisbury. MD 
Mark Duffield-<:ambridge, MA 
Kevin Fitzpatrick- Maple Grove, MN 
Paul Ganci-Golden, CO 
Doug Griffith- Sewell, NJ 
Bill Hallett- Rochester, MN 
Nancy Hambacher- Pantano Creek 

Brewer Supply- Tucson, AZ 
Paul Hampton- AJameda, CA 
Byron Holston- Buffalo Grove , IL 
David J Hummel-Baltimore, MD 
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Douglas J jenkins-Richmond Heights, MO 
Neal Kaufman D.D.S.- Westlake, OH 
Melvin Kelly-Crawfordsville, IN 
Rob Kreiger- orth Brunswick, NJ 
Calvin Lee- Fairfield, CT 
Willi Loob-New York, NY 
Ethan Magdovitz-Chicago. IL 
Brian Ma tthews-Woodhaven, MI 
)efirey G Nameth- Arden, NC 
Chris Neikirk- Roanoke, VA 
Frank Pedroni-Concord, CA 
Mark Tomko-Oreland, PA 
Robert Wood- Pearland, TX 

PINT 
Miami Area Soc Of Homebrewers-

Miami , FL 
Chris Ahlberg-Fairfield, CT 
Tanner Andrews-Deland. FL 
Scott Artus-Denver, CO 
Russ Clayton- Slidell , LA 
Christopher J Dean-Branford, CT 
A.ra Derderian- Rancho Cucamonga, CA 
Bill Du Pree- Forest Park. IL 
Kris Kucera- Freeport, ME 
John Miller- Baldwin, MO 
Tom Reed-Trenton. NJ 
Scott Ringler- North Las Vegas, NV 

Alex Santic- New York. NY 
Pa rrish Silbemagel- Pulath, MN 
Will Smith- Louisville, CO 
Dan Turczyn-Eastpointe , MI 
Charles A Watson- Hillsboro. OR 

For information about AHA sponsorship, co li 

!303) 447-0816. 

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 . 

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 • http:/ / beertown.org 
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0 R T H E,... 

Amahl Turczyn 

Getting Started with Liquid Yeast 

W 
hy liquid yeast? Take a handful 

of raisins- you know, dried 

grapes- and soak them in water 

overnight. Now take a bunch of fresh grapes 

and compare the two. OK, it's not a perfect 

analogy, but you get the point. Those water­

logged raisins have taken some punishment, 

and in the process have not only lost most 

of their charisma but also some nutritive 

value , vitamins, etc. In the 

brewing world, most of us 

don't care how the yeast cells 

look- brewing yeast is brew­

ing yeast, and at the peak of 

its health your average yeast 

cell is still pretty ugly. But 

how will a living organism's 

quality of life, and therefore 

its performance in your beer, 

be affected by the human 

equivalent of mummification? 

The bottom line is no mat­

ter what your level of brewing 

experience, whether you are 

brewing from a kit, from malt 

extract or from grain , you 

should consider using liquid 

yeast. Not only are you more 

likely to find more viable cells 

in a fresh liquid suspension 

or culture , but you also will 

find a much greater variety of 

strains available than with 

dried yeast. 
The drying process that 

yeast goes through to pro-

IllUSTRATION BY SRENDAN DA:-.i'IHSSON 

duce the packets commonly found in kits is 

pretty traumatic for the little critters. In fact, 

only a limited number of particularly hearty 

brewing-quality strains can be dried suc­

cessfully. It is unlikely, therefore, that you 

will ever see a dry Belgian abbey-style yeast, 

or a dry Kolsch strain. And the drying 

process puts a huge amount of stress on the 

yeast, no matter how hardy it is. This can 
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translate into poor yeast performance in 

your beer, which means it could be produc­

ing off-flavors it wouldn't produce under 

normal circumstances. 

Another reason to steer clear of dried yeast 

is its purity. To be fair, there are some very 

clean dry yeast strains available from some of 

the larger, more reputable companies, like 

L!alemand and Muntons, but there also are 

some available that may 

not have as discriminating 

a quality control depart­

ment. Again , bad things 

can happen to yeast when 

it becomes stressed by 

drastic changes in pH, tem­

perature and other factors, 

and there's just no way of 

getting around this in the 

drying process . Stressed 

yeast are far more vulner­

able to infection, and you 

may be pouring those extra 

organisms into your prized 

batch of pale ale right along 

with the yeast. 

Yeast in liquid suspen­

sion , however, is in its 

natural state , and with 

careful handling can be 

kept hea lthy and happy 

right up until the time you 

chuck it into your brew. 

That ' s not to say liquid 

yeast doesn't have its own 

drawbacks, however. .. 
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Special Concerns 

The nice thing about somebody who hap­

pens to be freeze-dried is that they' re tough. 

You can leave them on a shelf in a shop at 

room temperature for months on end and, 

generally speaking, they'll be no worse for 

wear. Living bodies are far more perishable. 

Liquid yeast requires refrigeration to keep it 

happily dormant while you are preparing the 

medium in which it eventually will flourish, 

and any period of warming will decrease its 

viability. So don't leave it on your dashboard 

in the heat of summer while you run a few 

more errands. Keep it in a dark place, as close 

to the temperature at which it was being 

stored in the home brew shop. and get it into 

your own refrigerator as soon as possible. 

Even under refrigeration liquid yeast 

deteriorates far more quickly than dried. 

Freshness is imperative , especially when 

purchasing a vial of yeast slurry (like the 

White Labs brand), as opposed to a foil 

smack-pack, (like Wyeast) unless, of course, 

you plan to do a culture. 

Yeast culturing is a whole different can of 

worms; Pierre Rajotte 's First Steps in Yeast 
Culture is an excellent resource if you wish to 

try your hand at it. Ask your homebrew shop 

expert for the freshest yeast he or she has. All 

major brands date their yeast, so if their vials 

of slurry yeast are over two weeks old, real­

ize that if you simply dump that yeast into 

five gallons of beer wort you're going to have 

some waiting to do. If you simply cannot get 

vials fresher than two weeks, consider either 

purchasing two or even three vials per five 

gallons or, again, preparing a culture. 

For smack-pack type yeast, age is still a 

critical factor, but is more an inconvenience 

than a concern. For each month the pack 

has been sitting around you'll have to wait 

about a day for the product to reach its opti­

mum state of readiness for pitching. It prob­

ably is not wise to use packs that are four 

months old or older. 

Well OK, if colder is better as far as the 

storage of liquid yeast is concerned, how 

about freezing? Yes, you can do it , but with­

out proper precautions, like the judicious 

use of a glycerin solution, you are likely to 

end up rupturing the cell membranes, which 

is generally a big bummer for everyone con-

cerned. Generally, it is best to store yeast as 

cold as you can without freezing it. 

A low temperature is important for pre­

serving yeast, but perhaps just as important 

is maintaining a constant temperature. It's 

easy to make the same mistake that some dry 

yeast companies make and subject your 

yeast to thermal shock. One of the most typ­

ical examples of this is forgetting to bring the 

yeast up to pitching temperature gradually 

before adding it to your beer. Say you are 

making an ale and have two vials of yeast in 

your refrigerator. You finish your boil, chill 

the wort down to 68 degrees F (20 degrees C) 

and rack it to your fermenter. Then, remem­

bering that you were going to give liquid yeast 

a go for this batch, you grab it out of the fridge 

and dump it in. No! Wrong! You have just 

committed a liquid yeast faux pas. Your 

refrigerator probably is around 42 degrees F 

(6 degrees C). The beer wort is 68 degrees F 

(20 degrees C). That's a temperature differ­

ence of 26 degrees F (16 degrees C) in a mat­

ter of seconds! Jumping from sauna to snow­

bank may be invigorating for some, but in the 

case of yeast it is very likely to increase your 

lag time, which is one of the best ways home­

brewers can encourage off-flavors and pos­

sibly even infection in their beer. Depending 

on how warm it is in your brewery, you 

should take the yeast out of cold storage 

about one hour before you plan to pitch it. 

That will give it ample time to adjust to the 

warmer temperatures. The rule of thumb is 

that any immediate (or at least within a mat-
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ter of seconds) changes in temperatu re 

should never exceed a difference of 18 

degrees F ( 10 degrees C). Ideally, you should 

try to stay within half that range. 

Smack-packs or Vials? 

Liquid yeast is available in two forms, 

each with its own advantages and disad­

vantages . As far as culture purity, both 

Wyeast and White Labs have an excellent 

record and are highly recommended. 

Wyeast currently has a wider variety of 

strains to offer, with several unusual offer­

ings, especially in their Belgian line. White 

Labs' strains have the advantage of a high­

er number of cells per un it, which means a 

faster start and generally better beer. 

Wyeast does offer a large-sized version of 

their smack-packs , namely the XL packs, 

and I would recommend that brewers 

always use these for five-gallon batches, or 

use two of the smaller packs; without doing 

a culture one just isn't enough and your 

lag time will be maddeningly long. 

One advantage White Labs has is con­

venience. You decide you want to brew and 

think you have some good yeast that you've 

saved from a previous batch, but when you 

open it , it smells like the inside of a used 

diaper. What do you do? Even in the unlike­

ly event that your local brew shop has 

received a shipment of fresh Wyeast packs 

that day, they will still take four to six hours 



until they're ready. That's a heck of a long 

time to wait if you are used to force cooling. 

But in most areas you can still go down 

to your local shop and pick up a couple of 

vials of White Labs yeast and (with a prop­

er warm-up!) pitch them right in. The down 

side to this convenience is that you have to 

get the vials with a very recent date on them. 

The Wyeast packs require that you break 

the inner seal of the pack by smacking it, 

which mixes the liquid yeast with a culture 

medium. The yeast then grows to a pitch­

able amount over a period of hours or days, 

depending on the pack's age and the sur­

rounding temperature. Wyeast suggests 75 

degrees F (24 degrees C). When the yeast is 

ready, the pack wil l swell to one inch or 

more, and that is the best time to pitch. 

Hopefully, this won't occur at one in the 

morning, but if it does and the pack overin­

flates, don 't despair. Conditions may be a 

bit past optimum, but the yeast will do fine . 

Although Wh ite Labs advertises its vials 

of slurry as containing "pitchable quanti­

ties," I hesitate to agree. They definitely 

have a larger quantity to offer than Wyeast, 

if one wishes to avoid culturing, but I prefer 

to pitch a minimum of two vials per five gal­

lons if the date on the yeast is within a week. 

If it is not, I pitch more. It may seem like you 

are spending a small fortune on yeast by 

doing this, but if you can cut your lag time 

down to six hours or less and all your sani­

tation procedures are sound you can pretty 

much guarantee a healthy ferment. 

There are other yeast companies out 

there with liquid yeast, among them the 

Yeast Culture Kit Co. and Brew Tek. They 

have some great and unusual strains, but as 

far as I know do not offer them in pitchable 

quantities. You need to culture them, which 

cuts down significantly on the convenience 

factor. But once you get used to using liquid 

yeast, you should definitely check them out. 

Repitching 
Liquid Yeast 

Thankfully, there is an alternative to 

going out and buy ing arm loads of com­

mercial yeas t packages each time you 

brew. If you are confident of your sa nita-

tion and satisfied with the quality of the 

beer you brewed from a particular strain, 

you can save the yeast slurry that settles 

out at the bottom of your primary fermenter 

and pitch it back into your next beer, pro­

vided you take good care of it in the inter­

im. If you use it within a couple of weeks, 

your next beer will have a decent pitching 

rate (since you'll have nearly a quart of the 

stuff per five gallons if all goes well) and 

will take off like a shot. Depending on the 

strain, yo ur sanitation and the size of 

your ... uh .. . risk-taking capabilities, you 

may be able to repitch that one strain sev­

eral times in a row, just like the pros. 

There are several different methods for 

saving yeast, but the simplest is to sanitize 

a clean, scratch-free plastic container with 

an airtight snap-on lid (or better, if you have 

the time , you can use a glass quart-sized 

Mason jar, which can be heated for 15 min­

utes in a pressure cooker to sterilize it). 

Clean and sanitize the top of your fermenter 

after racking the beer from it. It helps to 

leave a cup or so of beer on the bottom with 

the yeast. With the airlock still on, swirl the 

beery yeast slurry into a consistent, muddy 

mass. Then, working quickly, spray your 

counter top with sanitizer, open the plas­

tic container and pour out the sanitizer (or 

open the cooled, sterile Mason jar) and 

pour the slurry into it. You can keep the 

plastic container closed ; the lid may swell 

at first, but you can simply burp off the 

pressure. With the jar, remember that the 

yeast will continue to emit C02, and seal­

ing it too tight may cause the jar to burst, 

causing all others who frequent tha t refrig­

erator to hate and despise you for several 

days. So remember to crank the lid down 

snugly, but so that ga:; can still escape. 

Using this method, I've kept the same yeast 

up to 20 generations! 

For more information, please check out 

these sources: 

Pierre Rajotte, First Steps in Yeast Culture, 
Part One. Alliage Editeur, copyright 1994. 

Wyeast Laboratories, www.wyeastlab.com, 

(541) 354-1335 

White Labs, www.whitelabs.com , (619) 

693-3441 

Amah! Turczyn is the former AHA Project 

Coordinator and has been apparently brew-

ing forever. 
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Charlie Papazian 

Sinking Into a Cold Creek Lager 

T 
here's no end to the improvements 

in ingredients and supplies that 

home brewers have experienced in 

the past 20 years. I remember stale hops 

and pale , crystal and black malt being the 

only choice of grain. I also recall the yeast 

we used. It made OK beer, but if you didn 't 

like bananas or phenolic character yo u 

often skipped on to another hobby. Things 

have changed mightily. We' re in a home­

brewer's wonderland when it comes to 

access to great ingredients. 

I started brewing wi th live wet yeast cul­

ture in 1983 when my friends at a brewery 

gave me two mysterious "good" yeasts­

one a lager, the other an ale. I brewed great 

beer wi th both of them. In fact, I still brew 

regularly with the lager yeast, which I'm 

sure has muta ted beyond recognition , but 

still brews a great beer, clean and attenu­

ating. It turned out that the mysterious 

lager beer yeast had been cultured from a 

keg of Budweiser, which I found out only 

a couple of years ago. All those years I 

brewed imperial lager stouts, bocks, !PAs 

(or were they IPLs?) , pilseners and every­

thing else. I think these were some happy 

Bud yeasts! 

But I must admit with a great degree of 

certain ty that using dependable wet live 

yeast was the biggest jump in brewing qual­

ity in my homebrewing. In 1983, wet live 

yeast cultures were still not commercially 

developed for the market. Homebrewers 

were on their own. But then along came the 

innovations vVyeas t introduced to craft 
brewing, and others followed. 

When it comes to beer quality I don't 

mind one single iota paying extra for quality 

I can count on. 

I once asked a group of homebrewers 

what would be their decision if they were at 
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a bar, restaurant or tavern and were given 

the choice of paying 20 cents more for a bot­

tle of beer if they knew it was something 

they would really enjoy more? Would 20 
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cents be an issue? Well , the answer was 

unan imously in favor of payi ng 20 cents 

more for the quali ty. 

Putting this into another perspective: 20 

cents more for each bottle of beer translates 

into spending $10 more on your next five­

gallon batch of beer. Is it worth it? Every 

extra one dollar spent on a five gallon batch 

of homebrew adds only two cents cost to 

each bottle. 

Soap Box T ime 

Now, why would I make this point? We 

were talking about yeast, weren't we? 

A little history is in order. I had a con­

versation with a manufacturer of dr ied 

yeast . They supply good dried yeast and 

excellent dried yeast. I was dumbfounded 

when I learned that a homebrew distribu­

tor hesitated to carry the better-qua lity 

yeast because it would translate into cost­

ing the homebrewer perhaps up to a dollar 

more pe r batch . The bottom li ne is that 

quality products cost more than their cheap 

competitors. And using quali ty products , 

whether they are hops, yeast, malt or other 

supplies, makes an enormous difference in 

the beer we take a great deal of care to 

make. I was a bit pissed off that a distribu­

tor (or even, for that matter, manufacturers 

of kit products) would sacrifice quality for 

a lower cost. Isn't that what home brewing 

is a reaction against? 

If the distributors and manufacturers 

believe th is, I th ink they should reconsid­

er and at least make the better-quality prod­

ucts available to us with the understanding 

that it costs a little more. But perhaps more 

importantly, home brew enthusiasts need to 

reassess their values if there is a majori ty 

perception out there that we want cheap­

ness and lower quality, because that's what 

lower prices must equate to. I believe fo r 

the most part the silent majority is a fter 
quality. Perhaps the inadvertent minori ty 
seeks out the lowest price without excep­

tion. You can't get around it. Supercheap 

prices mean lower quality and less access 

to variety and quality. 

Furthermore , groups of homebrewers, 

I think, often sabotage their own hobby by 

seeking cheap prices at any "cost," such 

as going around their loca l supplier and 

try ing to buy wholesale . Yes , homebrew 

groups deserve a little break, a discou nt 

from their local retai ler if buying in volume 

on a regular basis. Of cou rse, there's th is 

other side- shops providing good service 

and reasonable discounts to volume buy­

ers. That' s norma l business in any busi­

ness. But when groups organize to buy in 

great discount through outlets other than 

the ir established retailer , they ma ke it 

rough for their local supplier to provide the 

shelves of quality products and good ser-

vice. They ult imately destroy their own 

access to supplies. The bottom li ne is if 

you want to make qua lity bee r, you ' re 

dependent on quality products and ser­

vice . I' ll get down from the soap box. 

Thank you. 

On with the Yeast 

I have a 23-gram yellow package of S-23 

Sa fl ager dried lager yeast. Thi s package 

inspired not only (continued on page 76) 

How to drastically reduce 
the nwnber of steps 

it takes to make a great 
bottle of wine. 

Vintners Reserve~ and Selection Premium W ine Kits 

offer home winemakers premium quality wine without 

the endless number of steps. Give us a call for the 

dealer nearest you and starr your wine cellar today! YouR G UARA!'-TEE OF QUALITY 

Available ar specialry home brewing stores rhroughour rhe U.S. and Canada. For rhe dealer nearest you, conracr: 

U'lt-sU'772 Canada ~sum U.S.A. Onran·o Easurn U.S.A. Qu(bU 
B«W King F.H. Ste in ban: Co. Wtnexpert lnc. L.D. C.,lson Co. Distrivin Ltc!e. 

1636 Kebet Way, 234 S.E. 12th Ave., 710 South Service Rd. 463 Portage Blvd., 950 Pl;ce Trans Canada 

Pore Coquidam, B.C. Portland, Oregon Stoney Creek, Onurio Kent, Ohio Longueil, Quebec 

V3C 5W9 97214 LSE 557 44240 J4G 2M! 

(604) 941 -5588 (503) 232-8793 1-800-267-2016 (330) 678-7733 (5 14) 442-4487 
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YEAST is YEAST 
( ... OR Is h) 

H I fall beers are made from malt, hops and yeast, why don 't 

they all taste the same?" 

This question has no doubt been posed to you by at least one 

curious acquaintance since you began brewing your own. When I 

first started homebrewing and was asked this question, I did my 

best to share my lim ited knowledge of the wide variety of grains 

and hops used in beermaking and their role in the creation of dif­

ferent types of beers. 

But for a long time yeast was a mystery to me. Like most home­

brewers I knew at the time, I was fermenting my early, extract-based 

beers almost exclusively wi th dry ale yeasts. These beers varied so 

widely in flavor and quality that it was impossible for my inexperi­

enced palate to distinguish what characteristics-good, bad or neu­

tra l- a particular yeast had on my creations. 

At that time, around 1991 , a variety of liquid yeasts were begin­

ning to appear in the homebrew shops I frequented. These yeasts 

were favored by the more advanced home brewers I met. As I learned 

more about beer styles and sampled some well-made homebrews 

fermented with different yeast strains, I realized that the styles of 

beer I was able to brew using my dry ale yeast were limited. 

Over time, as my brewing ski lls increased and the quality of my 

beers became more consistent, I began experimenting with a vari­

ety of liquid yeasts. More and more I came to appreciate the attrib­

utes that different yeasts imparted and the importance of selecting 

a suitable yeast for the style I was attempti ng to brew. While com­

merc ial brewers may be lim ited in the variety of yeasts they can 

maintain , there 's no reason for you , a home brewer, to limit your 

_____ ...,..A YEAST RoAd TEST.__ ____ _ 
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1 2 YEASTs PuT TO Tli E TEST 
EdME DRy 

MuNTONS DRy 

NoTTiNGhAM DRy 

Wkin LAbs BniTisk 

Wkin LAbs EAST CoAST 

Wkin LAbs ENqlish 

selection of yeasts to a few known perform­

ers. This is especially true if, like me, you 

derive much of the joy of homebrewing from 

creating quality beers in a variety of styles. 

A problem with this is trying to stay cur­

rent with the plethora of yeasts now avail­

able to homebrewers. In an attempt to help 

our readers stay up-to-date with current 

offerings, we conducted an evaluation of a 

diverse sampling of yeasts from several dif­

ferent yeast suppliers. 

Coordinated by former AHA Project Coor­

dinator Amah! Turczyn, and carried out by 

Amah! and myself, the experiment itself was 

quite simple. A quantity of wort was divided 

among 12 carboys. Each was fermented with 

a different yeast under identical conditions. 

A panel of experienced judges evaluated the 

beers in a head-to-head tasting. The results: 

not all yeasts are created equal. 

The YeAsTs 

Three yeast supply companies-White 

Labs, Wyeast and Yeast Labs- were invit­

ed to submit "a pitchable quantity" of sev­

eral varieties of their yeasts for inclusion in 

our assessment. Our goal was to assemble 

an assortment of yeasts, with an emphasis 

on varieties that recently have become 

available or varieties that many home brew­

ers may be unfamiliar with . 

Three yeasts were chosen from each of 

the three suppliers, totaling nine different 

yeasts. In addition, three popular varieties of 

dry yeasts were purchased for inclusion in the 

evaluation. Only ale yeasts were accepted for 

this experiment. The 12 yeasts are listed above. 

We received two vials of each of the 

White Lab yeasts , one extra-large smack-

WyEAST AbbEy II #1762 

WyEAST TRAppisT #1787 

WyEAST BdqiAN Wkin #}944 

YEAST LAbs AusTRAliAN 

YEAST LAbs CANAdiAN 

YEAST LAbs STRAThcoNA 

pack of each of the Wyeast yeasts, and one 

vial each of the Yeast Labs yeasts. In addi­

tion, we purchased two small (5-gram) pack­

ets of the Mun tons and Nottingham dry 

yeasts, and one large ( 11.5-gram) packet of 

the Ed me dry yeast. 

The WoRT 

In order to fairly assess the different 

yeasts, it was necessary that they be used 

under identical conditions. This included 

using the same wort to ferment. We sought 

a well-balanced wort of medium gravity and 

!BUs, lacking any unusual ingredients or 

assertive flavors that might mask aromas, 

flavors or other characteristics of the beers. 

We were fortunate and thankful to 

receive a donation of wort from the Redfish 

New Orleans Brewhouse in Boulder, CO. 

Redfish brewer, meadmaker and former 

homebrewer Brian Lutz offered a portion of 

a freshly brewed batch of his Wild Magno­

lia Pale Ale. According to Brian, the beer has 

a starting gravi ty 12.5 °Plato, and 29 !BUs. 

As it's served at Redfish , it displays both a 

medium malt and medium hop character. 

The PRocess 

We coordinated our efforts with Brian's 

brewing schedu le. arriving at the Redfish 

brewery while a batch of the pale ale was 

nearing the end of a 90-minute boil. A while 

later, the wort passed through a heat 

exchanger and was transferred into our col­

lection of sanitized five -gallon carboys. As 

four gallons of wort were collected in each 

carboy, the yeasts were pitched. 
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A day prior to collecting the wort the three 

Wyeast smack-packs were activated and 

were quite swollen by pitching time. Shortly 

be fore pitching time , the three dry yeasts 

were rehydrated in a small quantity of boiled, 

cooled water. The vials of yeast slurry from 

White Labs and Yeast Labs we re pitched 

directly from their original packaging. 

For the next two weeks, the 12 carboys 

were kept at 68-70 degrees F (20-21 degrees 

C). Within 24 hours of pitching all 12 worts 

were actively fermenting. A week later, when 

most fermentation activity had subsided in 

all the worts, the beers were racked and 

allowed to settle out for another week. 

The beers were then transferred to five­

gallon Cornelius kegs and stored at 38 

degrees F (3 degrees C) for one more week. 

During that t ime, the kegs were injected 

twice with C02, producing a light carbona­

tion in the finished beers. 

The TAsTiNG 

To evaluate the 12 beers, we assembled 

a tasting panel comprised of six individuals 

with extensive beer-judging experience. The 

group included Matt Gill iland (cellar oper­

ator, New Belgium Brewing Co.), Jim Homer 

(Beer judge Certification Program national 

judge, Great American Beer Festival and 

World Beer Cup judge, former co-director of 

BJCP) , Bob Kauffman (award-winning 

home brewer, experienced judge, former 

president of Hop Barley & the Alers home­

brew club) , Dan Rabin (award-winning 

homebrewer, experienced judge, beer 

writer) , Amah! Turczyn (former American 

Home brewers Association Project Coordi­

nator) , and Scott Voss (former Institute of 

Beer Studies Administrator). Several other 

individuals with varying amounts of beer­

judging experience also were present, 

though their comments were not included 

in our evaluation. 

Each beer was sampled several times 

throughout the session to assess their qual­

ities at di fferent servi ng temperatures. 

Tasters were encouraged to comment on aro­

mas, flavors, mouthfeel, appropriateness for 

different beer styles and general drinkabili ­

ty. We were, unfortunately, unable to com­

ment on how the yeasts flocculated, as some 



Author Rabin gets serious about 
sampling. 

yeast was put in suspension during transport 

of the kegs from cooler to tasting session. 

Here , then is a summary of the com ­

ments of the tasting panel. 

EdMe Ony 

TiME TO fERMENT: 4 dAys 

FC 4.~ 0 PlATo 

An unpleasant mustiness and yeastiness 

was evident in the aroma . The flavor , 

descr ibed as yeasty and bready, was not 

unpleasant , and was far better than the 

aroma would have indicated. Several panel 

members preferred this over the other two 

dry yeasts. 

MuNTONS Ony 

TiME TO fERMENT: ~ dAys 

FC 4.~ 0 PlATo 

This beer also displayed some yeastiness 

in the aroma, though it was much less pro­

nounced than in the Nottingham yeast (see 

below). The flavor was clean, if somewhat 

thin, with an initial sweetness and a dry lin­

ish. The majority of the panel preferred this 

yeast over the other two dry yeasts. 

NoTTiNGHAM DRy 
- ---------
TiME TO fER MENT: 4 dAys 

FC 2 . ~ 0 PlATo 

Th is brew had a pronounced yeasty, 

worty aroma. The flavor was described as 

th in , with a worty , bready homebrewlike 

character. Several tasters used the term 

"typical dry yeast taste" in describing the 

beer, though one taster preferred it over the 

other dry yeasts. 

WkiTE LAbs BRiTisk 

TiME TO fERMENT: 6 dAys 

FC 4.0 °PI.ATO 

Slight raisinlike fruitiness in the aroma. 

Hops came through. Clean-tast ing with 

some sweetness in the finish and a mineral­

like character. Remains clean-tasting and 

pleasant when warm. Well-su ited to this 

type of wort. One of the bestliked of the 12 

yeasts tested. 

"" -~ 

WkiTE LAbs EAsT CoAST 

TiME ro fERMENT: 7 dAys 

FC }.0 °PlAro 

Slight fruitiness in aroma. Clean-tasting 

with a dry finish. Its neutral character allows 

hops and malt to express themselves. Ver­

satile, if unexciting. 

Wkiu LAbs ENGlisk 

TiME TO fERMENT: 4 dAys 

FC 2.0 °PlATo 

Mildly fruity aroma. Malt and hops come 

through. A complex progression of flavors 

. ·"" 
Premium Food & Beverage Ingredients 

Here's a simple equation ... 

New, easy to find, arctic white, 
seal tight packaging featuring 

our dynamic new logo 

plus ... 
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WdcoMJ yo __________ _ 

YEAsT~WoRLd 

I 
had always wan ted to do something like this and it is great 

that we can share the results with Zymurgy readers. If we'd 

only had the resources I would have been very happy to road 

test twice as many strains and have our unbiased panel of experts 

evaluate them all. By having the fermentation conditions so similar 

we were rea lly able to see how drastically different so many of the 

commercially available liquid strains of yeast are. But although this 

road test was an interesting and enlightening experiment for all of 

us, we did recognize its inherent flaws, and anyone who seeks to 

benefit from our findings has to take these flaws into account. 

First, and most obvious, some yeast varieties were simply mis­

matched with the style of beer into which they were pitched. Trap­

pist ale yeast is just not something you normally would pitch into a 

12.5-gravity wort; it deserves a gravity of at least 18 (with all due 

reverence to Orval. or course). Similarly, the Belgian white strain 

was very difficult to judge wi thout all the other characteristics of its 

intended raw-wheat-and-spice beer to complement its yeasty, 

phenolic flavors. 

So it was a challenge for the evaluators to be unbiased when obvi­

ously the strains more suited to a pale ale were being tasted head­

to-head with ones that were not. Had Wyeast chosen to send three 

strains from its line of British ale yeasts we would have had more 

work to do, trying to pick apart those characteristics that made each 

one distinct. As it was, some strains were quite similar, and con­

sensual differences were found only as the samples warmed. 

TEMpERATURE CoNCERNs 

Another angle to the suitabiliry question was the temperature at 

which the beer was fermented. Yes, we had to keep everything con­

sistent, but I can't help thinking that some of the strains had a dis­

tinct advantage over others at 68 degrees F (20 degrees C). The Cana­

dian ale, for example , probably would have been far happier at 64 

degrees F ( 18 degrees C) than the Trappist ale strain. This also is true 

of postfermentation conditioning. 

KeepiNG h FREsk 

In terms of freshness, each company was very good about rush­

ing us the most recently cultured strains they had, and I'm fairly cer­

tain that none of the liquid cultures was more than three days old 

when we pitched them. But what about the dry strains? Dry yeast 

airmailed directly from the manufacturer within hours of its pro­

duction is undoubtedly better than a store-bought sample, so it could 

be said we were favoring liquid strains. Our reasoning here was that 

dry yeast is used because of its convenience and price, and is in a 

category of its own- no one in the group really expected it to hold 

its own against the others. It should be judged only against the oth­

ers of its kind. 

Finally, and probably most important, was the question of pitch­

ing amount. We didn't have the lab facilities available to check that 

the same number of cells (or even an approximation thereof) was being 

pitched from each yeast type. We were limited by what the companies 

sent as a "pitchable amount ," even though many homebrewers are 

sensible and knowledgeable enough to realize that each of these strains 

would have performed better had a culture been made up first. 

I believe this was one reason why the White Labs results were so 

good: two vials per five gallons is twice as much as the manufactur­

er recommends normally and, in terms of pitching rates, more really 

is better. Would the average home brewer feel it was worth it to pay 

twice as much for yeast to make sure they got a healthy ferment? We 

sure hope so-if nothing else, this road test proves the importance of 

having a good quantity of fresh yeast on hand when you brew. 

All in all , though, we hope that brewers will be inspired to make 

use of the huge variety of yeast strains now available, and to even 

conduct yeast road tests of their own. If you have the capacity, brew 

up a IS-gallon batch, or even three five-gallon batches using the 

same recipe, and pitch a few yeast st rains you've never used before. 

Then have some unbiased, beer-loving friends judge their favorites 

and come up with some notes on the differences. As you get closer 

to brewing that Perfect Beer you 'll be able to look back through your 

brew log and have that many more opportunities to match the per­

fect yeast to the perfect recipe. 

-~· 



Turczyn organized the tasting, as well 
as fermented the samples. 

leading to dry finish . Very pleasant. Would 

work well for most low- to medium-gravity 

English ales. Considered by most to be best 

of all yeasts sampled or, at least, the best­

suited to this type of wort. 

WyEAST BElGiAN Abbey II #1762 

TiME TO fERMENT: :i dAys 

FC }5 °PIATo 

Fruity and slightly floral aroma. Some 

phenols. Some fruit flavor up front finishing 

clean and dry. Less assertive in character 

than the Trappist. Most liked of the three 

Belgian yeasts sampled. 

WyEAST BElGiAN TRAppisT #}787 

TiME TO fERMENT: 6 dAys 

FC 15 °PIATo 

Intensely fruity and spicy aroma of 

bubb le gum, banana , rais in and plum. 

Phenolic. Thin body with fruit flavors less 

intense than aroma would indicate. Quick, 

dry finish . Probably best for high-gravi ty 

Note the different colors of the fin· 
ished brews, despite the same wort. 

beers where some residual sweetness is 

desired. 

WyEAST BElGiAN WltiTE #}944 

TiME TO fERMENT: 7 dAyS 

FG }.0 °PI.ATO 

Some sulfur in aroma that dissipates 

over time. Phenolic aroma took on burnt­

plastic character when warm. Flavor better 

than aroma would indicate. Fruity, pleasant 

taste with some clovelike character. Though 

not appropriate for this type of wort, it is 

z~ 
~~ 
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undoubtedly better-suited in its intended 

use, i.e., a Belgian white beer. 

