


"It tasted just as good -
if not better- than 

many a pint I've drunk 
in London pubs." 

Richard Neill 
'Weekend Telegraph' (April 99) 

"I wouldn't have 
believed that a kit beer 

could be so good" 
Roy Bailey- Beer Correspondent 

CAMRA's 'What's Brewing' magazine (April2000) 

"It resulted in as good a 
home-made beer as I 

have ever tasted" 
Maximum 5-point rating in kit review 

'Bizarre' magazine (September 99) 

This man is a dedicated brewer. But he also loves to play tennis. 

More and more his brewing was keeping him at home when he wanted to be out in the sun. 
Then he discovered Smugglers Special Premium Ale, Old Conkerwood Black Ale and Midas 
Touch Golden Ale- the Premium Gold range of brewkits from Muntons. 

Because we use only the finest English 2-row barley and water, our kits give the kind 
of results you expect from full grain mashing. The only difference is our beers come 
in a can and are whole lot more convenient and easy to use. 

Since switching to kits our man's game has gone from strength to strength. 
With Premium Gold, he's still proudly brewing beers that taste easily as 
good as his full mash brews. But Premium Gold saves on time, cost, grief and 
inconsistent results. 

If you've been a slave to full grain mashing, don't be! Serve up a winner every 
time with Premium Gold, from Muntons. 

Ask for Muntons Premium Gold at your nearest brew store. 
A WORLD OF DI FFERENCE 

www.muntons.com/premiumgolcl 

GRAIN MALTS • LIQUID MALTS • SPRAY DRIED MALTS • BREW KITS • PLAIN & HOPPED MALT EXTR ACTS 
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Keg beer without a keg I Just PRESS, POUR & ENJOY! 
• Easier to fill than bottles - No pumps or C02 systems. 
• Holds 2.25 gallons of beer - Two "Plgs" 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 PJg® Beer Dispenser at your local homebrew supply 
shop and at your favorite craft brewer. 

QUOIN (pronounced "coinj Phone: (303) 279-8731 
401 Violet St. 
Golden, CO 80401 

Fax: (303) 278-0833 
http://www.partypig.com 

ZYMURGY MARCH/APRIL 2003 

ZYMURGY' 
FOR THE HOMEBREWER AND BEER LOVER 

Journal of the American Home brewers Association• 

Publisher _______ Association of Brewers 

Editor-in-Chief Ray Daniels 

Associate Editor jill Redding 

Art Director Dave Harford 

Graphics/Production Director_Stephanie johnson 

Senior/Web Designer Deborah Miller 

Graphic Designer julie Korowotny 

Sales & Marketing Director ___ Cindy jones 
cindy@aob.org 

Advertising & Sponsorship __ Matt Dudgeon 
Sales East Coast dudgeon@aob.org 

Advertising & Sponsorship _ __ Linda Starck 
Sales West Coast linda@aob.org 

Marketing Coordinator _____ J\ilon ica Tall 

monica@aob.org 

Circulation Coordinator ____ Matt Lovrinic 

American Homebrewers Associatione 

Director ___________ Paul Gatza 

Project Coordinator Gary Glass 

Membership Coordinato · Erin Fay 

Administrato · Kate Porter 

The Association of Brewers 
Mission Statement 

To make quality beer and brewing knowledge accessible to all. 

Association of Brewers Inc. 

The Assochltion of Brewers Inc. is a Colorado not-for­
profit corporation for literary and educationa l purposes to 
benefit brewers of beer and all those interested in the art of 
brewing. The Association of Brewers is a not-for-profi t trade 
Association under Sec tion 50l(c)(6) of the Internal Rev· 
enue Code. 

The Association of Brewers has four divisions- American 
Homebrewers Association•, Institu te for Brewing Studies, 
Brewers Publications and Brewing 1\llatters. 

AOB Board of Directors 
Chris Black, Louis Bonham, john Carlson, jim Christoph, 
David Houseman, jack Joyce, :vlary t..•ledicus, Eddie Miller, 
Ernie Otto , Charlie Papazian, Gordon Qyillin, Alberta Rager, 
Loran Richardson, Chuck S~·ypeck. Chris White 

The American Homebrewers Association is a division of 
The Association of Brewers, a not-for-profit organization 
located at 736 Pearl Street, Boulder, CO 80302·5006 USA. 
Membership is open to everyone. Zymurgy (ISSN 0196-
5921 , USPS 018·2 12) is the bi-monthly journal of the Amer· 
ican Homebrewers Associat ion and is published six times 
per year. Periodicals Postage Paid at Bou lder, CO and ad· 
ditional mailing offices. Annua l memberships are $38 U.S., 
and $44 International and include a $35 subscription to 
Zymurgy. 

Changing your address? Let us know in writing or 
e-mail your address changes to scrvice@aob.org. 

Zymurgy welcomes letters, opinions, ideas, article queries 
and information in general from its readers. Correspon­
dence and advertising inquiries should be direc ted to Zy­
murgy, PO Box 1679, Boulder, CO 80306·1679, (303) 447· 
0816, FAX (303) 447·2825, ""'w.beertown.org. All mater· 
ial ©2003, American Homebrewers Association. No mate­
rial may be reproduced without written permission from 
the AHA. 

The opinions and views expressed in articles are not nec­
essarily those of the American Homebrewers Associat ion 
and its magazine, Zymurgy. 

POSTMASTER: Send address changes to: 
Zymurgy , 736 Pearl Street; Boulder, CO 80302·5006. 
Prin ted in the USA. 

WWW. BEERTOWN.ORG 



MARCH/ APRIL 2003, VOL. 26, NO. 2 

COLUMNS 

IT'S THE BEER TALKING 
Gentlemen, Start Your Kettles! 
It's the Nationals! 
By Paul Gatza 

HOMEBREW AND BEYOND 
Breal?(ast Cereal Beer 
By Ray Daniels 

HOMEBREW CLUBS 
Let Your Voice Be Heard! 
By Gary Glass 

WORLD OF WORTS 
Come Hel/es or High Water 
By Charlie Papazian 

DEPARTMENTS 

DEAR ZYMURGY 

CALENDAR 

DEAR PROFESSOR 

SPONSORS 

BREW NEWS 

WINNERS CIRCLE 

ZYMURGY CONNECTION 

4 

7 

11 

47 

9 

17 

19 

44 

51 

53 

57 

ADVERTISER INDEX 62 

CLASSIFIEDS 63 

COVER PHOTOGRAPH BY RICHARD HARRIS 

SPECIAL THANKS TO WHAT'S BREWIN' 
HOMEBREW SUPPLY AND LIUUOR MART. 
BOULDER. CD 

YMURGY. 
Zymurgy\ ii'mar W\ n: the art and science of fermentation, as in brewing. 

THE BUCKAPOUND BREWERY: ONE BEER GEEK•s SEARCH FOR 
TOTAL BREWHOUSE AUTOMATION FOR A DOLLAR A POUND 20 
You'll find parts (rom the B-52 bomber and maybe an oil rig or two in this brewe1y, 
where surplus is king. Still, the goal is one that eve1y brewer can lust after-and that 
means a model (or all to learn (rom. 
by Randy Mosher 

FROM HERE TO KINGDOM TUN: 
A PRIMER ON HOMEBREW EQUIPMENT 
From the multitude of homebrew equipment out there you must decide just what to 
pick (or your mashing, lautering and even boiling operations. This guided tour can 
help you pick what's best (or your style of brewing and your budget as well. 
by Marc Sedam 

THE HISTORY AND EVOLUTION OF MASHING SYSTEMS 
Knowing a RIMS (rom a DIMS comes in handy when you encounter a stainless steel 
brewing system and it's essential when you set out to buy or build your own. \tVe trace 
the history of brewing te chnology (rom hewn logs to HERMS to show what's available 
today and where the ideas and technology came (rom. 
by Steve Alexander 

BARLEY WINE: THE BEER THAT WOULD BE KING 
More malt! More hops! More attitude! I( one beer defines the new American 
mentality toward brewing, it is the royal barley wine. Here a veteran of many batches, 
both home brewed and commercial, lays out the landscape of this imperial brew. 
by Fal Allen 

AHA BOA ELECTION BALLOT 

FOR GEEKS ONLY 45 
Dropping Bright: The Physics o(Yeast and Haze Removal 

LAST DROP 64 
A Simple Start to All-Grain Brewing 

26 

32 

40 

Cream (of Wheal) Ale . . . ... . . 8 
Hickory Nuts Brown Ale ... .. .. 8 
Batch 100: Barley Wine ....... .42 
Malzwein Alt Barley \'Vine . . ..... .43 
Helles or High \·Va te r German s ty le Munich 

He lies Lager-Extract Version ........ .49 
Helles or High Water Germa n style Munich 

He lles lager-All-Grain Recipe . . . .. SO 
Festbicr . . . . . . . . . . . . . . . . . .53 
King Chob's Brown . . . . .... 53 
Classic Rauch bier . . . . .54 
Saison . ... 
Kent Porter ......... • .• 

. .... 54 
.54 



4 

IT'S THE BEER TALKING~~~~~~~~~~ 
B y P A U L G A T Z A 

Gentlemen, Start Your Kettles! 
It's the Nationals! 

Hi everyone. It is now within two 

months of the first-round entry dead­

line and judging of the American Home­

brewing Association (AHA) National 

Homebrew Competition. It is time for all 

brewers and brewsters to brew, ferment 

and bottle entries to be judged by Beer 

Judge Certification Program (BJCP) judges 

at the end of April. 

It is simple to enter, package your finest 

home brews , figure out what category to 

enter them in, and send them and your 

entry form and check to your regional site. 

There is a site map and entry form on pages 

14-16 of this issue of Zymurgy. The 

requirement for each entry is one bottle for 

the first-round judging. If your beer is 

advanced to the second round by the 

judges, you will need three more-one for 

the second-round judging, one for the final 

round judging in each category and a bot­

tle for the Best of Show round used to 

determine the Homebrewer of the Year. 

Full competition details are available at 

www.beertown.org. 

The National Homebrew Competition 

relies on hundreds of volunteer unpackers, 

stewards, judges and site coordination staff 

to be what it is: the largest beer competition 

in the world! The AHA would like to thank 

all volunteers and entrants for making an 

event that gets lots of publicity for the hobby 

of homebrewing and the excellence that 

exists in the hobby. We anticipate more 

than 3,000 entries for the 2003 National 

Homebrew Competition. 

The National Home brew Competition is 

supported by several companies as spon­

sors or site sponsors. The biggest sponsor­

ship that the AHA receives each year is for 

the National Homebrew Competition. Our 

thanks again go to the Boston Beer Co. and 

the Sam Adams brands for their generous 

support. The brewers at Sam Adams are on 
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the cutting edge of brewing technology with 

their remarkably flavorful light beer, Sam 

Adams Light, and unbelievable beverage 

Utopias , which is as complex a beer as I 

have ever tasted-24 percent alcohol with 

aromas of fruits , wood, earth and alcohol in 

a cascade of malt. Here's a toast to com­

mercial brewers like Sam Adams who 

embrace the innovation , passion and spirit 

of homebrewing to push the envelope of 

commercial beer. 

Sweet Homebrew Chicago 
If you are looking for the best time with 

home brew of the year, nothing compares to 

the AHA National Homebrewers Confer­

ence . The Confer­

ence is June 19 to 

21 , 2003 in Rose­

mont , Ill. Events 

kick off with a pre­

conference pub 

crawl. The host 

hotel is a couple of 

blocks from the Blue Line L train , which 

means the pub crawl will start by train and 

not by bus. (Picture being the one person 

who is not a homebrewer in the same train 

car as a few dozen thirsty homebrewers. Oh 

my, what have I gotten myself into?) 

The conference will feature blocks of 

seminars on evaluating beer; Belgian, Ger­

man , English and American brewing tradi­

tions, food and beer; and onsite brewing 

demonstrations under the banner of "Boot 

Redstone Meadery owner and AHA member David Myers with Andrea Tringo enjoying free poppers at 
Kana Brewing Company in Hawaii-thanks to the AHA's pub discount program. 

WWW . BEERTOWN . ORG 



American Homebrewers 
Association Board of Advisers 

• Chairperson Randy Mosher 
David Houseman Chicogo, ll 
Chester Springs, PA Alberta Roger 
Pat Babcock Shawnee, KS 
Conlon Township, Ml Jeff Renner 
Louis Bonham Ann Arbor, Ml 
Houston, TX Susan Ruud 
George DePiro Horwood, ND 
Nyack, NY Phil Sides, Jr. 
Jeffrel Donovan Silver Spring, MD 
Santo orboro, CA Mark Tumarkin 
Michael L. Hall Gainesville, Fl 
los Alamos, NM Michael Jackson* 
Steve Jones london, England 
Johnson City, TN Fred Eckhardt* 
Rob Moline Portland, OR 
Ames, lA 

* Members Emeritus 

Ca mp for Brewers" hosted by Cha rlie 

Papazian. The nigh ttime events will aga in 

feature the camaraderie of the brewing com­

munity a t Club Night, the AHA Grand Ban­

quet a nd Real Beer, Real Food. Real Beer, 

Rea l Food wi ll be a sa mpling and tast ing 

showcase fea tur ing rea l a les, un fi lte red 

lagers and regional artisanal foods present­

ed in conjunction with Slow Food. 

Thi s year ' s co nfere nce is the 25th 

an nua l a nd it should be memora ble long 

into the future . 

Vote for Your AHA 
Board of Advisers 

There are three slots open on the AHA 

Board of Advisers for th ree-year terms begin­

ning in June 2003. I work with the board on 

a da ily ba?is for disc ussi ng 

- ideas to advance homebrew­

ing and its community. There 

is a slate of eight candida tes 

fo r th ose three pos itions. 

Information on the election 

is on pages 12-13. Votes will 

be accepted online or by mai l. You will need 

your membership number in cl uded with 

your vote so tha t we can check the va lid ity 

of each ba llot cast. Your membership card 

will have your number or you ca n ca ll o r 

email us a t aha@aob.org to get your mem­

bership number. 

WWW . BEERTOWN . ORG 
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~bDf &vt~ragt~ Et,v/)l.mt~nr 
The small batch equipment company 

Fermenters 
The MiniBrew (left) & Affordable Conical 
Two brands - 5 Sizes - 6.5 to 40 gallons 
Cost less than SS - Move the dead yeast not the 
beer- No more hard to clean carboys -Use any 
sanitizer- No secondaty transfers - Heavy wall 
construction- A major medical company uses 
our plastic - Why not you? 

Mash Lauter Tun 
Holds up to 35 pounds of grain 
Designed for 5 & I 0 gallon recipe 
Flat false bottom will not float or leak 
RlMs and thermometer threads included 
Designed from sta11 as a mash Iauter tun 
Make your own extract for great flavors 

EVERYTHING INCLUDED READY TO BREW 

909-676-2337 or john@minibrew.com or www.minibrew.com 

Discerning Homebrewers use W 
Pure Liquic\ Ye(1st. 

1 OOml Tubes & 125m I XL 
Pitchable Packages 

web: www.wyeastlab.com email: brewerscboice@wyeastlab.com 
J!hone: 541-354-1335 fax: 541-354-3449 
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AHA-Lallemand Scholarship Returns 
Thanks to the efforts of board of adviser 

member Rob Moline, Lallemand is again on 

board to provide the AHA membership ben­

efit of an entry into the AHA-Lallemand 

Scholarship Contest. All AHA members can 

log on to the www.beertown.org 'Neb site . 

Members who vote in the board of advisers 

election receive an extra entry into the AHA­

Lallemand Scholarship Contest. The contest 

winner receives free admiss ion and some 

coverage of expenses for the Short Course 

at the Siebel Institute of Technology in 

Chicago. The Siebel Institute is part of the 

World Brewing Academy. 

National Homebrew Day/ 
AHA Big Brew 

AHA members will again celebrate 

National Home brew Day with the simulta­

neous brewing event known as the Big Brew 

on the first Saturday of May (May 3, 2003). 

All brewers should plan on getting together 

with other brewers from your area or club to 

enjoy the camaraderie of home brewers and 

to make some great beer. The recipes and 

registration will be available on www.beer­

town.org in early April. 

The Big Brew has served as a major 

membership drive for the AHA the past few 

years, and we encourage all AHA members 

to recruit new members. vVhy? Because the 

more AHA members we have, the more we 

can do to promote the hobby, which gets 

new brewers involved who can give us sam­

ples of their beer rather than us giving out all 

of the samples. No, seriously, the more peo­

ple excited about homebrewing means that 

the community is stronger, shops are health­

ier and ingredients turn over faster and are 

fresher. The more homebrewers that partic­

ipate in Big Brew means we get more cover­

age for the hobby in the mainstream press. 

Also , if any of you are in the Boulder, 

Colo . area on the afternoon of Friday, May 

2, please join us for a pre-National Home­

brew Day celebration on our rooftop deck. 

The staff of the Association of Brewers will 

be dividing into brew teams and brewing up 

several batches and local homebrewers and 

craft brewers also join us in a fun beverage 

sharing event. 