YEAST LAbs AusTRAliAN 

TiME TO fERMENT: 6 dAys 

FC 2.0 °PIATO 

Very little aroma at first. Some hop 

comes through as it warms. Neutral in fla­

vor with some residual sweetness. As it 

warmed the complexity diminished, becom­

ing thin and watery. 

(continued on page 82) 
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once heard yeast described as the 

most wondrous crea tures on the 

planet and, in fact , they are. 

Consider this fact : they eat sugar and 

excrete alcohol. Wouldn't you like to be 

able to do that? 

Despite how amazing yeast really is , it 

gets little press. When was the last time you 

heard a beer ad mention the kind of yeast 

they use? Barley, sure. Water too. Even rice, 

oddly enough. You'd think that beer was 

nothing but grain, water and adjuncts. 

But the simple fact of the matter is that 

without yeast there would be no beer. Instead, 

we'd just have flat funny-tasting water. Yum. 

So take care of your yeast by storing it 

properly. 

The main thing to remember about 

yeast, dry or liquid, ale or lager, is that heat 

is bad. Heat kills or damages yeast, while 

cold only causes it to sleep, which is what 

you want. Think of it as hibernation, if you 

wi ll. When a body isn't active, it's less like­

ly to get hurt or wear itself out. 

The Two-Part !!iolution 

The topic of yeast storage has to be bro­

ken up into two parts: store-bought yeast 

and harvested yeast. Beginning brewers 

(and advanced brewers who don 't see the 

point in making life any more difficult than 

it already is) typically use the store-bought, 

either a packet of dried yeast or a liquid. 

More advanced home brewers like to harvest 

yeast from completed batches of beer. 

Without getting into the merits or process of 

either, they have different needs when storing. 

Store-bought yeast should, as a rule, be 

kept in the refrigerator. Your home brew shop 

owner knows this; that's why he keeps it 

there. Refrigerators are perfect climate con­

trollers; they not only regulate temperature 

but keep a constant humidity level as well . 

Even if you live in a cool climate, with­

out a fridge, you can't really control what 

your yeast is being subjected to. 

"But what about the can of hopped 

extract I buy when I'm really feeling lazy?," 

you say. "It has a packet of yeast under the 

cap, which is hardly refrigerated. " 

Well , have you ever actually used those 

little packets of yeast? Your fermentation was 

PHOTO BY RICHARD HARRIS 
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likely sluggish, if it ever got started at all. Per­

haps once it started it petered out prema­

turely and left you with a bizarrely high final 

gravity and very unsatisfying beer. Now you 

know why. Throw those packets away. Buy 

yeast fresh and store it in the refrigerator. 

Keep It Cool~ Dude 

Charles Palmer, master brewer at Red­

mond Brewing Co. in Redmond, WA, says 

as long as a packet of yeast is kept cool, it 

shou ld last about three months after the 

date on the package . After that time , he 

says, the yeast begins to lose some of its via­

bility and may not reproduce fast enough to 

properly ferment a five-gallon batch of beer. 

While both dry and liquid yeasts should 

be kept cool, it is more critical in the case of 

liquid than in dry. Because dry yeast is not 

in a medium of any sort, it 's already dor­

mant and less susceptible to harm than 

liquid. Liquid yeast is more "al ive," so to 

speak, because it is ready to go once it 

warms up enough (continued on page 83) 
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Y
easts are unicellular fungi that have 

characteristics of higher organisms, 

but simple organization. Like 

humans, yeasts are classified as eukaryotic 

organisms. This means yeast has a distinct 

nucleus surrounded by a nuclear mem­

brane. In contrast, prokaryotes, such as bac­

teria, do not have a membrane-bound 

nucleus. Bacteria also lack other cellular 

structures characteristic of eukaryotes. 

Besides a nucleus , other components 

and organelles comprising yeast cells are: a 

rigid cell wall, a plasma membrane, cytosol 

and cytoplasm, mitochondria , ribosomes, 

endoplasmic reticulum and a Golgi complex 

and vacuoles . Organelles are specialized 

structures having characteristic appear­

ances. Organelles contain specialized chem­

ical environments and enzymes that per­
form a multitude of chemical reactions . 

Since yeasts are not photosynthetic, they 

require organic (carbon) substances for their 

energy requirement and carbon sources. 

The nucleus is a mass surrounded by a 

nuclear membrane. The dense area in the 

nucleus is called the nucleolus, which con-

Inside the 
Yeast Cell 

By David Allaben 

tains genetic material and serves as the con­

trol center for cellular activity. 

The Cell Wall 

The cell wall is largely made up of organ­

ic material (glucans , phosphomannan , 

lipids and proteins) and some inorganic 

materials, such as phosphate. In addition, 

there is a small amount of chitin, a tough , 

resistant polysaccharide, in yeast cell walls. 

Polysaccharides are formed by linking many 

monosaccharides (single/simple sugars) 

together. Therefore , the cell wall functions 

in protection and shape. According to The 

Handbook of Brewing, other functions of the 

cell wall are cell interaction, recept ion, 

attachment and specialized enzymatic activ­
ity. Brewing strains are usually spherical or 

ellipsoidal. Size varies depending on species 

and strain. Since yeast primarily reproduce 

by budding, cell walls commonly exhibit 

one or more bud scars. 

The plasma membrane surrounds the 

yeast cell and separates it from other cells 

and the external environment. It's mainly 

composed of lipids, primarily phospho­

lipids. It also contains proteins and sterols. 

The main purpose of oxygen uptake by 

yeast cells is to produce new lipids and 

sterols for maintaining plasma membrane 

health and performance. The plasma mem­

brane regulates nutrient uptake and excre­

tion of waste products created in metabo­

lism. Lastly , the plasma membrane is 

involved in cell wall synthesis, assembly 

and secretion of extracellular enzymes . 

Enzymes are large proteins that speed up 

chemical reactions. The cytoplasm is a sub­

stance inside the yeast cell between the 

plasma membrane and nucleus. The semi­

fluid portion of the cytoplasm is called 

cy tosol. It contains inclusions (a diverse 
group of chemical substances produced by 
yeast cells), dissolved solutes and enzymes 

which are necessary for the many chemical 

reactions in metabolism. 

The mitochondria are elongated struc­

tures composed of an inner and outer mem­

brane. The inner membrane folds in upon 

itself fo rm ing invaginations called cristae. 
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The mitochondria are the "powerhouse" of 

the yeast cell because they are involved in 

cellular respiration , which refers to energy 

production fo r cellular activity by generat­

ing adenine triphosphate (ATP). The volume 

of mitochondria depends on the energy 

demands of the yeast cell and its particular 

phase in the growth cycle. 

Ribosomes are structures that occur "free" 

or togethervvith endoplasmic reticulum. They 

are associated with protein synthesis. 

The Transport 
Mechanism 

Continuous with the nuclear membrane 

is a network of membrane-enclosed chan­

nels called the endoplasmic reticulum. The 

endoplasmic reticulum transports sub­

stances from one part of the yeast cell to 

another area . It also stores newly synthe­

sized substances and packages materials 

with the he lp of the Golgi complex. The 

Golgi complex is stacked, fla ttened mem­

branous sacs that process, sort and deliver 

proteins and lipids to the plasma membrane. 

Vacuoles are part of an intra membra­

nous system that includes the endoplasmic 

reticulum. The form and size of the vacuoles 

change during the yeast cell cycle. Mature 

cells in the stationary phase usually have 

one large vacuole. During the exponential 

growth phase there may be one or several 

smaller vacuoles. After reproduction by bud­

ding, small vacuoles fuse again to produce 

single vac uoles in both th e mother and 

daughter cell. The single membrane vac­

uoles contain hydrolytic enzymes and also 

store other substances such as amino acids. 

Amino acids serve as building blocks for pro­

teins. Destruction of the vacuole membrane 

results in au tolysis. Condit ions increasing 

autolysis are increased temperature, alkaline 

mediums (high pH), inadequate wort nutri­

ents and various organic solvents. 

Yeast Behavior 

Although the basic physical biology of 

yeast is the same from strain to strain, this 

does not mean that each strain will behave 

in the same manner during fermentation. 

Some of the most distinct physical behavior 

can be seen by comparing top (ale) and bot­

tom (lager) yeasts. Close to the end of fer­

mentation, top yeast will rise near the sur­

face. On the other hand, bottom yeast will 

fall near the base of the fermentation vessel. 

Although there are other physical forces 

influencing this behavior, the fact that top 

yeast will rise and bottom yeast will fall near 

the completion of fermenta tion is an inher­

ent physical characteristic of these yeast 

types . Another example is the density of 

yeast barm (yeast-head) during fermenta ­

tion. Although other conditions can influ ­

ence this physical behavior as well , some 

yeasts are prone to forming heavy barms; 

others are not. Chemical differences, mea­

sured by different flavor characteristics in 

finished beer, are also evident. 

Understanding all the biology of yeast is 

not necessarily going to help the home­

brewer produce a better beer. Even so, there 

is one important structure to remember­

the plasma membrane. For proper nutrient 

uptake and elimination of cellular byprod­

ucts , it is critical to have a healthy plasma 

membrane. To ensure that yeast can syn­

thesize lipids and sterols for plasma mem­

brane repair and maintenance, remember to 

oxygenate the wort during pitching. 
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Capturing 

T 
he ability to culture a particular strain 

of yeast from a commercially available 

bottle of beer opens up literally hun­

dreds of possibilities for brewing new styles 

of beer at home. Finding and using new yeast 

strains, or combinations of strains, without 

the intervention of a professional yeast Jab­

oratory, however, is not without risks. There 

are two ways to salvage yeast from a bottle, 

the easiest of which is unfortunate ly not 

always reliable. 

The best way to go about culturing yeast 

from the bottle is to duplicate the proce­

dures of a professional laboratory as close­

ly as possible. This means first isolating a 

clean , strong yeast colony from the sedi­

ment of a bottle of bottle-conditioned beer 

on a slant or plate of growth medium. Then 

you would propagate that colony using pro­

gressively larger volumes of liqu id growth 

medium until you have a large enough vol­

ume of yeast slurry to pitch into a batch of 

homebrew. You must know how to make up 

slants or petri dishes of gel medium, how to 

properly sterilize equipment using an auto­

clave or pressure cooker, how to deftly wield 

an inoculation loop, prepare sterile wort cul­

turing medium and above all , how to pre­

vent infection at each and every step of the 

way. An excellent introduction to these pro­

fessional procedures is Pierre Rajotte's First 

Steps in Yeast Culture, Part One , part of 

which is included in this issue of Zymurgy. 

If you are unfamiliar with how the beer 

was packaged, however, your efforts to 

culture the yeast may prove to be futile no 

matter how carefu l and scienti fic your 

approach. First of all, there is no way to 

know if any living cells are in the sediment 

you are trying to propagate . Many brew­

eries mark their bottles with a bottling 

date, and the freshest sample is obviously 

more likely to contain living cells , but 

there is never any guarantee. Bottles may 

have yeast in them, but the product may 

a lso have been flash-pasteurized to pro­

long shelf li fe, in which case all the cul­

turing in the world won' t bring that yeast 

back from the dead. 

A bottle of 1968 Thomas Hardy's may 

taste incredible, but you can pretty much 

forget culturing yeast from it. Second, 

many breweries ferment with one strain of 

yeast, then filter it out after fermentation 

and pitch a different, more stable strain for 

bottle storage. This is typical of most Ger­

man hefeweizen beers, with the possible 

exception of Schneider. These "bottle 

strains" are often Jager yeast, and while 

they are alive and culturable , a beer 

brewed with them very often will not 

resemble the character of the beer you are 

trying to reproduce. Third, a brewery may 

use multiple strains to ferment the ir beer. 

Orva l, Duvel and many other Belgian 
brewers practice this technique. 
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Not a Sure Bet 

Using the Jab method, isolating only one 

of them may not give you a beer characteris­

tic of the brand you wish to duplicate. Using 

the simpler method outlined below, even if 

you get lucky enough to have living repre­

sentatives from all the strains used, some may 

either mutate or gain dominance over the 

other strains, so nying to repitch the yeast suc­

cessively may result in a beer with different 

character each time. Cooper's Sparkling Ale 

from Adelaide, Australia, is a wonderful and 

complex multistrain yeast, but repitch it more 

than a few times and the heartier, blander-fla­

vored strains will win out leaving you with a 

beer quite different from your original batch. 

But even with all these risks, bottle cul­

turing is a fun and exciting way to expand the 

possibilities of duplicating, or at least mimic­

king, world styles of beer. And it doesn 't have 

to be a long, time-consuming and difficult 

process. A time-saving alternative method to 

following lab procedures can be used, as long 

as one realizes that while reliable, it is some­

what less so than doing it like the pros. 

The Necessities 
of Sterile Wort 

Regardless of the method you use, how­

ever, one thing is necessary: making your 

own sterile wort for propagation. Most seri­

ous brewers should have this on hand any­

way. One of the main problems homebrew­

ers run into, at least initially, is underpitch­

ing. You have to pitch a sufficient quantity 

of fresh yeast slurry to make good beer, and 

that means for an average strength beer, 

you'll need a minimum of two ounces for 

ales and four to six ounces for lagers. If you 

are starting from scratch, i.e., not repitching 

a harvested batch of yeast, that means you 

need to do some culturing. And that in turn 

means making a starter. Sure, you can pitch 

several packages of a store-bought strain , 

but why spend a fortune? A little attention 

to sanitation and you can have as much 

yeast as you need from just a few cells. So 

whether or not you want to try culturing 

yeast from the bonle, it is always a good idea 

to have a lot of this stuff on hand. Luckily, if 

you do it right, it keeps very well even unre­

frigerated, so you can make up large quanti­

ties at one time and store it for future use. 

Making the Medium 

The first thing you need to decide is how 

strong the culturing wort should be. That 

depends on how strong your beer will be. You 

want to make your culturing wort resemble 

your beer wort as closely as possible, in terms 

of strength up to S.G. of 1.060, temperature 

and pH. Most culturing worts can be made 

using malt extract, but if you're going to be 

pitching the resulting yeast slurry into an impe­

rial stout, your first concern would be to make 

a culturing wort that's stronger than the aver­

age 1.030 strength. Your second concern for a 

beer of that strength is to make sure you cul­

ture up enough; the stronger the beer, the more 

yeast you need, so five or six ounces of slurry 

becomes the minimum amount you'll need. 

For high-gravity beers, keep your starter below 

1.060 to maintain proper oxygen solubility or 

pitch clean yeast slurry from a previous batch. 

And finally, if you can swing it, remember that 

stouts are a bit more acidic than most beers 

due to the inclusion of roast malts. If you can 

take steps to lower the pH of your starter cul­

ture accordingly, all the bener for your yeast. 

Beyond tailoring the culturing wort for 

the beer you'll be brewing, you have a few 

choices as far as what ingredients you use. 

The dry malt or syrup doesn 't matter much. 

Just remember that because of the extra 

water weight, four pounds ( 1.8 kg) of malt 

extract syrup has approximately the same 

amount of fermentable sugars as three 

pounds (1.36 kg) of dry. Teither does the 

variety or form of hop matter, though you 

should try to use a relatively high level of 

b itterness for culturing wort, regardless of 

the beer style you are brewing. For example, 

even if you are making a weizen, which calls 

for a very low bittering rate , shooting for 

somewhere around 30 !BUs for your cul­

turing medium will give it a better chance of 

holding off infection during the culturing, 

and since you are in most cases only pitch­

ing the slurry, you needn' t worry about your 

wheat beer coming out too bitter. 

Some brewers do subscribe to pitching the 

entire volume of the yeast starter, medium 
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A Good Recipe 

Here' s a recipe for one gallon (3.79 L) 

of culturing wort, though it's a good idea 

to double or triple it if you have the time 

and storage space. A one-gallon recipe 

will fill approximately eight half-l iter bot­

tles, or 11 12-oz boHies . It is best to do a 

combination of sizes. 

1.25 gal filtered (dechlorinated) water 

(4.73 L) 

Ib dry malt extract (.45 kg) 

or 1.3 Ib (.62 kg) malt extract 

syrup 

.25 oz hop pellets (7 g) 

Soak an appropriate number of bottle 

caps in sanitizer, or boil them for IS min­

utes. Heat your one and a one-quarter gal­

lons of water to boiling. Remove from 

heat, add the malt extract and stir to dis­

solve thoroughly. Bring back to a boil and 

add the hop pellets. Boil for 20 minutes. 

Meanwhile, rinse the clean bottles with 

the hottest tap water you have , then fill 

them and set aside to heat up. Heat-sani­

tizing the bottles beforehand by boiling 

them in a covered kettle for 20 minutes or 

so is more effective, if you have the time. 

When the wort has boiled for I 0 minutes, 

sanitize a Pyrex glass cup measure with a 

handle and pouring spout, heat it with tap 

water and set it into the boiling wort to boil 

another 10 minutes. When done, lower 

the heat so the wort is simmering. It's a 

good idea to wear protective gloves for 

this . Empty each bottle as needed, and fill 

immediately with boiling wort using the 

cup measure. The bottles must be hot 

before they are filled or they will crack! Fill 

them to the ver:~ top, 

making sure the 

mouth of the bottle 

is free of hops or 

any other debris 

and cap immedi­

ately. Set them 

on their side and 

proceed until all 

are filled. 



Liquid Yeast Characteristics 
• Edited by AI Korzonas • 

Excerpted, with permission, from Homebrewing, Volume /, by AI Korzonas 

The information presented here in quotation marks is copied, with permission, from sales literature or personal communications with the 

respective yeast laboratories. Mr. Korzonas would like to thank the yeast laboratories for their help and permission to reprint their yeasts' 

descriptions here. Mr. Korzonas' book contains additional information on most of the yeasts listed here, speci~cally information about pos­

sible sources, suggested uses and additional information on aroma and Aavor characteristics. For more information, call (708) 430-HOPS. 

Yeast Attenuation Flocculation Characteristics and Notes 

Advanced Brewers ·Scientific 

ABSOOl Northwest Microbrewery Ale 

ABS002 Australien-Ale 

ABS003 La o,.,;,f& Belgian Ale 

Brewers Resource 

BrewTek Q-1 0 American Microbrewery 1 High 

BrewTek Cl-50 Colifomio Pub Br~ Ale Medium 

·-
BrewTek Cl-110 British MK:robrewery Ale Medium 

BrewTek Cl-120 British Pale Aie -l Medium 

BrewTe~ CL-130 British Pale Ale 2 High 

BrewTek CL-150 British Real Ale Low 

BrewTek CL-160 British Draft AI~ Medium to high 

BrewTek Q·170 Classic British Ale Medium to high 

BrewTek Cl-200-Scottish Ale Medium 

BrewTek Cl-210 Scottish Bitter High 

Brew Tek Cl-240 Irish Dry Stout High 

BrewTek CL-260 Canadian Ale High 

BrewTek CL-270 Australian Ale Medium 

BrewTek CL-300 Belgian Ale #1 Medium 

BrewTek Cl·320 Belgian Ale #2 High 

BrewTek CL·340 Belgian Ale #3 Medium 

Medium 

Medium 

Medium-

Mesfium 

High 

Medium 

Medium 

Medium 

Medium 

Medium 

Medium 

Medium 

Medium 

Medium 

Medium 

Medium 

Medium 

"This yeast is o fruity, top-fwnenting strain with o signature diocetyl character. It is used in several breweries 

in the Pacinc Northwest.• 

"Crisp, yet fruity character typifies this top·fermenrer: 

"This yeast is o distinctive, esrery, phenolic strain from the lend of distinctive beers: 

"A smooth, dean, strong-fermenting ale yeast that works well down to 56° F (13• C). The neutral character 

of this yeast makes it ideal for Cream Ales and other beers in which you wont to maintoin a dean malt Raver: 

"Gives an accentuated, rich and creamy malt profile with detectoble amounts of diocetyl. Use it in lower gravity 
beers where the molt charocter should not be missed or in Strong Ales for a robust character: ' 

"This yeast is good for thot classic U.S. small brewery Raver: This yeast produces terrific American Red and Pole 
Ale styles. While attenuation is normal, this yeast produces a big, soft, well-rounded molt Aovor that really lets 
caramel molt Ravors shine. Threshold diocetyl; and esters ploy only to support the silky-smooth profile, even in 
well·hopped beers: 

"Provides a complex, ooky, fruity ester profi le and slightly fuii-Aavored finish suitable to low-and medium· 

gravity British ole styles. Very distinct, this classic, old fashioned yeast is great -for traditional bi~ers and is a rare 
find for Mild Ale Ions: 

"Produces a bold, citrusy character which accentuates mineral and hop Aovors. The distinct character of this yeast 

makes it best suited for use in your classic British Pale Ales or Bi~ers. • 

"This is a smooth, fuii-Aovored a le yeast. Mildly estery, this yeast is a strong 'fermenter and highly recommended 

for strong or spiced ales. This yeast is smooth, well-rounded and accentuates caramel and other malt nuances: 

"This is the yeast for those longing for the character of a real pub bitter. This yeast has a complex, woocly, almost 

musty ester profile that characterizes many real ales. Typically uni!erottenuoting, the malt profile is_left intact with 
o mild sweetness in the finish." 

"One of our favorite a le yeasts, it gives a full-bodied, well-rounded Rover with a touch of diocetyl. This yeast 

has a way of emphasizing malt chorocter like no other yeast we've used. Highly recommended for Porters on_d 
Bi~rs." 

"Uke Q-160, this yeast produces a beautiful droft Bi~er or Porter. This yeast leaves a complex ole with very British 

tones ond fruity esters, it also produces a classic Scottish Heavy ond plays well in high-gr;,;ty worn: 
"This is a truly unique yeast for a classic Scottish Heavy, 90/- or strong ale. This yeast produces a soft, frufty me& 

profile with a subrle woocly, ooky aroma reminiscent of molt whisky. A mild, miner,.l-like dryness in the finish 

makes this a very complex yeast strain: 

"This yeast will produce a bi~er like you've never experienced. The soft, yeasty, fruity nose yields to a well· 

affenuored malt Ravor and big ester complex of ripe frui t, apricots and rose petals. This yeast has a teasing · 

~nish with a dry and complex, yet smooth, fruity chorocfer: 

• A true, old fash ioned, top-fermenting yeast which leaves a very recognizable character to Dry Stout.. Has 
o .nnous, almost lactic character which blends exceptionolly well with roosted molts. Highly ottenuafive.• [.nnous 
and lactic characters ore unrelated -Ed] 

• A clean, strong· fermenting ond well·o~enuating ale yeast that leaves a pleasant, lightly fruity, complex finish . 
Well suited for light Canadian Ales as well os fuller-Aovored Porters ond British styles such as Bi~er and Pole Ale: 

"This yeast produces a malty, bready, n~ character with a pleasant honey-like finish . This yeast emphasizes me~ 

nuances and is very forgiving in warmer fermentations for those who cannot ferment under controlled conditions: 

"This yeast produces a truly classic Belgian Ale Aovo,....,.obust and estery with big notes of dove and fruit in the 
aroma end Aovor: 

"This is a traditional Trappist strain that is particularly good in doubles and triples. This strong-fermenting yeast 

attenuates well and produces o complex, dry, fruity and estery molt [sic] sought after in fine imported Belgian Ales: 

"Siighriy more refined than our Cl·300, this yeast also produces a classic Trappist character, with notes of spice 

and fru it. Mildly phenolic, this is a strong fermenting yeast, well-suited to Trappist and other Belgian Ales: 
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Yeast Attenuation Flocculation Characteristics and Nates 
BrewTek Cl-380 Soison 

BrewTek Cl-400 Old German Ale 

BrewTek Cl-450 Kelsch 

BrewTek Q-900 Belgian Wheat 

BrewTek CL-920 German Wheat 

BrewTek CL-930 German Weiss · 

BrewTek Cl: 980 America~ White Ale 

Head Start B~ewing Cultures · 

Heed Start #100. No.1 Ale 

Head Stg_rt # 1 01 . _American Ale· 

Head Start # 11 1 . Scotch Ale 

Heed Start #112. Wee l:!e(;vy 
· Head S!Crt # 1.40~-Combroi Nord 

l;ieod Stort#141 :·colois ~· -_, 

Heed Start #142~De,si;~ .. 

Heed Start #1SO. ~li~h Ale ,.,..· 
l;ieod S~rt #15i. Best Bitter . 

~d Start #1 ?2. ~nd~n Top­

Heed Start #160. ESB 

Head Start #161.1PA 

Head Start #171. Kot~h 

Heed Start #.1 ?Qo SnP 

Heed Start .#300. vif~izen 66 

Heed Start #391. Weizen ~8 · 

Heed Start 1!30?.-Steinweizen 

~:'-

Heed Start #303.-Torulosporo delbrikkii ~ 
(o.k.o. Socchoromyces-delbrikkii) 

Heed Start #120: Two Monks 

Head Start 11121. Trappi;t 

Heed Start #370. Witbier 

Heed Start #371. Nit-Wit 

Saccharomyces Supply Company · 

Medium 

Medium 

High 

Medium 

High 

Medium 

Medium 

Medium 

Medium 

J.Aedium 

Medium 

High 

Medi_um 

LOw 

Medium-high 

· Medium 

· Mediu~ 

-.. ··-· 

~--:' Medium · 

Medium 

Medium 

· Medium 

Medium 

_High 

M~ium·high 

. Medium 

Medium 

. Medium 

- _/~edium 

Medium 

Medium 

.. ·~ 

• A pleosont yeast best used to recreate country French ond Belgian Ales. This yeast leaves o smooth, full chorocter 

to the molt with mild yet pleosont esters ond Ravors reminiscent of apple pie spices.' 

"For trodi~onol Alt Biers, this yeast is o strong fermenter which leaves o smooth, offenuoted, yet subrle ester 
pro~le . Use this yeast in your fovorite Genmon Ale recipes. This yeast olso makes o slighrly dry but clean, quencl-ing 
wheotbeer.* 

"This yeast produces on astonishingly clean, lager-l ike flavor ot ole temperatures which smoothes with ~me into 
o deon, well-attenuoted flavor. Mineral ond molt choracte" come through well, with o clean, lighrly yeasty fbvor 
ond oromo in the finish.' 

• A top-fermen~ng yeast which produces o soft, breod·like Raver ond leaves o sweet, mildly estery finish . 
Althoug~ this yeast lends its delicious Belgian chorocter to any beer, it is best when mode with Belgian Pils 
and finished with coriander ond orange peel. • 

"This is o true, top-fermen~ng Weizenbier yeast intensely spicy, clovey ond phenolic. This yeast is highly 
offenuotive ond Roes in Iorge, loose dumps. Use this yeast for oil Weizen recipes. This yeast is partictJiorly good 
in Weizenbocks.' 

"Milder then our German Wheat above, our 930 strain, from o famous German yeast bonk, s~ll produces the 
sough~ofter clove ond phenolic choroclers, but too lesser degree, with o fuller, earthier chorocter underneath.' 

_"This is o smooth, American-style wheat beer yeast with on excep~onolly round, clean molt Raver. The poor 
AocctJI~on of this yeostleaves o cloudy "Hefe-Weizen" oppeoronce, yet its smooth Raver makes it on integral 
p;ort of o true, unfiltered wheat beer.' [Hefe-Weizen is cloudy os o result of the yeast in the bonom of the bottle 
being inten~onally stirred· up during pouring; in oil but o few commercial examples, the top-fermen~ng yeast is 
filtered aut ond the beer is bottled with o Ieger yeast ·Ed] 

"Origin: US; -This yeast is used by many Micro- ond Pub-breweries. It is on excellent, dean fermenter. 
ft moy finish slowly." 

"Origin: US; Another popular strain used by several Pub· breweries in California, it is slighrly sulfury ond drier 
than#100." 

~Origin: Great Britain; Isolated from one of the classic Scottish Ale breweries, this yeast is neutral to somewhat 
dry in Aovor." 

"Origin: Great Brito in; This is a Scottish Ale strain from one of Scorland's finest ole brew~ries." 

"Origin: France; This is a French Ale pure ctJitvre, which is neutral in Ravor.*· 

_·; :Origi~: France; This is a Biere de Garde mixed ctJitvre. It is vinous ond sl ighJ!x phenolic in Raver." 

"Origin: Belgium; This yeast is from a smell Belgian brewery. It is very fruity and attenuotive to bolonce the high · 
mashing tempenotvres used for this style. This strain wos formerly knoWr. os AB321: 

"Qrigin: Great Britain; This yeast ferments dry and crisp with o slight fruitiness.~ 

"Origin: US; this strain is from a Northwest Microbrewery brewing authen~c, cask-conditioned ales." 

"Origin: Greot.Britoin; this is o cask-conditioned, Best Bitter strain from a London Microbrewery." 

. ·"Origin: Great Britoin; this yeast ferments malty ond complex." 

- "Origin: Great Brito in; producing slighrly more diocetyl then most yeasts, this strain hos o mildly sulfury nate that 
will age away." 

"Origin: Germany; this is a classic Alt strain which produces a beer with dry ond dean Ravor." 

"Origin·: Germany; This strain is from o German Kolsch Microb;ewery.' 

,: "Origin: lrel:md; this is a Stout ond Porter stra in from Ireland. It ferments fruity with some residual diacetyl.' 

"Origin:.Gerrnony; this is the same strain used by many of Munich's Wheat Beer Breweries. To increase dove 
· and phenolic Ravors ferment at warmer temperorures (7Q-BO' F [21 to 27' Cj)." 

"Origin: Germany; Classic Weizen strain producing more clove ond phenolic Rovar> as compared to #300 . 
Ferment ot 70' F [21' C] for best results." . 

· "Origin: ~rmany; Top-fermenting yeast from o Genmon Steinbier brewery. This yeast does not produce the 
BcN:onon ';yeizen style's phenolics. This i.s the same yeast used by the brewery for their Steinbier os well os their 
Steinweizen. • 

"Origin: Germany; This yeast was isolated from o German wheat beer." 

~Origin: Belgium; This is pair of yeast cultures. One is an ale yeast of Trappist origin (#120A) and the other is o 
mixture of bottling yeasts (#120B). The yeasts ore ol_cohol tolerant." 

"'Origin: Belgium; This is another pair of yeast cultures. The first is a mixture of ole yeosn of Tropf>ist origin 

(#121A) and the other is a mixture of bottling yeasts (#121 B). These yeasts ore alcohol tolerant." 

"Origin: Belgium; this is o popular Wit ctJitvre from Belgium. It produces tort and phenolic Rovors.' 

"Origin: Belgium; this is o Witbier yeast from Bruxelles. ~is o mixed ctJiture and results in a drier beer than_ with #370." 

{Note that these yeasts ore also 'known as "RTP" or ··Ready To Pitch" yeasts. They ore provided ot volumes that do not reqvire you lo make o storter, however, freshness is therefore o much more 
importont Foetor with these yeasts.) 

RTP Acme Ale 

RTP English Ale 

RTP Irish Ale 

Medium (72-l6%) 

Medium (72·76%) 

low-medium 

Medium 

Medium-low(ZQ-75%) Medium 

"Ferments dry and clean, well-bolonced.' 

"Ferments dean with mild fruitiness ond slight diocetyl. • 

"Fruity ond dean, slight diacetyl, greet for Stout>." 
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Yeast Attenuation Flocculation Characteristics and Nates 
RTP-Belgian ~e 

RTP Gennan Alt Ale 

RTP London.Special Siner Ale 

· RT~ u.s.Aie _, 

-~ RTP German Wheat 

- :· R~~o~~Aie 

-· White Labs · 

:_5, __ ;, -Wtroo.1- Calift>mis>Aie 

: 'NLP0()2· _EhSiiih Ale 

.- Wjeast # 1272 American Ale II • 

Wyeast 11127 5 Tha-mes Valley Ale 

Medium-low 171)-7 ~I Low-medium •Good lor strong abbey-style ales, Dubbels, T ripels or Barleywines. It lends a spicy character with a sweet finish: 

•Dry and dean, well-balanced.' Medium 172-7 6%) 

law (68-73%) 

Medium-(72-77%) 

Medium (72-77%) 

Low (6S-73%) 

73-80%-. 

-63-70% 

69-74%> 

'67,74% -
-~- .- --

--

-_ '- ,-, N,.ediu~' (72·l6%) 
. -- ~ 

Medium (72·76%) 

High 

Very High 

Medium 

Low 

Medium-high 

Medium 

Very Hig~ 

Medium:tc>_ High _ 

H_igh , 

•Rich malty character with some fruitiness . • 

•From a large American Microbrewery, this yeast is a fost fermenter, producing a fruity, dean, mildly eslery 
ale. ·it is similar to the RTP Acme strain: 

· Ferments warm, producing a spicy Weizen with a nice balance of banana and dove Rovers. · 

•produces malty sweet ales. Good for Sconish styles, and high-gravity ales such as Borleywines.* 

·0vr best selling strain. This yeast is fomous for its dean Aovors, balance and ability to be used in almost any 

style ole. Optimum fermentotion temperature is 68·73 degrees.* 

• A dassi~ ESB strain from one of England's largest [independent] breweries. This yeast is best suited for English style 
ales including Milds, Biners, Porters, and English style Stouts. Anenuation is 63·70% which leaves behind some 
residual sweetness nat found in our California Ale Yeast. Optimum fermentanon temperature is 65·68 degrees.* 

"This is the yeqst fro.:n one. of the oldest stout producing breweries in the world. It produces a slight hint of diocetyl, 
balanced by a light fruitiness. Great for Irish ales, Stouts, Porters, Browns, Reds and a very interesting Pale Ale. 
Optimum fermentati~n temperature is 65-68 degrees." 