Paul Gatza is the director of the Ameri-

can Homebrewers Association. ~ 

WWW .BEERTOWN .ORG 



~~~~~~~~~~HOMEBRE~ANDBEYOND 
B y R A Y DANIELS 

Breakfast Cereal Beer 

For a couple o_f years in the mid-1990s , 

beer writer Michael Jackson was in the 

habit of referring to me as "the breakfast 

cereal brewer." That ' s not a direct quote 

mind you, just the gist of what he said on a 

couple of occasions when our paths crossed. 

Of course , anyone in the beer world is 

flattered and delighted when Michael men­

tions them in even the most remotely favor­

able way and I was no exception . Still, I 

couldn't help but wonder just how widely I 

might become known for the breakfast cere­

al beers and whether that might become a 

substantial part of my brewing identity. A 

quick flash of panic would pass through me 

when that thought occurred. 

The story of how this came to pass leads 

us in some interesting directions that center 

on a program I used to run called the "Invi­

tational Brewoff." This event was held each 

spring during the first round of judging for 

the National Homebrew Competition in 

Chicago. On Saturday night, we would line 

up 20 to 25 beers, each made from the same 

set of ingredients, then conduct a tasting 

and vote for the best beer. vVinner got brag­

ging rights and a handsomely engraved 

brewer's paddle to hang on the wall. 

The key to the event was that every brew­

er was given an identical package of ingredi­

ents to use: usually a bolus of base malt and 

maybe some light extract plus a specialty grain 

or two. Hops were also included. This left just 

a few variables up to the brewer. Equipment 

and technique were certainly a part of it; yeast 

selection was also a major factor. 

In general, the beers displayed a good 

variety. People put in or took out a bit of grain 

here and there, varied their hop treatments 

and selected yeast strains suited to the styles 

they were trying to make. After a couple of 

years of doing this, we decided that it was suc­

cessful enough that we wanted to invite the 

well-known Mr. Jackson to attend the event 

WWW . BEERTOWN . ORG 

as a speaker-and maybe drink our beers! 

Accordingly, I contacted Jackson's office in 

London shortly after our second annual event 

and invited him to attend the anticipated third 

Invitational Brewoff in 1995. 

By planning a year in advance, we were 

able to get on Jackson 's calendar and also 

give him time to arrange other business 

around that date so that the trip wouldn't 

have to be covered by the Chicago Beer 

Society, the sponsoring home brew club. Of 

course the event was far more than just a 

meeting of our club as the first-round judg­

ing draws top brewers and beer judges from 

across the Midwest-no doubt that is part 

of what made it attractive to Jackson as well . 

Now here's the subtle part: Jackson was 

invited to be an after dinner speaker. vVe 

didn't consider it a part of his obligation for 

the event to taste the Brewoff beers. Thus 

when we began to formulate the Brewoff 

ingredient package for that year, we didn 't 

really give much thought to the fact that 

Jackson might be tasting them. And since it 

was the third year and the idea was in need 

of some innovation , we struck on the con­

cept of using breakfast cereal in the beers. 

As with previous years, we gave every brew­

er a standard set of malts and hops and then 

added one little rule : "Every beer must con­

tain one whole box (any size) of breakfast 

cereal of the brewer's choosing. During the 

tasting session, the empty box must be dis­

played next to the beer." 

Needless to say, that was a wild year 

for beers. Some of us-myself included­

took the conservative route. Being as I was 

just weeks out of the diploma course at the 

Siebel Institute, I chose Cream of Wheat® 

and made a very drinkable product in the 

style of the historic American lager-ale 

blends known as "Cream Ale" and dubbed 

my concoction "Cream (of \1Vheat) Ale." 

Among the entries , we had beers that 

included things like Pop-Tarts® Crunch , 

Grape7Nuts®, Special!(®, Honey Nut Chee­

rios® and Puffed Kashi®. Box sizes varied 

from the single-portion "variety pak" size to 

jumbo "family sized" boxes. The styles cov­

ered included oatmeal stout (of course), 

some Belgian-style Abbey beers and a good 

smattering of British and American styles. 

Although not obligated to do so, Jackson 

showed up for the event in plenty of time to 

taste the Brewoff beers. To his credit, he stu­

diously tasted every one and even took notes! 

When it came time for his after dinner talk, 

he spent most of it discussing the 20 beers 

everyone in the room had enjoyed. Needless 

to say, there were a lot of homebrewers float­

ing somewhere close to heaven that night. 

The big winner of the Brewoff that year 

was brewing author AI Korozonas who won 

not only the popular vote among the judges 

but also Michael Jackson 's kudos . Steven 

Klafka from Madison, Wis. took second place. 

Ever the diplomat , Jackson had nice 

things to say about all 20 of the beers­

although my memory is that my own 

Cream (of Wheat) Ale received only pass­

ing mention. Perhaps it was simply too civ­

ilized and drinkable to compete with the 

likes of "Pop-Tarts Crunch Ale" and 
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"Quaker Oatmeal Stout." Whatever the 
case, I remember it fondly as an enjoyable 
quaff, so for those who want to get started 
with breakfast cereal brewing, I've includ­
ed the recipe with this column. In addition, 
Steve Klafka dug up his second-place 
recipe and we're including that as well. 

First-round judging for the National 
Homebrew Competition will be coming up 
again this April. We'll have a site in Chicago 
as we have had since the regional structure 
was established and there willl also be judg-

ing sites at a half-dozen other locations 
around the country. I urge all judges to par­
ticipate. And if you aren't a judge, you can still 
help out as a steward or volunteer. See the 
listings elsewhere in this issue or on beer­
town.org for further information on getting 
involved. 

Cream (of Wheat) Ale 

Recipe for 5 gallons 
8 .5 lb (3 .85 kg) 2-row malt 

BREW YOUR OWN­
WITH HELP FROM THE EXPERT! 

Charlie Papazian, America's leading authority on home brewing, offers 
readers two comprehensive, in-depth guides to brewing everything 

from the lightest lager to the darkest stout. 

THE HOME BREWER'S COMPANION takes 
readers to the next level of home brewing 
expertise. It includes sections on: 
• The effects of the water used (the 

amount of calcium, minerals, chlorine 
and salts present can completely change 
the taste and style of the beer being 
brewed) 

• Hops varieties, mashes and grains 
• Typical problems encountered during the 

brewing process and how to go about 
solving them 

• Dozens of delicious new recipes and tips 
on how to create your own recipes 

•Information on beer evaluation, handling 
and storage 

THE HOME BREWER'S COMPANION 
#0-380-77287 -6 
$11 .00 464 pages 

*DEALER INQUIRIES INVITED: Room 286RB 

THE NEW COMPLETE JOY OF HOME 
BREWING is the original home brewing bible. 
Perfect for the beginner, intermediate or 
advanced home brewer. It includes: 
• Getting your home brewery together: the 

basics -hops, malt yeast and water 

• Ten easy lessons to making your first 
bubbling batch of beer 

• Brewing exciting world class styles of 
beer 

• A fully illustrated guide including simple, 
easy-to-follow explanations of each step 
ofthe home brewing process 

• And much more! 

THE NEW COMPLETE JOY 
OF HOME BREWING 
#0-380-76366-4 
$11 .00 416 pages 

1350 Avenue of the Americas, New York, NY 10019 Tel: 212-261-6882 
#)AVON BOOKS 
The Hearst Corporation 
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2 .0 oz (57 g) Weyermann 

Cara-Munich malt 

0 .5 lb (0.45 kg) Durst Vienna Malt 

0 .5 lb (0.45 kg) Schreier 1o•L Caramel 

28.0 oz (794 g) "Quick" Cream of 

Wheat 

0 .7 oz (20 g) Crystal (4.3% alpha acid) 

0 .22 oz (6.2 g) Colombus (15 .5% 

alpha acid) 

0 .56 oz (16 g) Crystal (4.3% alpha acid) 

0.8 oz (23 g) Crystal (4.3% alpha acid) 

Wyeast American Ale ( 4 packs, 2 

starters) 

• OG: 1.048 

• TG: NA 

Cook Cream of Wheat for IS minutes at 
a full boil in 3 gallons of water. Mash malts 
in at 122• F (so• C) for 1S minutes and then 
add enough of the just-boiled Cream of 
Wheat to raise the mash to a saccharifica­
tion rest of 1S3° F (67• C). Add remainder of 
Cream of Wheat after it cools a bit. Once all 
ingredients are in mash , rest for 4S to 60 

minutes then Iauter as normal. Ferment in 
glass at about 60° F (16• C) . 

Hickory Nuts Brown Ale 
By Steven Klafka 

Recipe for 5 gallons 
8.0 lb (3.6 kg) 2-row pale 

1.0 lb (.045 kg) Cara-Munich 

10.0 oz (283 gm) Cara-Vienne 

2 .0 oz (57 g) Special B 

2 .0 oz (57 g) Chocolate 

2.0 oz (57 g) Black Patent 

1.0 lb (0.45 kg) Grape Nuts Cereal 

0 .5 oz (14 gm) Columbus 

(15 .8% alpha acid) , 60 min. 

1.0 oz (28 gm) Crystal 

(4 .3% alpha acid), 60 min. 

1.0 oz (28 gm) Progress 

(6.2% alpha acid), 60 min. 

1.0 oz (28 gm) Crystal 

(4 .3% alpha acid) , 10 min. 

• OG: 1.056 

• FG: 1.024 

• Mashed at 155-160• F (68-71" C) 

Ray Daniels, aka the Breakfast Cereal 

Brewer, is editor-in-chief of Zymurgy. ~ 
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P-lambic P-clarification 
Dear Zymurgy: 

In the January/February 2003 issue of 

Zymurgy, Gus Rappold's letter in the Dear 

Zymurgy section talked about aging a "p­

lambic" in wood. The editor's comments 

suggest that some people , not as familiar 

with the Universe of Sourness as some of 

us, may never have seen this term. 

The term "p-lambic" is short for "pseu­

do-Iambic" or "pure culture Iambic." It is 

meant to describe a beer made in the style 

of Iambic , but using cultured yeasts and 

bacteria rather than spontaneous fermenta­

tion and originating outside of the Payot­

tenland region of Belgium. The former 

because we can only estimate a small por­

tion of the microflora involved in creating 

this style, and the latter because we would 

like to pay homage to the origin of the style 

(as if Iambic were an appellation such as 

Champagne or Burgundy) . 

\i\lhile one could brew a true Iambic beer 

anywhere in the world by inoculating their 

wort via exposure to the local microflora, it 

is unlikely that this would produce anything 

close to the Belgian classic examples. Thus, 

pure cultures of Saccharomyces, Bret­

tanomyces and Pediococcus are used to 

produce an estimation of the style. It is this 

estimation that is referred to as pseudo Iam­

bic, or p-lambic (also written as pLambic) . 

Joe Preiser 

Sour Beer Guy 

Hey Sour Guy, 
\Vel!, I g11ess tbat meam we can stop 

scouring Flemish dictionaries looking for 
mtries 11nder "plambic. " \Ve' !I also stop 
expecting a reply from beer writer i\tiicbael 
Jackson on oltr note asking wby tbis impor­
tant 11ew style is not included in any of bis 
great books. (Not.) Jmt goes to sbow yott tbat 
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Thanks to Scott Stihler for his home­
brew label submissions! 

even we can learn something new about 
beerfrom Zymurgy! 
- Ed. 

Much Abrew About Hairdo 
Dear Zymurgy: 

About the November/December 2002 

issue of Zymurgy (which featured three 

women holding glasses of beer). Why are 

the l.'wo cool 60s chicks hanging out with a 

modern chick (behind the bar) on the cover? 

Is this a photo trick or some Mensa puz­

zle that needs solving? It is bothering me. 

Gretchen Sky 

Dear Sky Babe: 
Comp11ters are wonde~fitl, aren't tbey? 

Our art di1·ector tram formed tbat pictm·e of 
a f!tturistic space sbip C011l11Umity into a 
111arvelo11s retro-design witb j11st a fow flicks 
of bis mome. \Ve gmss be missed tbe mid-

dle cbick witb bis retro stick somewhere 
along tbe line. In any case, we tbougbt tbe 
cover was fim and differellt-altbottgb we 
did bave to clean up one of tbe dialog bub­
bles for propriety's sake. 

As for tbe i\tiensa puzzle, you seem to be 
tbe only one wbo noticed. Act11ally tbere are 
tbree of tbem. 1) Name tbe teams playing 
in tbe football game on tbe TV. 2) G i·ve tbe 
name of tbe organization wbose logo appeal'S 
on tbe bottle in front of tbe middle woman. 
3) There's something otber tban bair tbat's 
familiar about tbe middle cbick. G11ess wbo 
we tbink sbe looks like. 

First rigbt answer to all tbree qmstions 
gets a free beer next time tbey track liS down. 
-Ed. 

Prohibition in Nebraska 
Dear Zymurgy: 

When we came to Blair, Neb. 53 years 

ago, a Dr. Morris Nielsen was practicing 
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medicine here. He was a certified character 

of the first order. He died in 1955. Then his 

daughter-in-law wrote a book a bout him. 

The book contains a recipe for making beer, 

which I enclose. I thought this one might be 

of interest-and a challenge to brew. 

"Mother's Beer" 

"Boi l 8 ga llons of water. Put 25 cents 

worth of hops (3 packages) in sack a nd put 

in water and boil it for half of an hour. Have 

another 8 gallons of water in your tub. Take 

out the hops and put in th e cold water to 

rinse them good. Then put in a dollar's 

worth of sugar and a 15-cent can of syrup. 

When cooled to Blood Heat put in 3 cakes 

of yeast (5 cents worth) or 5 cakes of Yeast 

Foam. In morning skim and cork." 

(Extracted from The Life a nd Times of 

Doc Nielsen by 1\llargaret Ellen Nielsen.) 

Sincerely, 

Roy Anderson 

Dear Roy: 
Thanks for the recipe. W'e did a little 

research and fo!t11d that $1 d1tring prohi­
bition is wo1·th abo1tt $10 today. That 
wo1tld mean that this recipe for 16 gallons 
of beer was made with $2.50 worth of hops 
( -3 .5 otmces), $10 worth of s//gar ( -20 
potmds) and $1.50 of malt extract ( -0.6 
po~tnd). By ottr q~tick calculations, that 
gives a beer with an OG of 1. 05 9 and 
maybe 30 !BUs. 

Wle had a prohibitio11 beer made from a 
recipe similar to this once. Tasted jmt like 
apple cider! 
- Ed. 

Extract Recipe Expedition 
Dear Zymurgy: 

I just received my latest copy of Zymur­
gy a nd read it promptly. The "Expedition 

Stout" looks and sounds like a winner. 

Unfortunately, I am not an all-grain brewer. 

I brew mostly from extracts with a few grain 

"teas" added. Can you help me by suggest­

ing appropria te modifications to create a 

reasonable extract clone? 

As a matter of fact, I would recommend 

that whenever you have an a ll-grain recipe 

in an article such as this, you suggest an 

equiva lent extract (obviously not a lways 
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possible). I'm sure that a great many of your 

readers would appreciate this effort. 

You have a grea t publica tion. I have 

found a large number of excellent recipes. 

I'll probably never get to them all, but I'm 

sure going to try. 

Thanks again. 

Hoyt Allen 

Dear Hoyt: 
W'e know that yo1t are only one of a legion 

of similar homebrewers o1tt there and we do 
hope to make all the recipes accessible to yo1t. 
Unfortltnately many recipes don't come with 
extract recommendatiom so standard conver­
siom are the best yo1t can do. Here's how we 
wo1tld approach the process. 

Look for the "base malt"-tts//ally the 
one that constit1ttes the greatest portion of 
the grain bill by weight. I 11 this case, it is 
the 12.5 pottnds of "two-rou/ ' malt. In 
other cases, it may be called lager malt, 
pilsene1·· malt, pale ale malt or 6-row malt. 
In all of these cases, yott can mbstitltte a 
pale or light malt extract by a simple ratio. 
Replace each potmd of base malt, with 
either one-half (0. 5) pound of dry malt 
extract or two-thirds (0. 67) po!tnd of malt 
extract symp. 

Abottt the only exception to this approach 
comes when recipes have Vienna or M1tnich 
malt as the base. In that case, we would sttg­
gest ming amber extract fo r the replacement 
at the same ratios. 

Once yott do this, make a tea from the 
remaining specialty malts and carry on 
jro11t there. 

Hope that helps- not only with this 
recipe bitt with anything else you find on the 
pages of Zymurgy. 
-Ed. 

Lee's URL Redux 
Dear Zymurgy: 

I just received the January/February 2003 

issue of Zymurgy magazine and was pleas­

antly surprised to see my Web site "Lee's 

Brewery" mentioned in the "Brewing in the 

Electronic Age: Software to Help You Brew" 

article. A relatively minor nit though, the URL 

provided at the end of the paragraph should 

ac tually read www.leebrewery.com/soft­

ware.htm. There is no "s" in leebrewery.com. 

Or perhaps a more useful link for read­

ers is www.leebrewery.com/beermath.htm 

which will take them directly to the on-line 

beer calculator a nd specific gravity correc­

tion programs. Cheers! 

Lee Chichester 

Lee's Brewery 

WW\v. leebrewery.com 

More Brewing Software Options 
Dear Zymurgy, 

Thanks fo r the article on brewing soft­

ware in your January/February 2003 issue. 

Unfortunately, several items appear to have 

been inadvertently left out. 

Le t me suggest two freeware (Linux) 

choices. The first is one that I've a ttempt­

ed to improve and update, called 

BrewNIX. It is available for a free down­

load from http://brewnix.sourceforge.net. 

Th e second program with which I am 

familiar is qbrew, available via free down­

load from www.usermode.org/code.html. 

Qbrew is also available for various Win­

dows operating systems. 

These two programs are just a sample 

of the many brewing progra ms available 

on the Internet. If you or your readers are 

interested, I would certainly be ha ppy to 

answer a ny questions . I'm certain that the 

author of qbrew would feel similarly. 

George Howell 

George, 
Thanks for the inpttt. There are indeed 

many other optiom ottt there and no single 
article co1tld hope to review them all. Even 
within the limits of \Vindows-based options, 
more programs exist than we could attempt to 
covel~ as we pointed o11t. We're sure those read­
ers who work on other operating systems will 
be glad to be made aware of these optiom. 

-Ed. 

Send your homebrewing questions to "Deor Zymurgy," PO 
Box 1679, Boulder CO B0306-1679; fox (303) 447-2825 ore­
moil professor@oob.org. Hey homebrewers! lf you hove o 
homebrew lobelthot you would like to see in our mogozine, 
send it to: Dove Hurford, Mogozine Art Director, The Association 
of Brewers, 736 Peorl Street, Boulder CO 80303 ore-moil it to 
horford@oob.org. ~ 
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Let Your Voice Be Heard! 

T
his issue's Clubs Report has been short­

ened to make room for the AHA Board 

of Advisers election ballot. The people serv­

ing on your Board of Advisers have a major 

impact on your association. 'vVe urge you 

and all of the AHA members in your club to 

take the time to vote in this year's election. 

Also mark your calendars for the upcom­

ing AHA National Homebrew Competition. 

The competition is a perfect opportunity to 

show what your club is made of. But you 

can't win the Homebrew Club of the Year if 
your club members do not enter the com­

petition. The entry deadline is April 9-18, 

2003. Check out the site map in this issue 

to find where to send your entries. If your 

club happens to be near one of the sites, 

please consider volunteering as a judge or 

steward. This competition is a fun one and 

attracts the best homebrew in the country. 

Fruits & Veggies 
Club-Only Competition 

The AHA thanks David Perez , Mark 

Tumarkin and the Hogtown Brewers of 

Gainesville, Fla. for hosting the Fruits & Veg­

gies Club-Only Competition on December 

14. This was the third of six competitions in 

the August to May 2002-2003 cycle, with 

points going toward the Homebrew Club of 

the Year trophy. Points are awarded on a 12-

8-4 basis for first , second and third place in 

the club-only competitions. First, second and 

third places in the first and second rounds of 

the AHA National Home brew Competition 

earn points on a 6-4-2 basis. The club whose 

members have amassed the most points over 

the year will be crowned the Homebrew Club 

of the Year at the AHA National Homebrew­

ers Conference in Chicago June 19-21,2003. 

Of the 46 entries the winners were: 
First Place 

Curt Hausam of Salem, Ore. (The reigning 
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Left to right, Ensley, Klafka and Andrusz of the 
Madison Homebrewers and Tasters Guild (MHTG) 
in Madison, Wis. Thanks to Bob Paolino! 

Homebrewer of the Year and Ninkasi 

Award winner) 

Representing Strange Brew with his Thrilla 

Vanilla, a robust porter with vanilla beans. 

Second Place 

Paul Pilcher of Kansas City, Mo. 

Representing the Kansas City Bier Meisters 

with his English Brown with Chiles, a north­

ern English brown with Anaheim and 

jalapeno chiles . 

Third Place 

Ray Lewis of Livonia , N.Y. 

Representing the Upstate New York Home­

brewers Association with his Cherry Smash , 

an oud bruin with sour cherries. 

Congratulations to all of the winners, and 

thanks to all of the club representative brew­

ers who entered! 

Gary Glass is the project coordinator for 

the American Homebrewers Association. liP 

2002-2003 Homebrew 
Club of the Year Standings 

Points Club 
12 Hampton Roads Brewing 

and Beer Tasting Society 
12 James River Homebrewers 
12 Kansas City Bier Meisters 
12 Strange Brew 
8 Fellowship of Oklahoma Ale Makers 
8 Great Northern Brewers Club 
4 Minnesota Home Brewers Association 
4 Upstate New York Homebrewers Association 

Brown Ale AHA 
Club-Only Competition 

The April AHA Club-Only Competition is Brown Ales. 
The competition is hosted by Susan Ruud and the Prairie 
Homebrewing Companions of Forgo, N.D. 

The style for the competition is Brown Ales, BJCP 
Category 10. One entry of two bottles is accepted per 
AHA registered homebrew dub. Entries require a $5 
check mode out to AHA and on entry/recipe form and 
bottle I.D. forms. More information on the dub-only 
competitions and forms ore available of 
Wlvw.beertown.org. Please send your entry to: 

AHA COC 
C/0 Susan Ruud 
5605 56th Ave N. 
Harwood, NO 58042 

Entries ore due by April4, 2003. Judging is slated for 
April12, 2003. Email for questions or those interested 
in judging is suson.ruud@ndsu.nodok.edu. 

Upcoming 2003 AHA Club-Only Competition Styles 

Month Style or Name Cat.# Host 
April . . ........ Brown Ale ...... . .................. . . 1 0 ... .. .. Prairie Homebrewing Companions 
May .......... English & Scottish Strong Ale . .......... . . 11 .... .. . Rillito Creek brew Club 
August ....... .. European Pole lager .... . .. . ...... . .. .. 2 . . . . ... .Foam on the Range 
Sept/Oct .. . ... . Specialty/Experimentoi/Historicol Beers ... . 24 ....... Colonial Ale Smiths & Keggers 