· "Used by several of our breweries, this yeast is a little more aHenuative than WLP002. like most [many· Ed] English 
__ straiOS: this yeast produces malty bee~. Excellent for all English style ales including biner, pale ale, parter, and 
-. brown ale. Optimum fermentation temperature is 65·70 degrees.* -

-~ 

: Medi~m 1o Hi~h ·-- - •Our 'Brewer PatriOt' strain can be used to reproduce many of the American versions of classic beer styles. Similar 

_-. 

.Medium ... -..... 
· ... 

~ium 

Medium 

· ~eutral cha;.,cter of WLP001, but less aHenuation, less accentuation of hop biHemess, increased Aocculation, and 
a little tartness. Very dean and low esters. Great yeast lor golden, blonde, honey, and German a ll style ales. 

_, .. ' Opiimum--f.i~m.entation temperature is 68-73 degrees: 

: frC,m the fom~~s brewing town of Burton upon Trent, England, this yeast is packed with character. It provides 
delicioUs_ sub~e- fruity Aovors like green apple, dover honey and pear. Great for all English styles, IPA' s BiHers, 

-: Pales. Excellent in Porters and Stoots. Optimum fermentation temperature is 68-73 degrees. • 

.:&orland isf_a~s- for -its malty, ~!Tong ales. This yeast can reproduce these complex, Aavorful Scottish style a les. 
"- ·- Optimurji fermentation temperature is 65·70 degrees.* 

J .-... • 

; From <;1 .nipll brewpub in Cologne; Germany, this yeast works great in Kelsch and Alt style beers. Slight sulfur 
. ·pJoduce.d-duringfermentation will disapRear with age and leave a super dean, lager-like a le. Optimum 

:': ferm;,;~,;n jemf,eroture is 65·69 degrees .* 
~: ~ ,.:~--- -,.,_ . ··" - .. 

. "T[>is inFOmous,German yeas! is a strain used in the production of trodi~onal, authentic wheat beers. It produces 
:the ~~a_ and ~~ nose tra.ditionally assoeiated with German wheat beers. Flocculation is low which leaves 

cihe_desired cloud). look of tra~iiionarGenmon wheat beers. Optimum fermentation temperature is 68·72 degrees." 
imost GerTnan Hefeweizens are filtered, then bottled with lager yeast which is intentionally stirred up during the 

PoOr--:th~~ ~s'are not cloudy because of unHocculent yeast-Ed] 

·:"This Y!"!;t is used to produce Oregoo--[We,st Coast ·Ed] style Hefeweizen, which is characterized by yeast in 
_:·. s~;pe'1-~d~ ~ut cleq_n Aovors. Unlike wlP030, this yeast does not produce the banana and clove notes . It 

. : prod.!';,_.. .Ome. s~lfur, but is otherwise a dean fermenting yeast which does nat Flocculate well, producing a cloudy 

-~r-_ Optim~m fe:mentotion is 65·69 degrees." 

. -\ •SiighflY.phenolic ·and tort, this is the yeast used to produce Wit in Belgium. Optimum fermentation temperai\Jre 
~ _ is '67'7 A dwi.ee_;_ • 

.. " .. . 

_ "'This yeo_st leaves o slight ~esidual diacetyl and fruiti~ess, and is great for Stoots. It makes dean, smocth, 
_. · _--~~ o~-~-n:b;dieci bee~. Reconimended ~rmentorion temperature: 62-72° F (17-22° C) .... 

-_ ,- ·-.;~-P!'ckasis <~lain a higher volume of yeast (2.75 A. oz.-80 ml) for larger botches. The blends have been 
: • selected to in;ure a quick start, good Aavor and good flocculation. Recommended fermentation temperature: 64-

:, _68U [18·20° Cj:- -

"Thi; yeast-is from Wliitbread. It ferments dry and crisp, slightly tort, fruity and well-balanced. It ferments well 
~to 64° F [18° C]. Recommended fermentation temperature: 64·72° F [18·22" Cj." 

• Abbey-·style top· fermenting yeast, suitoble for high-gravity bee.-.. Estery. Recommended fermentation 
temP.rature: .58·68° F [14·20• C]." 

•fruitier and more Aocculant than 1 056. Slightly nuny, this yeast produces a so~, dean beer with a slighrly tort 
~rii~h .· ... 

•produces dassic British bineis, rich complex Aovor profile with a dean, well-balanced, light malt chorader and 

low fruitiness: 
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Yeast Attenuation Flocculation Characteristics and Notes 

Wyeost # 1 31 8 london Ale Ill 

Wyeost # 1335 Bri~sh Ale II 

Wyeost # 1338 Europeon Ale 

Wyeost # 1388 Belgian Strong Ale 

Wyeost #1728 Scottish Ale 

Wyeost # 17.42 Swedish Ale 
(o.k.o. Swedish Porter) 

Wyeost#1762 Belgian Abbey II 

Wyeost # 1968 Special london 
(o.k.o. london ESB) 

Wyeost #2565 Kolsch 

Wyeost #3056 Bavarian Wheot 

Wyeost #3068 Weihenstephon Wheot 

Wyeost #3333 German Wheot 

Wyeost #3787 Trappist 
(o.k.o. Trappist High Gravity) 

Wyeost #3942 sdgion Wheot 

Wyeost #3944 Belgian White Beer 

Yeast Culture Kit Company 

_A01 American Ale 

A0-4-Germon Ale 

A06 Siovt Ale 

A08 Borleywine Ale 

A 13 .Irish Ale 

A 15 English Ale 

A16 Trappe Ale 

A17 Pole Ale 

YCKC A18 

YCKC A19 

YCKCA20 

YCKCA21 

YCKCA25 

YCKCA26 

YCKC A3.4 Scotch Ale 

YCKC A35 Belgian Wit 

YCKC A36 Belgian Ale 

YCKC A37 Altbier 

YCKCA38 

YCKCA39 

YCKCA-41 

YCKCA-42 

Medium-low (71-75%) High 

Medium (73-76%) High 

low (67-72%1 Medium 

Medium (73-77%1 low 

low (69-73%) High 

low (69-73%) Medium 

Medium (73-77%) Medium 

low (67-71%) High 

Medium (73-77%) low 

Medium (73-77%) Medium 

Medium (73-77%) low 

Medium-low (7D-76%) High 

High (75-80%) Medium 

Medium (72-76%)_ Medium 

Medium (72-76%) ·• Medium 

High 

'From tradi~onollondon brewery with greot molt end hop pro~le. A true top-cropping strain [a strong 

tendency to Rocculole to the top of the fermenter-Ed] this yeost is fruity with a very light, so~, bolonced palate 
ond ~nishes slightly sweet. • 

'Typical of British ole fermentation pro~le with goad Rocculoting ond malty Raver characteristics. Crisp ~nish; 
fairly dry." 

'From Wissenschoftliche in Munich. Full-bodied, complex strain ~nishing very malty. Produces a dense, rocky 
.heod during fenmentotion. Recommended fermentation temperature: 6o-72° F [16-22" C)." 

'Neutral Rover yeast with moderate to high alcohol tolerance. Fruity nose end palate-dry, tort finish." 

'ldeolly suited for Scottish· style ales end high-gravity ales of ell types. Recommended fenmentotion temperature: 
55-70° F [13-22" C)." 

'Stork beer Nordic style yeost of unknown origin. This yeast lends a Rorol nose end malty finish." 

'High gravity yeast with distinct worming character from ethanol produ~on. It result. in a beer that is slightly 
fruity with o dry finish." 

'Highly Rocculont top-fermenting strain with rich, malty character and balanced frui~ness. This strain 
is so Rocculont that additional oer~on and ogito~on is needed. An excellent strain for cosk-condi~oned ales. 
Recommended f..rmentotion temperature: 64-72° F [18-22° C)." 

'With a hybrid of ole and lager chorocteris~cs, this strain develops excellent moltiness with subdued fruitiness 
and a crisp finish. Ferment well at moderate temperatures. Recommended fermento~on temperatures: 56-64° F 
[13-18"C)." 

'This yeast is o blend of top-f..rmenting strains producing mildly estery and phenolic wheot beers. Recommended 
fermentation temperatures: .64-70" F [18-21" C)." 

'This is unique top-f..rmen~ng yeast which produces the unique and spicy Weizen character, rich with clove, 
vanilla and bonono. Best results ore achieved when fermentotions ore held around 68" F [20" q. Recommended 
fermentOtion lemperatures: ·64-70" F [18-21" C)." 

'This yeost strain hos a subrle Raver pro~le for a German wheot yeast with the classic Weisse profile. It hos a fruity, 

sharp, to_rt crispness." 

• A robust top-cropping yeast [this meo_ns that the yeast hos a strong tendency to Roccul~te on _lop of the 
fermenting beer-Ed] with a phenolic character, this strain con tolerate alcohol levels of up to 12%. It is ideal for 
Biere de Garde. This strain ferment. dry with a rich ester profile and malty palate." 

• An estery, iow phenol-producing y..;st, this strain is from a small Belgian brewery. It lends apple -~nd plum notes . 
ond a dry ~riish." • 

'This yeost hos a tort, slightly phenolic choroder and is capable of pr_oducing dis~n~e 'l'(lt!:iiers and Belgian 
--~les. This string i; quite alcohol tolerant. Rec_ommended fermento~on temperature.: 6o-68" F [16-20" C)." · 

'Recommended Styles: Borleywine, Brown Ale, IPA, BiHer. Origin: Colifomia, USA. Clean, a:isp and neutral. 
Easy to use." . . - · 

'Styles: Kolsch, Cream Ale. Origin: Germany. Description: deon and fruity; produces exquisitely Raverful t.gh~ 
. bodied ales." . 

'Sty!":': Brown Ale, Parter, Stout, Imperial Stout. Origin: Ireland. Descrip~an: low aHenuotion; slightdiocetyl."-' 

•styles: ·BorlOywine, Old Ale. Origin: Dorchester, England. Description: tends to leave a high residual sweetness."· 

'Styles: stoui; l.:Operial Stout. Origin:-Dublin, Ireland. Descrip;ion: The Reol Thing from Ireland. Nutty, 
· woody and c.,;p)ex." - - . 

'Styles: Brown Al~, English BiHer, Mild, IPA.·Origin: Ireland. Descrip~on: Complex with slrong yeast Ravon.". 

-'Styles: Trappist Ales. Origin: Belgian Monostery._Description: Typiool Trappist esters and ~rome." 

'Styles: Brown Ale, English BiHer, Mild, IPA. Origin: london, England. Descrip~on : Very Smooth and '!'ellow with . 
a di~nd yeost signbture." · 

[English Ale] · 

[Belgian Wiibier) 

[English Ale] 

[English Burton_ Ale] 

[Trappist/ Abbey Ale] 

[Belgian Ale] 

'Styles: Borleywine, Scottish Ale, Scottish BiHer, Strong Ale. Origin, Edinburgh, S<:orland. Descrip~on: Cleon, 
ferment. well at cooltempera!Vres." . -

'Styles: Wit. Origin: Central Belgium. Descrip~on: Spicy, slight phenolic character compliment. orange and 
coriander." 

'Styles: Belgian Ales, Dubbel, Tripe!. Origin: Houffolize, Belgium. Description: Distinct yeast signatu"re. Very fruity." 

'Styles: Alt. Origin: Bavaria, Germany. Description: This strain is used by many Alt breweries. ~has a distinct profile." 

[Belgian Strong Ale] 

[Flanders Brown Ale) 

[Belgian Wiibier) 

[Northern English Ale) 
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Yeast Attenuation Flocculation Characteristics and Notes 

YCKCAA3 

YCKCAM 

YCKCA48 

YCKCA49 

YCKC A.50 Bavarian Weizen 

YCKCA51 

YCKCA53 

YCKCA58 

YCKCA59 

YCKCA60 

YCKCA61 

YCKCA62 

YCKCA64 

YCKCA65 

YCKCA66 

YCKCA67 

YCKCA68 

YCKCA69 

YCKCA70 

YCKCA71 

YCKCA72 

YCKCA73 

YCKCA74 

YCKCA75 

YCKCA76 

YCKCA78 

. YCKCA79 

YCKCA85 

YCKCA88 

YCKCA90 

YCKCA93 

YCKCA94 

YCKCA95 

YCKCA96 

YC~CA97 

YCKCA107 

W06 Borleywine (~mpogne yeast) 

Yeast I.Gb 

AO 1 Australian Ale 

A02 American Ale 

A03 london Ale 

A04 British Ale 

A05 Irish Ale 

A06 Di:isseldorf Ale 

A07 Canadian Ale 

AOB Trappist Ale 

A09 -

Al0 Brewpub 

W51 Bavarian Weizen 

Medium 

Medium 

Medium 

Medium 

High 

Medium 

High 

High 

Medium 

Medium 

low 

Medium 

Medium 

High 

High 

Medium 

High 

High 

Moderate 

[Scottish Ale] 

[Scottish Ale] 

[Belgian Strong Ale] 

[German Altbier] 

"Styles: Weizen, Weizenbock. Origin: Bavaria, Germany. Description: Clove and banana esters blend well with 
the sweet fruitiness of wheat molt to produce o classic Weizen. Recommended fermentation temperatures: 64-
66'F[18-WC]: 

[American Microbrewery Ale] 

[English Burton Ale] 

[American Microbrewery Ale] 

[English Burton Ale] 

[English Ale] 

(English Ale] 

[English Ale] 

[English Ale] 

[Welsh Ale] 

[Belgian Ale] 

[Belgian Ale] 

[Belgian Strong Ale] 

[Belgian Strong Ale] 

[Belgian Strong Ale] 

[Belgian Ale] 

[Belgian Ale] 

[Belgian Ale] 

[T roppist/ Abbey Ale] 

[Belgian Soison] 

[Belgian Soison] 

[Belgian Ale] 

[Belgian Witbier] 

[Bavarian Weizen] 

[Belgian Ale) 

[English Burton Ale] 

[Scottish Ale] 

[Scottish Ale) 

[English Ale] 

[American Microbrewery Ale] 

[English Ale] 

"Belgian HighT ernperoture• 

"Styles: Boneywine, Mead. Origin: Montreal, Canada. Description: Extremely dean, malty and full-bodied. 
Ferment> well down to 48' F [9' C): 

"This oll-f>Urpose strain produces o very complex, woody and flavorful beer. It is of Australian origin. Great for 
Brown Ales and Porters.~ 

"This dean strain produces o very fruity aroma with o soh and smooth Aovor when fermented cool. This is on 
all-purpose ole yeast. • 

"Classic Pole Ale strain, very dry. A powdery yeast with o hint of diocetyl and rich minerolly profile, crisp and clean: 

"This strain produces o great ligh~bodied ole, excellent for Pole Ales and Brown Ales, with o complex estery Aovor. 
Ferment> dry with o .sharp finish: 

"This top-fermenting strain is ideal for Stouts and Porters. Slightly acidic, with o hint of butterscotch in the finish, 
so& and full-bodied: 

"This German Altbier yeast strain finishes with full bocly, complex Rover and spicy sweetness: 

"This strain produces o ligh~bodied, dean and Aovorful beer, very fruity when fermented cool. Good for light 
and creom ales.• 

.,.his is o typical T roppist strain, producing o malty Rover with o balance of fruity, phenolic overtones when 
fermented worm. This yeast is quite alcohol tolerant.' 

[English Ale/ American Microbrewery Ale] 

[American Microbrewery Ale) 

"'This strain produces a classic Germon·style wheat beer., with moderately high, spicy phenolic overtones 

reminiscent of doves." 
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Yeast Attenuation Flocculation Characteristics and Notes 

LAGER YEASTS 

Aclvoncecl Brewers Scientific 

ASSOOA Swedish Leger 

ASS005 Czech loger 

Brewers Resource 

BrewTek CL·600 Original Pilsner 

BrewTek Cl·620 American Megobrewery 

Low· medium 

Medium 

BrewTek CL-630 American Microbrewery Loger Medium 

BrewTek CL·650 Old Bavorion Loger 

BrewTek CL·660 Northern Germon Leger 

BrewTek CL-670 Swiss Leger 

Brew T ek CL ·680 East Europeon Leger 

BrewTek CL-690 Colifomio Gold 

Heocl Start Brewing Cultures 

Heed Stort #200. Americana 

Heod Stort #201 . American Pils 

Heed Start #220. Ur·Pils 

Heed Start #221. Prager 

Head Stort #230. Colifomio Common 

Heed Start #231 . Dompfbier 

Head Stort #240. Con~nentol Dry 

Heed Start #241. Viking 

Heod Start #250. Festbier 

Heod Start #251. Weisenfest 

Heed Start #260. Strossbovrger 

Heod Start #261. Continental Loger 

Head Start #270. Leitpold 

Head Start #271 . Kellerbier/Rouchbier 

Head Stort #272. Numburger 

Head Start #280. Hensen 

Saccharomyces Supply Company 

Medium-high 

Medium 

Medium 

Medium 

Medium-high 

Medium 

Medium 

Medium 

Medium 

Medium 

Medium 

Medium 

Medium 

Medium-High · 

Medium 

Medium 

Medium-High 

Low-Medium 

Medium 

Low-Medium 

Medium 

Medium 

Medium 

Medium 

High 

Medium 

Medium 

'This is o Swedish Ieger yeast for Nordic· style Ieger beers." 

'Not one of the mony 'pilsner' strains, this yeast is from the oldest brewery in Progue." 

'This yeast leaves o full-bodied Ieger with a sweet, mildly under·otfenuoted finish ond subdued diocet}-1 

character. Use this dis~nct, Rovorful strain in classic Czechoslovokion Pilsners or any Ieger in which yoo WOJild 

like to emphasize o big, molty palate." 

'This is a smooth yeast with slightly fru ity character when fresh which logers into a smooth, deon·losting. beer . . 

Use this strain for your lightest, cleanest lagers or those in which yoo wont on unobtrusive yeast charocter. • 

• A strong fermenler, this yeast leaves o dean, fuii-Aovored, malty .finish despite its strong oHenootion. This is o 
very old strain, commonly used by pre-prohibi~on American breweries. Being quite versatile, use CL·630 in ell 
lager styles in which you wish to get a cl~n, full Rovor." . 

"Well· rounded and malty with a subtle ester complex end citrus unde~, this dis~nd, Southern German yeast. 
strain is great for fuii-Rovored, classic German lagers such as Bock, Dunkel and Helles styles.• . 

'This yeast exhibits the classic clean, crisp, troditic>nol Northern German Leger character. U~edc.in: ~"­
Pilsners, Mexican end Canadien lagers, this ~trong·lermen~ng, forgiving Ieger yeast is on excellen.~ str~in b­
everything from general· purpose logers to the finest Europeon beers." - . ; . 

• A unique strain that has both o dean, crisp lager Aovor and a sok, smooth moltiness, this yeast is-perfect for 

European Pilsners. like our CL-660 strain, ·this is ~n excellent all-purpose J;,ger y~st lor thos~ v,oonting a fuller, , 
rounder palate." . 

;From a very old Europeon brewery, CL·680 imports a smooth, rich,_olmost creomy character: ernpfiosizi[19 a ·. 

big molt Rover and clean finish. This is our choice when brewing logers in which the molt character should be full 
end smooth, such as Miirzens, Oktoberfests and Dunkels." 

'Used to recreate 'California Common beers' this yeast leaves o slightly estery, well·oHenuoted finish. ll_,e· ... 

character of this yeast is quite distinct, try it in American or Robust Porters for a n.W and uni~'!" ~ profile:• . 

' Origin: US. This strain ferments dean end ~is a ~ood ·oHenuolor. It is very chorocteris~c ~r ~i; style of ~r._" 'o.·: 

'Origin: US. This is a Pilsner loger strain used. by a Jorge American brewery." _-. . 
. . •. -· . ' ~ . 

'Origin: Czech Republic. This is a fomous Pils pure culture strain obtained in the.Czech Republic. It ~ments nioi,Y •. 
ond.deon. Optimum fermenta~on temperature: 50• F [10• C]." .-_ . 

' Origin: <:zech Republic. This is on old classic from Prague [a mixed cultu;e containing two ~ strains):~ 
minor sui fury Rovors early in fermentation." -

. 'Origin: US. Worm-temperature Ieger strain. Optio:num fermentation tem"peroture;:so• F [] o· <:].However, this 
yeast will ferment well up to 60° F [ 16 • C) while still producing classic lager .Rovers." · . -

' Origin: Germany. This is o German steom·beer yeast. Slightly fruity, bufotherwise simil~>r 10 #230:' : 

' Origin: Denmark This is o Danish loger strain and it ferments dry ond crisp." 

' Origin: Sweden. This strain is used by. one of Sweden's largest breweries· to make a Pils. It is c. deon-J;;menler . .i-: "( 

' Origin: Germany. This yeast results in· o ·rich and full-bodied beer." 
:.~ .. /' 

' Origin: Germany. This strain from Munich makes a' typical festbier. It con also be _u~ for any l_o9er.styi~: . _ "' • , . . 

'Origin: France. This is 0 German-style loge/yeo;, used in the Strosbourg region iFronce. l t: is 'Jigh~y s_y~fu~/ ;- • <"·::. / 
· ' Origin: France. This yeast is used in severol .smoll French loger br~ri!"." 

' Origin: Germany. This is 0 classic Munich loger ;east that ferments dean. Optimal temperotu;.,: 8° c· [46° Fj 
for fermentation and &• C [Ao• F] lor logering." · · 

'Origin: Samberg, Germany. Used in this brewery's Kellerbier (on unfiltered happy loger) arid also in"their world· 
renown Rouchbier, this yeast is on exceptional Roccuiotor.• 

'Origin: Germany. This is a German Pi ls and Kellerbier s_troin used by one of Nuremberg's lo"Ft_breWerie~.' 

' Origin: Germany. This is on olcohol·loleront_loger strain. It withstands up to 13% olcohoJ.• . 

{Note that these yeasts are olso known as 'RTF"' or 'Ready To Pilch' yeasts. 
w;th these yeasts.] 

RTP German Leger 

RTP Czech Pilsner Lager 

WLP8QO-Pilsner Loger 

WLP81 D-Son Francisco Lager 

WLP830· Germon Loger 

Medium 172·76%) Medium 'Used by many German breweries and American Br.wpubs.-lt gives o beer thot is full-bodied -9~ rich. w;th a 
malty sweetness." . . · 

Medivm·low (70.75%1 Medium-high • A classic Pilsner yeast, which produces malty and dean logers. Moderate sulfur produced eo;ly in the 

72·77% 

65·70% 

74-79%. 

fermentation.• " 

Medium to High ' Classic Pilsner strain from the premier Pilsner producer.in the Czech Republic. Somewhat dry with o malty finish, 
this yeast is best suited for European Pi lsner production. Optimum fennentotion temperature is ·50-55 degrees.• 

High 'This yeast used is used to produce the "Colifomio Common' style beer .. A unique lager strain wh.ich has the ability tO 
ferment up to 65 degrees while retaining loger characteristics. Op~mum fermentation temperature is 58·65 degrees . . 

Con also be fermented down to 50 degrees for production of Miirzens, Pilsners and other style lagers." 

Medium 'This yeast is one of the most widely used lager yeasts in the world. Very mcilty and dean, greet for oil German · 

logers, including Pilsner and Oktaberfest/ Morzen. Optimum fermentation temperature is 50· 55 degrees." 
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Yeast Attenuation flocculation Characteristics and Notes 

Wyeast Laboratories 
(Note: the names of yeasts have been known to chonge, 1M numbers have a/ways been constont) 

Wyeast #2007 Pilsen lager 

Wyeast #2035 American lager 

Wyeast #2042 Danish Lager . · 

Wy.:Ost #2112 California lager 

Wyeasl #212A Bohemian lager 

Wyeast #21 78 Wyeast lager Blend 

Wyeast #2247 Danish ~ager I~ 

Wyeasl 112272 North .American lager 

Wyeast #2278 Czech Pils 

Wyeost ~2:i08 Munich loge~ 

LOS Munich lager · 

l09 German lager 

_ll7 Pilsen lager 

l20 St. loois lager 

l2i Colifomia-l?9er 

Yeast Lab 

l31 Pilsnei lager 

· L3i"B?vonan toger 

ti3 MIJnich ~er 

l34 ?t." Loois lager 

l35 Coli'?mio lager 

Brewers Resource 

BrewTek CL-5200 Brettonomyces lombicvs · 
& BrewTek Cl·56PO Pediococcus damnosus 

Medium-low (71-75%)Medium 

Medium (73·77%) Medium 

Medium (73·77'%) low 

low (67·71%) High 

law (69·73%) tAedium 

Medium·low(71-75%)Go0d 

Medium (73:77%) Medium 

law 

Medium-low (7()-76%) High 

M"!?iunf·low (7()..7 4%) Medium:high 

Medium (73·77%) Mediun:> • 

' Medium 

. · Mediuni· 

High .• -~-- Medium_ 

-':. 

Medium · 

Medi·u~ 
' High . .:~. 

,_ 

Mediul"rl 

Medium· ~edium 

Medi~m Medium· 

High > Medium 

Medfym:~ High 

'A classic American pilsner strain, it is sturdy and simple to use. It ferments dry and crisp. Recommended 

fermento~on temperature: 48·56" F (9·13" C]: 

'Not a Pilsner strain, this yeast produces a bold, complex and woody beer with a slight diocetyl note. 

Recommended fermentation temperature: 48·58" F [9·14" C]: 

"This yeast produces beer that is rich, crisp and dry. Its soh pro~le accentuates hop choroderistics. Recommended 

fermento~on temperature: 46·56" F (8·13" C]: 

"This yeast is particularly well-suited for producing 19th·century·style West Coast beers. It retains lager 
charaderis~cs at temperatures up to 65" F [18" C] and produces malty, brilliantly-clear beers: 

"This is a Pilsner yeast From Weihenstephon. It ferments clean and malty and leaves a lot of residual sugars in 

higher-gravity beers. Recommended fermentation temperature: 46·54" F [8·12" C]: 

"These packages !X'ntoin a higher volume of yeast (2.75 A. oz.-80 ml) for larger botches. The blends 

hove been selected to insure a quick start, goad Aovor and goad Aocculotion. Recommended fermentation 

temperature: 46·56" F [8·13" q : 

"Used by many German breweries, this yeast produces beers that are rich, full-bodied and malty. Recommended 
fermenta~on temperature: 48·58" F [9·14° C]: 

"This yeast has a dean, dry Aovor pro~le and is ohen used in aggressively-hopped Pilsners. It has a dean, very 

mild Aovor, slight sulfur prod~on during fermentotion and a dry ~nish. Recommended fermentotion temperature: 
46·56" F [8·13" C]: 

• A traditional culture of North American lagers (US end Conodion) and light Pilsners, this strain Aocculotes 

well. This yeast gives a malty ~nish. Recommended fermento~on temperature: 48·56° F [9·13" C]: 

' A classic Pilsner strain from the home of Pilsners which gives a dry but malty finish. It is the perfect choice for 
Pilsners and Bock beers. The sulfur aroma produced during ~entation dissipates with condi~oning . Recommended 
fermenta~on temperature: 46·54" F [8-12• C]. • 

"This is a demanding strain, but is capable of producing some of the ~nest lagers mode. It produces a beer that 
is very smooth, well·roonded and full-bodied. Recommended re;,entotion temperature: 48·56" F [9·13" C]: 

' Use this classic strain for medium-bodied lagers and Bocks, as well as Vienna and MOrzen styles. It will produce 

a beer that is rich in Aovor with a dean, malty sweetness. Recommended fermentation temperature: 5o--52" F [ 1 ().. 
11"C]: 

"This is a Germon brewing strain for medium· bodied lagers and Bocks. Its Aovor profile is subrle yet complex, 

smooth and sok. It will produce a hint of sulfur during fermentotion which will lode duringlogering. Recommended 
fermentotion temperature: 48·50" F (9·1 o• C]: 

' Styles: German lagers, including Bocks, most other lager styles. Origin: Bavaria, Germany. Th is classic strain 

produces a light lager in both Aovor and ·body, fermenting dry end dean. It is a common strain used in many 

German lager breweries. Recommended fermenta~on temf>erature: 48·52° F [9·11" C]: 

'Styles: Bohemian Pilsner, Al)lericon lagers. Origin: Pilsen. Description: This yeast produces beers that ore 

extremely dean, malty and full-bodied. It ferments well dawn to 48" F (9" C]. Recommended fermenta~on temp: 
48·50· F [9·10" C): 

"This strain produces a round, very crisp and dean fruity·Aovored beer with medium body. It is recommended 
for American-style lagers. Recommended fermentation temperature: 5()..52° F [1 o--11• C]: 

• A California Common beer stra in, this yeast produces .a beer tho! is malty with a sweet, woody Hover and 

subrle fruitiness. Recommended fermentofion temperature: 64·65" F [18" C]: 

"This classic strain produces a light lager in both Aovor and body, fermenfing dry end deon: 

"Use this classic strain for medium-bodied lagers and Bocks, as well as Vienna and MOrzen styles. It will produce 
a beer that is rich in Aovor with a dean malty sweetness: 

"This is a Wissenschaffliche strain for medium· bodied lagers and Bocks. It gives subrle but complex Rovers, smooth 

and sok, with a hint of sulfur when fresh: 

'This strain produces o round, very crisp and dean fruity Aovor. It is a goad choice for American-style lagers. • 

• A California Common beer strain, this yeast produces a beer that is malty with sweet woody Hover and subrle 
fruitiness: 

"The unique Ravor pro~le associated with Belgium's Lambie beers is in Iorge measure due to the unusual 

fermentotion they undergo. In addition to S. Cerevisiae [common ole yeast· Ed], other organisms ore involved. The 
· greatest contributors are Brettanomyces lombicus [or Brettonomyces bruxe/lensis~Ed] and Pediococcus domnosus. 
Brettonomyces yeasts con tribute o unique and complex. Rovor, often described as. 'horsey' or 'old leather.' This 

Raver seems to be encouraged by the presence of wood. [I believe it is the slight porosity of wooden casks that 

encourages the development of Breffonomyces yeast contributions, not simply contod. ·Ed] Pediococcus domnosus 

boderia is the primary acid producer in Lambie fermentotians: 
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Yeast Attenuation Flocculation Characteristics and Notes 
Head Start Brewing Cultures 

Heed Start #31 0 Berliner Weisse-B 

Heod Start #31 OB Berliner Weisse-B 
with l.odo-Copsvles 

Heed Start #311 Berliner Weiss-S 

Heed Start #320 Flanders Red 

Heod Start #321 Flanders Brown 

Heed Stort·#J30 lodobocillus delbrikkii 

Heod ·Stort #331 Pediococcus domnosus 
(o.k.o. P. cerevisioe) 

Heod Start #333 loctobacillus ' Randerii' 

Head Start #334. 
loc!obocillus delbrudcii spp. loctis 

'Head Stor.t #335 lodobocillus mixed culture _-

-- ... 

Heod Start #3.40_ Bret:onomyces lombipJs 

Heod Start -#3A1 BretiOnomyces bruxeffensis­

Head Start #342 Kloeckero opiculoto 

Head Start #343 BreHcnomyces o_n~o_I~­

Heed Slort #344 Candido lombicus 

Head -Start.#3s0. Bret:oi)Omyces b~ellensis 

Heed Stcrt#351 _BreHonomyc:es dublinen;is ·· .. 
(onomolo) ,. 

Head Start #37_2 Sour-Wit 

Head Start #400 -Saccharomyces diostt!f;cus 

White -Labs 

WlP71 5- Champagne 

WlP72Q- Sweet 0ead/Wme 

Wyeast Labot;etories 

Wyeast #3278B Belgian lombic Blend 

Yeast Culture Kit Company 

M 3220 BreHonomyces 

M3200-Pediococcus 

low 

Variable 

,:_ 

low 

- low 

low-medium 

'Origin: Germany. This is a Berlin..- ale strain (AS31 0) ond o [octobo<illus bacteria (AS335). Includes o recipe 
lor Berliner Kindl-style Weiss. Al low ot least severo! weeks lor acidity to develop. Split fermentations ore 
recommended. Recipe and instructions provided.~ 

'Origin: Germany. This is the some as #31 0 except that loc!<>-Copsv!es ore substituted lor the lodobocillus liquid 
culture. l.octo-Copsules require no .starter and ore _very easy~ use_ • 

•Origin: Germany. This is o Berliner ole strain (AS31 0) along-with AB333 Lactobacillus culture ond AS341 
Breltonomyces brvxellensis. Includes a recipe ond instructions lor o SChultheiss-style Weiss. Allow otleost 3 weeks 
lor acidity to develop. and 3 months lor Brettoncmyces cha';octer to appear.' . · 

•Origin: Belgium. This is o mixture of yeasts, some wild, (AB320) and Loctobocillus Randerii (AB333). It will 
produce the lactic and ocetic tartness and unusual Aavors characteristic c:>l Flanders' styles. Irs 'slow good.' Expect 
fermentotion to lost severo! weeks. Recipes and instructi':"' ore included: 

'Origin: Belgium. A dean, fruity yeast (AS321 )~nd loctobocillus Randerii (AS333), it will produce _the lactic and 
acetic tartness and unusual Aovors chorocleristic of Flanders' styles. Irs 'slow good.' ExpeCt fermentation. to lost 
severo! weeks. Recipes and instructions included.~ 

' Origin: US. This is a very lostidious [bacterial] culture [i.e. one thot has very demo~ding nutritio~~l needs], a 
slow acid producer and is hornofermentotive [i.e. it creates only one product- in this case lactic ocid-Ed]. It ferments 
glucose ond maltose, but not dextrin. Optimum fer,;.;.totion is 37' C [99' F] and it ~.no'tgrow Wew 25' c: 
[77" F]. Use this culture to sour authentic Berliner Weiss be..-s:' . 