Nov/Dec . ...... Koelsch & Altbier . ... . ........ .... . .. . . 8 ...... .. Pacific Gravity 
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Brief Candidate Statements 
(pie se see www.beertown.org for full candidate statements) 

t==tC!tJij~~'HiiiiiiJ ............. . Medina, OH 
2003 marks my seventh year as a homebrewer. I am a member of several home­
brew dubs: the Society of Akron Area Zymurgists (S.A.A.Z.), the Society of Northeast 
Ohio Brewers (S.N.O.B.s) and a "lifetime member" of the Music City Brewers in 
Nashville. I am currently the AHA Liaison for Northeast Ohio. I served on the orga­
nizing committee for several editions of Nashville's Music City Brew-Off, as competi­
tion director for MCAB-IV in Cleveland, and am currently on the planning committee 
for the new East regional AHA NHC first round site. I am a BJCP National level judge, 
exam grader and proctor, and have led exam preparation study groups. I have 
worked at a local retail home brew shop. I joined the AHA in 1997, and have seen 
great improvements in the organization since then. Many of those improvements 
are the direct result of suggestions from the AHA membership. The strength and 
growth of the AHA is due to its members, and I believe our potential is unlimited. I 
want to continue the efforts of the Board of Advisers in improving the benefits of AHA 
membership so homebrewers of all skill and experience levels will want to join the 
AHA. I honored to be nominated as a candidate for the Board of Advisers. 

~--J~JU~!CJ~ .............. . Hillsborough, NJ 
I'm a veteran of the Board of Advisers, having been on the board for many years. 
Having taken two years off from the Board, I'd like to return and continue to help 
the AHA. I have a simple viewpoint that you might want to think about. Homebrew­
ing is a hobby and as a hobby it should always be fun. We should always strive to 
improve the Association with the "fun" aspect in mind. Whether that fun aspect to 
you is simple extract brewing or equipment designing doesn't matter, just as long as 
we each hove satisfaction in the hobby and with the AHA. 

}t! . NC Cole •••••••••• • Black Mountain, 
1'----~1 7-'lo;...;;ve.~b'"""'re-wing and teaching people to make and appreciate beer and mead. It is an 
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honor to be nominated for your Board of Advisers. I started brewing in 199 5 and 
helped found the homebrew duq in Asheville, NC, Mountain Ale ond Lager Tasters. 
I have served as MALT's President, Minister of Culture and liaison with other dubs. 
Entering and judging at homebrew competitions is my favorite way to get objective, 
knowledgeable feedback on my beer and mead and support other brewers and dubs. 
I am a National judge in the Beer Judge Certification Program. Judging makes me 
a better brewer and allows me to give something back to the homebrew communi­
ty.l have won a number of regional and national awards for my beer and mead, the 
highlight being AHA's Ninkasi Award in 2001. As an AHA member since 1997 and an 
AHA Liaison, I believe the AHA has significantly improved Zymurgy and communi­
cation with and participation by members. I'd like to help the AHA serve you even 
better. If elected, I will represent your interests and concerns to the AHA, work to 
improve member benefits and promote our hobby. Please vote. 
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D ve Dix n •••••••••••••••• • Bedford, TX 
Brewing has become more than a hobby to me; it is a passion. The AHA has pro­
vided guidance in helping me take my brewing to the next level. I would like to pro­
vide that assistance to fellow homebrewers. The AHA needs to continue to promote 
the "grassroots" approach it has adopted by growing the AHA Liaison program. This 
empowers AHA members to represent the Association at events and helps open the 
lines of communication with Paul, Gary and the Board of Advisers. This will also pro­
vide an avenue to gain membership and community recognition for our Association. 
Accomplishments: 
• Formed NET Hoppers Homebrew Club 1998 
• NET Hoppers President4 years 
• Bluebonnet Brew-off Committee 5 years 
• 2000 Bluebonnet Brew-off Assistant Director 
• 2001 Bluebonnet Brew-off Director 
• Assisted with the establishment of the Gulf Coast Competition Committee 2000 
• 2002 Committee Chair to bring 2002 AHA Notional Homebrew Competition to 
Dallas/Ft. Worth Texas 
• 2002 Chairperson AHA National Homebrewers Conference 
Being nominated for the AHA Board of Advisers is an honor and a privilege. If elect­
ed I will do everything in my power to ensure the AHA will work for the homebrew­
ers that make up our Association. 

if· 
Steve Fo ••••••••••• • Overland Park, KS 
I'd like to say what an honor it is to be nominated to serve on the Board of Advisers 
for the American Homebrewers Association. I began brewing about] 0 years ago and 
became a member of the Kansas City Bier Meislers and the AHA shortly after. It didn't 
take long for me to become immersed in the hobby. I've served the Kansas City Bier 
Meisters in many capacities and am currently on my second tour as president. I recent­
ly earned the ranking of Master Judge in the Beer Judge Certification Program and 
I've assisted in instructing prospective judges in local review sessions and have proc­
tored on several exams. I believe that education and knowledge is a key part of 
improving homebrewing. As with any organization like the AHA, the true power of it 
belongs with the' membership and it is only a strong organization with input from the 
membership. I hope you will take the time to vote. 

\\~ 
AI Hazan •••••••••••••• • Stroudsburg, PA 
I have been homebrewing for 10 years, a member of the AHA for nine years and am 
currently a BJCP Certified judge. I am a member of the BJCP Continuing Education 
Committee and have volunteered to be a member of the newly forming BJCP Style 
Guideline Update Committee. While being geographically isolated from any home­
brew dub, I have, for the past four years, judged each competition held for three 
Philadelphia-area based homebrew dubs (BUZZ, HOPS and Keystone), and maintain 
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good relationships with many of their members. My goals, if elected, would be to con­
tinue the growth the AHA has taken in recent years in providing new, and beller (Pub 
Discount Program and Zymurgy), services to its membership base. I also see the need 
to recognize and represent those of us who, lor the love and passion of our hobby, con­
tinue to brew, though live like myself, geographically isolated from other brewers and 
hence other home brew dubs. Many thanks lor your consideration and support. 

t 
Randy Mos er ••••••••• • •••• • Chicago, IL 
Thanks lor the opportunity to run again lor this office. Here's how I intend to contribute 
if elected to this important job: ( 1 ) Help to continue the shift of the AHA toward a mem­
ber·driven, grassroots organization. Much progress has been made in this direction 
(witness these elections, and the dub·driven National Homebrewers Conference), but 
much more remains to be done. (2) Encourage the AHA to facilitate the connections 
between brewers and brewing-related organizations of all stripes: individuals to 
dubs, dubs to other dubs, and those to other brewing hobby groups such as the BJCP, 
Homebrew Digest, etc. This hobby will be much stronger if all of these connections are 
strengthened. (3) To help secure the place of the AHA and the home brewing hobby in 
the larger world of food and drink, by outreach to people with those broader interests 
(who, by the way, are an excellent source of prospects). Homebrewing is a model lor 
the way dedicated enthusiasts can create something bigger- craft brewing. ( 4) To con­
tinue to help put a lace on the AHA that represents the best of what homebrewing is 
all about- creativity, enthusiasm, knowledge and especially generous good humor. 

Gordon Strong ••••••••• • Beavercreek, OH 
Since becoming a homebrewer seven years ago, I've become somewhat fanatical about 
beer, brewing and judging. I've brewed more than 80 beers, meads and ciders, and 
have been fortunate enough to win eight Best-of-Show awards including lost year's 
Mazer Cup. I've been active in my local dub (DRAFT), including serving as an officer 
and hosting Big Brews. I've organized live competitions, including on AHA Club-Only 

Vote Now! 
American Homebrewers Association 
1003 Board of Advisers Election 
OFFICIAL BALLOT 

competition. I'm a lifetime member of the AHA, and am currently on AHA Liaison. 
I'm also active in the BJCP, and om currently a Grand Moster judge, a BJCP Associate 
Exam Director and exam grader. I wrote the new BJCP database system, and main­
loin the BJCP Web site lor online judge records. I've judged in more than 80 compe­
lilions (including 30 BOS sessions), hove administered seven exams, hove given three 
judging classes and have graded more than 150 exams. I've offended lour National 
Homebrewers Conferences, and judged BOS at three. I've spoken of MCAB, hod recipes 
published in Zymurgy, and contribute to HBD and JudgeNet. I believe in personal 
responsibility, lifelong learning, freely sharing knowledge and maintaining balance 
in life. It's an honor to be asked to serve on the Board of Advisers. 

Election Guidelines: 
Read the statements, see www.beertown.org lor lull candidate statements. Vote online 
at www.beertown.org or photocopy the ballot (that way you don 't hove to cut your 
Zymurgy) . Vote lor three (3) candidates by marking the box next to the candidates' 
names. Fill in your nome and membership number in the appropriate place. If you 
do not know your member number, or would like to become a member, call us of 
888-822-6273 or email info@aob.org. Sign your ballot. 

Mail completed ballots to: AHA Election, Alln: Rob Moline, 1332 Arizona Avenue, Ames, 
lA, 500 14; or fill out the online ballot of www.beerlown.org. Ballots must be post­
marked no later than April1, 2003. Only one ballot per member will be accepted. 

All AHA members voting in the election are eligible lor an additional entry in the Lalle­
mond Scholarship drawing lor Siebel Institute's two-week Concise Course or two-week 
Microbiology Course. Check the "Enter Me" box on the ballot to submit your entry. The 
drawing will toke place June 20, 2003 at the AHA Notional Homebrewers Conference. 

Ballots will earn an additional 
entry in the drawing for the 
lallemand Scholarship to the 

Select the three (3) candidates you feel ore best qualified to serve on the AHA Board of Advisers. Siebel Institute by checking the 
"Enter me" box on your com­
pleted ballot. The drawing will 

toke place on June 20, 2003 at 

0 Chuck Bernard 

0 Ed Busch 

0 Brian Cole 

0 Dave Dixon 

0 Steve Ford 

0 AI Hazan 

0 Randy Mosher 

0 Gordon Strong 

_ Enter Me in the Lollemond Scholarship Drawing 

Name -------------------------------------

Membership Number ----- - ---

Signa tu re ________________________________ _ 

Mail completed ballot to: 

BALLOTS MUST BE 
POSTMARKED NO 

LATER THAN 
APRIL 1, i003 

AHA Election; Attn: Rob Moline; 1332 Arizona Ave., Ames, lA 50014 
or submit your ballot online at www.beertown.org. 
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the National Homebrewers 
Conference in Chicago, ll. 
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American Homebrewers Association's 25th Annual 
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National Homebrew Competition 2003 

NHC 2003 
F .H. Steinhart Inc. 
234 S. E. 121h 

Portland, OR 972 14 

~ 
1 0 

G= 
·~ 

() 

NHC 2003 
AleSmith Brewing Co. 
9368 Cabot Drive 
San Diego, CA 92 126 

NHC 2003 

Entries due April 9 - 18, 2003 

NHC 2003 
Rock Bottom-Chicago 
1 West G rand Avenue 
Ch icago, IL 606 10 

NHC/GCHC 2003 
For entry information for the Great 
Canad ian Hombrew Competition 
see www.rea lbeer.com/caba/ 

Bacchus & Barleycorn NHC 2003 
Defalcos 

NHC 2003 
J.W. Dover 6633 Nieman Road 

Shawnee, KS 66203 
8715 Stella Link Road 24945 Detroit Road 
Houston TX 77025 Westlake, OH 44145 

I 

CIDER 
All cider entries should include 3 bottles and should 

be sent to Red Hook regardless of where you live: 

NHC 2003 
Party Creations 
345 Rokeby Road 
Red Hook, NY 12571 

DO NOT SEND BEER OR MEAD 
ENTRIES TO RED HOOK, NEW YORK! 

International Entries 
Please send all international beer and 

mead (but not cider) entries other than 

Canadian entries , to: 

NHC 2003 
F .H. Steinhart 
234 E. 12th 
Portland, OR 97214 

NHC 2003 
Rohrbach Brewing Co 
3859 Buffalo Road 
Rochester, NY 14624 

Contad: Gary Glass • 1.888.822.6273 • + 1.303.447.0816 ext. 121 • gary@aob.org• www.beertown.org 
American Homebrewers Association 

A Division of the Association of Brewers 



Will you be crowned 

HOMEBREWER 
OF THE YEAR? 

Not if you don't enter! Show 
us what you've got against 

3,000 of the best homebrews 
from around the globe. -

Entries Due: April 9-18, 2003 
First Round: Judging at regional sites from April 25-May 4, 2003 

Second Round & Awards Ceremony: June 19-21, 2003 
at the AHA National Homebrewers Conference, Chicago, IL 

For complete rules and regulations visit www.beertown.org 
or call 1.888.822.6273 (U.S. and Canada only) or+ 1.303.447.0816. 

To find your entry site, check the Site Locator Map 
in the March/April 2003 issue of Zymurgy. 

JOIN Til£ FUN! 
See entry form on next page 

*See entry form for discounts American Homebrawers Association -



American Homebrewers Association's 25th Annual 

Send this filled-out form to your regional site. Check the Locator Map in March/April 2003 issue of Zymurgy. 

Questions? Contact Gary Glass, NHC Director, at gary@aob.org or call (888) 822-62 73 (U.S. and Canada only) or (303) 44 7-0816 x 121 . 

Please read the instructions in PART II of the rules and regulations found on www.beertown.org. 

Section A: Brewer Information 

I. Name 

2. Additional Brewer(s) 

3. Address ______________ _______________________________ _ _ ______ _ 

4. City _______________ State/Province _ ________ Zip/Postal Code 

5. Country __________ Phone (H) ( __ ) ______ (W) ( ___ ) 

6. E-mail 

7. Homebrew Club (Please spell out full name of the club. Do not abbreviate.) 

8. AHA Membership Number (if you are already a member) ________________ __________________ __ _ 

9. Join the AHA and save on entry fees! Or renew your membership (enclose a separate $38 check) 0 New Membership 0 Renewal 

I 0. Entry Fees Enclosed. 

~--~--~ 0 AHA Member 
AHA members pay $8 per entry : ____ no. of entries x $8 = $. ________ _ 

0 Non-member Non-members pay $12 per entry: ____ no. of entries x $12 = $ _________ total 

I I. If you are a BJCP judge, please include your BJCP Number here 

Section B: Entry Information 

13. Category Number (1-29) ---------------------------------------------

14. Subcategory Letter (a-e) ----- -------------------------------------------

15. Name of Brew (optional) - -----------------------------------------------

16. For Mead and Cider (check one): 0 Dry 0 Medium 0 Sweet 

17. For Mead and Cider (check one): 0 Sparkling 0 Still 

18. SPECIAL INGREDIENTS: 

If you have entered in any of the following categories 19e, 20c, 21, 22, 23b, 24, 25, 26, 27, 28b, 28c, 29 refer to part II of the Rules and Regulations and the 
NHC Style Guidelines at www.beertown.org for instructions on filling out the spaces below. The judges will use this important information for evaluating entries in these 
categories. Leave these spaces blank if you have not entered the above categories. Entrants of Historical Beers are asked to provide the historical beer style 
and information on the style profile and history as an aid to judges. 

Classic Style ----------------------------------------------------

Speciallngredient(s) ----------------------------------

American Homebrewers Association 
A Division of the Association of Brewers 

. 0) 



AMERICAN HOMEBREWERS 

MARCH 
14th Annual Reggale and 
Dredhop Homebrew Competi­
tion . Denver, CO. AHNBJCP 
SCP. Sponsored by: Hop Barley 
and The Alers. Deadline: 2/10-
2/21. Fees: $5. Awards Ceremo­
ny: 3/1. Contact: Bob Kauffman. 
Phone: 303-828-123 7, 303-9 13-
5722. E-mail: dredhop@hopbar 
ley.org Web: http://hopbarley.org 

3 Washoe Zephur Zymurgists 
Home brew Competition. Reno, 
NV. AHAIB)CP SCP. Sponsoring 
Club: Washoe Zephyr Zymurgists. 
Deadline: 2/8-2/22. Fees: $6 first, 
$4 add. Awards Ceremony: 3/2. 
Contact: John C. Tull. Phone: 775-
784-4804, 775-329-2537. E-mail: 
johnctull@fastmail.fm Web: http:// 
134. 197.55 .114/wzz/wzz-comp 
2003.html 

WWW . BEERTOWN .ORG 

8 9th Annual Boston Home brew 
Competition . Wa ltham , MA. 
BJCP SCP. BHC9 is an MCAB6 
qualifying event, as well as part of 
the New England Homebrewer of 
the Year circuit. Best of Show and 
Brewmaster's Choice (you get to 
brew your recipe at vVatch City!) 
prizes will be awarded. Sponsoring 
Club: Boston vVort Processors. 
Deadline: 2/ 1-2/21. Fee: $5. 
Awards Ceremony: 3/8. Contact: 
john Doherty. Phone: 508-923-
6376. E-mail: dohertybrewing@ 
yahoo. com vVeb: \1~\~V.WOrt.org 

8 Bluebonnet Brew-off. Irving, TX. 
AHA!BJCP SCP. Sponsored by 
Cowtown Cappers, NET Hoppers, 
Knights of the Brown Bottle, North 
Texas Homebrewers Association 
and Red River Brewers. Deadline: 
2/14-2/28. Fee: $7-9. Awards Cer­
emony: 3/21-3/22 . Contact: Mark 
A. Wedge. Phone: 8 17-938-8400, 
8 17-381-2915. E-mail: mark 
wedge@yahoo.com Web: www. 
bluebonnetbre\voff.com 

ASSOCIATION 

8 St. Patrick 's Cascadia Cup 
Homebrew Competition. Red­
mond, WA. AHA!BJCP SCP. The 
largest industry sponsored home­
brew competition in Washington 
State! Sponsoring Club: Cascade 
Brewers Guild. Deadline: 2/15-
3/03. Fees: $6. Awards Ceremony: 
3/08. Contact: Alan Hord. Phone: 
425-844-84 73. E-maii:Alan@ 
HordsOfFun.Com vVeb: www. 
CascadeBre\versGuild.orgldefault. 
asp?np=2003cbgcontest.asp 

8 12th Annual BOSS Challenge 
featuring the Chicago Cup. Floss­
moor, 1L. BCJP SCP. Sponsored 
by the Brewers of South Suburbia 
(BOSS). Deadlines: 2/2 1-3/ 1. 
Fees: $6 1st entry, $5 each add. 
Awards Ceremony following 
BOSS meeting 4/4. Contact: 
David Persenaire. Phone: 708-
6 14-9087, E-mail: Davidperson­
aire@aol.com \•Veb: www.uswe 
baccess.netlboss 

CALENDAR 

13·22 March Mash ness. St. Cloud, 
/viN. AHA/BJCP SCP. A growing 
Midwest competition with all 
BjCP styles accepted. Sponsored 
by The Cloudytown Brewers. 
Deadline: 2/26-3/ 12. Fees: $6. 
Awards Ceremony: 3/22. Contact: 
Darin Dorholt. Phone: 320-656-
0899, E-mail: itsusfolks@aol.com 
vVeb: www.cloudytownbrew­
ers.org 

15 AHA TechTalk Homebrew 
Competition. Denver, CO. 
AHNBJCP SCP . Foam on the 
Range hosts the first annual AHA 
TechTalk. Competition entries 
accepted in Categories 6A, 6B & 
6C American Pale Ales as well as 
Category IOD American Brown 
Ale . Must be an AHA member to 
enter. Deadline: 2/3-3/12 . Fees: 
$5 1st entry , $4 additional. 
Awards Ceremony: 03/ 15. Con­
tact: jon Douglas. Phone: 303-
766-674 7. E-mail: events@ 
foamontherange.org Web: 
\\~\~v.foamontherange.org 
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15 CARBOY Shamrock Open 
Homebrew Competition. Raleigh, 
NC. AHNBJCP SCP. Sponsored 
by CARBOY (Cary Apex Raleigh 
Brewers of Yore). Deadlines: 3/9-
3/15 . Fees: $6 1st entry, $5 each 
add. Awards Ceremony: 3/15. 
Contact: jim Brewer. Phone: 919-
465-2045, E-mail: brewer2751 3 
@hotmail.com \•Veb: www.hbd. 
orglcarboy/shamrock.htm 

28·29 8th Annual Hurricane 
Blowoff Home brew Competi­
tion . West Palm Beach, FL. 
AHNBJCP SCP. Open to ail 
styles of beer and mead. Spon­
sored by Palm Beach Draughts­
men. Entry deadline: 3/8-3/22. 
Fees: $6. judging: Evening ol3/28 
and morning and afternoon of 
3/29. Awards Ceremony: 3/29. 
Contact: john Peterson . Phone: 
561-625-3400,561-575-3682. E­
mail: jep_kgpa@belisouth .net 
\•Veb: www.lortunecity.com/ 
littleitaiy/giotto/ 175 

29 Slurp and Burp Open . Salem, 
OR AHNBJCP SCP. Win a 15 
galion stainless steel brew pot. The 
6th Annual Slurp and Burp is an 
event you don't want to miss. 
Quality judging of ali Beer, Mead 
and Cider categories without col­
lapsing. Medals to alilst, 2nd and 
3rd place winners with quick feed­
back to entrants. Sponsored by 
Strange Brew Club. Deadline: 
3/10- 3/25. Fees: $6. Awards Cere­
mony: 3/29. Contact: Ted Hausot­
ter. Phone: 503-538-9501, 503-
625-2566. E-mail: tednjodie@ 
msn.com Web: http://members. 
aol.com/slurpnburpor 

APRIL 
5 8th Annual Knickerbocker 

Battle of Brews . Albany, NY. 
AHA/BJCP SCP. All BjCP styles, 
meads and ciders will be judged. 
Albany Pump House's Master 
Brewer George De Piro will sup­
ply an extra special prize by 
selecting one of the Best of Shows 
entries to brew at his Brew Pub. 
Sponsoring Club: Saratoga Thor­
ough Brews. Deadline 3/17-3/29. 
Fees: $5. Awards Ceremony: 4/5 . 
Contact: Reed Antis. Phone: 518-
583-0434, 518-793-9654. E-mail: 
reedmary@capital.net 

5 11th Annual Dominion Cup. 
Richmond, VA.AHAIBJCP SCP. 
Sponsored by The james River 
Homebrewers. Don't be afraid, 
send in your home brew! judging 
will be held at Legend Brewing. 
Deadline: 3/19-4/3. Fees: $5. 
Awards Ceremony: 4/5. Contact: 
joel Trojnar. Phone : 804-556-
1136. E-mail: joei@trojnar.com 
\•Veb: http://jrhomebrewers.orgl 

ZYMURGY MARCH / APRIL 2003 

5 Bay Area Mashers World Cup 
of Beer. Berkeley, CA. 
AHA/BJCP SCP. Sponsored by 
Bay Area i'dashers. Deadline: 
2/15-3/15. Fees: $7. Awards Cer­
emony: 4/5. Contact: Lee Shep­
hard. Phone: 510-336-1546. E­
mail: ishephard@earthlink.net 
V\leb: \1~\~v.bayareamashers.org 

21· 24 Association of Brewers goes 
"On the Road" - Southeast 
Region. Southeast, USA The Asso­
ciation of Brewers invites YOU to 
participate in the "On the Road" 
events. Charlie Papazian wants to 
meet enthusiastic homebrewers 
on his visit to the Southeast region. 
Visit \1~\~v.beertown.org lor specif­
ic times , locations and special 
homebrew contest information. 
Contact: Mark Snyder. Phone: 
303-447-0816, 888-822-6273 . E­
mail: mark@aob.org 'Neb: 
1 ~~ ~~ v. beert01 vn .org 

April 25 • May 4 AHA National 
Homebrew Competition 1st 
Round. Regional Sites across the 
states. AHNBJCP SCP. Entry 
Fee: $8 for AHA members/$12for 
non-members. Entry Deadline: 

MAY 

April9-18. judging: April25-May 
4. Contact: Gary Glass. Phone: 
303-447-0816 x 121 , 888- U­
CAN-BREW x 121. E-mail: 
gary@aob.org \Neb: www.beer 
town .org 

I 2003 Upper Mississippi 
Mash-Out. Minneapolis /S t. 
Paul , /vJN. AHA/BJCP SCP. 2nd 
Annual Upper Mississippi !Vlash­
Out Homebrew Competition, 
sponsored by the Minnesota 
Home Brewer's Association and 
the St. Paul Home Brewer's Club. 
All 26 BjCP categories including 
Cider and Mead. Deadline: 4/11-
4/20. Fees: $7lor 1st entry, $5 for 
additional entries, 2 bottles per 
entry. Awards Ceremony: 5/3 at 
Summit Brewing in St. Paul. Con­
tact: AI Boyce. Phone: 952-927-
8968, 651-205-04 71. E-mail: 
ai@mnbrewers.com Vveb: 
~~~v.mnbrewers.com/mashout 

3 AHA's 6th Annual Big Brew. All 
around the world. Celebrate 
National Home brew Day with the 
American Homebrewers Associa­
tion 's Big Brew. Simultaneous 
Toast: 12:00 Central Time. Recipes 
TBA. Visit ~~~~~v.beertown.org to 
find out how you can celebrate. 
Contact: Gary Glass. Phone: 303-
447-0816 X 121 , 888-U-CAN­
BRE\N X 121. E-mail: 
gary@aob.org \>Veb: www.beer­
town.org 

AMERICAN HOMEBREWERS ASSOCIATION 

•KUDOS• 
SANCTIONED COMPETITION PROGRAM 

BEST OF SHOW 

MARCH 2002 
Kana Brewers Fest 2002, 146 entries - Bill Brooks & Jud Robison of Honolulu, HI. 

SEPTEMBER 2002 
Pacific Brewers Cup, 241 entries- Jell Williams of Laguna Niguel, CA. 

OCTOBER 2002 
Happy Halloween Challenge, 151 entries - Jim Maurer of Aurora, CO. 

NOVEMBER 2002 
Humpy's Big Fish Homebrew Competition, 123 entries- Jason Dltsworth of 

Anchorage, AK. 
QUAFF 4th Annual Strong Ale Homebrew Competition, 36 entries · Chuck West of 

San Diego, CA. 

AHA SCP =American Homebrewers Assodalion Sanctioned Compelilion Program. BJCP = Beer Judge 
Certification Program. The Calendar of Events is updated weekly and is available from the Assodo· 
lion of Brewers: info@aob.org or www.beertown.org on the Web. To list events, send information to 
Zymurgy Calendar of Events. To be listed in the May/June Issue (Vol. 26, No.3), information must 
be received by March 4, 2003. Competition organizers wishing to apply lor AHA Sanctioning must do 
so at least two months prior to the event. Contact Kate Porter of kate@aob.org; (303) 447-0816 
ext.l23; FAX (303) 447-2825; PO Box 1679, Boulder, CO 80306-1679. 

10 B.E.E.R.'s 7th Annual Brew­
off Homebrew Competition . 
Nesconset, NY. AHNBJCP 
SCP. Sponsored by B.E.E.R. 
(Brewer's East End Revival), thi s 
is the island 's largest competi­
tion. This is now part of the "New 
York State Homebrewer of the 
Year" (NYS HOTY) statewide 
competition . Deadline: 4/ 1-5/2. 
Fees: $6. Awards Ceremony: 
5/10. Contact: Kevin Basso. 
Phone: 631-327-1338,631-231-
7050. E-mail: kevinb@awsper 
ry.com Web: http://hbd.org/beer 

15·18 Calaveras County Fair and 
Jumping Frog Jubilee. Angels 
Camp, CA. AHNBJCP SCP. 
Amateur Beer Fair Competition 
open to the following counties: 
Placer, El Dorado, San joaquin, 
Sacramento, Amador, Tuolumne, 
Alpine, Mariposa, Stanislaus and 
Calaveras. Sponsored by: Calav­
eras County Fair. Deadline: 4/1. 
Fees: $2. Awards Ceremony: 
5/15-5/18. Contact: vVilliam Tar­
chala. Phone: 209-736-2561. 
E-mail: info@frogtown.org 

16 21st Annual Oregon Home­
brew Festival. Corvallis , OR. 
AHAIBJCP SCP. The oldest and 
one of the largest homebrew com­
petitions and festivals in Oregon, 
this year featuring added enter­
tainment to celebrate our 21st 
Anniversary! Sponsored by: Heart 
of the Valley Homebrewers. Dead­
line: 4/1-4/26. Fees: $6. Awards 
Ceremony: 5/17. Contact: Ron 
Hall. Phone: 541-715-2727,541-
745-7062 . E-mail: rhali@hp.com 
\<1/eb: Ml~v.hotv.org 

17 The BrewMaster's Open. 
Alpharetta , GA. AHA/BJCP SCP. 
Awards also given for 1st, 2nd and 
3rd Best of Show. Sponsored by 
The BrewMasters of Alpharetta . 
Deadline: 5/1-5/10. Fees: $6. 
Awards Ceremony: 5/17. Contact: 
Craig Sikes. Phone: 770-645-1777, 
770 888-8665. E-mail: CraigSikes 
@aol.com \•Veb: www.Geor­
giaBre\ver.com/BrelvlvlastersOpen 

JUNE 
6 2003 Aurora Brewing Chal­

lenge. Edmonton, Alberta . BJCP 
SCP. See Web s ite for more 
details. Contact: Glen Hannah. 
Phone: 780-417-3695, E-mail: 
glhannah @telusplanet \>Veb: 
www.ehg.ca/ 

19·21 AHA National Home brewers 
Conference. Chicago, IL. Holiday 
Inn Chicago-O'Hare Internation­
al. "Sweet Home Brew Chicago." 
join us at the American Home­
brewers Association's 25th Annu­
al National Homebrew Confer­
ence. Meet up with all your home­
brewing cronies with the opportu­
nity to learn more about your 
favorite hobby, homebrewing! 
Contact: Gary Glass. Phone: 303-
447-0816 x 12 1, 888- U-CAN­
BREW x 121. E-mail: gary@aob 
.org \.Yeb: Ml~v.chibeer.orglaha03/ 

JULY 
1·31 American Beer Month 2003. 

Everywhere, USA. "Discover the 
Flavors of Independence. " Pian 
your events and promotions early! 
Contact: /vlonica Tail. Phone: 303-
447-0816, 888-822-6273. E-mail: 
monica@aob.org Web: 
11~1~v.americanbeermonth.com 

WWW . BEERTOW N. ORG 



1---------------DEAR PROFESSOR 
B y P R 0 F E S S 0 R SURFEIT 

The Mystery of "The Dark Side" 
Dear Professor, 

Three of us just completed a side-by-side 

tasting of a Belgian dark strong ale. I brewed 

it about 18 months ago. Some was bottled 

and the rest was kegged. The draft variety was 

darker, clearer, fuller-bodied and tasted much 

better. As they were both from the same 

batch, the only real variables were the pack­

aging and the use of Primetabs for carbona­

tion in the bottles (five tabs per 12-ounce bot­

tle). The kegged beer was force carbonated. 

The bottled beer has been kept refrigerated. 

Another member of our club has just 

reported very similar results with a Belgian­

style ale he describes as a wheat trippel. 

Why should the kegged portion be so 

much better than the bottled? 

Burp! 

Mark E. Ryan 

Anchorage, Alaska 

Dear i\!Iark, 
I'm not q11ite srtre what "Primetabs" are 

b;tt I'm imagining they look like aspirin 
tablets bitt are really s1tgar tablets. Perhaps 
the tabs are stored in a bag that is contami­
nated with Nnwanted microorganisms, thtts 
contaminating yom· bottled beer and really 
affecting the otttcome. That wottld certainly 
explain "clearer, fuller-bodied and tasted 
much better. " I bottle with a measured 
amo1tnt of corn s1tgar that has been dissolved 
and boiled in a small amottnt of tuater. Then 
it is added to the racked batch to be bottled, 
thm minimizing ( virt11ally elimi11ating) any 
chance of contamination from this process. 

Now the "darker" part of the contrast is 
still a mystei·JI to me. Yo!t S/lre yott were drink­
ing o1tt of the same exact size and style of glass? 

Coming over to the Dark Side, 
The Professor, Hb.D. 

WWW.BEERTOWI'l .ORG 

Essence of Oyster 
Dear Michael Jackson, 

What is "essence of oyster"? How do I 

use it to make Oyster Stout? Where can I 

find a recipe? Please help me! 

Thanks, 

Dan Callaghan 

Dear iVIy kian Dan, 
kiichael passed your question on to yom' 

professor. It 's got both lviichael and me 
scratching ottr bald spots (on ottr head, as 
in atop and between the shottlders). Neither 
one of tts has heard of "essence of oyster." I 
hope it's not the name of a new perfume­
wow, now that wortld be something else. \fie 
only know of brewers who have med oysters 
with and withottt shell in the wort boil. 
And lvi ichael seems to recall a reference to 

oyster essmce being available from New 
Zealand as a brewing crdj;mct in the imme­
diate post \\'1\\'fll pe·riod. This essence 
hasn't come up since then and has never been 
arottnd as a homebreu;ing product, to ottr 
knowledge at any rate. 

No·w there is something called oyster 
sauce, used in Asian cooking. This wottld 
almost be good for making stoltt-;mfor­
t;mately it hers quite a bit of salt added. 
Thai oyster sa11ce has less salt, sometimes 
no iVISG. Other ingredients are oysters, 
caramel coloring and cornstarch. It might 
be worth expe·rimenting with in small 
batches. 

You could always go with sh11cked, fresh 
oysters. Puree them and add to the boiling 
wort. Jmt make sure yott have a powe1fid yeast 
sta1ter. Yo11 definitely don't want bacteria get­
ting a head start on stout with oysters in it. 

Oysters in sto11t? I wo;tldn't recommend 
it. I'd rather shuck, jive and eat my oysters 
raw with stout. 

And the legend of oyster stollt? I just 
wonder a little bit-was it the calcium in 
the shells they were act11ally adding or the 
oyster itself? 

I'll pass on this one. Sorry bt1b, 
The Professor, Hb.D. 