'Origin: US. This bacterial culture is o slow ocid producer, is hornofermen~tive and p~o#uces· diocetyl. ~ . 
ferments glucose and maltose quickly ond dextrins only very slow!}-. Optimum fermentation fe;,iperolur,e is 25' 
C [77" F] end will not grow obove 37" C [99" E]. Use this culture to ,.,r-lombi~ or-in l9ur be..-s v.;!lere some _. 
diocetyl is desired:- '-

'Origin: the Flanders region of Belgium. This culture was isolated from AB320. It is o very hardy culture and 
will quiddy sour. ~r or "?rt in 3 weeks. This culture is hetero~Wnenl.;m,e, producing _loctic Ocid, acetic acid, . 
ethanol and C02 from glucose and maltose, but nc:>t dextrin. It toler~tes hop olpbo acids. Optill)um.f;;mentotion · 
temperature: 25·37" C [77·99' F]. Use tliis culture to sour Lombics, Flanders [Brown Ales] or Berliner Schultheiss· 
~tyle beers or in .;,r beers where ~th-lo~c and aeetic acids or.~ d~i~ed: -

'Origin: US. This .,._;lture is for experienced_ bre:wers- It is homofermenttmve and con be used lor sour 
beers or lor sour mashing. Optimum ferme,"totion temperature: 37~ C lW F]. This bacteria·~ll_ notgr<>W below 
25° C [~ F]."' , -.. : ::· ,~ . 

' Origin: US. This is"Jl:>e some culture as: the ~Capsule$. oPti'!'um · feimentation .iemperotur~:-?S:37" .C [77· ' ,· 
99" F]. It is homofe~mentative. This culture fe~· glucose, molto~;-d_exm~s d~ locta're:· Co~-be-~sed pas~ . 

.' fermentation to adjuSt lactic acid content _wi~ tji_e .use of !octose,. Use tbi~ c:iJfture to solirwit ~~ _o£ Berlin"':. Kind! 
style Weisse: Do not.use this culture in sour. beers where !Octose' will be.usOd.to Sweeten the~: · _ · 

'"· - -
'Origin: US. This is the 'c_ountry' strain lou~~ ;;,.,re =.nmonly-in lom~[c b;eer~ "'!tside of B<:u:<elles.~ : 

"Origin: US. This is ihe 'city' strain found originally in Lambie beers ~ode in Bruxelje~::. -~:- __ _ 

' Origin: US. (hi; culture rapidly ferments gl_~·to-ocetic and lactic acids and pnoduces a:-proteoie_ 
considered desirable in Lambie beers: -- C· 

"Origin: Nethe~onds. isoloted from lombi~ beer, it-is another 'Brett' iri tjie strain orsen(ll for I..Ombics.' 

'\)rigin: US:-isolated irorn Lambie beer, lnis ;,lture is on oxid,m.;e Yeast that forms a p,i;~ pellicle on _the _ 
· surfoce of lom~fc-beers during fermentation. _It ~so contributes slightly t~ ester formation:' , -, 

"Origin: Great Britain. This is o_cosk condi~oning stroiniso!Oted.from_ English Ale in the early )_900's:• 

-'Origin: l;elond. lliis_is o_cosk conditi~ing-.str,oin isoloted fr()I11.Dublin Stout in the lote 1BOO'i. -This strain:\> very ·: 
~lomentous; growin~}ike ruqber on agar:' . ' • 

'Origino Belgium. T),ls is Wit yeast (AB370) and I.Oct<>-Copsules lor ocidi~cotion. Instructions -incluc!ed:' 

"'sooated from Lambie beer, this is a SVptlr.:0HO(luqtive yeast. It wlll cr~ str;,g phenolics-~nd a peDicle. It is 
reeommended only lor experienced br~~: ' - . 

'Classic yeost, use to pnoduceChompag,e: Gder; Dry M~ds, Dry Wj~es, or to fully oHenuote ~rley win~/,;,.~· 
ales. Con. tolerqie okohol concentrations up t~ 17%:• .- ' · 

• A wine yeost slroin -~is less oHenuotjve then WlP715, leaving !O!Tle ,..;,iduol sweetness. Slightly fruity, and 
will tolerole okohol coneenm;tion up Ia 15%:' - . . -- . . . 

"Belgian Lombic-style yeast bl.,d with lactic bacteria. It lends a rich e_orthy aroma and acidic ~-nish . Suitable 
lor Gueuze, Frvit Lombics and Foro:' 

(This yeost needs to _be used along with (at the_leost) _o strain of 5occhoromyces and o lactic bacteria Ia oHempt 
to make something similar to Belgian lombic/Lombick beers. -Ed] 

[A lactic bacteria which con be used along With M3220 and a 5occhorornyces yeast to make something similar 
to Belgian Lombic/Lombiek beer. ·Ed] 
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and all, at high kraeusen, in which case there 

could actually be a problem with this sce­

nario. But unless you have the time and 

expertise to know just when that point will be 

and have synchron ized your beer brewing 

as well , th e benefits of pitc hing at high 

kraeusen versus later, when the yeast has fin­

ished and settled out , are min imal. High­

alpha hop varieties are handy for use in cul­

tures simply because you get more preserva­

tive bang for your buck, and the resulting bit­

terness will more likely than not be going 

down the drain anyway. 

Storing the Medium 

Storing the medium in a combination of 

heavy-gauge 17-ounce (500-mL) and 12-

ounce (355-mL) glass bottles is a safe and 

conven ient way to go. If you are starting 

from a store-bought smack-pack, it's best to 

start the small volume of yeast cells off with 

17-ounce bottles , which yield about 15 

ounces (444 mL) of clear wort , as recom­

mended by Wyeast. But for culturing from 

the bottle, you probably won't be working 

with as many live, vigorous cells, so you'll 

need a smaller volume of wort in which they 

can reproduce. Twelve-ounce (355-mL) bot­

tles yield about 10 ounces (296 mL) of clear 

wort, which may still be a bit much for some 

samples. But they work for most. 

You also will need culturing containers 

in which to conduct the propagation. These 

containers can be any glass jug tha t holds 

one-half to two gallons ( 1.89-7.57 L) and can 

be fitted easily with a stopper and airlock; 

half-gallon "growlers" are a good bet for ale 

cultures, and will yield the proper amount of 

slurry when filled one-half to three-quarters 

full of starter, depending on the beer's grav­

ity. One-gallon juice jugs are great for lagers. 

Then, once that has reached high kraeusen 

or as soon as possible afterwards, you can 

double the volume with more wort until the 

desired volume is reached. 

Be Sure to Label 

Once cool , they should be marked as 

sterile wort , so no one mistakenly opens 

them thinking they contain fermented beer, 

and stored in the refrigerator. Once you are 

ready for the wort, sanitize your work area 

thoroughly. It is always a good idea to have 

a stove burner on , a candle lit , or some 

other way of inducing an updraft of a ir, 

making it more difficu lt for airborne 

microbes to fall down into your culture in 

the brief time it is exposed. A fine mist of 

sanitizer into the airspace above you may 

also be partially effective. 

Now sanitize your bottle opener and 

the appropriate number of bottles of pre­

pared wort. Again, one 12-ounce bottle of 

Custom 'Bottfe Openers 
sma[[ c[ub runs 

1-800-44 7-7613 

C:J0V{'13JI., Inc. 
23 (jarainer St. 
'])arien, CT06820 
http:/ /www.cymba.com 

wort is sufficient for the sediment from one 

or two bottles of commercial beer. Dunk­

ing the sterile wort bott les in a bucket of 

sanitizer is the surest method, but a spray 

bottle may also be used. Try not to dis­

turb the hop and trub sediment at the bot­

tom of the wo rt. If you have a cigarette 

lighter or, even better, a butane fi replace 

lighter, have that standing by. Pry off the 

bottle cap, listening carefully for the rush 

of air into the bottle (if it goes the other way 

you know not to use that particular bottle), 

flame the mouth (continued on page 84) 

MARCON FILTERS 
produces Filters for homebrewers , 

pi lot breweries , microbreweries , 
winemakers, wineries & laboratories 

All models can use pads or reusable 
membranes 

D . E. plates available 

( '" )" Carosella Pressurized Fi lter " 
fo r Draft Beer 

3 Plates Re inforced· Size 8" x 8" 

Marcon Wines & Filters - 1428 Speers Rd. , Unit 9 
Oakville , Ontario L6L SMl 

Tel (905 ) 825-8847 Fax (905 ) 825-8404 
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A 
II fermenting liquid contains a 

great quantity of yeast cells. At the 

start of fermentat ion , an accept­

able quantity is normally 5 to 10 million cells 

per ml. Toward the end, this figure can go as 

high as 60 million cell per ml. If you take a 

sample containing this amount of yeast cells 

and examine it under the microscope, you'll 

find that the cells are so close together, it is 

almost impossible to get a good look at an 

individual cell or group of cel ls. 

This article deals only with manipula­

tions that give significant resul ts without the 

use of a microscope. At times however, we 

will mention the results of microscopic 

observations as a reference. 

Ways of Obtaining 
Individual Colonies 

with Plates 

To successfully investigate ce lls on an 

individual or small group basis, you have to 

dilute them. Two methods can be used to 

accomplish this easily. 

The first method consists in taking a ster­

ile sample directly with the inoculating nee­

dle and spreading it out on a plate . 

The second method consists in first dilut­

ing a sample in sterile water and then 

spreading it out on a plate. 

Which Method 
is Most Suitable? 

The first method leads to wide streaks of 

growi ng microorganisms on the plate . It 

looks like a carpet of yeast. It is difficult or 

impossible to select well defined colonies. 

Those that are present are normally qu ite 

close to one another and are quite small. 

The second method gets the colonies 

well separated on the first spread. The 

colonies are easy to select individually. The 

results in both cases can be the same. How­
ever, I prefer the second method, as it is 

more precise and gives better results . 

PHOTO C 1998 PHOTOOISC. INC. 

Another means of separating individual 

cells is to pour an agar solution over a yeast 

suspension in a ste rile Petri dish . Th is 

manipulation is useful when you want to 

know how many living cells are present in a 

suspension . 

Remarks on Plating 

Fi rst , let ' s look at the proper way of 

spreading a liquid suspension on a plate, 

commonly referred to as plating. 

The whole operation can be summarized 

as follows: plating involves taking a sam­

ple of a microorganism suspension and 

placing it in a sterile manner over the media 

surface enclosed in a petri dish. The sus­

pension is then spread out over the surface 

of the media to obtain individual colonies 

growing separately from each other. 

Many authors have given di fferent 

details regarding this type of operation. They 

a ll have the ir s igni fi cance and merits , 

depending on the type of bacteria or cells 

you are working with. Microbiologists work­

ing in hospita l laboratories or med ical 

research institutes have to be very careful 

with manipulations of this nature , because 

they are often working with pathogenic 

germs. Strict precautionary measures must 

be observed. Let's not forget that all of these 

manipulations were originally devised by 

medical researchers and were subsequent­

ly adapted to fermentation investigation. 

In the case of brewery fe rmentation and 

operations, we are not dealing with anything 

of a dangerous or infectious na ture . Per­

forming the followi ng manipulations in a 

suitable environment will give good results 

on a consistent basis. 

The Operation, 
Step by Step 

• Put the plate upside down on the work­
ing table , that is , with the smaller half con­

ta ining the media on top. 
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$TEP 1. The tube in the left hand 
holds well homogenized fermenting 
wort. The flame is on. The inoculating 
loop is in the right hand. Two wort 
agar plates ore on the left with the 
media half on top. 

STEP 2. Starting at the tip, flame the 
inoculating loop all the way to the 
gripping iaws. 

STEP 3. Keep the loop in the zone of 
the flame, and bring the tube to the 
palm of your right hand. 

\ 

\ \ 

STEP 4. Grasp the cop with the little 

finger. 

STEP 5. Unscrew the tube by twisting 
the left hand. 

STEP 6. Holding the tube at a slight 
angle, bring it near the flame. Twist 
the tube all the way around in the 
flame. Keep the loop 5 to 6 em away 
from the flame. 

STEP 7. Withdraw the tube to about 
5 or 6 em away from the flame. Keep 
the tube at an angle to prevent liquid 
from flowing out. 

STEP 8. Plunge the wire inside the 
tube, and twist it lightly in the fer­
menting liquid. Do not touch the inside 
of the tube. 

STEP 9. Carefully withdraw the wire 
with a drop of fermenting liquid on 
the loop. Keep the loop approximate­
ly 5 to 6 em away from the flame. 

STEP 10. Twist and turn the tube in 
the flame gain. Keep the loop approx­
imately 5 to 6 em away from the 
flame. 
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STEP 11. Screw the tube back in its 
cap. All this time, keep the loop 5 to 
6 em away from the flame. 

STEP 12. Place the tube in the test 
tube rock. 



STEP 13. With the left hand, take the 
media half of the petri dish and place 
it in a vertical position. 

STEP 14. Starting at the top of the 
plate, drag the loop in an elongated 
"S" manner. Go one third of the way 
down. Keep the loop near the plate. 
Do not flame the loop. 

STEP 15. Rotate the plate approxi· 
mately 60 degrees with your fingers. 
Starting at the top again, proceed in 
the same manner. You are now going 
over the first series of streaks. Go one 
third of the way down. Keep the loop 
near the plate. Do not flame the loop. 

STEP 16. Turn the plate again approx· 
imately 60 degrees. Starting at the top, 
proceed in the sa me manner. You are 
now going over the first and second 
series of streaks. Go one third of the 

way down. Streak the rest of the plate. 

STEP 17. Immediately replace the 
media half of the plate in its lid. Place 
the tip of the loop in the zone of the 
flame, but not in the flame. 
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STEP 18. With the left hand, take the 
media half of a second petri dish, and 
hold it in a vertical position. Do not 
flame or reinoculate the loop. 

STEP 19. Starting at t he top of the 
plate, drag the loop in an elongated 
"S" manner, exactly as for the first 
plate. There is almost no yeast present 
and the st reak marks are less visible. 

STEP 20. Rotate the plate approxi· 
mately 60 degrees with your fingers, 
and proceed exactly as for the first 
plate. Very few yeast cells are on the 

loop now. 

STEP 21. Turn the plate again 
approximately 60 degrees. Starting at 
the top, proceed in the same manner. 
You are now going over the first and 
second series of streaks. This last 
streaking will produce well defined 
colonies • 

STEP 22. Immediately replace the 
media half of the plate in its lid. 

STEP 23. Flame the loop and put it 
away. 



• Flame sterilize the opening of the test 

tube holding the yeast suspens ion , and 

draw a loopful , with the inoculating loop. 

• Reflame and close the test tube. 

• With the left hand , take the half of 

the plate that contains the media, lift it up 

and hold it vertically. 

• Starting at the top of the plate, streak 

the loopful smoothly across it in an elon­

gated "S" manner until you reach about one 

third of the way down from the top. 

• Turn the plate approximately 60 

degrees counterclockwise , and repeat the 

streaking motion. In between streaks, keep 

the inoculating loop close to the plate. 

• Now go over the streak line that you 

have just made. Continue in the same man­

ner, going down one third of the way from 

the top. 

• Turn the plate 60 degrees counter­

clockwise again , and repeat a third time. 

Streak the surface of the plate that you have 

not gone over previously. 

• Replace the half of the plate that con­

ta ins the media back onto its lid. 

From now on , keep the plate with the 
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media on top. Turning clockwise or coun­

terclockwise is a matter of personal prefer­

ence and comfort. 

Points to Watch 

Is there enough yeast? 

It is very important that you do not 

reinoculate or sterilize the loop between 

streaks. It seems that there is nothing on the 

loop. In fact, there are very few cells on it. 

But this is what you want: a limited number 

of cells that will grow distinctly and sepa­

rately from each other. You have to do this 

operation to appreciate its results. 

Practice Makes Perfect 

Before you attempt to perform this oper­

ation, you may think that it is a long and dif­

ficult manipulation to perform without incur­

ring infection. The first time you attempt it 

you will probably fumble. In reality , the 

whole operation can be performed by a 

skilled operator in just four to five seconds. 

What about the danger of 
contamination? 

Some people would say that by holding 

the plate in the air, you are submitting it to 

all kinds of airborne contamination. 

Although it might appear so, practically 

speaking this is untrue. First, you are hold­

ing the plate vertically. The chance that a 

microorganism present in the air would land 

on a vertical plate is quite slim. Microor­

ganisms are more likely to fall on the 

exposed half of the plate lying on the table. 

Keeping the media half on top will prevent 

possible contamination , since it eliminates 

the possibility of any stray microorganism 

falling back down on the media surface. 

How fast will the yeast grow? 

Another point in your favor is that yeast 

is a rapidly growing organism . Once you 

have spread it out on a plate, it will show 

visible signs of growth within twenty-four 
hours. In three to four days you will be able 

to select and pick fully developed colonies. 

Any strange and undesirable microorganism 

that might have fallen on the plate will most 

likely be a mold spore. It will be overcome 

or at least impeded in its development by 

the rapidly growing yeast. 50 ______________________________________________________ ___ 
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This article is excerpted 
from: First Steps in Yeast 
Culture, Part One and is 
available from: 

Alliage Editeur 
5639 Hutchison St. 
Montreal, QC. 
H2V 485 
Canada 
(514) 277-5456 

At what temperature should I keep 

the plate? 

Plates have a short shelf life. I consider 

that a properly made and inoculated plate 

has a shelf life of about two to three weeks. 

Suppose that you are using a fre?hly poured 

plate that is one day old. As soon as you 

have inoculated the plate, you have to keep 

it warm for the yeast colony to grow quick­

ly. The best temperature is around 86 

degrees F (30 degrees C), which is most 

favorable for yeast growth. 

How long is the plate useful for? 

Because of the warmth, water from the 

media is slowly evaporating. The evapora­

tion is insignificant during the first week. 

You have plenty of time to pick cells and 

store them away. The yeast will continue to 

grow for some time, but the work of the 

plate is over. The best means of preserving 

the plates is to keep them in a sealed plas­

tic bag in a cool basement. I have kept 

plates in this manner for up to four weeks. 

This allows you to further examine the 

growing of the cells. 

If kept warm, the media will shrink visi­

bly after about two weeks. If kept cold and 

unsealed in a refrigerator, the same dtying 

out will occur. At times you might see some 

molds developing on the edge of the plate. 

This is nothing to worry about. The initial 

purpose, to spread out the yeast and pick 

individual colonies, has been achieved. 

What about sealing the plate? 

Some people go to the trouble of sealing 

the two halves of the plate together with 

masking tape or "parafilm ". I personally 

consider this a wasted effort. It merely 

delays the drying effect for a short while . 

Plates should not be considered a means of 

keeping cultures. They are just a useful 

intermediary tool. 

How to Obtain 
Single Colonies 

Without Diluting 

If a great number of yeast cells were pre­

sent in the yeast suspension streaked on the 
plate, a solid accumulation of yeast colonies 

will grow. There will be very few individual 

cell colonies on the plate. Those present will 

most likely be very small. This is quite com­

mon when the plate is streaked with active­

ly fermenting wort . 

To get well defined single colonies, 

streak a second plate right after the first one. 

170 pages 

Do this second streaking without reinocu­

lating your loop. After streaking the first 

plate, lay it back down on the table. Imme­

diately pick up another one and repeat the 

same streaking motion three times across 

the plate. Between streaks do not put the 

loop in the flame. Just keep it near the flame. 

Do not pick up any more yeast suspension 

than what is leh clinging to the loop. It might 

seem that there is nothing left, but there are 

a few cells attached to it. The streak mark 

will be less visible on the second plate than 

on the first one. 

In a few days, you will be rewarded with 

distinct individual colonies. I often use this 

method when I have spare plates to use 

before they age too much. No special prepa­

ration is needed. It is a good method when 
working with only one yeast strain. 

Longtime homebrewer Pierre Rajotte has 

bee n involved in the installation of more than 

a dozen breweries in the U.S. and Canada. He 

is the author of Belgian Ale (Brewers Publi­

cations, 1992) and First Steps In Yeast Culture, 

Part One (Alliage Edite ur, 1994 ), from which 

this article is taken. 

•:a•-.._ ............ ¥M:ao-w•~• 

YEAST CUITURE 
by Pierre Rajott:.e 

THE ILLUSTRATED YEAST MANUAL 

Covers: 
./ Sterilization 
./ Sterile manipulations 
./ Preparing and using plates 
./ Sterile transfer 
./ Successful yeast multiplication 
./ Keeping and saving yeast cultures 

• More than 200 illustrations describe in 

details all the techniques used by commercial brewers 

• All the manipulations can be performed at home by anyone 

AVAll.ABLE FROM Y OUR HOMEBR.EWING SUPPLIER OR DIRECT FROM 

PIERRE RAJOTTE (514 ) 739-9424 • P.O BOX 734 
MONT-ROYAL, Qc, H3P 3G4 

PRlCE $23.95 S&H $3.50 Total $27.45 

D ealers: Pho n e for the nam..e o f your n e arest dist:rlbuto r 

ZYMURGY NOVEMBER/DECEMBER 1998 

5 1 



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 as 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 ... 

Paul Gatza 
Director, American 
Homebrewers 
Association 

How to Avoid Alien 
Encounters 

AHA Members-Only Benefits 

now include: 

PUBLICATIONS 

• Zymurgy magazine. FREE 

to AHA members - a $35 

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. 

• Beer Enthusiast News & Notes . This newslet­

ter keeps you in touch with the homebrewing 

community, 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. 

See page 87 to sign up today! 

MONEY-SAVING DEALS 

• Beer & Brewing Book Discounts. Save money 

on great books about beer and brewing. 

E-MAIL & WEB FORUMS 

• Tech Talk. 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. 

PLANETARY PURSUITS 

• AHA Clubs Program. 

Supports more than 700 

registered 

worldwide. 

• Homebrew Legalization Campaign. 

Continues until homebrewing is statutorily recog­

nized in all SO states. 

• AHA National Homebrewers Conference. 

Has become the world's largest educational home­

brewers' 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' 

• Members-Only Tasting at the Great American 

Beer Festival®. Join other AHA members 

and professional brewers at America's premier 

beer festival. 

-



~IIIJIIIII,....!!IP'I We Have a Lift-
off Join the American Home-

brewers Association<> NOW! 

Your one-year membershi p 

indudes out-of-this-world benefrts, 

6 issues of Zymurgy magazine--the fi rst and 

last word in homebrewing-and a whole lot more! 

FREE 48-page 
Tips & Gadgets 
booklet, a $7.95 
Value! The best of 

Zymurgy magazine's popular 

Tips & Gadgets column. FREE 

with your paid membership or renewal. Limit ed 

t ime offer. 

See page 87 to sign up today! 

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

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

1-888-822-6273 (U.S. and Canada only) 

Telephone (303) 546-6514, FAX (303) 447-2825, 

Mail check o r money order to Ameri can 

Homebrewers Association, PO Box I 5 I 0, Boulder, 

Colorado 80306-15 I 0 U.S.A. 

Web address http:l/beertown.org 

Unless you want it to be. 
Join the American Homebrewers Association® 



C 
ontrary to popular belief. yeast has more influence on beer 

flavor than just about any other ingredient. An incredible 

number of beer problems can be traced to "unhappy" yeast. 

In fact, if you follow these 12 steps, your yeasts may be so happy 

they'll cover up other weaknesses you may have in your brewing. 

The following 12 steps are roughly in order of importance, so con­

centrate first on steps one through five. 

1. Pitch Enough Yeast 

The most important thing you can do is to 

pitch enough yeast. The general rule of thumb 

is that for a normal gravity (let's say below 

1.050) ale wort, you want to pitch either five 

grams of dry yeast or the equivalent of a two­

liter starter into a five-gallon batch (see Starter 

sidebar). For lagers and high-gravity worts you 

should pitch twice that amount. You can safely 

pitch two or three times these amounts without any 

problems. In my experience, there is no increased risk of autolysis 

from overpitching, as some authors have suggested in the past. 

Starters should be made from malt, not sugar. Sugar-based 

starters do result in high yeast mass, but the yeast can have trou­

ble ferment ing more complex sugars such as those found in wort. 

I've found that adding a pinch of yeast energizer-! prefer to use 

Fermax from Siebel , your homebrew shop can get it from Crosby 
and Baker- results in more vigorous yeast. There is some debate 

on what the proper gravity should be of starter wort. I use 1.040, 

to 

but anything from 1.020 to 1.040 should be fine. I've also been 

asked whether lager starters should be fermented cold. I ferment 

my lager starters on the cool side (55 to 60 degrees F, 13 to 16 

degrees C), but not necessarily cold. 

For the really big beers like barley wines and doppelbocks, I 

believe the only way to get reasonable attenuation is to use a yeast 

slurry from a previous batch of beer (see Attenuation sidebar). When 

I know that I'm making a barley wine , I'll make a batch of ordinary 

or special bitter a week earlier, rack the bitter into a secondary or 

priming vessel, then rack the barley wine wort right on top of the 

entire slurry. This has worked well for me, but lately I've been hav­

ing second thoughts about this method. 

When you reuse the entire yeast slurry from a previous batch, 

the oxygen you dissolve in the wort (and it is increasingly difficult to 

dissolve oxygen in wort as the gravity goes up) is split among a 

very large yeast population. Each yeast cell gets proportionately less 

oxygen. Now, granted , oxygen is most im portant for the yeast 

when it has to reproduce and, because you pitched so much yeast, 

it won't have to reproduce much at all. However, what you then have 

is a relatively old yeast population whose cell walls are heavily 

scarred from reproduction. My current philosophy with high-gravi­

ty beers is to pitch around one-third of the slurry from a previous 

normal-gravity batch . 

If you have pitched enough yeast and follow steps two through 

five below, you should see activity within 12 hours. Normal-gravity 

ale fermentations will be all but complete within a week. Usually I 

see activity within six hours of pitching, and I can bottle most nor­

mal-gravity ales 10 days after pitching, depending on the yeast strain 

and how quickly it flocculates. 



Happier 

2. Aerate/Oxygenate Starters and Wort Well 

Once you have cooled your wort (and not 

before) you should aerate it well. Different 

strains of yeast require varying amounts of dis­

solved oxygen. Some need very little; others 

demand a lot or they simply don 't perform 

well. "Aeration tubes" (a.k.a. , Venturi tubes) 

are remarkably poor at introducing dissolved 

oxygen. Pouring between containers or using 

aquarium pumps and oxygen tanks are far bet­

ter ways of introducing oxygen to the wort. Even shaking a half-filled 

carboy for three minutes was found to be more than five times bet­

ter than an aeration tube. 

Oxygen is used by the yeast to synthesize unsaturated fatty acids 

and sterols, important for growth and alcohol tolerance. You may have 

read that yeast's oxygen requirements are reduced if you provide some 

break material for them. This is true, but because break only contains 

fatty acids (which the yeast can use) and not sterols, the yeast still 

needs oxygen for sterol synthesis, unless you specifically add sterols 

to the wort. The more the yeast reproduces, and the more growth 

you expect from it, the more oxygen you need to provide. 

I found that I got much better yeast performance (and better 

attenuation) when I switched to using pure oxygen instead of sim­

ple aeration. The main reason I switched to oxygen was because I 

found that in the summertime my room air contained a significant 

quantity of wild yeasts, which gave my beers an off flavor. First, I 

swi tched to an aquarium pump, which pumped the air first through 

ILLUSTRATIONS BY ANTONIA MANOA 

By AI Korzonas 

a submicron filter that removed the airborne wild yeasts, and then 

through an airstone. The problem was that to get sufficient dissolved 

oxygen I needed to run the pump for three to four minutes. Alas, 

foam spewed from the fermenter after only a minute, so I had to stop 

the pump many times. With pure oxygen you can get an equiva­

lent amount of dissolved oxygen from only one minute of bubbling. 

Once fermentation has begun don't aerate your wort. Once alco­

hols begin to be produced oxygen will lead to unpleasant aldehydes 

and will increase the diacetyllevel of the fin ished beer. See step eight 

if you think you have a stuck fermentation. 

3. Rehydrate and Temper Dry Yeast 

I've known about yeast rehydration 

for many years, but had been rehydrat­

ing it much cooler than some yeast 

I manufacturers suggest. If you get rehy-

1 dration instructions from the yeast man­

/ ufacturer, use those, because they 

appear to vary with yeast strain. I've spo-

ken to several yeast manufacturers and, 

despite the differences in temperature, each 

assures me that they have tested the viability of 

their yeasts at their recommended rehydration temperatures and, for 

their strains, the instructions are indeed correct. 

If you don 't get instructions, I suggest you do the followi ng: 

• While you're boiling your wort, boil a cup of tap water and pour 

it into a Pyrex container or coffee mug. 
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A 
commonly _askc::d question is .;Why make a starter­

can't you just grow the yeas! in the majn.fermenter 

in the entire volume of wort?" The answer is yes, but 

it's not the best way for yeast to grow. 

There are two reasons that you should use a starter: 

because it is easier for your yeast of choice to outcompete 

uninvited yeasts and bacteria for the limited oxygen and nutri­

e'nts, and'beca!lse there simply isn't enough oxygen for prop­

er yeast nealth if you pitch a so mt package of yeast into five 

gallons of beer. 

The commercial brewer_s' rule of thumb is that you want 

to step your yeast up only five- to ten-fold. In other words, 

for five gallons of wort, you want between a 1- and 1/2-gal­

lon starter. 

Now, you just spent eight hours making five gallons of the 

most perfect triple-decocted Bohemian Pilsener and you are 

standing over the fermenter about to pitch your yeast when 

you realize that you are about to also introduce a gallon of 

spent starter wort that was made from discounted malt 

extract. Yikes! 

How can you use these big starters that are recommend­

ed· for lagers and strong beers without diluting.your wort with 

spent starter wort? One solution is to use slurry from a pre­

vious batch. A second is to allow the yeast to settle in the 

starter and then pour off the spent wort. Ahh, but dicin't we 

read that the starter should be pitched at high kraeusen and 

that letting the yeast sit around too long wilrbegin to deplete 

their glycogen reserves? I use a method that allows you to 

reduce the ambunt of spent starter wort you introduce into 

the batch, while keeping the glycogen levels of the yeast high. 

Build up a one gallon starter of your chosen yeast. Let it 

ferment out and settle (incidentally, adding a tiny pinch Irish 
moss to your starter wort will help your yeast settle faster). 

The day before brewing, pour off the spent wort and add 

500 mL of fresh, aerated starter wort. When it comes time to 

pitch, you will have the equivalent of a one-gallon starter at 

high kraeusen, but you will only have to introduce 500 mL of 

starter wort. 

Another common question is "Should I make a starter 

for my dry yeast?" In my opinion, the benefit is much, much 

smaller for dry yeast because there are many times the yeast 
·cells in a package of dry yeast than in a package of liquid 

yeast If you do choose to make a starter for your dry yeast, 

by all means, please rehydrate them in water first! 

* 

• Insert a thermometer and cover the top with cling wrap so you 

don't have any uninvited guests. 

• Wait for the water to cool to between 90 and 110 degrees F (32 
and 43 degrees C). 

• Sprinkle-don't stir-the dry yeast onto the water. 

• Let the yeast rehydrate between 15 and 30 minutes. 

• If the yeast is more than 20 degrees F (11 degrees C) hotter 

than your wort, don't just let it cool naturally. Double the volume 

of the "tempering" yeast, which prepares the yeast for the cooler 
wort more gradually. 

• Pitch the yeast into your wort. 

Note that it does not help to rehydrate the yeast in wort or sugar 

water. In fact, the yeast prefers dechlorinated (e.g., carbon-filtered) 

hard tap water to distilled water. A small amount of yeast hulls or 

yeast extract in the rehydration water has shown to decrease lag times 

and speed the initial reproduction. You can add a pinch of dry yeast 

from an old package to the boiling water in place of the yeast hulls. 

4. Don't Starve the Yeast 

Yeast's primary method of energy storage is a carbohydrate called 

glycogen. When yeasts are introduced into wort, they use their glyco­

gen reserves during the initial phase of their life in the new envi­

ronment One study has found that low glycogen levels in the yeast 

at pitching time results in higher production of diacetyl, acetalde­

hyde and sulfur dioxide, and can lead to higher final gravities (lower 

attenuation). As it turns out, glycogen levels in yeast are lowest just 

as the yeast reaches high kraeusen, soon after it begins to be replen­

ished. My recommendation is that the ideal time to pitch your starter 

is eight to 12 hours past high kraeusen. 