Beer Stats 
Dear Michael Jackson, 

Recently I have become fascinated by the 

way beers are often classified and described 

by international bitterness unit (IBU), SRM 

for color, OG and FG. Is there any reference 

for finding out the numbers for the beers I 

come into on a day-to-day basis (the usual 

mix of commercial American beers)? 

All the very best, 

John Asker 

Harvard University (continued on page 56) 
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or many homebrewers, equipment 

F is simply a means to an end-sim­

ple , functional-something that 

has to be addressed before the 

real work of brewing can begin. 

For me it's a little different. Of course I 

enjoy making and sharing homebrew, but 

my real love is hardware. For me , the thrill 

of a good scrounge combined with the 

rewarding handwork of cutting, shaping and 

fusing stainless steel suits me perfectly. Part 

NASA, part Frankenstein 's lab and part 

Snuffy Smith, I view my Buckapound Brew­

ery as functional kinetic art. 

It's called the Buckapound Brewery 

because for a long time this was the price of 

scrap stainless. Now the price is $1.25, but 

that just doesn 't have the same ring. 

I've been working on this outrageous 

brewery-building path since 1986 or so, and 

have gone through numerous variations, not 

all of them successful. I now have it to the 

point that it is functioning smoothly; it's a 

rare brew day now that I have to get out the 

tool kit. Parts of it are still pretty rough look­

ing-prototypes really. My current thrust is 

toward making it all attractive as well as 

functional. 

The Iauter tun is the first piece of this 

better-looking gear; wood cladding will 

complete the classic look. A copper and 

stainless brew kettle is in the works. How 

I ever ended up with a hobby that involves 

so much plumbing is a cosmic mystery I'll 

ever fathom , except to acknowledge that 

the universe does have a sense of humor. 

I thought it might be amusing, or possi­

bly even Informative, to share some of my 

principles and practicalities with you. Few 

would want to follow me all the way down 

this path, but I think there are ideas here that 

are well worth considering, no matter what 

sort of homebrewery yaq're assembling. 

One more thing. I am an artist by train­

ing, not an engineer. So those of you with­

out technical training should know that 

this deficiency is no barrier to making the 

homebrewery of your dreams. Those of 

you who are engineers (and who may have 

designed some of the castoffs I'm using) 

can laugh if you want, but this thlng does 
brew beer. 

Planning and Goals 
You can just start building stuff willy­

nilly , but the beginning is a good time to 

pa use and decide what you are trying to 

accomplish with all this grinding and weld­

ing. You will want to formulate some sort 

of a plan. 

Some possible goals are (some of these 

may conflict): 

• Shorter brew day 

• Less effort/attention 

• More complete control 

• Special processes like adjunct mash­

es, decoctions 

• Really cool looking 

• Built around a unique found object/ 

vesseVpart 

• Historical authenticity 

You will also have some limitations to deal 

with: 

• Your personal skills 

• Access to tools-your own or othenvise 

• What's available for $1 per pound 

• Space available for brewery 

• Brewery energy source(s) 

You also have to ask the hard question: 

will the new doojiemaflopper work for you? 

It's easy to make brewing more difficult as 

things get more complex. There are issues of 

coordination and reliability; the more pieces 

you have, the more time it takes to hook it 

up and then take it apart. And more to 

wash , at the very least. You need to coldly 

decide if the benefit is worth the effort. 

I must mention safety. at this point. 

Many of the improvements discussed here 

involve electricity, which can be a lethal 

hazard when combined with copious 

amounts of randomly squirting water. Start 

with a GFCI outlet and press the test button 

before every brew. And any equipment you 

build should be well insulated, well con­

structed and properly grounded. I recom­

mend low-voltage switching for things like 

float switches and thermostats. 

Also, rotating motors and things like stir­

ring paddles connected to them can be dan­

gerous as well, so try to design them in such 

a way as to keep fingers out of the way as 

much as possible. 



Cool looks: a basic brew kettle I built 
for my brother, with a kind of artful, 
stylized design. 

Hot water is another danger. A loose hose 

clamp can result in a boiling hot geyser of 

wort, which will burn you most painfully. 

Interchangeability, Modularity 
This is crucial for an easy-to-use system. 

Standardize all hose connections with the 

same type of connector. I like 3/8" 

Swagelok" compression fittings. Other, 

quicker disconnects are available, but are 

Left, NPT threaded plumbing fittings, 
not quick; center, Swagelok"tubing fit­
tings, sort of quick; right, quick discon­
nects, expensive and hard to clean. 

usually pretty expensive, even on eBay. 

Valuable components such as pumps need 

to do multiple duty, making an even stronger 

case for a unified system of hookups. 

On larger vessels it is helpful if compo­

nents, especially electrical stuff, can come 

off for cleaning. I have installed sanitary (Tri­

Clover") fittings to all my larger vessels, so 

thermometers and large valves can quickly 

pop on and off for cleaning or reconfigura­

tion. You will see this as we tour the brew­

ery later on . 

Reliability 
It's a problem sometimes with surplus, 

but more often it's: 

• Poor planning 

• Improper usage 

• Quickie (duct tape) construction 

Hot and cold water can be hooked up 
with readily available (and inexpen­
sive) garden hose disconnects. 

Take the time to install something prop­

erly, and resist the urge to put something to 

use as soon as you can. 

Simplicity 
Well, this is a beautiful idea, and I high­

ly recommend it to others, but it's really not 

the path for mel 

Automation 
My goals are, in order of importance: 

• Faster brewing 

• Easier setup/takedown/cleanup 

• Better beer, more flexible process 

The length of the brew day is important, 

but also how much energy and attention is 

required for each stage. I like to have things 

running without a lot of intervention so I 

can do something else. 



Three different salvaged tempera­
ture control devices. Top, process 
controller accepts thermocouple or 
sometimes other types of probes; top 
right, a highly accurate mercury in 
glass incubator thermostat; bottom, 
Fenwal-cartridge thermostat. 

Temperature Control 
I have implemented some temperature 

control measures in these areas: mashing, 

sparge water and fermentation. Fortunate­

ly this a common occurrence in the indus­

try, so the parts and pieces are readily 

available on the salvage market. 

The Buckapound's mashing and boil­
ing vessels both have copper bottoms 
installed for more even heating. 

Mechanical Mixing 
This has been a big success at the Buck­

apound. I always hated stirring, but with 

flame-heated step mashes, the scorching 

and sticking required constant stirring and 

even that wasn't enough. There are geared 

motors available with speed reduction built 

in . You want something around 60 rpm or 

somewhat lower. If you can find a reversible 

one, even better. The bigger problem with 

stainless vessels is the scorching. I solved 

this by cutting out the bottom of the vessel 

and replacing it with 0.090" copper sheet. 

This isn't easy to do, but silicon bronze or 

aluminum bronze rod with a TIG process 

will stick permanently to both metals. 

I have installed a solenoid valve on my 

filtered tap water line. This may seem like a 

A mash-stirring paddle based on 
Donald Put's design (Brewinq Tech­
niques November/December 1994). 

pointless luxury, but when controlled by a 

float switch at the top of my kettle or liquor 

back, it saves me hours of mopping up 

water which used to spill out when I forgot 

to stand there and monitor the fill level. 

I have a couple of other uses for float 

switches: one in the Iauter tun, which mon­

itors the sparge water level and kicks on a 

pump to keep the bed from drying out. The 



A pair of pumps: left, a magnetically­
coupled self-priming gear pump 
used for wort transfer; right, a direct­
drive centrifugal pump that will move 
several gallons a minute. 

second is attached to the grant, and, when 

a certain level is reached, turns on a pump 

that moves the wort to the brew kettle. vVith 

these two devices , I can let the sparge go 

almost completely unattended, freeing me 

to get the next stage of brewing setup. 

These float switches work on a low-volt­

age signal, which , when connected to a 

relay, switch the 110 volts the pumps 

require. This is a necessity, as the float 

switches have a very tiny switch and are not 

suitable for more than just a trickle of elec­

tricity, but it's also a great safety feature as 

it keeps the line voltage high and dry on the 

wall or ceiling. I have one freestanding relay 

box, and have another one built into the 

control box of a pump. 

Left: Solenoid valve accepts low­
voltage switch input from float switch. 

Right: This low-voltage switching 
relay box accepts inputs from ther­
mostats or float switches, and has out­
lets that either turn on or off with a 
positive signal. 

A Note on Surplus 
As Los Angeles-based homebrewer 

Steve Casselman noted, if it's somebody 

else's, it's junk. If it's yours, it's stuff. It is a 

sign of the great abundance of our civiliza­

tion that massive quantities of perfectly 

useful industrial parts and pieces are 

scrapped out and end up for sale for just 



Float switch connects to the grant, 
turns on pump when level rises. 

This aerospace-grade solid titanium 
filter probably came off of a B-52.1t 
hasn't yet found a place in my brew­
ery but it's just too cool to get rid of. 

pennies on the dollar. Most cities of any 

size have an industrial surplus outlet and 

these are well worth searching out. Many of 

these operations now have a presence on 

the 'Neb, and of course eBay has become a 

tremendous source for just about anything 

you need to put a really crazy, wonderful 

brewery together. 

Randy Mosher is a veteran homebrewer 

and equipment builder. He is the author of 

The Brewers Companion and creator of "Dr. 

Bob Technical 's Amazing Wheels"-circular 

calculators for brewing recipe formulation. 

The Buckapound Brewery resides in his 

basement in the Roger's Park neighborhood 

of Chicago. ~ 
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People give all kinds of reasons 
for gelling into homebrewing. 

"It sounds like fun." 

"My friends are doing it." 

"I like good beer. " 

"You save money." 

Save money? Probably not. Any serious 

homebrewer knows that there are more gad­

gets and gear related to the pursuit of brew­

ing than any single brewer could reasonably 

own. Furthermore, often what seems like a 

down the stages of the brewing process by 

equipment component and then discussing 

some of the options and their merits. First up 

is the central component of any brewing sys­

tem, the boiling vessel. 

Bailing Kettles ar Cappers 
When people find out I homebrew, the 

single most prevalent question is, "What 

do you make it in?" Boiling the wort is one 

process that is near universal in brewing. 

ume of wort are many. Hop utilization goes 

up, protein break is improved, you are cer­

tain that all of the cooled wort is sterile, and 

lighter styles of beer can be made. 

The two primary questions to consider 

when choosing a boiling kettle are volume 

and the heat source. In both instances it 

comes down to a balance of cost versus 

need. If you most often make the standard 

5-gallon batch of beer, you should buy a 

boiling kettle with a volume of at least 5 gal-

nyane with reasonable tinkering ar 

engineering skills and same lime can build a 

fantastic brewery far a small monetary 

good purchase gets used only a few times 

before going into the drawer for good. 

vVhile there is nothing wrong with exper­

imenting or moving on when something no 

longer gives the function or results you want, 

it's nice to have some knowledge about the 

pros and cons of the various options before 

selecting equipment. Let's start by breaking 

First you need to find an appropriate vessel 

to boil the wort in , and then you need to 

determine the right heat source to fire up that 

kettle. Many extract brewers boil only a por­

tion of the wort and dilute it in the ferment­

ing container. This works well and good beer 

can certainly be produced using this method. 

But the advantages of boiling your full vol-

Ions. This allows you to get close to boiling 

your full volume of wort. That being said, 

I've never heard a brewer say that their boil­

ing kettle was too big, and many experi­

enced 5-gallon brewers choose to buy a ket­

tle that holds 6.5 to 8 gallons . 

Deciding bet\'.'een aluminum or stainless 

steel kettles is a less controversial choice 
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than it's often made out to be. Despite pre­

vious theories, no conclusive evidence links 

aluminum in cooking to Alzheimer's disease 

and conventional wisdom now is that alu­

minum is safe. Stainless steel is a more 

durable material while aluminum is often 

several times cheaper. 

Five-gallon stockpots are easy to find in 

kitchen stores for $25 to $30. Larger sizes 

can be difficult to find outside of home brew 

supply shops. I brewed for years with a 7.5-

gallon stainless steel stockpot found at 

clearance for $60. In general, the marginal 

cost for a larger kettle is often small until 

you reach 10 gallons. 

Sizes larger than 10 gallons have prices 

that significantly increase since the manu­

facturer has to use a much larger sheet of 

metal from which to fashion the pot. Most 

homebrew supply stores sell stainless steel 

pots of varying sizes from bet\.veen $100 to 

$200 for an unadulterated kettle. Addition­

al models with threaded openings for ather­

mometer or drain are also available. While 

the stainless steel pots are beautiful, sturdy 

and will last a lifetime, they are no better 

than a thin gauge stockpot that can be had 

for half the price (or less on eBay). 

The ultra-cheap brewer has another 

option-used half-barrel kegs. These con­

tainers are made of good quality stainless 

steel, and are virtually indestructible. While 

it is not legal to snag a keg acquired for a 

party in exchange for the forfeit of your 

deposit, they can be legally purchased from 

dealers and occasionally found in scrap 

yards or the county dumps . I've acquired 

two of these . The first cost $15 at a scrap 

yard and the second was free, sitting next to 

the metal scraps at our local landfill. Vent 

all of the pressure from the keg (do this sev­

eral times to ensure there is absolutely no 

pressure built up), and then use a rotary tool 

or Sawzall to cut the top of the keg off. A 

little scrubbing and the keg is ready to use. 

I find it helpful to have a lid for my ket­

tle , especially to cover it while chilling the 

wort. Installation of a brass or stainless steel 

ball valve in the bottom of the kettle also 

makes removing the wort easier, especially 

for large kettles. Brass is much cheaper and 

works just fine. Several retailers sell weld­

free kits to install the ball valve; kits range 

from $35 to $65. 
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Where There's Wort, There's Fire 
Coincident with choosing the kettle is 

choosing a heat source. Many brewers use 

the utilitarian approach of the kitchen stove. 

But if your only choice is the stove then 

you're somewhat limited in the size of the 

kettle. My 7.5-gallon kettle would barely 

boil when used on an electric stove. I cer­

tainly couldn't get a good rolling boil and I 

also wound up doing some damage to the 

stove surface. If you only have the stove, I 

would suggest a maximum kettle volume 

of 6 to 7 gallons. 

If you are brewing larger batches, the 

"Cajun cooker" is a brewer's best friend. 

These propane-fired cookers are available 

in nearly all home-improvement shops, bar­

becue equipment retailers and other sources 

for as cheap as $35. For a few dollars more 

you can get a perfectly good boiling kettle 

included. These kettles are almost always 

aluminum and work just fine. 

Of course the Cajun cookers (also called 

turkey fryers) require propane. I find that a 

20-pound propane tank will last for three or 

four 5-gallon batches and can be filled or 

swapped out at gas stations, hardware or 

grocery stores. The fittings are standard so 

that the same propane tank that powers a 

gas grill will work for your cooker. It is also 

possible to modify these cookers to run on 

natural gas by changing the fittings. I plan 

to do this with my t\.vo cookers and have a 

permanent gas line hooked up to my brew­

ing system. Cajun cookers are a must-have 

if you ever plan to brew 1 0-gallon batches 

or greater. Furthermore they are a great 

addition when you want to boil all your wort 

for 5-gallon batches. 

The Mash Monster 
To mash or not to mash? Once people 

get interested in homebrewing it is often 

only a matter of time before they want to see 

what all the fuss is about in all-grain brew­

ing. The most common misconception 

regarding all-grain brewing is that it's much 

more expensive when compared to extract 

brewing. Of course this isn 't wholly untrue: 

you do need extra equipment such as the 

mash/ lauter tun to brew all-grain. Fortu­

nately, that equipment can cost under $20. 

Most mash tuns require a coupling to 

run a pipe from the inside to the outside of 

The standard "lasts·a·lifetime" setup 
for brewing: a converted keg heated 
with a Cajun cooker. 

A Cajun cooker with two burners allows 
you to heat sparge water while main· 
taining the temperature of the mash. 

A standard 20-pound propane tank 
lasts for three to four 5·gallon batches. 

This plastic mash/lauter tun offers 
nearly all the advantages of stainless 
steel at a fraction of the cost. 
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Plain·old plastic gets the job done and 
provides many homebrewers with 
their introduction to all·grain. 

the vessel for wort collection. Homebrew 

supply shops offer both weld-free couplings 

($30 for brass , $60 for stainless steel) and 

couplings which need to be welded. These 

same couplings can be used to install ather­

mometer in the tun for accurate readings of 

the mash temperature. 

Beyond this basic plumbing necessity, I 

classify mash tuns into three categories: 

ultra-cheap, good and lifetime. Within each 

of these areas, we'll discuss the vessel itself 

as well as options for creating a false bottom 

or other filtering device. 

Ultra-cheap: I brewed for five years 

using nothing more than an Easymasher 

and a 5-gallon bucket wrapped in an old 

wool blanket. The Easymasher was $15 , 

the bucket was $3 and the hose clamp for 

the wort exiting the tun was 50 cents. Using 

this system I was able to consistently get 

75-percent efficiency. If you are extremely 

frugal you can try to manufacture the 

Zapap mash tun by drilling hundreds of 

3/ 16" holes into the bottom of one bucket 

and placing it inside another bucket. While 

you can create this system for less than 

$10, my experience is that it takes recircu­

lating large volumes of wort until the runoff 

is clear and I could never get efficiencies 

greater than 65 percent. 

False bottoms: As mentioned, I used an 

Easymasher for five years. In contrast, using 

the Easymasher I almost never had to recir­

culate more than two quarts of wort before 

it ran clear. Zymico and other manufactur­

ers make "mash screens" using the same 

rolled screen and hose clamp concept and, 

while there are claims that some work bet­

ter than others, all systems will work per-
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Coolers of various types and shapes 
can be adopted for mashing and 
sparging at a very reasonable cost. 

fectly well for the average homebrewery. 

Many retailers sell the Phil's Phalse Bottom 

($12 .95) made specifically for use with 

buckets. As with most equipment, stainless 

steel false bottoms ($35) for use in buckets 

are available as well. 

Good: The next step up from the plas­

tic bucket is the insulated Gott or Rub­

bermaid cooler. These come in 5- and 10-

gallon sizes at prices ranging from $30 to 

$60. Again , the choice early on is what 

type of brewing you want to do. The 5-gal­

lon insulated cooler is perfect for making 

5 gallons of normal gravity beers-those 

with starting gravities under 1.060. But the 

10-gallon cooler is useful for making those 

meaty barleywines and imperial stouts, 

while also allowing you to brew larger 

batches of beer. Since these coolers are 

Welded ports for a thermometer and 
wort outlet offer a vast improvement 
over a plain old pot. 

insulated, the mash temperatures rarely 

drop more than 2° F (1 o C) over the course 

of the mash . While these coolers are 

incredibly durable, lasting more than five 

years , they do eventually warp and crack. 