When yeast runs out of sugars in its environment, it begins to 

use glycogen for sustenance. If you make a starter and your plans 

change, you can put it in a cool place for safekeeping, but you should 

feed your yeast again 24 hours before use. Long-term storage is not 

recommended, although I've cheated and revived (by decanting and 

feeding) starters that have sat around at cellar temperatures for 

weeks. It would be much better to get rid of most of the yeast and 

build up a starter from a small culture again. 

5. Don't Temperature Shock the Yeast 

Yeast doesn ' t like sudden temperature 

changes any more than we do. I men­

tioned tempering above, when I wrote 

about yeast rehydration. Tempering is 
even more important for liqu id yeast 

starters. Each strain of yeast has a di ffer­

ent sensitivity to temperature changes (drops 

are more dangerous than rises) , but I feel that you should try to min­

imize your temperature drop between the starter and wort to 10 
degrees F (6 degrees C). Shocking the yeast will kill many of the cells, 

and the rest will be sluggish for quite a while. 
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6. Provide Proper Amount of Nutrition 

for the Yeast 

Although uncommon with all-malt beers, sufficient nutrition for 

the yeast can be a problem when you are making meads or adding 

a lot of honey, refined sugars or grains like rice or com to your recipe. 

A teaspoon of yeast energizer is enough for five gallons of mead, so 

a beer should require no more than one-quarter teaspoon ( 1.2 mL). 

Excessive levels of amino acids wil l result in increased production 

of higher alcohols. 

7. Don't Ferment Too Hot or Cold 

If you fennent too hot, your beer will have increased levels of high­

er alcohols and esters. A moderate-gravity beer can taste and smell 

alcoholic and have a "hot" mouthfeel. If you ferment too cold, your 

yeast can poop out before its time. Usually this can be fixed by sim­

ply wanning the fennenter and swirling to re-suspend the yeast. 

8. Don't Expect Too Much from Your Yeast 

(Attenuation, NOT Final Gravity). 

Many homebrewers think they have a stuck ferment when real­

ly they have a beer that simply has a high fina l gravity (FG). What 

you should do is find out the expected apparent attenuation of your 

yeast, then adjust your target FG based on your recipe. Some extracts 

(e .g., "Dutch ," "Hollander, " Laaglander or Northwestern "Euro­

pean") are not very fermentable and can have apparent attenuations 

of only 55%. Crystal malt , lactose and maltoldextrin wi ll decrease 

fermentability and, therefore, result in a lower apparent attenuation. 

If you suspect a stuck ferment , measure your SG and calculate the 

current apparent attenuation (see Attenuation sidebar). 

If the apparent attenuation is much lower than expected-don't 

forget to account for ingredients that reduce attenuation-strongly 

resist the temptation to aerate the wort! My recommendation is to 

make up another big starter of the same yeast strain and add that to 

the fermenter. If you are making a very high original-gravity beer, 

say 1.130, you may have reached the alcohol limit of the yeast. You 

can try getting slightly more attenuation by pitching Champagne 

yeast, but I suggest trying more of the original yeast first. 

9. Don't Separate the Yeast and Beer Too Early 

Yeast takes time to do its work. Especially in 
lagers, you need to give the yeast plenty of time 

to absorb the acetaldehyde , diacetyl and hydro­

gen sulfide that was produced. Don't give up on 

those sulfury lagers! Give them four, five or six 

months of lagering. Finally, don ' t even th ink of 

filtering those lagers un til the yeast has finished 

lagering the beer. 

Apparent attenuation = ( 1 - (SG - 1) I (OG - 1 )) x 1 00% 

Therefore, if the original gravity was 1.072 and the 
current specific gravity is 1.018: 

Apparent attenuation= (1 - (1.018-1 }/(1.072-1 }}x 100% 
: (1 - 0.018/0.072} X 100% 
= (1- 0.25} X 100% 
= 0.75 X 100% 
= 75% 

* 
10. Don't Repitch Damaged Yeast 

This might seem obvious, but I've made this mistake myself. If 
you have a batch of beer that turns out to be high in diacetyl or 

acetaldehyde, or the yeast simply doesn 't want to flocculate , don 't 

reuse this yeast. 

11. Don't Reuse Yeast from High-Gravity 

Brews 

I've read where it is recommended that you not reuse yeast 

from high-gravity batches, but some homebrewers report no prob­

lems. It could simply be a strain-dependent problem. I've chosen 

to play it safe and not reuse yeast from h igh-gravity batches. It is 

especially unwise to reuse a yeast from a high-gravity batch in anoth­

er high-gravity batch. Oxygen solubility decreases as the gravity of 

the wort goes up and, as I pointed out above, yeast's alcohol toler­

ance is dependent on getting sufficient oxygen at pitching time. 

12. Get a Good Hot and Cold Break 

A good hot and cold break are important for a variety of reasons, 

two of which are directly related to yeast. If you don't get a good cold 

break, the compounds stay in solution in the wort and can coat the 

yeast, resulting in poor yeast performance. Boiling vigorously will 

give you a good hot break and chilling quickly will give you a good 

cold break. Irish moss will help, too. Making sure your boil pH is not 

too low (below 4.8) is important for both hot and cold break forma­
tion. Another effect of break is that if you ferment on the break, you 

can increase higher alcohol and ester production. On the other hand, 

some studies have shown that removal of all the break can result in 

sluggish and even stuck fermentations. 

Following these 12 steps will help make your yeast happier, which 

wi ll result in cleaner, better beer and subsequently make you a hap-

pier brewmaster. (cont inued on page 85) 
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Here are the best-of-the-best gold-medal­

winning recipes of the AHA 1998 

National Home brew Competition. 

The Homebrewer of the Year award, 

sponsored by Muntons p.l.c. , goes to the 

brewer of the best beer in the NHC. Adding 

an international flavor to the competition 

was this year's winner, lchiri Fujiura, from 

Tokyo, Japan with a toasted coconut 

porter. Ichiri also gets a trip to the 1998 

GABF as part of his prize. The Ninkasi 

Award goes to the brewer with the most 

second round points (six for a gold, three 

for a silver, one for a bronze). The winner 

was Art Beaii of Hudson , OH. The gener­

ous sponsor of this award is the Boston 

Beer Company, which will bring Art to the 

brewery to brew a batch of his beer and 

send him to the Seibel Institute in Chicago 

for the short course. 

The Meadmaker of the Year award, 

sponsored by Madhava's Mountain Gold 

Honey, once again went to Ron Badley of 

Reno, NV. Ron won the Invitational Brew­

Off of last year's NHC winners as well. The 

winner of Cidermaker of the Year, sponsored 

by Widmer Brothers Brewing Company, was 

Gloria Franconi of Red Hook, l\TY. 

The Homebrew Club of the Year traveling 

trophy went to the Capitol Brewers of Salem, 

OR. The Capitol Brewers were in attendance 

for the presentation and celebrated on the 

podium like Rocky Balboa on the art muse­

um steps. Sponsored by Cooper's Brewery, 

this award goes to the home brew club whose 

members accumulate the most points in the 

first and second rounds of the NHC and in 

the six annual AHA club-only competitions. 

Congratulations to ail the winners. 

- Paul Gatza 
Director, AHA 

I 
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WINNfRS 

AHA 1998 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by Pike's Brewery, 
Seattle, WA 

DAVE COWIE, NEVADA CITY, CA 
UTHREE QUARTER TON ALE " 
AMERICAN·STYLE BARLEY WINE 

Ingred ients for 5 U.S. gal ( 19 L) 

8 lb Briess pale malt (3.63 kg) 

5 lb light dry malt extract (2 .2 7 kg) 

3 lb Munich malt (1.36 kg) 

lb Vienna malt (.45 kg) 

lb wheat malt (.45 kg) 

lb Cara-pils malt (.45 kg) 

lb 40 oL crystal malt (.45 kg) 

18 oz 60 °L crystal malt (.50 kg) 

Z oz chocolate malt (57 g) 

2 oz Chinook pellet hops, 12% alpha acid 

(57 g) (60 min.) 

oz Cascade pellet hops, 5.5% alpha 

acid (28 g) (30 min.) 

.5 oz Centennial pellet hops, 9.9% alpha 

acid (14 g) (30 min.) 

I oz Cascade pellet hops, 5.5% alpha 

acid (28 g) (finish) 

.5 oz Centennial pellet hops, 9.9% alpha 

acid (28 g) (finish) 

I oz Cascade pellet hops, 6.1% alpha 

acid (28 g) (dry) 

.5 oz Centennial pellet hops, 9.9% alpha 

acid (14 g) (dry) 

L 
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Wyeast No. 1056 American ale yea5t 

Seibel No. 96 ale yeast 

force carbonate in keg 

• Original specific gravity: 1.119 

• Final specific gravity: 1.040 

• Boiling time: 90 min. 

• Primary fermentation: I 0 days at 65-

70 degrees F (18-2 1 degrees C) in glass 

• Secondary fermentation: 14 days at 

62-68 degrees F ( 17-20 degrees C) in 

glass 

• Tertiary fermentation: 12 days at 32-

34 degrees F (0-1 degrees C) in glass 

Brewer's Specifics 

Mash grains at 145-158 degrees F (63-

70 degrees C) for 90 minutes. Boil extract for 

60 minutes. 

Judges ' Comments 

"Rich , sweet malt aroma dominates; lots 

of hop flavors; high hop bitterness; alcohol 

warming is evident. This is a huge beer. 

Exceiient effort." 

"Very big; malt and alcohol dominates, 

followed by a long, bitter finish . Good exam­

ple of style. Slight harshness may meiiow 

with age. " 

Brewer 's Commen ts 

"This was my first effort at a barley wine 

in seven years of home brewing. I wish I 

hadn't waited so long! Think big. Throw cau­

tion to the wind and hops in the kettle." 

Runners-Up 

Silver Medal: Ron Raike, Orlando, FL. "Big 

Daddy Barley Wine" 

Bronze Medal: Ross Kahn , Boulder, CO, 

"Olde Lumpy XXXX" 



AHA 1998 
NATIONAL 
HOMEBREW 
COMPETITION 

Category award sponsored by Manneken-Brussel 
Imports, Inc. , S.A. Bieres de Chimay, Austin, 
Texas 

MARK TOMUSIAK, BOULDER, CO 
u ALL·SAISON TRIPEL GARDE" 
BELGIAN-STYLE PALE STRONG ALE 

Ingredients for 5 U.S. gal (19 L) 

6 lb light malt extract (2. 72 kg) 

3 lb Pilsener malt (1.36 kg) 

.75 lb Munich malt (.34 kg) 

.75 lb flaked com (.34 kg) 

Jb 0 °L Belgian candi sugar ( .45 kg) 

oz E. Kent Goldings whole hops, 6.7% 

alpha acid (28 g) (60 min.) 

1.5 oz E. Kent Goldings whole hops, 6 .7% 

alpha acid (42 g) (15 min.) 

.33 oz ground coriander seed (9 g) (5 min.) 

Wyeast No. 3787 Trappist high gravity 

ale yeast 

.87 cup com sugar (2IO mL) (to prime) 

• Original specific gravity: 1.074 

• Final specific gravity: 1.0 IS 

• Boiling time: 60 min. 

• Primary fermentation: seven days at 65 

degrees F ( 18 degrees C) in glass 

• Secondary fermentation: 55 days at 58 

degrees F ( I4 degrees C) in glass 

Brewer's Specifics 

Mash grains at 122 degrees F (50 

degrees C) for 15 minutes. Raise tempera­

ture to 135 degrees F (5 7 degrees C) for 20 

minutes. Complete the mash at 152 degrees 

F (67 degrees C) for 75 minutes. Boil extract 
for 60 minutes. 

Judges' Comments . 

"A nice pale strong ale. No off-flavors. 

Aromas are pleasant; aftertaste lingers on 

palate. A great ale! " 
··An outstanding beer with great com­

plexi ty and a wonderful yeast-induced 

flavor. Just a little more malt for added com­

plexity would be nice. " 

Brewer's Comments 

Subtlety and balance are important 

when brewing Belgian ales; the individual 

components should blend together seam­

lessly to create a unique beer. The relative­

ly small amount of coriander in this recipe 

does not create a discernable aroma on its 

own, but rather combines with the yeast to 

create a wonderful new aroma. Corn and 

candi sugar lighten the body and help make 

this strong beer easily drinkable. At bottling 

time , a fresh culture of yeast was used to 

ensure strong carbonation and a healthy 

head of foam. 

Runners-Up 

Silver Medal: Ted Manahan , Albany, OR, 

"Home Brew Grand Cru" 

Bronze Medal: Ed Bloom , Gibsonia , PA, 

"Blabby-Aie" 
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AHA 1998 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by Wynkoop Brewing 
Co., Denver, CO 

THOMAS J. O'CONNOR Ill M.D., 
ROCKPORT, ME 
UJ. DUCK'S IPA" 
INDIA PALE ALE 

Ingredients for 5 U.S. gal (19 L) 

8 .5 lb pale malt (3.86 kg) 

.5 lb light Munich malt (.23 kg) 

.25 lb crystal malt (. I1 kg) 

.25 lb Cara-Vienne malt (.11 kg) 

.75 oz Galena whole hops, I2.9% alpha 

acid (2I g) (first wort) 

oz Cascade whole hops, 6 .4% alpha 

acid (28 g) (30 min.) 

I oz Cascade whole hops, 5 .8% alpha 

acid (28 g) (IS min.) 

1.75 oz Columbus pellet hops, 12.4% alpha 

acid (50 g) (finish) 

Wyeast No. 1056 American ale yeast 

forced C02 to carbonate 

• Original specific gravity: 1.060 

• Final specific gravity: l.OI6 

• Boiling time: 60 min. 

• Primary fermentation: I2 days at 65 

degrees F ( I8 degrees C) in glass 

Brewer's Specifics 

Mash grains at I 30 degrees F (54 degrees 

C) for 40 minutes. Raise mash temperature 

to !55 degrees F (68 degrees C) and hold for 

120 minutes. 

Runners-Up 
Silver Medal: Dave Shaffer, Lafayette, CO, 

"Mullethead Ale" 

Bronze Medal: David Welch, Long Beach, 

CA, "Hop Ci ty IPA'' 
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AHA 1998 
NATIONAL 
HOMEBREW 
COMPETITION 

Category award sponsored by New Belgium 
Brewing Company, Ft. Collins, CO 

BRIAN BLISS, FREMONT, CA 
"PECHE LAMBIC #82" 
BELGIAN-STYLE FRUIT LAMBIC 

Ingredients for 5 U.S. gal ( 19 L) 

20 lb peaches (9.08 kg) 

9 lb Pilsener malt ( 4.08 kg) 

4 lb flaked wheat (1.81 kg) 

1 oz Hallertauer whole hops, 6. 7% alpha 

acid (28 g) (90 min.) 

Wyeast No. 32 78 Belgian Lambie 

Blend ale yeast 

bottle Noirot peach extract (added at 

bottling) 

Edme dry ale yeast (added at bottling) 

Wyeast 1275 American II ale yeast 

(added at bottling) 

6 oz com sugar (170 g) (to prime) 

• Original specific gravity: 1.069 

• Final specific gravity: 1.006 

• Boiling time: 2 hrs. 30 min. 

• Primary fermentation: two months at 

60-75 degrees F (16-24 degrees C) in 

glass 

• Secondary fermentation: 11 months at 

60-75 degrees F (16-24 degrees C) in 

glass 

Brewer's Specifics 

Mash grains using a double-decoction 

mash schedule. Add peaches in secondary. 

Judges' Comments 

"Good Iambic flavor but no peach. " 

"Excellent sourness. Fruit is a little weak. 

Lactic character outstanding. Excellent 

Iambic." 

Brewer's Comments 

" ! get a lot of evaporation and 

caramelization on an electric stove. I pur­

posely let the wort cool slowly to build up 

DMS. The peaches were flash frozen , so they 

were relatively fresh, though they didn't have 

much aroma. I le t them warm up to room 

temperature, blanketed them with C02, and 

then siphoned the wort over them." 

Runners-Up 

Silver Medal: Tony DeMarse, Greeley, CO, 

"Marlee Wine" 

Bronze Medal: Charlie Gottenkieny, Dallas, 

TX, "Krippel Kriek" 
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AHA 1998 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by Premier Malt 
Products, Grosse Pointe, MI 

JOE HUGHES, JUPITER, FL 
"BROWN 41 098" 
ENGLISH-STYLE MILD ALE 

Ingredients for 11 U.S. gal ( 41 .6 L) 

IS lb pale malt ( 6.81 kg) 

1.2 lb Cara-Munich III malt (.52 kg) 

.2 lb chocolate malt (.09 kg) 

lb wheat malt (.45 kg) 

2 oz Kent Golding pellet hops, 

5% alpha acid (56 g) (SO min.) 

oz Kent Golding whole hops, 

4.5% alpha acid (28 g) (30 min.) 

oz Kent Golding pellet hops, 

4.5% alpha acid (28 g) (4 min.) 

Wyeast No.1318 London Ill ale yeast 

cask conditioned 

• Original specific gravity: 1.046 

• Final specific gravity: 1.008 

• Boiling time: 90 min. 

• Primary fermentation: 14 days at 65 

degrees F ( 18 degrees C) in glass 

Brewer's Specifics 

Mash grain at 152-154 degrees F (67-

68 degrees C) for one hour. 

Judges' Comments 

"Very nice, delicate malt flavors . Hop fla­

vors and bitterness are properly subdued. 

Pleasant finish with some hop bitterness for 

balance. Very tasty and true to style." 

"Good balance, light body as appropri­

ate. Good representation of the style. " 

"Somewhat sweet, caramelly start. Mild, 

smooth finish with minimal bitterness. 

Appropriate balance. A good effort for a dif­

ficult style. " 



Brewer's Comments 

"This has been my favorite 'House' beer 

since I first brewed it, November '97. Since 

then I've been tweaking the recipe. I guess 

I got it right this time. I owe the inspiration 

for this beer to Shipyard Brewing Co.'s Mild 

Ale (Orlando, Florida/Portland, Maine)." 

Runners-Up 

Silver Medal: Jack Sykes , Overland Park, 

KS, "East Kent II" 

Bronze Medal: Dave Shaffer, Lafayette, CO, 

"Buffalo Pass Brown Ale" 

NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by North western 
Extract Co., Brookfield, WI 

KEN BROWN, FREMONT, CA 
u ARDENWOOD PALE ALE" 
AMERICAN-STYLE PALE ALE 

Ingredients for 6 U.S. gal (22 .7 L) 

9 lb pale malt (4.08 kg) 

lb 17 °L crystal malt (.45 kg) 

.5 lb light Munich malt (.23 kg) 

.5 lb Cara-Pils malt (.23 kg) 

.5 oz Chinook pellet hops, 10.5% alpha 

acid {14 g) (60 min.) 

.25 oz Chinook pellet hops, 10.5% alpha 

acid {7 g) (30 min.) 

oz Centennial pellet hops, 8.8% alpha 

acid (Z8 g) (IS min.) 

oz Centennial pellet hops, 8.8% alpha 

acid (28 g) (dry) 

White Labs California ale yeast 

.5 cup com sugar (118 mL) (to prime) 

• Original specific gravity: 1.065 

• Final specific gravity: 1.015 

• Boiling time: 70 minutes 

• Primary fermentation: 14 days at 68 

degrees F (20 degrees C) in glass 

• Secondary fermentation: 14 days at 68 

degrees F (20 degrees C) in glass 

• Tertiary fermentation: seven days at 50 

degrees F ( 10 degrees C) in glass 

Brewer's Specifics 

Mash grains at 153 degrees F (67 

degrees C) for 90 minutes. 

Judges' Comments 

"Pleasing, full malt and hop flavors. Well 

done. Very pleasant from stan to finish. " 

Malty sweetness dominates, hops in fla­

vor and finish. Great beer, excellent balance 
between all aspects." 

ZYMURGY NOVEMBER/DECEMBER 1998 

Brewer's Comments 

"I've brewed American pale ales sever­

al times and have usually experienced diffi­

culty balancing the malt and hops. I finally 

got lucky with this recipe. Also, dry hopping 

with Centennial achieves an incredible flo­

ral character unlike any other dry hopped 

beer I've had. " 

Runners-Up 

Silver Meda l: Dan Morley, Calgary, AB, 

"Weiss Ass Ale" 

Bronze Medal: Chris Lavoie, Glenmont, NY, 

"Donner Party Pale Bitter" 

" . 
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AHA 1998 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by Deschutes 
Brewing Co., Bend, OR 

BILL CLARK AND STEVE OLSEN, 
DULUTH, MN 
uPEDIGREE EXTRA SPECIAL BITTER" 
STRONG EXTRA SPECIAL BITTER 

Ingredients for 6 U.S. gal (22. 7 L) 

9.9 lb pale malt (4.5 kg) 

.55 lb 80 °L crystal malt (.25 kg) 

.55 lb light Munich malt (.25 kg) 

.5 lb Ashbwne malt (.25 kg) 

1.6 oz Perle pellet hops, 6 . 7% alpha acid 

(45 g) (70 min.) 

1.5 oz Fuggle whole hops, 4.5% alpha acid 

(43 g) (30 min.) 

oz Goldings whole hops, 5% alpha acid 

(28 g) (15 min.) 

oz Goldings whole hops, 5% alpha acid 

(28 g) (finish) 

White Labs Burton ale yeast 

.75 cup com sugar (177 mL) (to prime) 

• Original specific gravity: 1.057 

• Final specific gravity: 1.012 

• Boiling time: 80 minutes 

• Primary fermentation: five days at 72 

degrees F (22 degrees C) in steel 

• Secondary fermentation: seven days at 

68 degrees F (20 degrees C) in glass 

Brewer's Specifics 

Mash grains at 153 degrees F (67 

degrees C) for 90 minutes. 

Runners-Up 
Silver Medal: Paul Fiorino, Falls Church , 

VA, "Closet Cleaner" 

Bronze Medal: John Avard, Chris Colum­

bus , Matthew Goody and Paul Hallock, 

Manchester, New Hampsh ire, "Theneye 

Bitter" 

GOLD 
MEDAL 

AHA 1998 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by Yakima Brewing 
Co. , Yakima, WA 

CHARLES COPE, ALTO, Ml 
UMCMUGGY'S ALE" 
SCOTTISH-STYLE LIGHT ALE 

Ingredients for 5 U.S. gal (19 L) 

8 lb Maris Otter pale malt (3.6 kg) 

.5 lb Belgian biscuit malt (.23 kg) 

.5 lb Belgian Cara-Vienne malt (.23 kg) 

.5 lb smoked malt (.23 kg) 

.5 lb 50 °L crystal malt (.23 kg) 

1 oz E. Kent Goldings pellet hops, 4 .5% 

alpha acid (28 g) (60 min.) 

oz Fuggles pellet hops, 4.5% alpha acid 

(28 g) (30 min.) 

Prime Time Brewers Bank London Ale 

No. A19 

forced C02 to carbonate 

• Original specific gravity: 1.056 

• Final specific gravity: 1.014 

• Boiling time: 90 minutes 

• Primary fermentation: seven days at 66 

degrees F ( 1 9 degrees C) in glass 

• Secondary fermentation: 20 days at 66 

degrees F ( 1 9 degrees C) in glass 

Brewer's Specifics 

Mash grains at 150 degrees F (66 degrees 

C) for 60 minutes. 

Judges ' Comments 

"Creamy profile for lightness. This is a 

very good beer; might be a little too hoppy 

for style, but still drinks like a four star beer. 

Good job." 

"Great malt profile. Deep and complex 

with caramel notes. Hop to malt balance is 

right on. Great beer." 

Brewer's Comments 

"McMug,oy's Ale was cold conditioned in 
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a soda keg for about five months be fore 

being entered in the NHC. This allowed any 

hop aroma of flavor to dissapate and satis­

fy the style. I also think that a high quality 

English (or Scottish , if you can get it) pale 

malt is essential to the finished body. I ded­

icate this brew to my grandfather, born on 

the high seas, on the family's pilgrimage 

from Glasgow to the United States." 

Runners-Up 

Silver Medal: Mike Kilian, Fenton , MO, 

"Scotch Ale 4" 

Bronze Medal: Harrison Gibbs, Los Ange­

les, CA,"Highlander Heavy" 



AHA 1998 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by Left Hand 
Brewing Co., Longmont, CO 

KENT BREHM AND BRUCE HAMMELL, 
HAMILTON, NJ 
"B&K PORTER" 
ROBUST PORTER 

Ingredients for 14 U.S. gal (53 L) 

25 lb Maris Otter pale malt (11.3 kg) 

2 lb torrified wheat (. 91 kg) 

3 lb chocolate malt ( 1.36 kg) 

3 lb crystal malt ( 1.36 kg) 

lb rauch malt (.45 kg) 

4 oz black patent malt ( 113 g) 

1 oz Target pellet hops, 8% alpha acid 

(28 g) (60 min.) 

.5 oz Bramling Cross pellet hops, 

7. 1% alpha acid (14 g) (40 min.) 

oz Bramling Cross pellet hops, 

7.1 % alpha acid (28 g) (30 min.) 

oz Bramling Cross pellet hops, 

7.1% alpha acid (28 g) (20 min .) 

oz E. Kent Goldings pellet hops, 

5% alpha acid (28 g) (5 min.) 

Yeast Culture Kit Co. "Samuel Smith" 

ale yeast 

I cup dextrose (237 mL) (to prime) 

• Original specific gravity: 1.070 

• Final specific gravity: 1.022 

• Boiling time: 60 minutes 

• Primary fermentation: five days at 68 

degrees F (20 degrees C) in glass 

• Secondary fermentation: 14 days at 68 

degrees F (20 degrees C) in glass 

Brewer's Specifics 

Mash grains at 152 degrees F (67 

degrees C) for 60 minutes. 

Judges' Comments 

"Very good porter. Clean, light fruit iness 

& warmth add a lot to a well-balanced 

porter." 

"Immensely complex beer. Lots of stuff 

going on. Plenty of flavor and several bal­

ances happening." 

Runners-Up 

Silver Medal: Terry and Gary Durant, West­

minster, CO, "Brett's Portland Porter" 

Bronze Medal: Jeffrey Swearengin,Tulsa , 

OK,"Swedish Porter" 
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AHA 1998 
NATIONAL 
HOMEBREW 
COMPETITION 

Category award sponsored by Colorado Spice, 
Inc., Boulder, CO 

KATHLEEN LOT%, QUINCY, IL 
"LAVENDER" 
STILL METHEGLIN 

Ingredients for 1 U.S. gal (3 .8 L) 

4 lb dover honey ( 1.8 kg) 

3 tsp acid blend (14.8 mL) 

.12 tsp tannin (.59 mL) 

1 tsp yeast nutrient ( 4. 9 mL) 

2 oz dried lavender flowers (57 g) 

Vierka mead yeast 

• Original specific gravity: 1.090 

• Final specific gravity: 1.012 

• Boiling time: 5 minutes 

• Primary fermentation: 90 days at 65 

degrees F (18 degrees C) in glass 

• Secondary fermentation: 120 days at 

58 degrees F ( 14 degrees C) in glass. 

Judges ' Comments 

"Good floral fl avor, some alcoholic 

warming, some acidity, but could use a lit­

tle more for balance. Very nice mead! " 

Brewer's Comments 

Bring one gallon of water to a boil. 

Remove two cups (473 mL) of the boil ing 

water and use this water to steep 2 ounces 

(57 g) of dried lavender flowers. Let flowers 

steep for l to 1 l/2 hours. Dissolve honey in 

remaining water. Add acid blend , yeast 

nutrient and tannin. Cool wate r in ice bath 

to 70 degrees F (21 degrees C). Pour must 

into fermenter and pitch yeast. Nter steep­
ing flowers, strain flowers from water and 

add this water to must in fermenter. 

Runners-Up 

Silver Medal: John Alton Slusher, Glen 

Burnie , MD, "Russian Imperial Mead" 

Bronze Medal: Gunther Jensen , Kage l 

Canyon, CA, "Cinnamon Girl" 
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AHA 1998 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by Rogue Ales/ 
Oregon Brewing Co., Newport, OR 

LESTER LEWIS, SALEM, OR 
"BARLEYCORN RIDES AGAIN" 
ENGLISH OLD ALE/STRONG ALE 

Ingredients for 10 U.S. gal (37.9 L) 

20 lb pale malt (9 kg) 

5 lb Belgian Special B malt (2.27 kg) 

5 lb wheat malt (2.27 kg) 

3 lb six row malt (1.36 kg) 

3 oz Saaz whole hops (85 g) (45 min.) 

oz Nugget whole hops (28 g) (45 min.) 

oz Kent Geldings whole hops (28 g) 

(45min.) 

oz Columbus whole hops (28 g) (45 

min.) 

Wyeast No. 1084 Irish ale yeast 

6 cups unfermented wort (1419 mL) to 

carbonate 

• Original specific gravity: 1.096 

• Final specific gravity: 1.024 

• Boiling time: 85 minutes 

• Primary fermentation: 18 days at 68 

degrees F (20 degrees C) in glass 

• Secondary fermentation: 30 days at 68 

degrees F (20 degrees C) in glass 

Brewer's Specifics 
Mash grains at 120 degrees F ( 49 

degrees C) for 15 minutes. Raise tempera­

ture to 130 degrees F (54 degrees C) and 

hold for 15 minutes. Raise temperature to 

148 degrees F (64 degrees C) and hold for 

60 minutes. Raise temperature to 158 
degrees F (70 degrees C) and hold for 60 

minutes. 

Judges' Comments 

"Outstanding beer with no flaws. The 

more I drink it, the more I like it. Bring some 

to the Great American Beer Festival, please." 

"Starts out malty, with some diacetyl. Bal­

anced bitterness. Good job! Very drinkable." 

Runners-Up 

Silver Medal: Bradley Maxfield, New Berlin, 

WI, "Red Tartan Scotch Wee Heavy" 

Bronze Medal: Dirk Bridgedale, Concord, 

CA, "The Bladder Buster" 
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AHA 1998 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by Alternative 
Garden Supply DBA Brew & Grow, 
Steamwood, IL 

MIKE FROST AND MIKE KOWAL, 
ADDISON, IL 
"JERRY GARCIA RUSSIAN IMPERIAL 
STOUT" 
IMPERIAL STOUT 

Ingredients for 10 U.S. gal (37.9 L) 

23 lb pale malt (10.4 kg) 

6.6 lb dark malt extract (3 kg) 

2 lb 20 •L crystal malt (.91 kg) 

2 lb roast barley (. 91 kg) 

1 lb 120 •L crystal malt (.45 kg) 

1 Ib chocolate malt (.45 kg) 

1 lb black patent malt (.45 kg) 

lb biscuit malt (.45 kg) 

1 lb flaked wheat (.45 kg) 

.5 lb flaked barley ( .23 kg) 

2 oz Chinook pellet hops, 10. 9"/o alpha 

acid (5 7 g) (60 min.) 

2 oz Perle whole hops, 8.4% alpha acid 

(57 g) (60 min.) 

2 oz Northern Brewer whole hops, 

7% alpha acid (57 g) (30 min.) 

4 oz Cascade whole hops, 5.9% alpha 

acid (113 g) (finish) 

1 oz Challenger pellet hops, 8.2% alpha 

acid (28 g) (dry) 

1 oz Styrian Golding pellet hops, 

3% a lpha acid (28 g) (dry) 

Wyeast No. 1056 American ale yeast 

.75 cup dextrose (177 mL) (to prime) 

.25 cup lactose (59 mL) (at bottling) 

• Original specific gravity: 1.100 

• Final specific gravity: 1.033 

• Boiling time: 90 minutes 

• Primary fermentation : 19 days at 65 

degrees F ( 18 degrees C) in glass 

• Secondary fermentation: 31 days at 60 

degrees F (16 degrees C) in glass 



Brewer's Specifics 

Mash grains at 152 degrees F (67 

degrees C) for 75 minutes. Boil extract for 

90 minutes. 

Judges' Comments 

"Sweet roast malt balanced by aggres­

sive hop bitterness . Bang-up job. Think 

about a little less sweetness." 

"Nice, well-balanced imperial stout. Lots 

of hops, big malt. Good job." 

Runners-Up 

Silver Medal : Mark Deorio, Bridgeport, PA, 

"Victory II" 

Bronze Medal: Joe Formanek, Lis le , 

IL,"Jooky Rainy Day Stout" 

German Dark Lager 

GOLD 
MEDAL 

AHA 1998 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by Saxer Brewing 
Co., Lake Oswego, OR 

JACK WILLIS, WINDHAM, OH 
uG.N.'S DUNKEL" 
MUNICH·STYLE DUNKEL 

Ingredients for 16.5 U.S. gal (62 .5 L) 

29 lb Munich malt (13.16 kg) 

3 lb 60 °L crystal malt ( 1.36 kg) 

.75 lb 80 °L crystal malt (.34 kg) 

.75 lb chocolate malt (.34 kg) 

4 oz Hallertauer whole hops, 3.9% alpha 

acid (113 g) (60 min.) 

3.5 oz Hallertauer whole hops, 3.9"A> alpha 

acid (99 g) (30 min.) 

Wyeast No. 2124 Bohemian lager 

yeast 

forced C02 to carbonate 

• Original specific gravity: 1.058 

• Final specific gravity: 1.017 

• Boiling time: 90 minutes 

• Primary fermentation: 21 days at 48 

degrees F (9 degrees C) in glass 

• Secondary fermentation: 42 days at 

32-48 degrees F (0-9 degrees C) in 

glass 

Brewer's Specifics 

Mash grains at 155 degrees F (68 

degrees C) for 60 minutes. 

Judges' Comments 

"Rich, toasty malt flavor, but a little of a 

roasted bite to it. A very pleasant beer. 

Could use fewer roasty flavors." 

Runners-Up 

Silver Medal: Art Beall , Hudson , OH , 
"Tomb Raider Lager" 

Bronze Meda l: Ed Miles, Olathe , KS , 

"Honey Do Dunkel" 

ZYMURGY N OVEMBER / DECEMBER 1 998 

AHA 1998 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by Briess Malting 
Co. , Chilton, CO 

DAVE SHAFFER, LAFAYETTE, CO 
uDAS SCHVINDLIG BLONT" 
MUNICH-STYLE HELLES 

Ingredients for 5 U.S. gal ( 19 L) 

8 lb Vienna malt (3.63 kg) 

4 lb pale malt {1.8 kg) 

lb Cara-Pils malt (.45 kg) 

.5 lb wheat malt (.23 kg) 

1 oz Hersbrucker pellet hops, 3.6% alpha 

acid (28 g) (60 min.) 

.5 oz Saaz pellet hops, 3.2% alpha acid 

(14 g) (60 min.) 

.5 oz Hersbrucker pellet hops, 3.6% alpha 

acid (14 g) (20 min.) 

.5 oz Hersbrucker pellet hops, 3.6% alpha 

acid (14 g) (5 min.) 

Wyeast No. 2308 Munich lager yeast 

.75 cup com sugar (177 mL) (to prime) 

• Original specific gravity: 1.052 

• Final specific gravity: 1.013 

• Boiling time: 80 minutes 

• Primary fermentation: 28 days at 4 7 

degrees F (8 degrees C) in glass 

• Secondary fermentation : 7 days at 4 7 

degrees F (8 degrees C) in glass 

Brewer's Specifics 

Mash grains at 128 degrees F (53 

degrees C) for 25 minutes. Raise tempera­

ture to 150 degrees F (66 degrees C) for 60 

minutes. Raise temperature to 154 degrees 

F (68 degrees C) for 30 minutes. 

Runners-Up 
Silver Medal: Richard Dwenger, Wentzville, 

MO, (Untitled) 

Bronze Medal : Randy Norman, Madera, 

CA, (Untitled) 
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AHA 1998 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by Red Ass Brewing, 
Fort Collins, CO 

RUSS BEE, ROCKWALL, TX 
uBOHEMIAN RHAPSODY" 
BOHEMIAN·STYLE PILSENER 

Ingredients for 10 U.S. gal (37.9 L) 

20 lb Pilsener malt (9.08 kg) 

2.5 lb Cara-Pils malt (1.13 kg) 

1.25 oz Saaz pellet hops, 3.5% alpha acid 

(35 g) (90 min.) 

oz Hallertauer pellet hops, 3.2% alpha 

acid (28 g) (90 min.) 

2.15 oz Saaz pellet hops, 3.5% alpha acid 

(61 g) (75 min.) 

1.75 oz Hallertauer pellet hops, 3.2% alpha 

acid (50 g) (75 min.) 

2 oz Saaz pellet hops, 3.5% alpha acid 

(57 g) (dry, 7 days) 

Wyeast No. 2007 Pilsen lager yeast 

6 oz com sugar ( 170 g) to prime 

• Original specific gravity: I .054 

• Final specific gravity: I .008 

• Boiling time: 90 minutes 

• Primary fermentation: 25 days at 50 

degrees F (I 0 degrees C) in glass 

• Secondary fermentation: 7 days at 40 

degrees F ( 4 degrees C) in glass 

Brewer's Specifics 

Mash grains using a decoction mash 

schedule. 

Judges' Comments 

"Very good beer; nice balance. Could 

drink this all day. Well done. " 

Runners-Up 

Silver Medal: George Fix, Arlington , TX, 

"Pre-Pro" 
Bronze Medal: Michael Weaver, Cincinnati, 

OH, "D'oh Bohpils" 

American Lager 
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GOLD 
MEDAL 

AHA 1998 
NATIONAL 
HOMEBREW 
COMPETITION 

Category award sponsored by jacob Linenkugel's 
Brewing Co., Ch ippewa Falls, WI 

JOHN AND SUSAN TANTILLO, 
WILMINGTON, NC 
(UNITITLED) 
AMERICAN LAGER/ALE OR CREAM ALE 

Ingredients for 5 U.S. gal ( 19 L) 
6 lb pale malt (2.72 kg) 

I lb rice solids (.45 kg) 

.5 lb Cara-Pils malt (.23 kg) 

.5 lb wheat malt (.23 kg) 

.5 oz Cluster pellet hops, 6 .8% alpha acid 

(I4 g) (60 min.) 

.5 oz Tettnanger pellet hops, 3.8% alpha 

acid (14 g) (2 min.) 

Wyeast No. 2035 American lager yeast 

I cup com sugar (23 7 mL) to prime 

• Original specific gravity: 1.045 

• Final specific gravity: I.009 

• Boiling time: 60 minutes 

• Primary fermentation: I4 days at 50 

degrees F ( 10 degrees C) in glass 

• Secondary fermentation: I4 days at 40 

degrees F ( 4 degrees C) in glass 

• Tertiary fermentation: 4 days at 35 

degrees F (2 degrees C) in glass 

Brewer's Specifics 

Mash grains at 122 degrees F (50 degrees 

C) and hold for 30 minutes. Raise tempera­

ture to 146 degrees F (63 degrees C) and 

hold for 60 minutes. Raise temperature to 

152 degrees F (67 degrees C) and hold for 

30 minutes. Raise temperature to 158 

degrees F (70 degrees C) and hold for 15 

minutes . Mash out at 168 degrees F (76 

degrees C) for 30 minutes. Boil rice solids 

for 60 minutes. 

Judges' Comments 
"Almost creamy smooth on palate. Clean 

aftertaste." 
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"Malt flavor dominates. Very clean. Nice 

balance of hops and malt. I'd have another." 

Brewers Comments 

Good recipe for Miller Genuine Draft 

clone; a little maltier, though. Use gelatin and 

Polyclar for clarity: add to secondary and 

leave in for two weeks. Use Irish moss in 

the boil. Treat water with a Brita water filter. 

Runners-Up 

Silver Medal: Thomas Plunkard, Warren , 

MI, "Big Daddy Lager" 

Bronze Medal: Bill Pierce, Des Moines, !A, 

"Bill's Swill" 



AHA 1998 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by F.H. Steinbart, 
Portland, OR 

BRIAN BECKMANN, ANDOVER, NJ 
uoLD WORLD DELIGHT" 
VIENNA 

Ingredients for 5.5 U.S. gal (2 0 .8 L) 

7 lb pale ma lt (3 .18 kg) 

.75 lb light crystal malt (.34 kg) 

3 lb Munich malt( 1.36 kg) 

.5 lb wheat malt (.23 kg) 

1 oz Liberty pellet hops, 5.6% alpha acid 

(28 g) (75 min .) 

.5 oz Liberty pellet hops, 5.6% alpha acid 

(14 g) (5 min.) 

Wyeast No. 2206 Bavarian lager yeast 

forced C02 to carbonate 

• Original specific gravity: 1.045 

• Final specific gravity: Unknown 

• Boiling time: 75 minutes 

• Primary fermentation: 2 1 days at 45-

50 degrees F (7-1 0 degrees C) in glass 

• Secondary fermentation: 45 days at 

45-50 degrees F (7-1 0 degrees C) in 

glass 

Brewer 's Specifics 

Mash grains at 122 degrees F (SO 

degrees C) and hold for 20 minutes. Raise 

temperature to 155 degrees F (69 degrees C) 

and hold for 60 minutes. 

Judges' Comments 

"This is a very good beer. Great balance 

wi th malt and hops. The sweet malt notes 

are well done. " 

"Wonderful Vienna. Cut back on bitter­

ing hops a pinch and increase m_al t sligtitly." 

Brewers Comments 

"Yo u can't brew by the seat of your 

pants. Brewing is not an exact science, but 

it does require scientific techniques. It is 

important to develop a brewing procedure 

that works for your system. Only after a pro­

cedure is established and followed during 

each brewing session can a beer be consis­

tently reproduced. In this way, the effect on 

beer taste due to changes in ingredients and 

times can be evaluated. This is where the art 

of brewing comes into play." 

Runners-Up 

Silver Medal: Thomas J. O'Connor III , M.D., 

Rockport, ME, "J. Duck's Oktoberfest" 

Bronze Medal: Cory Buenning, Jackson , 

WY, "Red Beard Lager" 
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AHA 1998 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by Tabernash 
Brewing Co., Denver, CO 

TOM BELL, PARKER, CO 
(UNTITLED) 
WEIZEN 

Ingredients for 10 U .S. ga l (37.9 L) 

10 lb wheat malt (4.54 kg) 

9 lb pale two row malt (4.08 kg) 

lb pale six row malt (.45 kg) 

1 oz Perle plug hops, 9.5% alpha acid 

(28 g) (90 min.) 

Wyeast No. 3068 Weihenstephan a le 

yeast 

.75 cup com sugar (177 mL) (to prime) 

• Original specific gravity: 1.050 

• Final specific gravity: l.O I 4 

• Boiling time: 90 minutes 

• Primary fermentation : seven days at 68 

degrees F (20 degrees C) in glass 

• Secondary fermentation: 7 days at 68 

degrees F (20 degrees C) in glass 

Brewer's Specifi cs 

Mash grains at 122 degrees F (50 degrees 

C) for 30 minutes. Raise temperature to 149 

degrees F (65 degrees C) and hold for 30 

minutes. Raise temperature to 155 degrees 

F (68 degrees C) and hold for 60 minutes. 

Mash out at 170 degrees F (77 degrees C) 

for five minutes. 

Judges ' Comments 

"Wheat fl a vor, also some fruitin ess. 

Crisp, clean finish, slightly tart. Very impres­

sive. Don't change a thing." 

Runners-Up 

Silver Medal: Art Beall, Hudson, OH, "Wise 

Guy Bock" 

Bronze Medal : Scott Boeke, North Augusta, 

SC, "Weizen No. 3" 
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AHA 1998 
NATIONAL 
HOMEBREW 
COMPETITION 

Category award sponsored by H.C. Berger, Fort 
Collins, CO 

JEREMY PRICE, COVINGTON, KY 
UJ'S COMPETITION KOLSCH" 
KOLSCH 

Ingredients for 5 U.S. gal (19 L) 

6 lb pale lager malt (2 .72 kg) 

2.S lb Munich malt {1.13 kg) 

.S lb wheat malt (.23 kg) 

oz Hallertauer pellet hops, 3.2% alpha 

acid (28 g) (first wort) 

oz Tettnanger whole hops, 4.4% alpha 

acid (28 g) (60 min.) 

.S oz Tettnanger whole hops, 4.4% alpha 

acid (I4 g) (20 min .) 

Wyeast No. 2S6S Kolsch yeast 

.66 cup com sugar (IS6 mL) (to prime) 

• Original specific gravity: I .048 

• Final specific gravity: I .008 

• Boiling time: 60 minutes 

• Primary fermentation: 2 I days at 68 

degrees F (20 degrees C) in glass 

• Secondary fermentation: I 0 days at SO 

degrees F (I 0 degrees C) in glass 

Brewer's Specifics 

Mash gra ins at 153 degrees F (67 

degrees C) for 45 minutes. 

Judges' Comments 

"A very good beer, fits style except for 

slightly high bitterness in finish ." 

"Great balance; good flavor profile. Very 

enjoyable judging this brew. Excellent." 

Brewers Comments 

"I believe the most important ingredient 

in brewing beers wh ich are authentic to 

style is to use the correct yeast. The Kelsch 

yeast in combination with the wheat pro­

duces that authentic Kelsch taste , which 

you can't get from other ale or lager strains. 

Warm fermentation and a bit of cold condi­

tioning produces a balance of both ale and 

lager characteristics." 

Runners-Up 

Silver Medal: Mike Riddle, San Rafael, CA. 

"My OldMan" 

Bronze Medal: Dean Fikar, Ft. Worth , TX, 

"Madeline's Altbier" 
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AHA 1998 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by Jim's Homebrew 
Supply, Spokane, WA 

BOB JOHNSON, TEWKSBURY, MA 
"'SMOKEHOUSE I" 
BAMBERG·STYLE RAUCHBIER 

Ingredients for 5 U.S. gal ( 19 L) 

9.7S lb Rauch malt (4.42 kg) 

.33 lb Cara-Vienne malt (. IS kg) 

.33 lb Cara-Munich malt (. IS kg) 

I .S oz Northern Brewer pellet hops, 7% 

alpha acid (43 g) (60 min.) 

Wyeast No. IOS6 American ale yeast 

.7S cup com sugar (I77 mL) (to prime) 

• Original specific gravity: I .OS4 

• Final specific gravity: Unknown 

• Boiling time: 90 minutes 

• Primary fermentation: 10 days at 64 

degrees F ( I8 degrees C) in plastic 

• Secondary fermentation: I4 days at 64 

degrees F ( I 8 degrees C) in glass 

Brewer's Specifics 

Mash grains using a single decoction 

mash schedule. 

Judges' Comments 
"Pleasant smokiness in aroma and fla­

vor. Needs less caramel sweetness." 

Brewers' Comments 

"To those who may brew this style, allow 

beer to age in the bottle for a couple of 

months for the smokiness to mellow a bit. 

Very good with a piece of sharp Vermont 
cheddar!" 

Runners-Up 

Silver Medal: Peter Johnson, Santa Barbara, 

CA, "Wee Smokey" 

Bronze Medal : Randy Druing and Steve 

Loyer, Chandler, AZ, "Blustery Day" 



AHA 1998 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by The Purple Foot, 
Milwaukee, WI 

GARRETT LUEDLUFF AND TIM MORAN, 
FT. SMITH, AR 
u APRICOT SUMMER PREMIUM LAGER" 
CLASSIC-STYLE FRUIT BEER 

Ingredients for 10 U.S. gal (37.9 L) 

8 lb dry pale malt extract (3.63 kg) 

3 lb two row pale malt (1.36 kg) 

1.5 lb wheat malt (.68 kg) 

lb six row pale malt (.45 kg) 

1 lb Pilsener malt (.45 kg) 

.5 lb Munich malt (.23 kg) 

2 .5 oz Fuggle pellet hops, 4.5% alpha acid 

(71 g) (60 min.) 

Morgan's lager yeast 

apricot flavoring (at bottling) 

.5 cup com sugar (118 mL) (to prime) 

• Original specific gravity: 1.054 

• Final specific gravity: 1.012 

• Boiling time: 60 minutes 

• Primary fermentation: 14 days at 50 

degrees F ( 10 degrees C) in glass 

• Secondary fermentation: 25 days at 45 

degrees F (7 degrees C) in steel 

Brewer's Specifics 

Mash grains at 14 7 degrees F (64 

degrees C) for 125 minutes. Boil extract for 

60 minutes. 

Judges' Comments 

"A good fruit beer has harmony between 

beer and fruit; this has it! So good and so 
easy to drink, it would be hard to improve." 

Runners-Up 

Silver Medal: Dan Kasen, Ch icago, IL, "Sac­

charco-Fruit" 

Bronze Medal: Dennis and Paul Waltman, 

Atlanta, GA, "Old Grizzly Raspberry Ale 1!" 

AHA 1998 
NATIONAL 
HOMEBREW 
COMPETITION 

Category award sponsored by Marin Brewing 
Co., Larkspur, CA 

DENNIS AND PAUL WALTMAN, 
ATLANTA, GA 
UDRAGON ALE II" 
HERB AND SPICE BEER 

Ingredients for 5 U.S. gal ( 19 L) 

4 lb pale malt extract ( 1.81 kg) 

2 lb dry wheat malt extract (. 91 kg) 

oz Saaz plug hops, 4.2% alpha acid 

(28 g) (60 min.) 

.5 oz Saaz plug hops, 4.2% alpha acid 

(14 g) (IS min.) 

Wyeast No. 1056 American ale yeast 

5 tbsp crushed black pepper (73.9 mL) 

(in secondary) 

.75 cup com sugar (177 mL) (to prime) 

• Original specific gravity: 1.045 

• Final specific gravity: 1.013 

• Boiling time: 60 minutes 

• Primary fermentation: seven days at 68 

degrees F (20 degrees C) in glass 

• Secondary fermentation: 14 days at 65 

degrees F (18 degrees C) in glass 

• Tertiary fermentation: 14 days at 65 

degrees F ( 18 degrees C) in glass 

Brewer's Specifics 

Boil extract for 60 minutes. Add pepper 

to secondary. 

Judges' Comments 

"Very light and peppery; delicate." 

"Very 'round' flavor. Malt sweetness fol­

lowed by slight pepper heat. 

Some corn character. A 

bready sort of cream ale 

wi th a tou ch of heat from 

pepper, understated, but 

well balanced." 
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Brewers' Comments 

"A tablespoon per gallon of black pep­

percorns, roughly crushed in a mortar and 

pestle before adding them to the secondary. 

Measure peppercorns prior to crushing 

them. The crush was not very fine, just 

enough to break them into a couple of large 

pieces each. Transferred the beer off the 

peppercorns after a little more than a week." 

Runners-Up 
Silver Medal: Kenneth Clucas , Randy 

Meharg and Madeline Burns, Overland 

Park, KS, Coffee Stout 

Bronze Meda l: Deb and Frank Nelson , 

Apple Valley, MN, "Silent Night Spice" 
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AHA 1998 
NATIONAL 
HOMEBREW 
COMPETITION 

Category award sponsored by Anchor Brewing 
Co., San Francisco, CA 

BOB THOMPSON, MURRIETA, CA 
"BOB THOMPSON" 
CALIFORNIA COMMON BEER 

Ingredients for 12 U.S. gal (45.4 L) 

16.5 lb pale malt (7.5 kg) 

1.5 lb 60 •L crystal malt ( .68 kg) 

lb Vienna malt (.45 kg) 

lb Cara-Pils malt (.45 kg) 

oz chocolate malt (28 g) 

1.5 oz Northern Brewer pellet hops, 8.6% 

alpha acid (43 g) (60 min.) 

1.25 oz Northern Brewer whole hops (35 g) 

(30min.) 

1.25 oz Northern Brewer pellet hops (35 g) 

(10min.) 

White Labs San Francisco Lager Yeast 

forced C02 to carbonate 

Original specific gravity: 1.050 

• Final specific gravity: 1.014 

Boiling time: 90 minutes 

• Primary fermentation: 20 days at 60 

degrees F (16 degrees C) in steel 

Secondary fermentation: 60 days at 40 

degrees F ( 4 degrees C) in steel 

Brewer's Specifics 

Mash grains at 151 degrees F (66 

degrees C) for 90 minutes. 

Judges' Comments 

"Medium to high bitterness. Needs more 

malt flavor." 

"Nice beer, especially in the flavor. Good 

flavor except for low bitterness." 

Runners-Up 

Silver Medal: Tom Ierardi, Skaneateles, NY, 

"Carpetbagger Common" 

Bronze Medal : Brian Cole, Black Mountain, 

NC, "Califo rnia Steamin' " 

Traditional Mead 
and Braggot 

GOLD 
MEDAL 

AHA 1998 
NATIONAL 
HOMEBREW 
COMPETITION 

Category award sponsored by Bacchus & 
Barleycorn Ltd., Shawnee, KS 

SUSAN RUUD, HARWOOD, ND 
"PETE'S HONEY BREW" 
SPARKLING TRADITIONAL MEAD 

Ingredients for 6 U.S. gal (22 . 7 L) 

20 lb \vildflower honey (9 kg) 

1.5 tsp yeast energizer (7.4 mL) 

5 tsp yeast nutrient (24.6 mL) 

6 tsp acid blend (29.6 mL) 

3 tsp pectic enzyme (14.8 mL) 

1.5 tsp tannin (7.4 mL) 

Flor Sherry yeast 

Original specific gravity: 1.140 

• Final specific gravity: 1.050 

Boiling time: n/a 

• Primary fermentation: 6 months at 70 

degrees F (21 degrees C) in glass 

• Secondary fermentation: 9 months at 

70 degrees F (21 degrees C) in glass 

Brewer's Specifics 

Heat honey to 185 degrees F (85 degrees 

C) and hold for 60 minutes. 

Judges' Comments 

"Exceptional strength and sweetness are 

well balanced by crisp acidity. Honey char­

acter very clean with just a touch of sulphur. 

Well attenuated for style." 

"Th is is a beguiling, attractive , sweet 

mead whose balance keeps me coming back 

for more. Good wildflower character." 

Runners-Up 

Silver Medal: Robert Ring, Caldwell, ID , 

"Traditional Mead" 

Bronze Medal: Ken Schramm and Dan 

McConnell, Troy, Ml, "Builds Strong Bod­

ies 12 Ways" 
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AHA 1998 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by Great Western 
Malting Co., Vancouver, WA 

ICHIRI FUJIURA, TOKYO, JAPAN 
"TOASTED COCONUT PORTER" 
CLASSIC-STYLE SPECIALTY BEER 

Ingredients for 2.6 U.S. gal (9.5 L) 

4.4 lb pale malt (2 kg) 

.8 lb chocolate malt (.37 kg) 

.3 lb 80 •L crystal malt ( .15 kg) 

.64 oz Northern Brewer whole hops, 8% 

alpha acid (18 g) (60 min.) 

.32 oz E. Kent Golding whole hops, 5.4% 

alpha acid (9 g) (10 min.) 

Wyeast No. 1318 London III ale yeast 

7.2 oz shredded coconut, toasted (200 g) 

(in secondary) 

2.18 oz dry malt extract (62 g) (to prime) 

• Original specific gravity: 1.058 

• Final specific gravity: 1.021 

• Boiling time: 60 minutes 

Primary fermentation: 20 days at 65 

degrees F ( 18 degrees C) in glass 

Secondary fermentation: 14 days at 65 

degrees F (18 degrees C) in glass 

Brewer's Specifics 

Mash grains at 153 degrees F (67 degrees 

C) for 90 minutes. Add toasted coconut to 

secondary. 

Judges' Comments 

"Good chocolate malt flavor followed by 

a different kind of coconut taste. A li ttle 

roasty. Wow! You pulled this one off! Great 
balance. I could drink a couple." 

Runners-Up 

Silver Medal: Tom Morrow, Hamilton Branch, 

CA, "Branch Water Pumpkin Pie Ale" 

Bronze Medal: Tom Steiman, Utica, MI, 

"Hava Java Stout" 



AHA 1998 Ninkasi Award Winner 

AHA 1998 
NATIONAL 
HOMEBREW 
COMPETITION 

Category award sponsored by Washington Hop 
Commission, Yakima, WA 

ART BEALL, HUDSON, OH 
uDOPPLE YOUR PLEASURE" 
DOPPLEBOCK 

Ingredients for 13 .5 U.S . gal (51.1 L) 

40 lb Munich malt (18. 16 kg) 

2 lb light crystal malt (. 9 1 kg) 

2 lb dark crystal malt (. 91 kg) 

.5 lb chocolate malt ( .23 kg) 

5.25 oz Tettnanger whole hops, 4.6% alpha 

acid (149 g) (60 min.) 

1.25 oz Tettnanger whole hops, 4.6% alpha 

acid (35 g) (30 min.) 

Wyeast No. 2206 Bavarian lager yeast 

forced C02 to carbonate 

• Original specific gravity: 1.090 

• Final specific gravity: 1.022 

• Boiling time: 2 hours, 10 minutes 

• Primary fermentation: 21 days a t 50 

degrees F ( 1 0 degrees C) in glass 

• Secondary fermentation: 70 days at 35 

degrees F (2 degrees C) in glass 

Brewer's Specifics 

Mash grains using a triple decoction 

mash schedule. 

Judges' Comments 

"Rich , sweet malt with hop bitterness 

beneath, smooth, sweet finish, right in style. 

An excellent dopplebock! Much to enjoy. A 

killer beer. " 

"Malt is dominant, hops and alcohol, 

ferment clean, balance is marvelous. Hard 

to critique." 

Runners-Up 

Silver Medal: Pat Bannon, Jeffersonville, PA, 

"Eis-0-The-Dog Bock" 
Bronze Medal: George Dietrich, Shelby 

Twp, MI."Third Bock from the Sun" 

Fruit and 
Vegetable Mead 

GOLD 
MEDAL 
AHA 1998 Meadmaker of the Year 

AHA 1998 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by U-Brew Corp., 
Millburn, NJ 

RON BADLEY, RENO, NV 
uKISS ME BABY MEAD" 
STILL MELOMEL 

Ingredients for 5 U.S. gal ( 19 L) 

18 lb fireweed honey (8.2 kg) 

1 lb key lime peel ( .45 kg) 

3-4 red peppers 

Lalvin No. 1122 and 1118 yeast 

• Original specific gravity: 1. 128 

• Final specific gravity: 1.040 

• Boiling time: nla 

• Primary fermentation: 21 days at 80 

degrees F {2 7 degrees C) in glass 

• Secondary fermentation: 30 days at 70 

degrees F {21 degrees C) in glass 

Judges' Comments 

"Key lime! Clean, crisp, fa ntastic. Slight 

pepper. Lime is great. " 

"Key lime, honey with a touch of pepper 

in the aftertaste. A bit more honey in the fla­

vor would balance the lime better. This is 

truly wonderful." 

Runners-Up 

Silver Medal: Thomas J. O'Connor III , M.D., 

Rockport, ME, "James Duck's Melomel" 

Bronze Medal: Robert Wikstrom, Derby, KS, 

(Untitled) 
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AHA 1998 Cidennaker of the Year 

AHA 1998 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by Widmer Brothers 
Brewing Co., Portland, OR 

GLORIA FRANCONI, RED HOOK, NY 
uSPICED CIDER" 
SPECIALTY CIDER 

Ingredients for 5 U.S. gal ( 19 L) 

5 gal North em Spy apple juice ( 19 L) 

5 Campden tablets 

2.5 tsp yeast nutrient ( 12.3 mL) 

2 tbsp mulling spices (9.9 mL) 

(tea, in tertiary) 

Premier Cuvee wine yeast 

forced C02 to carbonate 

• Original specific gravity: 1.062 

• Final specific gravity: 0 . 99 

• Boiling time: nla 

• Primary fermentation: 5 months at 65 

degrees F (18 degrees C) in glass 

Brewer's Specifics 

Steep mulling spices in one cup (23 7 

mL) of boiling water, then add to taste. 

Judges' Comments 

"A very full and rich cider laden with 

spice! The sweetness of the finish mellows 

the spicyness somewhat. Is there too much 

spicyness in this cider? For some, maybe, 

but not for me ... " 

Brewer's Comments 

Fran coni stresses patience when making 

cider. Letting the must sit after its initial fer­

mentation until it undergoes a malolactic 

fermentat ion improves the quality of the fin­

ished cider, she says. 

Runners-Up 

Silver Medal : Frank Salt, Staten Island, NY, 

"Sparkling Raspberry Specialty Cider" 
Bronze Medal : Fred Sterner and Mary Anne 

McQuillan, E. Freetown, MA, (Untitled) 
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THESE FINE RETAIL SHOPS ACROSS NORTH AMERICA OFFER HOMEBREWING INGREDIENTS AND SUPPLIES. PLAN TO VISIT THEM WHEN YOU ARE IN THE AREA. 

ALABAMA 
Ala-Brew Homebrewing 
Supplies 
8916A Parkway East 
Birmingham, AL 35206 
(205) 833-1716; 
http://www.wwisp.com/-dcscanner/ 
ala-brew/ 

Home Wine & Beer Makers 
2520 Old Shell Road 
Mobile, AL 36607 
(334) 4 78-9387 

ARIZONA 
GunnBrew Supply Co. 
16627 N. Cave Creek Rd. 
Phoenix, AZ 85032 
(602) 788-881 1; 
gunnbrew@treknet.net; 
http://www.gunnbrew.com 

ARKANSAS 
Simple Pleasures Home Wine 
& Beermaker's Supply 
115 North lOth 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 Rendezvous 
11116 Downey Ave. 
Downey, CA 90241 
(562) 923-6292; FAX (562) 923-
7262; bob@bobbrews.com; 
http://www.bobbrews.com 

Culver City Home Brewing Supply 
4358 1/2 Sepulveda Blvd. 
Culver City, CA 90230 
(310) 397-3453; (800) 382-7394; 
FAX (310) 397-6913; 
info@brewsupply.com; 
http://www.brewsupply.com 

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

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; 
brewmarr@connectnet.com; 
http://homebrewman.com 

Home Brew Mart 
5401 Linda Vista Rd., #406 
San Diego, CA 92110 
(619) 295-2337; 
brewmart@connectnet.com; 
http://homebrewman.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 Hom ebrew 
24710 Washington Ave. , #3 
Murrieta, CA 92562 
Ph (909) 696-9967; FAX (909) 600-
0411; (800) 879-6871; 
http://www. beer-brewgear .com 

Portable Potables 
1011 A-41st Ave. 
Santa Cruz, CA 95062 
( 408) 4 76-5444 

Ruud-Rick's Homebrew Supply 
7273 Murray Dr. #17 
Stockton, CA 95210 
(209) 957-4549; ruudrick@aol.com 

San Francisco Brewcraft 
1555 Clement St. 
San Francisco, CA 94118 
(41 5) 751 -9338; 
sfbrew@sirius.com; 
http://www.sirius.com/-sfbrew 

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://www.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://www.highlander-brew.com; 

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

The Homebrew Store 
1002 East Rainbow Bouleva rd 
Salida, CO 81201 
(7 19) 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-
165 1; 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/ 

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 
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Wine and Beer Art 
(of Smith-Tompkins) 
1501 E. Main St., Route 202 
Torrington, CT 06790 
(860) 489-4560 

DELAWARE 
Wine Hobby USA 
2306 W. ewport 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) 298-4 103; 
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.com/SunsetSudsl 
Index.htm 

Worm 's Way Florida 
4402 N. 56th St. 
Tampa, FL 33610 
(813) 621-1792; (800) 283-9676; 
http://www.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 

ILLINIOS 
Bev Art Homebrew & Mead 
Making Supply 
10033 S. Western Ave. 
Chicago, IL 60643 
(773) 233-7579; FAX (773) 
BEER579; bevan@ameritech.net 



The Brewer's Coop KENTUCKY NFG Homebrew Supplies MISSOURI 
30W114 Butterfield Rd. New Earth Homebrewing 72 Summer St. Home Brew Supply LLC 
Warrenville, IL 60555 & Hydroponics Leominster, MA 01453 3508 S. 22nd Street 
(630) 393-BEER; 9810 Taylorsville Rd. (978) 840-1955; St. joseph, MO 64503 
FAX (630) 393-2323; Louisville, KY 40299 FAX (978) 840- 1955 (816) 233-9688; (800) 285-4695 
httpJ/www.TheBrewersCoop.com (502) 261 -0005; (800) 462-5953; homebrew@msc.net; 

newearth@newearth.com; Strange Brew Beer http://wvvw.msc.net/homebrew/ 
Chicago/and Winemakers Inc. httpJ/\WIW.the-coop.com/newearth/ & Winemaking Supplies 
689 W . North Ave. 197 Main St. St. Louis Wine & Beermaking 
El mhurst, IL 60126-2 132 

Winemakers Supply Marlboro, MA 01 752 251 Lamp & Lantern Village 
(630) 834-0507; (800) 226-BREW 

& Pipe Shop (508) 460-5050; (877) 460-5050; St. Louis, MO 63017 9477 Westport Rd. stbrew@tiac.net (314) 230-8277; 
Crystal Lake Health Food Store Westport Plaza 

FAX (314) 527-5413 
25 E. Crystal Lake Ave. Louisville , KY 40241 Worm 's W ay Massachusetts 
Crystal Lake, IL 60014 

(502) 425-1 692 1200 Millbury St. St. Louis Wine & Beermaking 
(815) 459-7942 LOUISIANA Worcester, MA 01607 9979 Lin Ferry Dr. 