False bottoms: Most of the false bottoms 

that work with plastic buckets work well with 

the 5-gallon coolers, but the larger coolers 

require different equipment. There is a larg­

er diameter Phil's Phalse Bottom ($15 .95) as 

well as Zymico's larger Bazooka screen 

($29.95). Larger diameter stainless steel false 

bottoms are also available. All false bottoms 

must be connected through the wall of the 

vessel using a weld-free coupling. 

Lifetime: In brewing, equipment that 

will last a lifetime is almost always manu­

factured of stainless steel. And as with most 

of the options discussed, there are less 
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Immersion wort chillers can be pur· 
chased at most homebrew stores or 
made from a few simple items of 
hardware. 

Counterflow chillers offer another 
alternative for chilling your wort. 

Basic and inexpensive items like a plas· 
tic fermenter and a common stock pot 
provide a good base for homebrewing. 

Glass fermenters resist scratches and 
provide a cost-effective solution for 
fermentation. 

expensive and more expensive options. By 

far, the cheapest option is to create a stain­

less steel mash tun from a used beer keg. 

Kegs have a capacity of 15.5 gallons and are 

flexible enough to make beer in volumes 

from 5 to 20 gallons or more. (See earlier 

comments about acquiring and modifying 

kegs.) Connect the false bottom as you 

would with the other mash tuns. 

If you aren't interested in creating your 

own equipment, the Polar Ware mash tun 

is a thing of beauty that can be found at 

many homebrew shops. For a mere $300 

you can have a 10-gallon mash tun com­

plete with stainless steel false bottom specif­

ically manufactured for the kettle as well 

as a coupling for a thermometer. Polar Ware 

als? manufactures a 15-gallon model and 

other suppliers offer vessels and systems 

with even more bells and whistles. 

False bottoms: If you step up to the 

converted keg route there are only two pre­

fabricated options for the false bottom: a 

large mash screen or a stainless steel false 

bottom specifically manufactured for kegs. 

The mash screen provides a built-in way 

to drain the sweet wort out of the tun, 

while the false bottom requires a drain 

tube to remove the wort. 

Counterflow Chillers 
You have managed to afford the creation 

of the wort and boiled it for the amount of 

time called for in the recipe. Now it's time to 

chill ... the wort, that is. Rapid wort chilling 

is one of the best things you can do for your 

soon-to-be beer. It promotes good cold 

break, prevents high levels of DMS (cooked 

corn flavor) from being formed and reduces 

the attractiveness of the wort for the growth 

of any stray bacteria. 

yourself. Home improvement stores sell 

3/16" copper tubing in 25- and 50-foot 

lengths for under $20. Add a few feet of 

vinyl tubing to each end and a female 

plumbing coupling, which allows you to 

hook one end up to a handy faucet, and 

you're in business. Immersion chillers work 

great especially if you have cold ground­

water, but they have trouble dropping the 

wort the last few degrees difference 

between the cooling water and the wort 

temperature. They are also less efficient if 

your groundwater is warmer than your 

desired fermentation temperature. 

A more expensive , but more efficient, 

option is the counterflow chiller (CFC) . A 

CFC has the wort running in one direc­

tion through tubing encased in a larger 

tube. Cold water runs in between the two 

tubes in the opposite direction of the wort 

flow. CFCs are usually made of copper and 

are much more expensive ($60 to $100) 

than immersion chillers, but are much 

more efficient. I can drop the temperature 

of wort from boiling to pitching tempera­

tures in lO minutes using only 15 gallons 

of cooling water. 

A CFC is one situation where stainless 

steel is not necessarily better. Stainless 

steel has poor heat conducting properties 

so it would take much longer to chill the 

wort when compared to a copper version. 

The stainless version ($125) would cer­

tainly last forever but the longevity may be 

less desirable than rapid cooling. Some 

brewers dislike CFCs because you cannot 

see the surface when you're trying to clean 

the chiller. My experience has been that 

flushing the CFC with boiling water right 

after use keeps it very clean. 

By far the cheapest method is to sit your Fermentation: 
kettle into a bathtub filled with cool water The Final Equipment Frontier 
and wait for it to hit room temperature. Stir- As with the mash tun, there is a choice 

ring the wort every few minutes can accel- of three different materials in which to fer-

erate cooling. The disadvantages of this ment the wort: plastic, glass and stainless 

process are that heat transfer is wry slow steel. Again, plastic buckets provide the 

and that constant exposure of the wort to air cheapest option. Besides the ubiquitous 5-

risks infection. Few people follow this route gallon bucket, 7-gallon buckets can be 

for more than a batch or two, moving on to found in home brew shops for about $10. 

some sort of purpose-built wort chiller. Buckets are cheap, light, easily moved with 

You can buy prefabricated immersion the built-in handle and virtually indestruc-

chillers from homebrew supply shops ($40) tible. Unfortunately, they are also easily 

but it is almost always cheaper to build one scratched. If cleaned regularly , plastic 
30 ____________________________________________________________ __ 
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Soda kegs are a welcome addition to 
many homebrewers' equipment lists, 
allowing them to minimize packaging 
chores. 

Just one good pump like this food· 
grade centrifugal model can make 
brewing much easier when you need 
to move many gallons of fluid. 

buckets can last severa l years. Further­

more, they are easy and cheap to replace 

when the time comes. 

Glass carboys are much more durable 

than buckets and come in several sizes. 

Most carboys cost less than $20 and glass 

demi-johns (IS-gallon capacity) are around 

$50. Glass is easily cleaned but also breaks 

rather easily. Hot liquids cannot be added 

to carboys and even a carelessly handled 

cleaning brush can lead to their ruin. For 

safe handling, a carboy handle for each car­

boy you own is a must at $6. 

There are quite a few more options for the 

homebrewer who wants to ferment in stain­

less steel. The previously mentioned beer keg 

is a great way to have an inexpensive 15-gal­

lon. fermenter, but you can't really see inside 

the keg to be certain it's clean . Other brew­

ers simply ferment in a stainless steel soda 

keg ($20 to $40 used), but they're best suit­

ed for secondary fermentation. But the ulti­

mate for the homebrewer is the relatively 
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new, small volume cylindroconical unitank. 

These are ava ilable in 7. 1-gallon {$450) , 

12 .2-ga llon ($495) and 27-gallon ($700) 

capacities and are sold by many of the large 

home brew retailers. Engi~eering of the tanks 

makes them easy to disassemble and 

reassemble, easy to clean and a very conve­

nient way to harvest yeast and dump trub. I 

have not personally used one of these fer­

menters, but am more than happy to test one 

if a manufacturer or retailer is interested. 

The Jack of All Trades 
Over the last 10 years, the single most use­

ful and time saving piece of equipment I've 

purchased has been a pump. I certainly have 

a bias but I use a high temperature, 1/2-horse­

power pump ($150 with all necessary fittings) 

for transferring sparge water and hot wort, 

recirculating the mash and pumping wort 

rapidly through the chiller. Since I started pri­

marily brewing 10- and IS-gallon batches, it 

would be close to impossible to move those 

volumes of liquid rapidly without a pump. 

Other magnetic drive pumps are not designed 

for use with boiling or near-boiling liquids so 

be sure you know in advance how you intend 

to use the pump. If you're only going to use it 

to transfer the wort off the mash or transfer 

cold wort to fermenters, then a lower temper­

ature-rated pump {$100) will be just fine . Use 

of a pump also negates the need to lift large, 

heavy volumes of wort or beer. 

Do It Yourself 
I have specifically limited this discus­

sion to equipment readily available to 

purchase at most well-stocked home brew 

supply shops. This is certainly not the end 

of the discussion. Anyone with reasonable 

tinkering or engineering skills and some 

time can build a fantastic brewery for a 

small monetary cost. (See rela ted article in 

this issue by Randy Mosher.) Industrious 

brewers mash in fish tanks, create false 

bottoms out of slotted PVC pipe, ferment 

in new plastic garbage cans, a nd even boil 

using plastic buckets equipped with elec­

tric heating elements. But with a little fore­

thought, even the new brewer can plot out 

an inexpensive all-grain system. Just $50 

can buy you a 5-gallon bucket ($3) with 

a Bazooka screen ($15) for mashing, a 5-

gallon stock pot ($20) for boiling, and a ?­

gallon bucket for fermenting ($1 0)-a 

complete all-grain setup. The choices are 

up to the individual but the flexibilit y 

exists for any budget. 

Marc Sedam, aka The Alechemist, has a 

degree in biochemistry from the University of 

New Hampshire and is completing an MBA 

from UNC-Chapel Hill. He has been home­

brewing since 1992, writing on the subject 

since 1998 and is a member of the North 

American Guild of Beer Writers. He lives in 

Chapel Hill, N.C. and is currently trying to per­

fect the ultimate German helles. i 
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The HISTOR 

ENGLISH MASHING APPARATUS 

PATENTED END 18th CENTURY 





BOARDLEV'S FAMILY BREWING VESSEL. 

The "Boardlcy's Family Brewing Vessel" was 
used in the early 19th century for mashing pur­
poses. The horizontal lines arc where the false 
bottoms would be placed. a is where the water or 
wort would be held, b is for the malt. and the hot 
water would be pumped into the area marked c. 

often include a steam heating system at the 

bottom of the tun and a stirrer. More recent 

implementations use an internal steam 

heater. Decoction systems with heated 

mash tuns can be used for step mashes 

without decoction . The decoction boiler is 

similarly built with steam coils or a com­

plete steam jacket. The decoction Iauter tun 

is not very different from the combined 

mash-lauter designs used for infusion 

mashes and again much of the apparatus 

appears in 19th-century designs. 

One other development in lautering was 

the use of cloth sheets set between frames 
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For all your brewing and winemaking needs! 

Were Relocating & Opening a Second Location, 
To Better Serve Our Customers. 

2059 E. Santa Fe 
Olathe, KS 66062 

531 SE Melody Lane 
Lees Summit, MO 64063 

We Have Expanded Our Selection 
Over 3,000 sq. ft . of Stock. 

Come Visit Our New Stores, Or Celebrate with Us on the Web with Grand Opening Specials. 

Online Shopping with 
FREE 

$5 Gift Certificate w/ 550 Purchase 
$10 Gift Certificate w/ $100 Purchase 

' 2002 - Home brew Pro Shoppe, Inc. - Olathe, KS 66062 
Toll Free: 1-866-BYO-BREW (296-2739) ph: (91 3) 768-1090 fx: (913) 254-9468 

www.Brewcat.com 

C·Brite: 
A No-Rinse, EPA approved 

sanitizer in convenient, single· 
use packets or bulk sizes 

A fresh rinse every time! 
Simple and inexpensive 

Ask for it at your 
homebrew shop! 

Or call us at 
800-999-2440 

for a convenient 
retailer near you . 

Distributed by 
Crosby & Baker Ltd 

PRIMITIVE MASH TUB 

This type of wooden mash tub used a long, round­
ed shaft called a tap tree to plug the hole built into 
the bottom of it. The liquor would be poured 
over the grist and afterwards the mash would be 
drawn from the botom by lifting the shaft from 
the hole and collecting it in a bucket underneath. 

used to filter wort from the mash. Although 

these cotton and later plastic sheet materi­

als require frequent replacement and con­

siderable set up effort, these filtration lauters 

are effective, compact and produce compa­

rably clear wort as natural grist filters. It will 

surprise some brewers to know that mash 

filter systems are still used by some of the 

world's largest and best-known brewers. 

Basic Homebrew Mash Systems: 

RIMS, HERMS, DIMS 
On the homebrew front , the mechanics 

of brewing advanced slowly and home brew 

books published as recently as the early 

1990s discuss the use of cloth sacks as lau­

tering filters and other crude brewing tech­

niques. Charlie Papazian's 1984 classic, The 

Complete Joy of Home Brewing.' reflected the 

surging interest in homebrewing and 

brought some brewing innovations to a 

wider audience. The picnic cooler as an 

insulated infusion mash tun and the Zapap 

Iauter, a cheap, effective false bottom Iauter, 

both appeared in Papazian's book and were 

widely adopted by early homebrewers. 

All-grain home brewing increased in pop­

ularity in the late 1980s and early 1990s. As 

a result there was a brief renaissance in 

homebrew equipment design as a wave of 

new brewers moved beyond the stovetop 

pot and the Zapap Iauter seeking a more 

advanced means of brewing. The Zapap 

gave way to the slotted pipe manifolds, steel 34 ____________________________________________________________ __ 
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25TH ANNIVERSARY CONFERENCE 
A most memorable AHA conference with more to do. see, hear. and of course, taste. 

NATIONAL HOMEBREW COMPETITION 
Prove your mettle against the best of the best amateur brewers . 

.. REAL BEER, REAL FOOD" 
A showcase presentation of the best in regional artisanal foods and beers. 

BELGIAN BEER 
Friday afternoon will cover some of the most extreme and subtle beers on the planet. 

PRIZES FOR BEST CLUB SHOWINGS 
Best booth at club night and other coveted awards will add a new level of wacky fun 

HYPER/TECHNO/GEEK SESSIONS 
A half day of advanced brewing talks. ingredients. techniques. equipment and more 

BRITISH ALES & GERMAN LAGERS 
Brewing and managing real ales and naturalty fermented lagers. from grain to glass. 

BOOT CAMP FOR BREWERS 
Saturday Morning intensive training for the new or not-so-new brewer. 

ALEWIVES ON WHEELS 
A Friday escapade for those less interested in the complexities of brewing. 

BEER, BEER, BEER! 
If you've never seen an AHA conference before. you just won't believe it. Club beer. 

competition beer. commemorative beer. commercial beer, nearly every drop is great. 

AND ••• SO GALLONS OF BOURBON­
BARREL-AGED IMPERIAL STOUT. YUMM. 

AMERICAN HOMEBREWERS ASSOCIATION•s 
NATIONAL HOMEBREWERS CONFERENCE 

JUNE 19-21 .. 2003 
HOLIDAY INN CHICAGO-O'HARE INTERNATIONAL 

DETAILS? CONTACT THE ASSOCIATION OF BREWERS 
AT 888.822.6273/+1.303.447.0816 OR AHA@AOB.ORG VISIT 

WWW.BEERTOWN.ORG 

VOLUNTEERS WANTED! 
It's your event!! you and/or your club 
can get involved with planning and 

running this great event. Get on 
the web site and find out how. 

American Homebrewers Association 
A Division of the Association of Brewers 

www.beertown.org CD 



National Homebrewers Conference 
!June 79-27, 2003 · Chicago-, Ollino-i11 

Register by May 14, 2003 and save money! 

Send completed form to: AHA, Attn: Conference Registration, 

PO Box 1679, Boulder, CO 80306-1679 or FAX to +1.303.447.2825. 

First Name 

Last Name _ _____ ________________ ___ 

Club/Company ___ _ ________________ _ 

Daytime Phone ____________________ _ 

Address _______________________ _ 

City _____________ State/Zip ________ _ 

AHA Member# _________ E-mail ___________________________ _ 

Cash O CheckO Mastercard o Visa o American Express o Check# 

Credit Card Number _______________________ ,Exp.Date _____ _______ _ 

Name on the card __________________________ .Signature _____________________________________ _ 

Early Bird Rates 
Member Rate Non-Member Rate 

Full Conference Registration (includes all conference events) $195 $235 

Guest Package 
!includes keynote lunch and Thurs. - sat. nighttime social and hospitality events) $135 $160 

Guest 

Keynote Luncheon Only - Thursday $30 $35 

Club Night - Thursday $20 $25 

Members Luncheon - Friday $30 $35 

Grand Banquet Only • Friday $55 $65 

Real Beer, Real Food - Saturday $25 $30 

Conference and Real Beer, Real Food - Saturday Only $85 $100 

American Homebrewers Association Membership (1 year) $38 $38 

Prices increase after May 14, 2003 TOTAL 

Reproduce this form for additional registrants . Each member may register one guest at the member rate. 
Call 888.822.6273 or 303.447.0816 with questions regarding registration . For hotel reservations at the Holiday Inn ~- . 
Chicago:-O'Hare International caU 847.671.6350 and reference AHA Conference : ~ ' 
for spec1al room rate of $99 per n1ght 1f booked before June 4, 2003. /vm.., · 

• • • • American Homebrewers Association - :.:.:f . 
For more InformatiOn on the conference VISit www.beertown.org ADivisionoflheAssocialionofBrewers .·. .. 



Figure 1 

Typical RIMS Design 

Hot Liquor 
Tank 

- Mash reclrc/heating/sparging 

Mash runoff to boiler 

- - - Boiler to fermenter 

~=Ball valve 

0 = Female disconnect 

e = Male disconnect 

->-, 
I 

The RIMS system was the first integrated multi-vessel brewing system created 
by latter-day homebrewers. 

and plastic removable false bottoms and 

tubular screen lauters. Coolers still appear 

regularly in home brewery designs, but large 

pots, often made from half-barrel kegs and 

directly heated by massive propane burn­

ers, became common topics on the newly 

crea ted Usenet and Interne t brewing 

groups. More recent trends favor aluminum 

and steel restaurant pots over makeshift 

kegs. One design factor that emerged is that 

many homebrewers prefer to brew 10- or 

15-gallon quantities. 

Somewhere in this fog of component 

invention and originality someone realized 

that the pieces needed for a miniature 

three-tier infusion mash brewery were 

available to the homebrewer. The highest 

tier has a heated hot liquor tank used to 

supply mash-in and sparge water. The mid­

tier holds a combined mash-lauter tun . The 

lowest tier holds the boiler. 

The tiered system calls upon classic 

commercial brewery design in that it allows 

WWW . BEERTOWN . ORG 

gravity to power the flow for most brewing 

materials . Once the cold water charge is 

added to the hot liquor tank (a hose does 

the job easily) gravity takes everything else 

where it needs to go, with the possible 

exception of small amounts of wort used for 

recirculation or vorlauf. Many of these 

three-tiered systems use a mash-lauter tun 

with a false bottom and a direct flame burn­

er to achieve mash temperature steps. This 

sort of mash-lauter tun heating arrangement 

must be handled with care since the under­

let fluid doesn't mix freely with the mash 

above, and any small grist particles that fall 

under the false bottom can scorch. 

RIMS , an acronym for Recirculating 

Infusion Mash System, launched a new age 

for homebrew systems (see Figure 1) . 

RIMS , invented by Rodney Morris, was 

mentioned in a 1988 Zymurgy articles and 

described fully in the 1992 special issue on 

"Gadgets."6 The most surprising thing about 

RIMS is the number of features that were 

Mouterii Dingemans 
Belgium 

Belgium's best 
kept secret? 

Available for the first time in 

North America, Cargill Malt 

is pleased to offer the full 

product line from Mouterij 

Dingemans, including 

Biscuit, Caramel Fils, 

Cara Vienne, Roasted Wheat 

and Special B. 

Enjoyed by Belgium's finest 

breweries since 1875, the 

Dingemans family has built 

their excellent reputation by 

delivering the best malts, 

one small batch at a time. 

For more information, find 

us on the web at 

www.specialtymalts.com 

or call us at 1-800-669-6258 

for the name of a 

distributor near you. 
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new in this system. The layout of a RIMS 

system looks like a conventional three-tun 

system with a hot liquor tun, a boiler and 

a completely conventional mash-tauter 

combination tun. During mashing, wort is 

continuously taken from the tun and rout­

ed to a pump, then over a resistive electri­

cal heating element. The heater maintains 

the mash temperature and also heats the 

mash through mash steps as heated wort is 

gently reintroduced to the top of the mash. 

Since the heat source is electrical it is easy 

to add automatic controls and the original 

design included mash temperature sensors 

and control circuitry. Because RIMS recir­

culates wort through the grist bed in a con­

tinuous vorlauf, the output of the pump can 

simply be diverted to the boiler to collect first 

wort. A series of batch sparges follows. The 

use of a pump removes the need for gravity 

feed from the mash tun to the boiler and for 

manual vorlauf so only two tiers are needed 

for RIMS and other pumped-wort systems. 

Worries that RIMS could denature 

enzymes or extract husk tannins appear 

unfounded in practice. The worst that can 

be said is that it is not easy to scale RIMS 

to handle large batches as it requires a 

tremendous amount of electrical power. 

Care is needed to prevent mash grist com­

paction from stopping the flow of wort. 

Mash compaction can be avoided by 

restricting flow or with the use of a grant 

between the masMauter tun and the pump. 

Scorching at the heating element can be a 

problem too . In its favor RIMS is nearly 

automatic, can perform complex step mash 

schedules almost unattended and, because 

of the extensive recirculation, produces the 

clearest wort possible. 

HOME BREWERS! 

ZYMURGY MARCH / APRi l 2 003 

Since 1979, William's Brewing has been the leader 
in direct home brewing sales. We feature a huge lb1e 
of home brewb1g equipment and supplies. Browse 
our extensive website or request oul'fi:ee catalog, and 
fb1d out why we are the leader! 

www.williamsbrewing.com 
Free Catalog Requests: 800-759-6025 

2594 Nicholson St. • San Leandro • CA • 94577 

HERMS, or Heat Exchange Recirculat­

ing Mash System, first appeared as a sim­

plification of RIMS about a decade later (see 

Figure 2) . It is similar to RIMS except that 

the electrical heater is replaced with a heat 

exchanger and bypass valve to control heat­

ing. The most common implementation uses 

a coil, much like an immersion wort chiller, 

inside the hot liquor tank as the heat 

exchanger. This system can be electronical­

ly controlled when an electrica lly activated 

valve is used to shunt wort past the heat 

exchanger. Scorching isn 't an issue with the 

HERMS design and HERMS can be 

designed to handle large batches. The com­

mon HERMS design may require the use of 

a hot liquor tank stirrer to achieve good heat 

transfer in the heat exchanger. 

Another variation, called DIMS for 

Drop In Manifold System, is a recently 

developed simple system that does away 

with the false bottom typically found in 

combination mash-lauter tuns. Instead , it 

employs a slotted pipe manifold that can 

be inserted (or "dropped") into the mash 

tun for the lautering phase (see Figure 3). 

DIMS takes advantage of the fact that a 

manifold , unlike a false bottom , can be 

inserted into a mash tun after the mash 

steps, instantly converting it to a Iauter tun. 

Unlike other systems that use a combina-

A "tower" design like this one allows 
gravity to do much of the work 
involved in moving brewing liquids 
from the hot liquor tank to the 
mash/lauter tun and on to the kettle. 
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Figure 2 

Typical HERMS Design 

Copper Coil 

- Mash reclrc/heatlng/sparging 

- Mash runoff to boiler 

- - - Boiler to fermenter 

~=Ball valve 

0 = Female disconnect 

e = Male disconnect 

->-, 
I 

The HERMS design offers brewers a heater bypass to allow greater con­
trol over heating. 

tion mash-tauter tun , the DIMS mash tun 
can be directly heated as long as a stirrer is 

available to prevent scorching. After 

mashout the stirrer is removed and the 
manifold-attached to a wort pump-is 

inserted to the bottom of the mash. Lau­

tering proceeds just as for RIMS. 
DIMS offers less opportunity for auto­

matic control, but reduces the risk of 

scorching that occurs when heating a com­
bined mash-tauter tun with a false bottom. 

DIMS also provides the same excellent 
wort clarity as RIMS and HERMS. DIMS 

systems can be easily scaled for use with 

large batches. A unique feature of DIMS is 
that It allows the brewer to pump off some 
wort to a holding tank, withdraw the man­

ifold and perform a decoction boil of the 

thick grist fraction in the mash tun . If high 
temperature components are used, the 

DIMS hardware can also be used to filter 
whole hops and break material from the 

boiled wort. 

WWW.BEERTOWN.ORG 

Variations on the Themes 
Homebrewers have created many sys­

tems that are variations of these three: RIMS 
that use alternate heat sources, HERMS 

with different heat exchanger designs and 

systems that control the wort pump rather 
than the heating element. Rather than 

attempt to list all of the possible systems, Jet 

us examine the features than can make or 
break a mashing system design. 

The most critical issue in most systems 
is the need to avoid scorching the grist when 

heating the mash. Scorching occurs when 

sugars or starches are heated to tempera­
tures around 480° F (250° C). At this tem­

perature carbohydrates change structure, 
scorch, char and damage beer with an 

unmaskable burnt flavor. Given the high 
temperatures required and the fact that 

mash liquid never exceeds the boiling point 
it might seem impossible to scorch a tun, 

but it happens. Scorching occurs when 
stagnant solids or (continued on page 55) 

The best German 
malt you've never 

brewed with. 

Located in the town of Kulmbach in 

the Bavaria region of Germany, 

Meussdoerffer Malz has quietly 

been supplying some of Germany's 

best breweries since 1852. 

Available for the first time in North 

America, Cargill Malt is proud to be 

the sole importer of the excellent 

malts from Meussdoerffer, including 

Pilsen, Wheat, Munich and Vienna 

malt as well as a wide range of 

specialties such as Caramel Pils, 

Cara Dunkel and Sauer Malt. 

For more information, 

find us on the web at 

www.specialtymalts.com 

or call us at 1-800-669-6258 

for a copy of our current sales book. 
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The Beer That Would Be King 

By Fal Allen 
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Batch 100: 
Barley Wine 

Brewer: Ray Daniels 

Ingredients for 5 U.S. gal (19 L) 

10.0 lb (4.5 kg) Marris Otter pale malt 

4.5 lb (2 kg) light malt extract 

3.0 lb (1.36 kg) dark wheat malt 

3.0 lb (1.36 kg) Belgian biscuit malt 

1.0 lb 80• L (0.45 kg) crystal malt 

1.0 lb (0.45 kg) Carapils malt 

1.0 lb (0.45 kg) Cara-Munich malt 

1.5 oz (42 g) Chinook (60 min) 

1.0 oz (28 g) Perle (60 min) 

1.5 oz (42 g) Cascade (15 min) 

1.0 oz (28 g) Norlh!_lrn Brewer (5 min) 

1.0 oz (28 g) Cascade (5 min) 

• Original specific gravity: 1,102 

• Final specific gravity: 1.032 

• ABV:8.95% 

• Primary fermentation:15 days at 64-

68•f (18-2o·c1 

• Secondary fermentation: 15-30 days 

Brewer's Specifics 

Mash in at 150• F (66° C) for 90 minutes. 

Add extract at boil. Boil for two hours. 

the strongest beer possible you will need to 

keep from over-sparging your mash. i have 

found it very useful to measure the gravity 

of the running as it enters the kettle. By 

doing this throughout the runoff it will give 

you a good idea of the overall gravity in the 

kettle. It will be a good indicator of when 

(and how much) to sparge and when to stop 

the runoff. 

In my experience, typical barley wine 

runnings start at 1.070 to 1.080 and may 

slowly move into the upper 1.090s. They 

then fall off to 1.060 or so, at which point it 

is time to briefly sparge. It is best to stop the 

runoff when the runnings measure betlveen 

1.040 and 1.050, depending on the kettle 

volume. Taking the running much farther 

below 1.040 carries the risk of a low gravity 

barley wine (and at that point ... well, you 're 

just making strong ale) . At the end of the 

barley wine running, brewers with holding 

tanks or additional kettles will often contin­

ue to sparge and collect the lower gravity 

runnings . They will use these last runnings 

to make a small beer. This is a traditional 

practice that not only makes economical 

sense, but is also a fun challenge of one's 

brewing skills to create an interesting beer 

with what would otherwise be waste. 

The Boil 
Of course most brewers understand that 

the longer you boil, the more water you evap­

orate out and the more concentrated your 

~~egon 
special'ty -· 

Serving the Trade 
Since 1963 

co~npany, 

inc. 
Wholesale Only 

COMPLETE LINE OF HOME BEER AND 
WINE MAKING SUPPLIES 

PREMIER MALT PRODUCTS 
Drums - Pails - Cans - Dry Malt 

CROWN CAPS BY THE: 
Pallet - Case - Gross Box 

Home of the Famous Jet Bottle Capper 

7024 NE Glisan Street 
Portland, Oregon 97213 U.S.A. 

Phone (503) 254-7494 • Fax (503) 251-2936 
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Write tor our 
detailed 

list of iterns. 

wort will become. This will result in a higher 

gravity. I have found it best to boil a barley 

wine for t\vo to two-and-a-half hours. If you 

have a good rolling boil (with a good evapo­

ration rate-say 10 percent per hour), you 

can increase your gravity 10 to 20 points (e.g. 

1.070 up to 1.085 or 1.090). Also bear in mind 

that the longer you boil the more sugars will 

caramelize and thus the more color you will 

get. This is another reason that you may want 

to take it easy on the darker malts. 

If your boil is not as vigorous as you 

would like you can increase the evaporation 

rate by stirring or mixing the wort during the 

boil. Agitated (or swept) kettles were once 

common in systems that had low heat 

exchange surface to liquid volume ratios. 

Some brewers will add sugar or malt 

extract to the kettle during the boil to achieve 

a higher gravity. I would recommend keeping 

this practice to a minimum. If you plan on 

using malt extract, try to keep it to 40 percent 

or less of your total fermentables. If you use 

non-malt sugars, I would suggest keeping it 

to 15 percent or less of your total. If you stay 

with these percentages there should be no sig­

nificant impact on the flavor of your beer. 

Hops 
Someone once told me that you cannot 

add too many hops to a barley wine. After my 

first home-brewed barley wine, I no longer 

think that's an accurate statement. However, 

you can add an enormous amount and still 

make a well-balanced beer. Barley wine !BUs 

usually run in the 50 to 90 range and some 

are even reported to break 100. Keep in mind 

that these higher hopped beers usually have 

a high terminal gravity as well , so the higher 

residual sugars help to balance all that bit­

terness. Also be aware that high gravity worts 

will have lower hop utilization than a normal 

gravity beer. (The increased sugar content 

reduces the solubility of alpha acids in wort.) 

As a result, I suggest using high alpha acid 

hops for bittering in barley wines. This will 

reduce the volume of hop material and there­

by reduce wort losses due to wort absorption 

in the hop mass. This will also avoid the veg­

etable flavor you can pick up from boiling too 

large a hop mass. For finishing hops you can 

go either way, but before using up a lot of 

expensive hops, remember that hop aroma is 

the first thing to go in an aged beer. 

WWW .BEERTOWN . ORG 



Yeast 
To ferment a behemoth beer you will 

need a good healthy ale yeast culture. I 

can ' t overemphasize the need to pitch 

enough yeast; without it, you will not get the 

proper attenuation and the resulting beer 

will be too sweet and cloying. 

When you go to pitch , always try to use 

an active culture, preferably from a recent 

fermentation. If you are using a new culture, 

make sure you grow up a good, strong 

starter so you will have enough yeast for the 

correct pitching rate. The proper pitching 

rate for any beer is one million cells per mil­

liliter of wort per degree Plato . For a barley 

wine that is 1.092, or 22° Plato , you will 

need 22 million healthy yeast cells per mil­

liliter in your pitched wort. Since most 

homebrewers don 't have access to a micro­

scope and a hemocytometer, I personally 

advise pitching two-and-a-half times the 

regular pitching volume or weight that you 

would use for a beer with an O.G. of 1.050. 

Any way you cut it, that's a lot of yeast. 

As for yeast strain , choose one with fla­

vors that you like and are familiar with. It 

should be alcohol tolerant and at least a 

medium attenuator. Your local brewery or 

yeast supplier should be able to advise you 

on your options. 

Of course proper oxygenation of the 

cooled wort is very important. You simply 

cannot put too much oxygen into a barley 

wine wort; otherwise, the yeast suffers and 

the fermentation will peter out, leaving you 

with an under-attenuated beer. Beer with 

unfermented simple sugars will have off-fla­

vors , be overly sweet and will be more sus­

ceptible to bacterial infection during pro­

longed storage. 

Fermentation 
During fermentation, be sure to watch the 

temperature carefully. Do not ferment your 

big beers too warm. High gravity fermenta­

tions naturally produce more esters than a 

lower gravity beer. Higher temperature fer­

mentations will produce more of both esters 

and higher alcohols. The two combined (high 

gravity wort and a high fermentation tem­

perature) can create some pretty strange tast­

ing beers . I like to keep the temperature 

between 66 and 70° F ( 19 to 21 o C). If the 
temperature is too (continued on page 61) 
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Malzwein Alt Barley Wiril;~f~ 
c••&erman Experimen~·) Brewer: Charlie Papa~i_an - . 

". ~ _., -"-
Ingredients for 5 u:s; gal (19 L) • ABV:8.9-10.5% ~_>. , 

12.0 lb (5.4 ~g)_light _dry malt extract • Primary fermentation: 3 to 7 days at. 

2.5 lb (1.13 kg) pal"i: malt ,. · 66-70° F (19-21° C) 

2.0 lb (0.9 kg).Mu~ich malt 

Brewer's Specifics • 1.0 lb (0.45 k~) crysta~ ~all 
0.5 lb (226 g) D-;_xtrin malt 

0.5 lb (226 g) Special roast or 

Aromatic malt 

Mix 6.5 quarts 130°F (54° C) watei -~ith 

crushed mall and hold at 122° F (5o:cftor 30 "* 
I .. ' ,.1J·.•-

minutes. Add 3.5 quarts of boiling water":;nd •. 

hold at 152-155° F (67-68° C) lor 60 ~in{le·~;~.;_ 6.0 oz (170 g) German Northern Brewer 

(60min) 
•. ..,.. .. 

Mash outto 165° F (74° C). Sparge ~.lth ~ 

gallons. Add extract and boil. At the end of .. '\· 1.5 oz (42 g) German Hallertau (10 min) 

1.5 oz (42 g) Saaz (erid'ol boil) the boil let the wort cool to 110° F (~3o C) and · 

• Original specific gravity: 1.098-1.108 

then add to 3 gallons of chilled 50° F (10° Cf 
water. Let wort stand until it is 70° F (21° C). 

• Final specific gravity: 1.028-1.032 Pitch yeast. ~~.~1 

QUALITY PUMP, CHILL, AERATE ONLY $115! 
ls/t:11td Brewiltg 'Prod11cts & 
fJ~FAT RNMFNTATIIINJ' 

bring you the ultimate 
hot wort transfer system 

USES CHILLER HYDROPOWER TO 

~ ... --~~1111!11 

BrewB'j You 
Home Beer and Wine Making 

Equipment and Supplies 

*' Download Our Complete Catalog Online 
*' Secure Online Ordering 

www.brewbyyou.net 
(215) 335-BRSW 

Outside PA 1-8'8'8'-542-BREW 
3504 Cottman Ave, Phila., PA 19149 

I ~ IHif tc 
Ml111ttl 

U..t 
ltu .... ,, 
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SPONSORS ____________ _ 
AMERICAN HOMEBREWERS ASSOCIATION 

Become an American Home&rewers Association Sponsorl 
I ask you to consider taking the extra step of becoming an AHA sponsor. American Homebrewers 

Association sponsorship allows the AHA to do more organizing to promote the hobby of homebrewing to 

the not-yet-brewing public and continue to run outstanding programs for homebrewers. AHA sponsor­

ship is a way for you to show your commitment and give something back to the hobby of homebrewing 

besides your time, effort and tasty brews. The strength of the AHA is you. 

All AHA sponsorships include AHA membership and all of the benefits you currently 

enjoy, including your subscription to Zymurgy. 'vVe will also recognize your contribution on this page of 

Zymurgy and send you a certificate of appreciation for your brewhouse wall. 

To become an AHA sponsor simply fill out the form and fax it back to 303-447-2825 or call mem­

bership services at 303-447-0816 or visit www.beertown .org. Thank you for considering sponsorship of 

the American Homebrewers Association. 

• $51 One-Year AHA Sponsorship Yours Brewly, 

• $103 Two-Year AHA Sponsorship 

• $60 One-Year AHA Family Sponsorship 

• $230 Five-Year AHA Sponsorship f~,~ 
• $460 Lifetime AHA Sponsorship Director, American Homebrewers Association 

AHA Sponsors Lifetime Members 

Two-year Sponsors 

David Corbett 
Milford, CT 

Lyn R. Kruger 
Chicago, IL 

Stuart Sutton 
Virginia Beach, VA 

Thomas C. Weeks 
Denville, Nj 

One-year Sponsors 

Victor Ferrer James Simpler 
Little Ferry, NJ Woodbridge, VA 

Robert L. Gallo St. Louis Wine 
Great Mills, MD & Beer Making 

Char.les B. Green 
Chesterfield, MO 

Klamath Falls, OR Brian Schar 

Carl Habekost 
Menlo Park, CA 

Waterville, OH Miami Society of 

Lou King Home brewers 
Ijamsville, MD Homestead, FL 

Gary Levine Norman S. Siegel 
Succasunna, NJ West Allis, WI 

Fran Malo, NFG Jerry Sullivan 

Home brew Supplies 
West Bend, WI 

Leominster, MA What Ales You? 