Alfred's Brewing Supply 
(508) 797-1156; (800) 284-9676; St. Louis, MO 63123 

Home Brew Shop PO Box 5070 
httpJ/www.wormsway.com (314) 843-9463 

307 W . Main St. 59!25 Carroll Rd 
St. Charles, IL 60174 Slidell , LA 70469-5070 

MICHIGAN Worm 's Way Missouri 
(630) 377-1 338 (800) 641 -3757; (504) 641-2545; Brew& Grow 1225 North Warson Road 

save@home-brew.com; 33523 W. 8 Mile #F-5 St. Louis, MO 63132 
Li/ ' 0/de Winemaking help@home-brew.com; Livonia, MI 481 52 (314) 994-3900; (800) 285-9676; 
Shoppe Inc. 

http'i/\WIW.home-brew.com 
(248) 442-7939; (800) 734-4 195 http'i/www.wormsway.com 

4 S. 245 Wiltshire Lane 
Sugar Grove, IL 60554 MARYLAND Brew-it Yourself Center 

NEBRASKA 
(630) 557-2523; Four Corners Liquors and 13262 'orthline Rd. 

httpJ/\vww.elnet.com/-lows Homebrew Supply House Southgate, MI 48195 Kirk 's Do-It-Yourself Brew 

3439 Sweet Air Road 
(734) 284-9529; 11 50 Cornhusker Hwy. 

brewyourself@earthl ink.net Lincoln, N E 6852 1 Old Town Liquors Phoenix, MD 21131 (402) 476-7414 51 4 S.lllinoisAve. (410) 666-7320; The Homebrew Shop At Carbondale, IL 62901 FAX (410) 666-3718; 
(618) 457-35 13 4corners@homebrewsupply.com; 

Music Express NEVADA 
5049 West Main Beer & Brew Gear (formerly 

INDIANA 
httpJ/homebrewsupply.com Kalamazoo, MI 49009 known as Mr. Radz Homebrew 

Beer & Wine by U MARYLAND (616) 342-1 239 Supply Shop) 
1456 N. Green River Rd. The Flying Barrel Wine Barrel Plus 4972 S. Maryland Pkwy. #4 

Evansville, IN 47715 103 South Carroll St. 
30303 Plymouth Rd. Las Vegas, NV 891 19 

(812) 471 -4352; (800) 845-1572 Frederick, M D 21701 
Livonia, MI 481 50 (702) 736-8504; Outside !\TV: (800) 

(301) 663-4491; FAX (301) 663-
(313) 522-9463; Fax (313) 522- 465-4723; FAX (702) 736-7942; 

The Gourmet Brewer 6!95; httpJAWIW.flyingbarrel.com 
3 764; httpJ/www.winebarrel.com; mrradzhb@aol.com 

PO Box 20688 Maryland Homebrew marc.george@worldnet.att.net 
Indianapolis, IN 46220-0688 6770 Oak Hall Lane, Suite 115 NEW HAMPSHIRE 
(317) 924-0747; (800) 860-1200 Columbia, MD 21045 MINNESOTA Beer Essentials 
(ext. 166739); gbrewer@iquest.net; (410) 290-FROTH; FAX (410) 290- L.L. Kraemer Co. 611 Front St. 
httpJ/\vww.the-gourmet-brewer.com 6795; (888) BREWNOW (toll free 9925 Lyndale Ave. S. Manchester, NH 03102 

Great Fermentations of Indiana 
order line); http: //www.mdhb.com Bloomington, MN 55420 (603) 624-1080; (800) 608-BEER 

1712 East 86th St. Midnight Homebrew Supply (6 12) 884-2039; (800) 200-3647; 

In the Northview Mall II Liberry St., Ste G FAX (612) 884-1065; Hops & Dreams 

Indianapolis, IN 46240-2360 Westminster, MD 21157 LLKraemer@aol.com; PO Box 914 

(317) 848-6218; (888) HME-BREW (410)-876-6999; FAX (410) 876- h ttpJ/www. LLKraemer .com Atkinson, NH 03811 

(463-2739) 7954; midnight@qis.net: (888) BREW -BY-U; 

httpJAvww.qis.netl-midnight Midwest Homebrewing Supplies httpJ/www.hopsanddreams.com 

Worm 's Way Indiana \ 4528 Excelsior Blvd. 

7850 N. Highway 37 
MASSACHUSETTS St. Louis Park, MN 55416 NEW JERSEY 

Bloomington, IN 47404-9477 Barleymalt & Vine (612) 925-9854; (888) 449-2739; BEERCRAFTERS Inc. 
(800) 598-81 58; (812) 876-6425; 26 Elliot St. FAX (612) 925-9867; 

II OA Greentree Rd. 
httpJ/www.wormsway.com Newton, MA 02161 http://www.midwestsupplies.com: 

Turnersville, NJ 08012 (800) 666-7026; (617) 630- 101 5; dave@midwestsupplies.com 
(609) 2 BREW IT; FAX (609) 227-

IOWA httpJ/www.bm-v.com 
Von Klopp Brew Shop 0175; drbarley@aol.com 

Heartland Homebrew Supply Beer and Wine Hobby 
Highway 52, Box 386 

7509 Douglas Ave., Ste 19 ISO New Boston St. 
Pine Island, M t 55963-0386 Cherry Hill Homebrew Supply 

Urbandale, lA 50322 Woburn, MA 01801 
(800) 596-2739; FAX (800) 320- 1845 Route 70 East 

(515) 252-0979; (78 1) 933-8818; (800) 523-5423; 
5432; vonklopp@means.net; Cherry Hill, N) 08003 

HeartlandHBS@msn.com shop@beer-wine.com; 
httpJAvww.hps.com/vonklopp (609) 424-3636; N)HOMEBREW@ 

httpJ/www.beer-wine.com compuserve.com 
KANSAS The Modern Brewer Co. WindRiver Brewing Co. Inc. 
Bacchus & Barleycorn Ltd. 2304 Massachusetts Ave. 7212 Washington Ave. S. Hop & Vine 
6633 Nieman Rd. Cambridge, MA 02140 Eden Prairie, MN 55344 II DeHart St. 
Shawnee, KS 66203 (617) 498-0400; FAX (617) 498- (612) 942-0589; (800) 266-HOPS; Morristown, NJ 07960 
(913) 962-2501; 0444; (800) SEND-ALE FAX (612) 942-0635; (973) 993-3191; FAX (973) 993-
FAX (913) 962-0008; modernbrewer@modernbrewer.com; windrvr@bitstream.net; 3193; (800) 414-BREW; 
httpJ/\vww.bacchus-barleycorn.com httpJ/modernbrewer.com httpJAvww.windtiverbrew. com http://\vww.hopandvine.com 
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Perrines Farm-Homebrewing 
and Winema king 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 

NEW YORK 
At Home Warehouse Distributors 
PO BOX 185 
Clarence, i\'Y 14031 
(BOO) 2 10-8585 (Mail Order/Retail); 
(716) 685-2306; FAX (716) 681 -
0284; ahwd@commtech.net; 
ht tpJ/www.ahwd.com 

Brewers Den 
75 Smithtown Rd. 
Smithtown, NY 11 787 
(51 6) 979-3438; (800) 499-BREW; 
httpJAvww.brewersden.com 

D.P. Homebrew Supply 
1998 E. Main St. , Route 6 
PO Box 625 
Mohegan Lake, NY 10547 
(914) 528-6219 

E.]. Wren Homebrewer Inc. 
Ponderosa Plaza (behind Heids) 
off Old Liverpool Rd. 
Liverpool, i\'Y 13088 
(31 5) 457-2282; (800) 724-6875 
(free catalog) 

Homebrew & Grow-East Coast 
Hydroponics Inc. 
439 Castleton Ave. 
Staten Island, i\'Y 10301 
(718) 727-9300; 
FAX(718) 727-9313 

Homebrew & Grow-East Coast 
Hydroponics Inc. 
146-49 Horace Harding Expressway 
"Service Road of L.l.E" 
Flushing, i\'Y 11367 
(718) 762-8880 

New York Homebrew 
221 Old Cou ntry Rd. 
Carle Place, NY 11514 
(BOO) YOO·BREW; (516) 294-
1164; FAX (5 16) 294-1872; 
info@yoobrew.com; 
sales@yoobrew.com; 
httpJAV\V\V.yoobrew.com 

Niagara Tradition Homebrew 
1296 Sheridan Drive 
Buffalo, NY 14217 
(716) 877-8767; (800) 283-4418; 
FAX (716) 877-6274; 
ntbrew@localnet.com; 
httpJAV\vw.nthomebrew.com 

Party Creations 
RD 2 Box 35 Rokeby Rd. 
Red Hook, i\'Y 12571 
(914) 758-0661 

The Brew Shop @ Cornell 's 
310 White Plains Rd. 
Eastchester, NY 10707 
(BOO) 96 1-BREW; FAX (914) 961-
8443; brewshop@cornells.com; 
httpJAV\V\v.cornells.com 

The Brews Brothers at KEDCO -
Beer & Wine Supply Store 
564 Smith St. 
Farmingdale , L.l. , NY 11735-1168 
(5 16) 454-7800; 
(800) 654-9988 (outside N.Y.only); 
FAX (5 16) 454-4876 

The Homebrew Experience 
94 Ridge Rd. 
Ridge, NY 11961 
(888) BREW-GUYS (toll free) ; 
brewguys@brewguys.com; 
h ttpJAV\1'\v. brewguys.com 

NORTH CAROLINA 
Alternative Beverage 
114-0 Freeland Lane 
Charlotte, NC 282!7 
(704) 52 7-2337; (800) 365-BREW; 
altbev@e-brew.com; 
httpJAV\1'\v.e-brew.com 

City Beverage Homebrew Shop 
91 5 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; 
httpJAV\vw.grapeandgranary.com 

HoMade Brewing Supplies 
505 Superior St. 
Rossford, OH 43460-1246 
(419) 666-9099; (888) 646-6233; 
homade@primenet.com; 
httpJt\1'\vw.primenet.com/-homade 

]C Homebrewing Co. 
8306 State Route 43 
East Springfield, OH 43925 
(614) 543-4200; (800) 899-5180; 
jcbrew@ 1st. net; 
httpJAV\1'\v.jchomebrew.com; 

Portage Hills Vineyards 
1420 M artin Rd. 
Suffield, OH 44260 
(800) 418-6493; 
portage@ix.ne tcom.com; 
httpJAV\1'\v.portagehills.com/portage 

Shreve Home Brewing and 
Wine Making Supply 
299 jones St. 
PO Box 17 
Shreve, OH 44676 
(330) 567-2 149 (free catalog); 
bkr@bright.net 

OKLAHOMA 
Cher-Dan's SSS Wine & Beer 
Supplies 
827 W est Maine 
Enid, OK 73701 
(580) 237-6881; FAX (580) 237-
6880; cherdans@enid.com; 
httpJAV\1'\v.enid.com/cherdansl 

OREGON 
Homebrew Heaven 
1292 12th St. S.E. 
Salem, OR 97302 
(503) 375-352 1 

PENNSYLVANIA 
Beer Unlimited 
Routes 30 and 401 
Great Valley Shopping Center 
Malvern, PA 19355 
(610) 889-0905; 
Brew!PA@aol.com 

Country Wines and Beer 
3333 Babcock Blvd., Suire 2 
Pittsburgh, PA 15237-2421 
(4 12) 366-01 51 ; 
info@countrywines.com; 
httpJAV\1'\v.countrywines.com 

Home Sweet Homebrew 
2008 Sansom St. 
Philadelphia, PA 19103 
(21 5) 569-9469; FAX (215) 569-
4633; homsweer@voicenet.com 

Keystone Home brew Supply 
779 Bethlehem Pike 
Montgomeryville, PA 18936 
(2 15) 855-0 100; FAX (215) 855-
4567; keystonehb@juno.com 

Mr. Steve's Homebrew Supplies 
4342 N. George St. 
Manchester, PA 17345 
(7 17) 266-5954; (800) 81 5-9599; 
FAX (717) 266-1566; 
brewmutt@aol .com; 
httpJ/home 1.gre .netlmrstevesl 

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; cmc3375@aol.com 

SOUTH CAROLINA 
Happy Dog Brewing Supplies 
401 West Coleman Blvd. 
Mr. Pleasant, SC 29464 
(843) 971 -0805; wilk@nations.net; 
httpJAV\1'\v.catalog.com/happydog 

U-BREW 
1207 HWY 17 S. 
N. Myrtle Beach, SC 29582 
(803) 361 -0092; (800) 845-4441 
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TENNESSEE 
Allen Biermakens 
4111 Martin Mill Pike 
Knoxville, TN 37920 
(615) 577-2430; (800) 873-6258 

New Earth Homebrewing 
& Hydroponics 
139 North creek Blvd. 
Metro Nashville, TN 37072 
(61 5) 859-5330; (800) 982-4769; 
newearth@newearth.com; 
httpJAV\vw.rhe-coop.com/newearrh/ 

TEXAS 
Brew Masters 
426 Butternut 
Abi lene, TX 79602 
(91 5) 677-1233; FAX (915) 690-
1205; prisg@camalott.com; 
httpJAV\1'\v. texasbrew.com 

Canada Homebrew Supply 
1998 C. Industrial Blvd. 
Abilene, TX 79602 
(91 5) 698-4744; FAX (91 5) 698-
5855 ; (888) 839-2739 (Toll Free); 
william@canadahomebrew.com; 
httpJAV\1'\v.canadahomebrew.com 

Classic Fermentations 
3307 Canyon Dr. 
Amarillo, TX 79110 
(806) 342-9930; (888) 838-BREW 
(2739); classicferm@fia.net; 
httpJ/home.fia.netl- classicferm 

The Home Brewery 
PO Box 308 
3800 Colleyville Blvd. 
Colleyville, TX 76034 
(817) 281-7252; (800) 817-7369 
(orders); FAX (817) 581 -4335; 
httpJAV\1'\v .llash.netl -greg I 0 

Homebrew Headquarters­
North 
1335 Promenade, Suite 1335 
Richardson, TX 75080 
(214) 234-441 1; 
(214) 699-1439; (800) 966-4144; 
httpJAV\VW.homebrewhq.com 

Homebrew Headquarters­
West 
900 E. Copeland, Suite 120 
Arlington, TX 76011 
(817) 792-3940; (800) 966-4144; 
httpJ/\1'\VW.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; 
httpJ/www.homebrews.com 

Lubbock Homebrew Supply 
1718 Buddy Holly Ave. 
Lubbock , TX 79401 
(800) 742-BREW; (806) 763-7480; 
lubbock.homebrew@door.net; 
httpJ/door.netlhomebrew/ 



St. Patrick 's at Waterloo 
Brewing 
401A Guadalupe St. 
Austin , TX 78701 
(512) 499-8544; FAX (512) 499-
8621; stpats@wixer.bga.com; 
httpJ/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; httpJ/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; 
httpJ/winemakershop.com; 

UTAH 
The Beer Nut Inc. 
1200 S. State 
Salt Lake City, UT 84111 
(801) 531 -8182; FAX (801) 531-
8605; (800) 626-2739; 
sales@beemut.com; 
httpJ/www.xmission.com/-beernut 

VIRGINIA 
The Brewmeister 
121SG George Washington 
Memorial Hwy. 
Yorktown, VA 23693 
(757) 595-HOPS; 
FAX (757) 596-1034 

Pints 0 ' 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; 
httpJ/home.rica.netlfurges 

Vintage Cellar 
1313 S. Main St. 
Blacksburg, VA 24060 
(540) 953-CORK; FAX (540) 552-
6258 (MALT); (800) 672-WINE; 
sa!es@vintagecellar.com; 
httpJ/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; 
httpJ/www.weekendbrewer.com 

WASHINGTON 
Alchemy Brew & Wine 
104 S. 4th Ave. 
Pasco, WA 99301 
(509) 545-4605; wesa1@gte.net 

Brewers W arehouse 
4520 Union Bay Place 1.E. 
Seattle, WA 98105 
(206) 527-5047; httpJ/www.brewers 
warehouse.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; 
kimsp!ace@tgi.net 

Larry's Brewing Supply 
7405 S. 212th St. #103 
Kent, WA 98032 
(206) 872-6846; (800) 441 -BREW; 
jtrent@aa.net; httpJ/www.brewingnw. 
comllarrys; 

Liberty Malt Supply Co. 
14 I 9 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) 85 I -9265 

The Beer Essentials 
2624 S. !12th St. , i!E-1 
Tacoma, WA 98444 
(253) 581-4288; (800) 685-2739; 
robn2beer@thebeeressentials.com; 
httpJ/www.thebeeressentials.com 

The Cellar Homebrew 
14411 Greenwood Ave. N. 
Seattle, WA 98133 
(206) 365-7660; (800) 342-1871; 
staff@cellar-homebrew.com; 
httpJ/www.cellar-homebrew.com 

WISCONSIN 
Homebrew Market 
520 E. Wisconsin Ave. 
Appleton, WI 54911 
(920) 733-4294; (800) 261-2337; 
FAX (920) 733-4173; 
httpJ/wvvw.homebrewmarket.com 

Life Tools Adventure Outfitter 
930 Waube Lane 
Green Bay, WI 54304 
(920) 339-8484; http://www.Lifetls.com 

CANADA 
ONTARIO 
Marcon Filters 
1428 Speers Rd., Unit 9 
Oakville, ON L6L 5Ml 
(905) 825-8847;FAX (905) 825-8404; 
marcon.filter@sympatico.ca; httpJ/ 
www3.sympatico.ca/marcon. filters/ 

To have your shop listed, please coli Linda 
Storck at (303) 447-0816 ext. 109 or Chris 

Lowenstein, ext. 108. 

** 7TH ANNUAL ** 
GREAT BREWS OF AMERICA 

~e~~;~~· 
CLASSIC BEER fESTIVAL 

~~~ .Al\1ERIC .. 
~~ 

THE RESORT AT SPLIT ROCK 
One Lake Drive • P.O. Box 567 

Lake Harmony, PA 18624 
spevents@ptd. net 

www.splitrockresort.com 
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HOMEBREW SEMINAR DAY 
FRIDAY, NOVEMBER 20, 1998 • 

9AM-6PM 
Continental Breakfast • Lunch • 

Homebrew Reception 
Full Day of Seminars by 

Nationally Known Beer Experts 
($60.00) 

Beer & Food Matching Dinner 
6:30 pm ($35.00) 

******** SAT., NOV. 21,1998@ 9 AM 
AHA Sanctioned 

Homebrew Competition 

Benefits the National 
Multiple Sclerosis Society 
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World of Worts (from page 29) 

this essay-a long time coming-but a 10-

gallon batch of Pilsener. Saflager, I'm told, is 

a successfully dried and packaged real lager 

yeast, perhaps the first of its kind. When the 

Swiss Hurlimann Brewery was bought by 

Feldschlosschen, they discontinued supply­

ing wet yeast cultures of their lager yeast to 

customers around the world. The demand 

was still there. This is when DCL Yeast Ltd. 

decided to invest a lot of resources (includ­

ing money) into developing a means to dry 

lager yeast and maintain viability and per­

formance. They claim success. Their process 

is ultrasecret. The 23-gram package, when 

available, should reta il for a little more than 

you're used to paying for dried yeast. 

I wondered if it was worth it. I brewed 

a 10-gallon batch of a German-style Pilsen­

er and split the wort into rwo separate five­

gallon batches. I pitched a healthy slurry 

o f a cultured up (sed iment from freshly 

sedimented 20 ounces of wort) Wyeast 

2206 Bavarian lager yeast in one fermenter. 

BREW YOUR OWN­
WITH HELP FROM THE EXPERT! 

Charl ie Papazian, America's leading authority on home brewing, offers 
readers two comprehensive, in-depth guides to brewing everything 

from the lightest lager to the darkest stout. 

THE HOME BREWER'S COMPANION takes 
readers to the next level of home brewing 
expertise. It includes sections on: 

• The effects of the water used (the 
amount of calcium, minerals, chlorine 
and salts present can completely change 
the taste and style of the beer being 
brewed) 

• Hops varieties, mashes and gra ins 

• 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 recip'es 

•Information on beer evaluation, handling 
and storage 

THE HOME BREWER'S COMPANION 
#0-380-77287 -6 
$11.00 464 pages 

·oEALER INQUIRIES INVITED: Room 286RB 

THE NEW COMPLETE JOY OF HOME 
BREWING is the original home brewing bible. 
Perfect for the beginner. intermediate or 
advanced home brewer. It includes: 

• Getting your home brewery together: the 
basics -hops, malt yeast and water 

• Ten easy lessons to making yourfirst 
bubbling batch of beer 

• Brewing exciting world class styles of 
beer 

• A fully illustrated guide including simple, 
easy-to-foll ow 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 

1350 Avenue of the Americas. New York. NY 10019 Tel: 212·261-6882 
#~AVON BOOKS 
The ""'"' Coo-poooh<>n 

To the other I added rwo 23-gram packages 

of Saflager S-23. I rehydrated the yeast in 

8 ounces of 75-degree-F (24 -degree-C) 

water for 20 minutes prior to pitching. Both 

yeasts were pitched into a 64-degree-F (IS­

degree-C) 1.046 specific-gravity (I 1.5-0 B) 

wort and then cooled to 52 degrees F ( 11 

degree C) within 24 hours. 

Both yeasts took off, with the dried yeast 

exhibiting more activity. Within seven days 

the Saflager fermentation had dropped to 

1.011 (2.5 °B) and showed signs of clearing. 

The Wyeast took 14 days to reach the same 

degree of attenuation. This could be expect­

ed, as my pitching rate for 2206 Bavarian 

lager yeast was techn ically underpitched 

and not ideal. If I had a good 8 ounces of 

thick yeast slurry from a just-completed fer­
mentation, that would have been ideal. But 

I'm a practical homebrewer, doing the best 

with what I have. 

Both beers were chilled to 40 degrees F 

(4.5 degree C) upon reaching 1.009 (2 °B) 

and lagered for an additional four weeks. 

The beers were both clean and delicious 

at bottling. Clear and slightly carbonated 

due to the cold lagering. My 15th genera­

tion Wyeast Bavarian Lager 2206 lived up 

to its standards, providing a clean full-fla­

vored lager beer with no flavors associated 

wi th sulfur, acetaldehyde, esters, higher 

alcohols or diacetyl. 

Saflager succeeded as a dried yeast, fully 

fermenting at cold temperatures (even at 40 

degrees F or 4.5 degrees C) and with four 

weeks lagering both beers had minor visible 

activity) . The Saflager had the advantage of 

being able to provide adequate pitching 

rates and yeast viability. Quick fermentation 

also was a bonus. The only perceived dif­

ference in the beers was that the Saflager 

clearly expressed an amount of diacetyl (a 

slight butterscotch , butterlike character) at 

bottling time. With t\loJO weeks bottle condi­

tioning, this character totally disappeared. 

Personally, a low amount of diacetyl 

adds a soft, caramellike character that is not 

offensive. Beers with bitterness can welcome 

a bit of diacetyl, unlike the very low-hopped 

American-style lagers that are not in balance 

if there is any perceived diacetyl evident. 

That's my opinion. 
It seems likely that with a bit of fermen­

tation control that includes a "diacetyl rest," 76 ______________________________________________________ ___ 
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HOMEBREW BITTERING UNITS 
(HBUsj ore a measure of the total amount of bit­
i~rness in a given volume of beer. Homebrew Billering 
Units con easily be calculated by-multiplying 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 o I Q,gollon.botch, the 
total omou~t of bit!ering !!nils would be 33: (2 x 9i + 
(3 x 5) = IS-+ 15. Bftiering units per _gallon would be 
3.3 in o I 0-gollon botch· or ~.6 in o five-gallon botch, 
so it is important to note volumes whenever expressing 
billeririg units. 

INTERNATIONA~ BITTERNESS UNITS 
(IBQs) ore o measure oflhe bittemes5 of o ~in ports · 
per million (ppm), or milligrams per liter (mg/l) of alpha 
odds: You cpn eslimo)e_ the I BUs in your beer by using the 
followin·g formula: 

IBU ,; (o_uncesol hops x% olpho acid of hop x% utit11ofion) 
· gallons of wort x 1.34 

Percent u.ti~zotion varies because of wort·grovity, boUing 
lime, wort volume and other factor>. Homebrewer> gel 
aboul:25 percent ulirJZotion foro full one-hour boil, oboui 
IS pe(cent for o 30-minut~ boil and ,obou_t 5 p?rcent for · 

· o 15-mi!}ute boil. As on example, I ounce:of 6 percent 
alpha odd hops in live gallons of wort botled lor one hour 
waul~ produce o beer with ')_218Us: 

. ·" -~~- IBU= I ~-6 X 25 =2iiBU;' 
"' 5xl-34 · 

METRIC-BITTERNESS UNIT$ (MBUs) ore 
equcil!o the number of grams of hops muhiplied by the : 
percent alpha acid. 

diacetyl levels can be reduced to take 

advantage of this convenient form of true 

dried lager yeast. Diacetyl rests are covered 

in advanced homebrewing and brewing 

books. It utilizes the process of raising the 

temperature of the fermentation at a certain 

stage in order to put yeast back in suspen­

sion, th us allowing the yeast to reduce the 

presence of diacetyl. 

What about the other characters of this 

beer? The smoked mal t is barely suggestive, 

only adding complexity. Wheat adds some 

toasted malt character with extra head 

retention, as does the CaraPils. At a calcu­

lated BU of 38 one wo uld expect an 
assertive, but not overwhelming, bitterness. 

My perception would lead me to guess a bit­

terness level of 33-35. Very appetizing and 

perfect for th is style. 

So let's cut the shuck and jive and get on 

with this advanced brewing partial mash 

and malt extract recipe. 

Cold Creek Pilsener 

Ingredients and recipe for 5 U.S. gallons 

(19 L) 

3.3 lb two-row pale malt (grain) 

( 1.5 kg) 

.5 Ib Bamberg 10 °L smoked malt 

(225 g) 

.5 lb CaraPils malt (225 g) 

.5 lb wheat malt (225 g) 

3 lb extra light dried malt extract 

( 1.4 kg) 

1 oz German Northern Brewers 

. , S1\.CtHUS ~ 

•~" fermentation specialist 

Hours: (est) M,T, F 9:30am to 6:00pm 
W,Th 9:30 am to 8:00 pm 
S 9:30am to 5:00pm 
FAXJW\XIW 24 hours a day 

whole hops (9.5 HBU/266 MBU) 

(28 g) (60 min. boiling) 

oz German Hersbrucker­

Hallertauer whole hops 

(4 HBU/112 MBU) (28 g) 

(25 min. boiling) 

1.1 oz German Hersbrucker-Haller­

tauer whole hops {4.4 HBU/123 

MBU) (32 g) ( 10 min. boiling) 

.6 oz New Zealand Hallertauer 

Triploid pellet hops ( 4.2 HBU/119 

MBU) ( 17 g) (3 min. boiling) 

1 oz French Strisselbract whole 

hops (28 g) (1 min.) 

Fast, Friendly, 
Personalized 

Service 

Why not to you? 

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

Visit our virtual store and catalogue at 
http://www. bacchus-barleycorn. com 

or contac t us at 
Bacchus and Barleycorn, Ltd. 

6633 Nieman Road Shawnee , KS 66203 
(913) 962-2501 Phone - (913) 962-0008 FAX 

If we don 't have what you're looking for . .. just ask. We'll get it! 

• ugget • ·-Saaz •Tettnanger • amette 
jfresbops 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 
micro breweries since 1983. Write or call to receive a price list or the name of your 
closest dealer. 
36180 Kings Valley Hwy., Philomath, OR 97370 1 (541) 929·2736 

ZYMURGY NOVEMBER/DECEMBER 1 998 
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.25 tsp powdered Irish moss 

.75 cup corn sugar/glucose (180 mL) 

(to prime) 

Try Saflager S-23 dried lager yeast 

or Wyeast Bavarian lager 2206 

1.012 (2 to 3 °B) 

• !BUs: about 38 

• Approximate color: 5 SRM ( 1 0 EBC) 

• Alcohol: 5 percent by volume 

• Apparent yeast attenuation: about 

80 percent 

• Original specific gravity: 1.044 to 

1.048 (11 to 12 °B) 

• Final specific gravity: 1.008 to 

A step infusion mash is used to mash the 

grains. Add five quarts (4.8 L) of 142-degree-

New 
product 

lines 
introduced 

and 
always 

available! 

112-Uter Amber 
Flexicap Bottle 

Brewery 
& 

BOP 
support! 

Melvico 
Pressure Bottler 

Supplies 
LET US 

HELP YOU 
GROW! 

Ingredients 

for beer & wine 
• Filters, pads and accessories 
• Huge assortment of 

hardware 
• Demijohns to 15 gallons 
• Largest supplier of wine 

concentrate 
• New Hard Cider kits 
• E-Z Brew Beer Recipes 
• Better Brew Beer Recipes 

I I 

• Pellets, Plugs, Leaf, Extract Oil 
Grains: 
• Harrington (Canada) 

• Hugh Baird (U.K.) 

• I reks (Germany) 

• DeWolf-Cosyns (Belgium) 

• Scotmalt (Scotland) 

• Briess (U.S.) 

• Golden Promise, Chariot, 
Specialties and t..Jr·c:rnnlc-

ZYMURGY NOVEMBER/DE CE MBER 1 998 

F (56-degree-C) water to the crushed grain, 

stir, stabilize and hold the temperature at 

132 degrees F (53 degrees C) for 30 minutes. 

Add 2.5 quarts (2.4 L) of boiling water and 

add heat to bring temperature up to 154 

degrees F (67 .5 degrees C) and hold for 

about 30 minutes. 

Raise temperature to 167 degrees F (75 

degrees C) , Iauter and sparge with 2.5 gal­

lons (9.5 L) of 170-degree-F (77-degree-C) 

water. Collect about three gallons (11.4 L) 

of runoff and add the malt extract and first 

charge of Northern Brewer hops and bring 

to a full and vigorous boil. 

The total boil time will be 60 minutes. 

When 25 minutes remain add 1 ounce (28 

g) German Hersbrucker-Hallertauer ( 4 

HBlVI12 MBU) whole hops. When 10 min­
utes remain add 1.1 ounces (32 g) German 

Hersbrucker-Hallertauer (4 HBU/123 MBU) 

whole hops and Irish moss. When three 

minutes remain add New Zealand pellet 

hops. After a total wort boil of 60 minutes 

turn off the heat. Add the French Strissel­

bract and let steep for one minute before 

straining and sparging into a sanitized fer­

menter 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. 

Pitch a good dose of healthy active 

lager yeas t or rehydrate one or two pack­

ages (23 grams each) of Saflager S-23 yeast 

in 8 ounces (250 mL) of 75-degree-F (24-

degree- C) wa ter and primary ferment at 

temperatures between 50 and 55 degrees F 

(1 0 and 12 .5 degrees C). 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. 

This is a great recipe for any good lager 

yeast. I'm relaxing and having a home brew 

right this very moment! 

World traveler Charlie Papazian is the found­

ing president of the Association of Brewers and 

the author of numerous best-selling books on 

homebrewing. His most recent books are 

Home Brewers Gold (Avon 1997), a collection 

of prize-winning recipes from the 1996 World 

Beer Cup Competition, and The Best of Zymur­

gy(Avon, 1998) a collection of the best articles 

and advice from 20 years of Zymurgy. ~ 



ClASSiflfiJ~?~ 
CALL CHRISTOPHER LOWENSTEIN AT (303 ) 447-0816 EXT. 108 OR LINDA STARCK AT EXT. 109 FOR OPTIONS, RATES AND DEADLINES . 

BEER TOURS 

Belgium, Germany, Czech Rep. 
19 days touring the best breweries in 
Europe, May 1999. More info at 
httpJ/www.breweries-of-europe.com 
davwhite@pipeline.com.au 
Fax +61 3 52824236 

EQUIPMENT 
USE A FERMOMETER 
Monitor fermentation temperatures 
and prevent off flavors with ease. Visit 
Thach Enterprises at www.sni.net/-sjtkach/ 
index.html or call (303) 660-2297. 

INGREDIENTS 
Paddock Wood Canada 
Hops, grains, Wyeast, books; 
httpJ/www.quantumlynx.com/paddockl; 
(888) 539-3622 (Toll-free); (306) 477-
5632; 106-3120 8th St. E., Saskatoon, 
Saskatchewan, CANADA S7H OW2. 

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. 

TttE 
MALTMILL® 

for the serious 
homebrewer or the 
small brewery. Don1 
be fooled by pint 
sized imitations. 

MASS to.ll?RfSSION 

~..,.or /"'" ~:: 

~~~~~-
ltnU-- '--et.A.'Ilf'' 

• The simplest and least expensive all-grain system. 
• Even the novice can achieve extraction of 30+ pts. 
• So efficient, rt can make beer from flour. 
• Easy to install in any brew kettle . 
• Nothing else needed for the first all·grain batch. 

Jack Schmidling Productions, Inc. 
18016 Church Rd. • Marenro. ~ 60152 • {81;) 92).(1031 • FIJ. {815) 92).(1032 
Visit Our Web Page http://user.mc.net/arf 

AARDVARK BREWING 
SUPPLIES 
Beer and Wine Supplies. Low Prices. 
FREE CATALOG and ORDERS (888) 
719-4645 or www.aardvarkbrewing.com 

SUPPLIES 
MAKE QUALITY BEERS 
The Cellar Homebrew, Dept. ZR, 
144 11 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 
httpJ/WW\v.cellar-homebrew.com 

BREWING SUPPLIES ONLINE 
httpJ/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 Home brew Supply Catalog. 
1-888-440-BEER; (440) 257-5880 
http://www.dra ftsman .com; 
sales@draftsman.com. 

NEW STORE 
Rollie's Variety in Thompson, Con­
necticut. Thousands of beer & wine­
making items available in 1 week or 
less! Ca ll Strange Brew tollfree at (877) 
460-5050 for details & free catalog. 

BREWERS FANTASY CAMP 
THE ULTWATE 4-DAY Ho~lEBREW Exl'auENCE 

Brew on a 10 barrel system 
Brew on a pilot system 

Structured tastings 
Lectures, labs and more ... 

& 
Behind-the-scenes tour of Sierra Nevada 

HOMEBREWERS COURSES 
NOW On the web - video, audio, message board 

and 
Weekend Courses 

coast -to-coast 

~ 
~ --

Call the Guild @ (800) 636-1331 
Or register/more information via the web 

www.ab~homebrew.com 
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Hops & Dreams 
Home brew and Winemaking supplies. 
Low prices. Large selection. Free cata­
log & free call (888) BREW-BY-U or 
httpJwww.hopsanddreams.com 

YEAST SUPPLIERS 
XL's from WYEAST 
175 mL packages "Buy & Brew Today" 
Ready to pitch "Making the best home­
brew just got easier! " *Available from 
the best homebrewing supply stores* 
Wyeast Laboratories Inc., Mt. Hood, 
OR 97041 USA, 1 (888) WYEASTI 

Finish your Brew 
n with a Label. 

... reflect your good taste! 

• Minimum of 25 
• Customized 

• 1 to 4 color 
• Removable 

• Waterproof 

Label Now Offering 
SolUtions Neck Labels! 

[ Fome1yltC()gldP!Wing J (651) 415-9713 
e-mail : tolhelabel@ool.com 

261 7 Pori< st. • st. Paul. MN 551 1 7 

INCLUDES S&H . 
IN CONTINENTAL U.S. 

PINE BOX FITS 2-3/8" X 1 C>-112" BOTTLES 

VISA (518) 
234-4952 

POB 97 ·CARLISLE, NY 12031 
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----- CIDER 
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 
• selected by hand from the best Maris 

Oner Barley 
• malted with the flooring process used 

at Warminster Malting for 125 years 
• hand crafted malt for hand crafted 

beer 

Wholesale inquiries: 
Zymotic Imports, Ltd. 

408 Park View Dr. 
Mount H olly, NJ 08060 

Telephone or fax: (609) 702-1939 

Custom Beer Mugs 
YOUR ARTWORK ETCHED INTO GLASS MUG 

~~~With 
.!< ~iJ,: rHt qlA~~~!!!<;~!22 
MastetNlSa 

Ace<p!ed 

9400 Livingston Road 
Fort Washington, MD 20744 

Phone (301) 265-9220 

New Roller Mill For 
Award-Winning Brew 

Only $195! 
• Uniform reduction 

for consistent grist 

• Brew-pub quality. 
knurled steel rolls 

• Easy-turning hand 
crank or 318-inch 
power drill 
attachment for 
automatic operation 

Order Yours Today! 
Call 888-860-1160 

~WORLD 
'* Tax and s:1ipping not included . ....._ ___ _,~· 

Dear Zymurgy ((rom page 8) 

A Six-Pack Man 

Dear Zymurgy; 

Re: Six issues a year ... YES ... YES ... YES! 

I'm glad you' re doing it. It is the only thing 

(except for the food articles) that I didn't like 

about the membership! 

Thanks, 

Michael A. Domin 

domes@lancnews.inli.net 

What, all you do is drink beer? You 
never cook? What do you do with those 
batches of beer that come out ... wrong? Pawn 
them off on your poor friends? Cook some­
thing, Michael.' And we're glad you like the 
extra issue.' 

Beyond French Fries 

Dear Zymurgy; 
In the Cult Classics/Guinness article 

(Spring 1998, Vol. 21 o. 1 ), Greg Kitsock 

refers to the country folk preferring an illic­

it whiskey called "poteen ." Actually, it is 

called "potcheen" and is no longer illegal in 

Ireland. It's closer to a vodka than a 

whiskey (it's clear and made from potatoes). 

I have a bottle made by Bunratty Mead & 

Liqueur Compan y in Bunratty, County 

Clare. It's a very interesting taste- presum­

ably an acquired taste! 

Jim Elwell 

Salt Lake City, Utah 

We had an uncle in Mississippi who used 
to make something that sounds similar. He 
called it whiskey, but most of the people who 
took a sip called it lighter fluid. At the time, 
he was known as progressive because he 
eschewed using old auto radiators as the final 

stage of brewing. 

In the Jailhouse Now 

Dear Zymurgy & Professor Surfeit; 

Last month were you or your illustrator, 

Brendan Danielsson, perhaps at the Alame­

da County Fair in California by any chance? 

We work at the University Students' 

Cooperative Association, which houses 

1,250 students in 19 houses at the Uni­

versity of California. One of our houses is 

/'vlo - oM! DA b'J 
1'1A KI AJ& BE£ R IN 
THJ;. BATHTUB, AGAIN! 

CARTOON COURTESY OF j.R. HONEYCUIT 
ZYMURGY NOVEMBER/DECEMBER 1998 
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Your responses to the following questions will help make Zymurgy and the AHA even better. Please toke the time to write 

your answers, remove the page, lo!d and moil it, o r lox your response to (303)447-2825. You con also fi ll out the survey in 

the AHA members-only orec on the web http:/ /beertown.org. Thank you! 

Are you on AHA member? . 
Yes 0 No 

Membership number _____ (optionol) 

"Yeast is Yeast" Road Test 
000000000 

1 5 10 
Not useful 

.u12 Steps to Happier Yeast" 
00 000 
1 5 

ot useful 

uMogic of the Ancients" 
00 000 
1 5 

ot useful 

.uThe Biology of Yeast" 
0000000 

5 
of useful 

.u(opture Your Favorites" 

Very Useful 

0 0 
10 

Very Useful 

00 
10 

Very Useful 

00 
10 

Very Useful 

00000000 0 
l 5 0 
Not useful 

usuc{essful Plating" 
-------------·--·----------------··--·------------------

Very U!.efu! 

Cheers, 

Michael Bone 

Editor 

FOlD HERE 

How long hove you been an AHA member? 
Less than 1 year 0 1-2 years 

0 3-4 yccrs 0 More than 4 years 

00 0 
1 5 
Not useful 

"Secrets of Storing Yeast" 

000 
10 

Very Useful 

00 00000 
1 5 10 
Not useful Very Useful 

"Tips and Gadgets" 
000000000 
1 5 10 

ot useful Very Useful 

"For the Beginner" {lntro into liquid Yeast) 
0 00 0 

1 5 10 
ot useful Very Useful 

Conlinued on back. 



Any ortide suggestions? "World of Wortsn 

0000 
1 

000 
5 

ot useful 

10 
Very Useful 

"Homebrew Cooking (The ofher use for Yeast)'' 
0 000 
1 

ot useful 

5 10 
Very Useful 

JJDid you shore this issue of Zymurgy with 
o friend?" 

Ye$ No 

S3.lV.ts 03.l1Nn I 
3H.l I I 

03l iVW :!I 
).'d\fSSD3 

3::>VJ.SOd 0 

FOLD HERE 

Ill II "I' 1111 11'''1'1"1'1''11' '"I p II '" "11 '1' ' II 

8966-90£08 o:J 'l:l3Glnos 
6L9 1 XO'd O d 

0 1.1\fDOSS\f S'l:l3M3'l:l'd3WOH V:JI'l:l3W\f 

33SS3'<100 1;f .1.9 O !Vd 3 9 111 M 3 !> V.I.S0 d 

OJ ~30lnOS 90t 0 .liW'l:l3d l i'VW SSVlJ-l S'l! l:l 

11\fW A.ld3CJ SS3 NISnS 
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Jailed Ale 
Brewed & Bottled-at The eonvent 

Berl<eley, Cllilonua 

a converted convent and the residents 

refer to themselves as The Convicts. 

Recently we gave them a homebrewing 

workshop while brewing a pale ale. We 

decided to enter the finished product in 

the local county fair , and we designed an 

appropriate label. 

While the beer failed to earn a ribbon, 

we were surprised to see that our label won 

a blue ribbon for best humorous label. 

Imagine our surprise when we saw the 

featured illustration accompanying your 

Dear Professor column September/October 

1998 column in Zymurgy (Vol. 21 , No.3)!? 

Enclosed please find our award winning 

label. 

Sincerely, 

Marjorie J. Green , Illustrator 

George 0. Proper, Brewer 

Berkeley, CA 

Corrections 

In Alt Specifications chart on page 33 

of the Sept./Oct. issue of Zymurgy (Vol. 21, 

No. 3) , the amount of flavor hops should be 

.5 ounces (14 g). 

In World of Worts on page 50 of the 

Sept./Oct. issue of Zymurgy (Vol. 21, No. 

3) , the amount of powdered Irish moss in 

the recipe should be .25 teaspoon . 

In the Classic Style Fruit & Vegetable 

Beer bronze medal winning recipe by 

Thomas J. O'Connor III, MD on page 46 of 

the Sept ./Oct. issue of Zymurgy (Vol. 21 , 

No.3), the missing ingredient is 10 pounds 

of homegrown pureed peaches added to the 

secondary after eight days in the primary. 

Bottle after it finishes out, as long as 30 days. 

LABEL COURTESY OF MARJORIE J. GREEN 
AND GEORGE 0. PROPER 

Dear Professor (from page 20) 
aromatic, Biscuit or Victory malt to your infu­
sion mashes. These will/end some toast malt 

character getting you part of the way there. 
Boiling some of the mash after the starch 

conversion? Well I think you'll get yourself a 
sticky mess or a stuck mash. Better to boil some 
before and add it back for starch conversion. 

Hmmmmm. Sounds like decoction mashing­

tried and true procedure for centuries. Who are 
we to think that we can improve on it? 

Disco? Hot Stu ff and dirty dancing. 
Sounds like a theme for your next batch. I'm 
sure the fermentation would get a little boost. 

Disco technically, 
The Professor, Hb.D. 

Deluxe Bitterometer 

Dear Professor, 

I've brewed about six batches of beer but 

have never had success in getting the bit­

tering level I want. It's always too high or 

too low. I've been using !BUs because it 

takes the specific gravity of the boil into con­

sideration . While designing a very malty 

pale ale , I decided on a five gallon batch 

with a hop bitterness of 35. Before adding 

the hops to the boil , I scooped out a sample 

into a pyrex measuring cup. I quickly cooled 

the wort to 65 degrees F (18 degrees C) by 

stirring it with a plastic bottle filled with 

frozen water and took a gravity reading. The 

gravity was 1090. Here is my first question: 

How do I calculate the hop utilization per­

centage (alpha acid extraction efficiency) 

based on the length of the boil? 

Without this information I relied on the 

graph on the back of my trusty Doctor Bob's 

Hop-Go-Round. This gave me a utilization 

of 23 percent or thereabouts (the graph isn't 

very detailed). I used the Hop-Go-Round to 

determine the amount of Bullion hops, 

which has an alpha acid percentage of 8.5, 

needed to give my beer an IBU of 35. The 

contraption told me to use 1.2 ounces (34 g) 

of hops. I double-checked this by using the 

formula given in Zymurgy, as follows: 

(ounces of hops) x (alpha acid % of hops) 

x (utilization%) 

(number of gallons) x 1.34 

ZYMURGY NOVEMBER/DECEMBER 1998 

The 

Vall 

• Dual ball-bearing, long, nickel-plated steel rollers 
• Unique, locking. indexed , true parallel adjustment 
quickly allows roller gap setlings from .01 5" to .070" 
• Fast crushing time, 1 Olbsl min with included drill adaptor 
· Large, sturdy ergonomic handle, or the 1/2" drive shah 
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 atlachment 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, contact us for your area 
Order by phone with VISA or maiVfax order form 

with cheque or money order to: 

VALLEY BREWING EQYJPMENT 
1310 Surrey Ave_ Ottawa, ON_ Canada K1V 659 

Tel (613) 733-5241 • Fax (613) 731-6436 
www.web.nev~valley/valleymill.html • valley@web.net 

'Sh'Pl'ng'handlng 519.50 u.s. Dealer pr:oes may vary from pnce sho\'m 

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.grapeandgramuy.com 
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WHITE LABS 
PURE BREWERS YEAST 

Premium High Quality 
Yeast Concentrate 

* More Yeast Cells 
than other Liquid Yeast Packs 

* Scientifically Tested for Purity 

White Labs yeast is sold at the 
fmest home brew shops nationwide. 
Call us for a list of strains available 

at a retailer near you. 

1.888.5YEAST5 
www. whitelabs.com 

Here is the equation using my figures: 

1.2 X 8 .5 X 23 

5 X 1.34 

Or further simplified: 

234.6 

6 .70 

Virtually the same answer I got from the 

Hop-Go-Round! However, since I'm only 

using one type of hop in the boil , the equa­

tion is backward. I want the equation to tell 

me the amount of hops to use based on the 

IBU I want to achieve. With the Hop-Go­

Round I was able line up the desired IBU to 

the utilization percentage and determine the 

amount of hops, but I don't want to rely 

exclusively on this contraption. I would like 

to rewrite the equation. but I'm too dumb 

with numbers. Help please! 

I saved the dumbest question for last. 

After the beer is brewed, how do I know if 

the IBU was achieved? My taste buds aren't 

expert enough to determine the exact IBU 

of a beer. Is there any way to gauge this? 

Has anyone invented a Bitterometer? 

David Yeater 

Santa Cruz, California 

Dear David, 
That's easy: 

Ounces of hops = 
(IBU desired) x (number of gallons of brew) 

x (1.34 %alpha acid) x (% utilization) 

There are no dumb questions in beer mak­
ing, only dumb beer as a result of not asking 
dumb questions. How can you find out how 
many !BUs in your beer? Simple, pay about 
$1 00 and send your beer off to a beer services 
laboratory for testing. That's easy isn't it. Me, 
I prefer to fine tune my own bitterometer-my 

palate. Practice makes perfect. Taste com­

mercial beers of known bitterness and start 
gauging your tongue. 

Dumb dee dumb dumb, 
The Professor, Hb.D. 

Send your home brewing questions to "Deor Professor," PO 
Box 1679, Boulder, CO 80306-1679; FAX (303) 447-2B25 

or professor@oob.org vio e-mail. ~ 
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Yeast Road Test (from page 37) 
YEAST LAbs CANAdiAN 

TiME TO fERMENT: ~ d Ays 

FC 25 °PlATo 

Some sulfur in both aroma and flavor. 

Became increasingly unpleasant as it 

warmed. Dry, chalky mouthfeel. May be 

suitable for cream-ale style beers. Would 

likely benefit from further cold conditioning. 

Among least liked of yeasts sampled. 

YEAST LAbs STRAThcoNA 

TiME TO fERMENT: 6 d Ays 

FC 2.0 °PlATo 

Some fruitiness in aroma. Neutral flavor 

finish es dry with some chalkiness. Clean 

and pleasant. Unlike the Australian, it dis­

played more complexity as it warms. May 

be appropriate for a Scotch ale or other 

sweet beer that would diminish the dryness. 

Generally well-liked. Best of the Yeast Labs. 

This exercise produced some interesting 

results beyond the findings already dis­

cussed. As was hoped, there was a broad 

consensus among the tasting panel con­

cerning the qualities of the 12 beers that were 

sampled. That's not to say that everyone's 

comments we re identical. For example, 

someone described one beer's fruity aroma 

as being raisinlike, while others described it 

as being currantlike, or plumlike. But as far 

as describing the overall character of the dif­

ferent beers, there was general agreement. 

We also found, to no one's surprise, that 

the liquid yeasts produced better beer than 

the dry yeasts . This reaffirms what thou­

sands of home brewers have discovered on 

their own. Though dry yeasts are inexpen­

sive and easy to use, they generally produce 

beers of lesser quality than those made with 

more expensive liquid yeasts. If you're going 

to use a dry yeast, take care to use enough. 

Finally, it was evident that the wort used 

in th is exercise favored the yeasts with a 

more neutral character. The distinctiveness 

of the th ree Be lgian yeas t s trains would 

undoubtedly have been better expressed in 

a wort brewed specifically to the style for 

which they were intended. 

So be selective in the yeast you use . For 

a homebrewer, it's never been easier. 

Dan Rabin is a regular contributo r to 

Zymurgy. ~ 



Storing Yeast (from page 39) 

to become active. As a result, it can be more 

easily harmed by higher temperatures. 

Refrigerat ion is also the key for proper 

storage of harvested yeast. Because we're 

not getting into how to harvest yeast (see the 

Zymurgy article on beginning plating in this 

issue) and only how to store it once its 

done- we'll start with your harvested yeast 

in some sort of container. 

Joh n Sims, a brewer for Copper Tank 

Brewing Co. in Dallas, TX, who specializes 

in yeast propagation, recommends pouring 

the yeast solution into a sterilized mason­

type jar, topping it off with beer and placing 

in the refrigerator. [Lid should be loose 

enough to allow air to escape- Ed.] 

The top layer of beer merely ads anoth­

er layer of protection between the yeast and 

the outside world. Anybody who brews 

knows how dangerous the outside world is 

to beer. Between the C0 2 being released 

by the yeast solution and the beer layer, the 

yeast should be fairly safe from infection. 

Yeast Barnbs 

Palmer adds that the jar in which the 

yeast is stored should be made out of plas­

tic as a safety measure. Although many 

brewing guides suggest the use of glass beer 

bottles, Palmer cautions against it. 

"Pressure builds up inside it and you've 

got yourself a little bomb ... ! had a friend 

who got a whole bunch of glass shards in his 

leg that way (using a beer bottle)," he said. 

"Just taking it out of the refrigerator was 

enough to cause it to blow." 

The yeast should be stored just above 

freezing, which will cause it to go dormant. 

Otherwise, the yeast remains active and 

begins to autolyze-essentially eating itself­

which damages the yeast culture and can cre­

ate off-flavors when used in a beer. Another 

danger of heat to a yeast culture is mutation. 

Although much more likely in ale yeasts than 

in lagers , yeasts subjected to heat can 

mutate, decreasing the strain's viability. 

Although you want to keep the yeast 

cold, you don 't want to freeze it. Doing so 

will cause ice crystals to form, which will 
puncture the y east cell walls- another 

undesirable effect. 

Aging Yeast 

Yeast stored in this manner should ide­

ally be kept only about two weeks while it 

is freshest. Palmer said he has used much 

older yeast (up to six months). but he 

doesn't recommend it. 

Whether you harvest yeast or buy it from 

the store , you can achieve much better 

results with a little care and a few square 

inches in your refrigerator. You'll get a more 

active yeast, a cleaner-tasting beer and less 

time wasted with fermentation problems. 

You say your wife doesn't want your 

stinky yeast in the fridge, and there 's no 

spare fridge lying around to use? 

o problem. You can always buy a cold­

storage tank like the breweries use for a few 

thousand dollars. Announce those plans 

and I'm sure you'll find the eggs moved over 

to make a little room. 

Louisiana-based homebrewer James Sla­

ton writes about business in addition to his 

regular contributions to Zymurgy. ~ 

HOP PELLET SAMPLER! sozEachof ~~n n: 
Hnllertou - Coscode - Eroico - Willnmelle - Clusters - Foggles ~ iJ,iJ~.H. 

LT EXTRACT & HOP COMBO~_.,r::llll'" I 

TEN- 3.3 LB. NORTHWESTERN EXTRACT, MIX OR MATCH UNHOPPED .• , ', 

GOLD, AMBER, DARK, OR WE/ZEN PLUS THE HOP SAMPLER. 

VISIT OUR ON-LINE CATALOG AT: 
http:flwww.glaci.com/marketlbrewing/homepage.html 

Call Free! 1-800-824-5562 24hr. Fax. (414)783-·· '"""·"-~\-"· ''.' '··~~ 
14835 W. Lisbon Rd. Brookfield, WI. 53005 

Hardwnndmstrucllou - 36. 1cug. 

A traditional mashing paddle 

Phil's Relieph Bung 
Le!s .S-liter w Preset- vents automatically. 
IDIDI•kegs Kee~ those mici·tegs from dis toriingl 

vent safely fits all standard 5·hter rninHegs. 

Pmrs lAIIIEl TUN • CouNrnlPliiL • PHILRAcK • PHILs Im!!oN STARTER 
HEmR FILTEB • PmL·s PHII.rER • TilE PHIIMirL • PmL·s PlwsE BarmM 

PmL·s SPARGE ARM • PHrroo P!lrrrrnGS • PmL·s PHAuctr AnwR 
www.listermann.com 

l'or IAJ'ormatioa oa Tlaese azad Otller Prodaets, CaU U513) 731-1130. Wholesale Ouly. 
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Capturing Favorites (from page 45) 

of the bottle for just a second or two with 

the lighter and decant the sterile medium 

off its sediment and into your sanitized cul­

turing conta iner. Don't leave the cultur­

ing container open and exposed any longer 

than necessa ry. Remember you need to 

aerate or oxygenate the wort prior to or 

immediate ly afte r inoculating it with the 

yeast sample. This can be done by means 

of a stone, or simply by shaking it. 

Now you're ready to inoculate. 

Adding the Yeast 

Have you r sample bottle or bottles (the 

more yeast sediment , the better) cool, not 

cold . Remember that yeast is subject to 

thermal shock and any sudden temperature 

change in excess o f 18 degrees F (1 0 

degrees C) is to be avoided. That said, you 

probably want to enjoy the beer sitting over 

your sample, and who wants to drink 70-

degree beer? 

Six pack carton courtesy o{Tenne<o Pad:oging. Denver, CO 

Zymurgy has always been a major AHA membership benefit. And now we're 

bringing it to you more often by publishing 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. 

ZYMURGY NOVEMBER / DECE M BER !99 8 

Again, use a nearby heat source, if avail­

able , to get the surrounding a ir moving 

upwards, and have a butane lighter at the 

ready. Gargling with mouthwash or whiskey 

just before the procedure may seem silly, 

but it can't hurt. Sanitize a bottle opener and 

your yeast so urce bottle carefu lly a s 

described above, without disturbing the sed­

iment. Have your glass ready. 

Worki ng quickly , pry off the cap and 

flame the mouth of the bottle. Decant the 

beer carefully into your glass until you see 

yeast begin to emerge. There should be an 

ounce or two of liquid in with the sediment. 

Swirl this around to get all the sediment into 

suspension. Depending on how compact it 

is, you may want to recap the bottle while 

you swirl, then flam e it again before pour­

ing the dregs into your culturing containers . 

Set the container in a warm place, 70 to 75 

degrees F (21 to 23 degrees C). If there were 

live cells in the sample, you should see signs 

of activity within 48 hours. 

When a layer of foam has risen on top of 

the culture, smell the fermenting wort. Do 

this in a manner which will not jeopardize 

the sanitation of the wort, i.e. , don 't pop 

off the stopper and stick your nose in the 

jug! Sniffing the airlock shou ld give you 

some idea of the culture's quality. If it smells 

good, repeat the opening procedure and add 

enough additional sterile wort to double the 

volume of the starter culture . That should 

reach high kraeusen (with a good layer of 

foam on top) again in just a few hours. 

Repeat the process until the desired volume 

of starter is reached. Once tha t has fer­

mented out, you just need to pour the fer­

mented beer out of the culturing container, 

leaving just enough to get the yeast sl urry 

into suspension , and you are ready to pitch. 

As a fina l precaution, though , you may 

want to taste the ferm ented wort. It proba­

bly won't be the best in terms of beer qual­

ity, but you should be able to tell if it is clean 

and uninfected. That way you can be sure 

you won't be pitching something funky into 

five gallons of homebrew. 

For an exhaustive list of culturable com­

mercial beers, check out Anders Lundquists' 

Web page at www.nada.kth.se/- alunlbeer/. 

Amahl Turczyn descended into the Yeast 

Underworld for this issue of Zymurgy. He also 

organized this issue's Yeast Road Test. li)l 



It's the Beer Talking (from pageS) 
I also have recommendations on han­

d li ng yeast. Make a starter when using 

liquid yeast. Yeast is much happier when 

it hits the main batch if it has gone 

through its reproductive cycle in a small­

er volume . Make it easy on your yeast to 

reproduce by giving it a low-gravity starter 

of 1.020 to 1.040. For big beers, step it up 

twice , increasing the gravity in the second 

starter. Yeast respirates be fore it repro­

duces , so oxygenate your starter (prefer­

ably with a sanitary source of oxygen) . 

Remember that yo ur health y brewing 

yeast is racing wild yeasts and bacteria in 

your fermenter. The race does not have to 

be fair; give your yeast the head start. The 

beer will tell you if you have treated your 
yeast properly. 

Homebrewer and homebrew shop owner 

Paul Gatza is the Director of the AHA. ~ 

Happier Yeast (from page 57) 
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Brewers Resource Cafalo&! 
It 's the most complete catalog in the industry, and regardless of brewing 

experience, there 's something in it for everyone. It 's on-line, or free for the asking, 
so call the good folks at Brewers Resource, we'll be happy to rush you a copy. 

1-800-8-BrewTek (827-3983) 
Don't wait for the mail, see our catalog now! www.brewtek.com 

409 Calle San Pablo, Suite 104 Cam arillo, CA 93012 

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, ca ll: 

1-302-998-8303 or 
1-800-847-HOPS 

or write: 
WINE HOBBY USA 

2306 west Newport PiKe 
Stanton, Delaware 

"The bitterness of poor qua lity is remembered 
long after the sweetness of low price is forgotten " 
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JOIN THE CREW-
AHA MEMBERSHIP APPLICATI 

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 the American 

Homebrewers Association" is your Ground Control. We're there to help you 

each step of the way. 

Membership 
O ne-Year U.S. Membership $33 

One-Year Canadian Membership $38* 

One-Year International Membership $51 * 

• Payment must be in U.S. funds 

Plus, receive a FREE Tlps and Gadgets booklet, a $7.95 value! 

Call and ask about our taX-deductible Sponsor Memberships. 

Member Benefits Include: 
• Zymurgy magazine free to AHA members­

a $35 va lue ! Have the first and last word in home-

brewing de livered to you six times per year. In every 

issue you'll find great articles , recipes and ways to 

improve your brew. 

• Book Discounts Save on great books about beer and brewing. 

• Members-Only Tasting at the Great American Beer Festival"' 

Join other AHA members and professional brewers for this special session at 

America's premier beer festival in Denver, Colo. 

We Put Your Membership Dollars to 
Work Promoting Homebrewing 
• Homebrew Competitions • Maps on Tap 

• Tech Talk E-mail Forums • Members-Only Web Site 

• Newsletters • Legalization Program 

0 Sign me up! I want to be an AHA member. 
Name 

Address----------------------

City ____________ State----------

Zip/Postal Code ________ _ Country _ _______ _ 

Phone 

FAX 

E-mail _______________ _______ _ 

Q Yes, I want to send a gift membership to my friend with a personalized gift 

card from me. 

Name 

Address----------------------

City ____________ State - ---------

Zip/Postal Code--------- Country _ _______ _ 

Phone 

FAX 

E-mail ______________________ _ 

Payment 0 Check 0 Visa 0 MC 0 Amex 

Credit Card No.----------- ---------

Exp. Date ----- ---- -------------

Signature --------- -------------

Name on Card (please print) ------- ---------

SIGN UP TOLL FREE 
1-888-U-CAN-BREW 
1-888-822-6273 (U.S. and Canada only) 

Mail this form and your check to the Ame rican Homebrewers 

Association, PO Box IS I 0, Boulder, CO 80306-15-1 0, U.S.A. For 

faster servi ce contact (303) 546-6514, FAX (303) 447-2825, 

orders@aob.org or http://beertown.org with credit card information. 

All prices effective June I, 1998, through December 31, 1998. 

HOMEBREWING. It isn't Rocket Science. 
Unless you want it to be. 
Join the American Homebrewers Association® 

Rocket Science 
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Dan Rabin 

Trouble Brewing In Paradise 
L 

ast winter I ventured to the Caribbean 

island of St. Croix, under the guise of 

conducting "professional research" at 

the St. Croix Chop House and Brewpub. 

The Chop House sits at harbor's edge in the 

picturesque town of Christiansted, one of 

two towns on the largest of the U.S. Virgin 

Islands. 

During my all -too-brief stay I spent sev­

eral wonderfully relaxed afternoons seated 

at a waterside table in the outdoor bar, 

enjoying both the mild breeze off the 

turquoise water and brewer Tim Mason 's 

flavorful ales. 

Before moving to St. Croix to set up and 

operate the Chop House's tiny brewhouse, 

Tim was a brewer at the Oasis brewpub in 

Boulder, CO. In fact , that's where I first met 

Tim, as I would frequently stop by the Oasis 

to get fresh yeast for homebrewing. As we 

talked amidst tables of sunburned tourists 

and laid-back locals, Tim explained to me 

that operating an open-air brew house on a 

tropical island presents a number of unusu­

al challenges that his apprenticeship in a 

more traditional brewpub setting did not 

prepare him for . 

Open-air Pitching 

One example, Tim explained, is the con­

cern over pitching yeast in the open-a ir 

environment. The steady trade winds carry 

pristine air over the island, and the risk of 

infecting a batch of beer from airborne con-

Tim Mason (inset) suffers mightily while brewing in St. Croix. 

ZYMURGY N OVEMBER / DECEMBER 199 8 

taminants is minimal. That is , of course, as 

long as there are no seaplanes near the 

brewpub. The seaplanes ma ke frequent 

trips between St. Croix and St. Thomas and 

regularly taxi past the Chop House to and 

from their nearby loading area. Before open­

ing a fermenter , Tim must always be sure 

there are no seaplanes in the vicinity, lest a 

gust of exhaust-filled air enter the tank. 

Another pain ful paradise story Tim 

shared with me concerned his attempt to 

procure yeast for his first batch of beer. In 

Tim's words, th is is what happened. 

Ready, Set, Brew 

"When I was set to brew I ordered yeast 

for next-day delivery. They tell you that 

packages usually arrive second-day on the 

island , even if you have them shipped 

next-day. So, on the second day, when the 

yeast hadn't arrived, I called the shipping 

company and they said they would try to 

track it. After the third day, they said they 

had tracked it to San Juan , Puerto Rico , 

and it would be in the next day. On the 

fourth day , it still hadn 't made it. On the 

fi fth day, still no yeast. Finally, on the sixth 

day, I got a call. They said 'we've got a 

package down here for you . but it' s ooz­

ing and dripping some really smelly, weird 

stuff.' Needless to say, I ordered new yeast 

and started over again. " 

Hey, Tim , I'd be happy to deliver sup­

plies to you in person. 

Dan Rabin is a regular contributor to 

Zymurgy. ~ 

PHOTOS SY DAN RASIN 
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Pressure Regulators designed 
especially for home brewing 

WE MAKE IT 
EASY FOR YOU! 

Home Brew Kegs (3 or 5 gallons) 

T he Foxx Home Brew Keg allows you to dispense, 
store and cleanup with bulk efficiency. 

All components are heavy-duty, but simple to use. 

The Foxx Bottle Filter can be your easy way to 
bottle filling. By following simple instructions you 
can produce a sediment free bottle of beer ~ 
with the same carbonation as keg beer, . 
with no foaming! ~ _;; 1((J)I).J1 _ ~ ~ 

JB'l-'1 President , 
P.S. We also specialize in soda keg 

parts, e.g. disconnects, fittings, · 
faucets, taps and 

tubing. I.,;···..:, '-..~"=~~~ 

• COUNTER PRESSURE Wholesale Only 
Call for a nearby retailer • BOTILE FILLER: Saves Time & Money 

• WHOLESALE ONLY 
Dealer Inquiries Invited K.C. (800) 821-2254 FAX (816) 421-5671 

Denver (800) 525-2484 FAX (303) 893-3028 

m A WINTER woNDERLAND\\~\SC\\ m 
OF GREAT BREW a f' 

A Brewer's Dozen ... Plus Two ·i ~ BROWMA 
D<de< <he compk" ~' of B«wm fubhunon>' orinully >ccl•im•d Cl"'" Bw S<yk - j rrJI LE 
Senes books and rece1ve the two new mles, Kolsch and Brown Ale, for FREE. That's right. ·:!Jr.: ~- : "' ,~~~~-~ 

J ' -- -~~,., 

For $99.95 you can wrap up ALL 14 BOOKS m the series- mcludmg the newly -'' · _ 
des1gned Altbier, Barley Wme, Kolsch, and Brown Ale Packed wnh reCipes and filled with -
brewing tips, this series is a must-have for homebrewers and professional brewers 
Plus if you order before December l , 1998, you'll receive FREE shipping 
and handling, and guaranteed delivery before Christmas. 

Give the gift of better beer . . . or treat yourself! 
Six of One, Half-Dozen of the Other 
If you've already started your collection of Classic Beer Style Series books, and you 
want to complete your set, pick ANY SIX titles and pay just 560.90 plus shipping 
and handling! 
Pale Ale • Continental Pilsener • Lambie • Oktoberfest, Vienna, Marzen • Porter • Belgian Ale 
• German Wheat Beer • Scotch Ale • Bock • Stout • Barley Wine • Altbier • Kolsch • Brown Ale 

Order toll free l-888-U-CAN-BREW 
l-888-822-6273 (U.S. and Canada only.) 

Telephone (303) 546-6514 • orders@aob.org • http://beenown.org 



C ·WESTERNUSA EASTERNUSA 
!?~gnors WinE ami Bea- Making Supplles ltd. ,. Crosby & BakEl' • 
. ·; , • TEl: 1-Soo-663-0954 !-800-999-2440 (MA) 

: ~ · ~1-888-557-7557 ' . ~6-2440.(GA) . 
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