Kevin Masaryk 
La Crescenta, CA 

Tempe, !';Z 

. F~.m_~ly Sponsors · •· · 

Gerry Weinrich 
Rochester, lv!N 
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Here is a list of new Lifetime members and Lifetime members we omitted on previous lists: 

Mark Emiley Rob Messinger Christopher Cape Tim Murray Eric W. Evans 
Clearfield, UT Vancouver, INA Chester, NJ Evergreen, CO Twin Falls, ID 

Kerry Skelton Michael Bill & Cathy Scott A Snyder Chet Swanson 
Santa Rosa, CA Loebenberg Barrington O'Fallon , MO Boston, MA 

John Tallarovic 
Ocean Springs, lv!S Cheyenne, WY 

Jeff Holcomb Paul 
Des Plaines, IL Jerry Siok Richard F. Sunnyvale, CA Wanderscheid 

Bert McNutt 
Houston, TX Chaplin 

Dale E Bolt 
Urbandale, lA 

Visalia, CA Nick Allen 
Killeen, TX 

Hamilton, AL Robert Polvado 

David Gagnon 
French Steve Heffner 

Larry Bryan 
Coppell, TX 

South Benvick, ME 
Hesperia, CA La Grange, IL Nashville, TN Charles Prouty 

William 
Matthew J. Eric F. Janie 

WilliamT 
Alexandria, VA 

Stephenson 
Lamantia Alexandria, VA 

Jackson Randall Barnes 
Vancouver, INA 

Cedar Park, TX 
Darin Dorholt Houston, TX La Mesa, CA 

WilliamR. 
Gordon Strong Sauk Rapids, MN 

Michael Carter CarlL Saxer 
Moore 

Beavercreek, OH 
John Brice Los Alamos, Nlvl Orlando, FL 

Littleton, CO Joe Preiser Augusta , GA 
Marc Gignac Todd Goodman 

Michael 
Bolingbrook, IL 

Tom Vedvick Pittsburgh, PA Westford, MA 
Hoppes Andrew \1Villiam Federal VVay, VVA 

Virgil Wasko Brew Hauler Inc. Colorado Springs, CO Wood 
Phoenix, !';Z Pete Angwin largo, FL Thomas Raich 

Michael Weihl Redding, CA 
Christopher 

Portage, Ml 
St. Louis, 1vl0 Steve Terrian 

Kingsford, MI CRAFT c/o Else Rick Abitol 
Mark Schoppe Kevin Kutskill Los Angeles, CA Denver, CO 

Austin, TX Bernard Graf Clinton 
Christopher Fred Morris 

David Gannon 
Annapolis, MD Township, Ml 

Greene Lynchburg. VA 
Cumberland Robert J. Miller Japan Craft Beer Lake Forest, I L 

Steve LaRue Foreside. ME San Luis Obispo. CA Association c/o 
Ryouji R. Oda Taljit Sandhu Ogden, UT 

GeorgeS. Douglas Schader Matsunouchi Farmington, Ml 
Bob Frank Hamon tree American Ashiya. JAPAN John Rufilson Frederick, MD Maxwell AFB. AL Embassy. 

APO,AP Paul Eichenberger Overland Park, KS 
Kevin \1\Tinden Mike Davey Louisville. I<Y Anacortes, WA Newbury, OH 
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For Geeks Only 
Reader Advisory: Warning !These pages are rated XG (eXtra Geeky) by the Bureau of Magazine Mucktymucks. Items 
in this section may contain row dolo, graphic functions, lull statistics and undiluted biochemistry. Keep away from poets, 
squeamish novices and others who may lind the joyously technical nature of this prose to be mindbendingly conceptual 

or socially offensive. Also, because of the complex nature of brewing science, there is no guarantee that you will live 
longer, brew better or win any awards in the next homebrew competition based upon the conclusions presented here. 

Dropping Bright: greater density than individual yeast cells, 

they settle faster. Thus, a highly flocculent 

yeast strain will tend to settle out of sus­

pension more quickly than a less floccu­

lent yeast. 

The Physics of Yeast and Haze Removal 

By Chris Bible 

~lothing is more pleasing to a beer 

I~ enthusiast than pouring a beer with a 

beautiful, foamy head and lofting it skyward 

to observe the transparent, bright clarity of 

a well made beer! (Okay, I guess you could 

talk me into believing that drinking the beer 

is more pleasing than looking at the beer, 

but humor me for a minute here .) 

Amazingly enough, much of beer clarity 

is ruled by a surprising force-gravity. Most 

of the haze-causing elements in beer such 

as yeast, protein and tannin will yield to 

gravity and settle out eventually. Unfortu­

nately, the brewer (and his or her adoring 

fans) is not always patient enough to let 

nature take its course. Thus we sometimes 

help the process along. 

In this article, we'll review the role of 

gravity and particle settling in the produc­

tion of attractively clear beer. Let's start with 

a little background. 

Settling Effects in Beer 
A well-clarified beer is a thing of beauty. 

Clarification of beer and the prevention of 

"chill haze" are an important part of the 

brewing process. Beer haze is the result of 

the formation of an insoluble colloid-com­

plex from soluble proteins and tannins 

(polyphenols) during the brewing process. 

One component of beer haze called "chill 

haze" is relatively soluble (and invisible) at 

room temperature, but is much less soluble 

(and therefore hazy) at the cooler tempera­

tures at which beer is typically served. 

To prevent the formation of this colloidal 

haze, the brewer merely needs to remove 

enough of either the protein-tannin com­

plexes of permanent haze or-in the case of 

chill haze-the haze-forming proteins or tan­

nins. For more than 100 years, brewers have 

tried and used a range of different fining 

agents and clarification substances. A rep­

resentative table of these substances with the 

mechanism of removal is given in Table l. 

Many clarification agents adsorb either 

protein or tannin to prevent chill haze and 

improve the clarity of beer. This adsorption 

is the result of surface charges on the mole­

cules that comprise the clarification aid 

attracting opposite surface charges on the 

protein or tannin molecules . Opposite 

charges attract and the protein or tannin 

becomes physio-chemically bound to the 

surface of the clarification agent. As this 

occurs, clumps are formed that connect 

many different molecules of protein or tan­

nin and the clarification agent. These heavy 

clumps will settle out of solution. 

Yeast are also characterized by their 

tendency to settle out of suspension. The 

speed and efficiency with which yeast set­

tle from beer is determined by the floccu­

lation of the yeast strain . Simply stated, 

flocculation is the tendency for yeast to 

form clumps or floes. Because floes have a 

Are You A Geek Too? Zymurgy is looking lor contributions lor the "For Geeks Only" section. If you have studied a particular 
area of brewing science using in·depth library research or experimental data and would like to see the results published here, let 
us know by contacting Roy Daniels of my@oob.org or via the mail address listed in the masthead on page 2. 
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Harnessing Gravity 
The force of gravity drives the settling­

out of colloidal matter (proteins and tannins 

suspended in beer), the clumps they form 

with clarification agents or floes of yeast. 

The process is sedimentation and physics 

provides us with a mathematical model for 

understanding the process. 

A discrete particle settling in water (or 

wort) accelerates until the drag force 

reaches equilibrium with the driving 

force. 1 Once this happens , the settling 

velocity becomes constant; this equilibri­

um velocity is referred to as the "terminal 

velocity." At terminal velocity the settling 

velocity of a discrete particle is given by 

' , , ... 
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the equation: 

1Nhere: 

v = settling velocity (rn!s) 

g = acceleration due to gravity (9.8m/s2) 

p5 = density of the particle (kg!m3) 

p =density of the wort (kg/m3) 

r =density of the wort (kg/m3) 

V = volume of the particle (m3) 

A = projected area in the direction 

of motion (m2) 

C0 =drag coefficient 

If we take the liberty and assume that 

the solid particle that is settling out of the 

wort is spherical, then the above equation 

simplifies to: 

Where: 

d = settling particle diameter 

If we take one additional liberty and 

assume that the settling velocity is such that 

the fluid flow around the particle is laminar 

(not turbulent) , then we can use: 

C0 = 24/Re 

Where Re =Reynolds number of the set­

tling situation in question . 

... . , , 
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Table 1: Beer Clarification Aids and Mechanism of Action 
Extracted from The Practical Brewer, MBAA, 1977 

Substance Mechanism of Action Typical Dose Rate 
Papian (enzyme) Modifies protein molecules to inhibit reaction 3 mg/1 

with tannins 

Tannic Acid (tannin) Addition of tannin forces chill haze reaction to Depends on batch 
completion. Colloid can then be filtered out. 

PVPP Adsorbs tannins 1/2 tsp/5·gal batch 
(polyvinyl polypyrrolidon e) or 7.5-25 mg/1 

Nylon 66 Adsorbs tannins More than PVPP 

Bentonite Adsorbs proteins 

Silica Gel Adsorbs proteins 45-360 mg/1 

Polyclar Adsorbs tannins 1/2-1teaspoon/5·gal 

Gelatin Adsorbs proteins and acts as a yeast flocculation aid 1/2-1 teaspoon/5·gal 

Isinglass Adsorbs proteins and acts as a yeast flocculation aid 1/2-1 teaspoon/5·gal 

Irish Moss (seaweed) Adsorbs proteins 1/2-1 teaspoon/5·gal 

Figure 1: Time Required for Spherical Particulate 
Matter to Settle 1 meter 
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p1 = 1984 kg/m3 p = 1012 kg/m3 ~l = 1.01 x 1 o·3 lb/ft-s g = 1.51 x 1 o·31b/m-s 

By substituting this into the above equa­

tion , we get an actual, useful equation: 

vVhere: 

V= 

11 = dynamic viscosity of 

the fermented beer (kg/m-s) 

VV'ith this equation we can finally predict 

the settling time required to remove the par­

ticulate from our fermentation vessel. All we 

need to know is the density of the settling 

particle, the density of the wort, the diame­

ter of th e settling particle and the viscosity 

of the wort. 

As an example: 

Assume the density of the settling par­

ticle = 1984 kg/m3 , the density of the fe r­

mented beer= 1012 kg!m3, the diameter of 

the settling particle = 3 microns (3 x 10-6 

m) and the viscosity of the fermented beer 

is 1.5 centipoise (1 .51 x10-3 kg/m-sec) . 

Then we get: 
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f.-------------WORLD OF WORTS 
B y CHARLIE PAPAZIAN 

Come Helles or High Water 

In the July-August 2002 issue of Zymurgy 

I revisited "Toad Spit Stout," one of the 

most popular recipes in my book, The New 
Complete Joy of Home Brewing. I closed my 

discussion lamenting, "I know; it is the year 

2002 and the book is due for an upgrading, 

but these are tough times for publishers and 

no interest has been expressed-so far." 

As the magazine was being printed and 

delivered to your doors I was contacted by 

my publisher, now Harper-Collins, and dis­

cussions were reopened concerning an 

update. I'm happy to say that after busily 

applying myself last summer and fall, a revi­

sion has been completed and a third edition 

of The Complete Joy of Home Brewing will be 

released around September. 

Here is an adaptation of the introduction 

to the third edition , providing you a glimpse 

of the new release: 

I'm close to completing this third edition 

of The Joy of Home Brewing. I've had plenty 

of time to reflect on my 32 years of continued 

homebrewing and all that has changed and 

so much that has been maintained. There are 

rwo constants that I've learned to recognize. 

1) Traditions of beer brewing are always 

evolving and 2) the best thing you can do for 

yourself and your homebrewing is to relax, 

not worry and have a homebrew. 

Why do I know these truths? I brewed my 

first beer in 1970. Those early homebrews 

inspired such wonderful times that my 

friends begged me to teach them how to 

make beer. I've been teaching ever since. In 

the earlier days I discovered how intimidat­

ing homebrewing could be to the uninitiated; 

how nervous and anxious people were about 

entering into the mystic world of beer mak­

ing. After all, how many things can one actu­

ally create that result in such satisfaction and 

enjoyment? Beer making seemed out of the 

boundaries of possibilities to most people. 

Fact is these same feelings exist today among 
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people who have never brewed, just as they 

had in the early 1970s."Relax. Don't worry. 

Have a homebrew," became the mantra in 

my early teachings . Homebrewers and 

friends welcomed and embraced that atti­

tude. The word spread that homebrewing 

quality beer was easy. 

I know homebrewing your first batches 

of beer, like doing anything totally new and 

"risky," creates anxiety. Supporting each 

other with a simple offering of homebrew 

and "Relax. Don ' t worry. Have a home­

brew," is just the right formula to go on and 

succeed by doing. Knowing there are hun­

dreds of thousands creating their first batch 

of beer each year with the same shared val­

ues comforts each batch of beer. It is also a 

window toward how we look at life. 

Thousands of people come up to me 

and express their appreciation that I have 

kept a tone of humor throughout the book, 

while conveying reassurance and techni­

cally accurate and informative information. 

I realize a book like this can easily over­

whelm the beginner. It is with great and 

deliberate purpose I emphasize a good dose 

of humor and lightness throughout the 

book, in order to keep you engaged while 

minimizing your anxiety. 

Some of the humor may seem personal 

and mysterious. It is. Mystery and person­

ality is what each of our lives is about. Beer 

making is about life and living it well. By 

reading this book and engaging in the 

process of creating beer you will be creating 

things very personal and mysterious. With 

this book and its "attitude" you will find 

your own humor between the lines. You will 

learn how to approach the mysterious with 

accomplished confidence. 

During my early days of homebrew cru­

sading, popularity slowly grew and I founded 

the American Homebrewers Association in 

Boulder, Colo. with my good friend Charlie 

Matzen in 1978. The attitude and principles 

of home brewing we pursued with the associ­

ation are the same as what inspired the pages 

of this book. I am still involved on a daily basis 

as president of the Association of Brewers. 

With the 1980s and 1990s came a 

revival of appreciation for beer in America. 

Homebrewers put the "pride" back into 

American beer culture . The American 

Homebrewers Association and tens of thou­

sands of home brewers just like you brewed 

one pot of brew at a time and inspired the 

microbrewingtcraft beer movement through­

out the world. Furthermore the American 

Homebrewers Association developed the 

network that provided the founding of so 

many other association events and services, 

perhaps one of the most famous being the 

Great American Beer Festival. All of this, I 

believe, is a testament to what quality 

homebrew and a great attitude can achieve. 

Traditional beer styles go in and out of 

favor with consumers. vVhen they are redis­

covered homebrewers tend to be their 

champions. vVhile there is still a commercial 

trend toward lighter and less flavor in beer, 

home brewers are the beer world's saviors, 
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The third edition of The Complete Joy 
of Home Brewing is scheduled to be 
released in September 2003. 

maintaining the enthusiasm for the classic 

traditions of beer and nurturing the emer­

gence of new flavors and traditions. I don't 

know whether creative people are drawn to 

home brewing or homebrewing helps develop 

creative people. It really doesn 't matter which 

it is . It is probably both and that is why 

creativity with a reverence toward tradition 

has been the personality of almost every 

single homebrewer I've met. 

Great stuff! 
Quality specialty items, 

gifts and clothing. 
Visit our store at 

sierranevada.com 
or call us at 

( 530) 896-2198 
SIERRA NEVADA BREWING CO. , CHICO, CA 
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My travels have taken me all over the 

world visiting professional and amateur 

brewers and after more than three decades 

of involvement with this fantastic hobby, I 

am still learning and inspired by the brew­

ers I meet. People like you offering me your 

beers or your experience is what drives the 

enjoyment of this hobby. Hundreds of 

home brew clubs meet monthly; probably in 

your area , too , offering the camaraderie , 

great beer and information continuing to 

improve our beers and hobby. 

The principles and techniques behind 

making great homebrew have not changed 

dramatically in the past few decades , but 

quality and innovation have . New home­

brewers have always been the driving force 

behind the excitement of the hobby. While 

there are hundreds of thousands of veteran 

homebrewers making excellent beer, the e le­

ment of discovery provides the energy that 

drives all of us to brew better beer with each 

new batch. There are few things more sat­

isfying in the world than to be involved with 

instilling the sense of discovery, happiness 

and satisfaction to others. This is what 

homebrewing does. 

Providing a means to help new home­

brewers develop a love of beer and home­

brewing is what the third edition of The Com­
plete Joy of Home Brewing is about. Every sin­

gle recipe has been reviewed and improved 

based on the availability of ingredients and 

new, evolved information. There are several 

new recipes, most of which a re favorites , 

which I continue to brew today. Every pro­

cedure , chart and guideline has been 

reviewed for accuracy, updated and revised. 

I was always tempted to add new charts, 

data and techniques-there 's so much more 

great information I'd like to share with you. 

But I had to remember that this is a first book 

for most homebrewers. Thus , I have not 

added too much to the technical side of the 

brewing process. If you get hooked and are 

ready to take your hobby to the next level 

there is a wealth of additional information. 

My second book, The Home Brewers Com­
panion is in actuality The Complete Joy of 
Home Brewing, Volume 2. It is packed with 

additional information, recipes, data, valu­

able charts and techniques that will take you 

beyond this first book on homebrewing. 

And beyond that there is the list of addi­

tional resources at the end of the book tak­

ing you on your own personal journey while 

making the best beers yo u have ever had 

in your life. 

I think I' ll have a homebrew; my own. 

And of course relax and not worry. 

Thank you for what you 've given back to 

me. A smile, a laugh, a cheer and good brew. 

So let's cut the shuck and jive and get on 

with the recipe. 

Here comes "Helles or High \!\Ta ter," a 

Munich s tyle Helles lager of the type you 

would typically find yourself drinking liters of 

in a summer Bavarian beer garden. There are 

three essential components of the character 

of this style of beer. The hop bitterness must 

be subdued and not at a ll aggressive. A full 

malt aroma and flavor should emerge with 

each indulge nce . Relatively low in alcohol, 

the beer is refreshing yet full flavored. And for 

those of us who have been lucky enough to 

roam the Bavarian and Franconian country­

side sampling the variations among the small 

brewers of Germany, we recall enjoying the 

complexity that is contributed by sulfur relat­

ed compounds produced as a byproduct of 

fermentation. These sulfur compounds are 

not overwhelming, yet they add complexity to 

the character and a stamp of authenticity. 

In these recipes a good dose of aromat­

ic malt helps the biscuit-like malty charac­

ter in aroma and flavor. Us ing low alpha 

acid hops of Noble-type origins adds finesse 

and authenticity to the hop character em erg-
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ing from this Helles. Better to underhop 

than overhop with this style . If in doubt 

about alpha acid content of your hops, less 

is better than more . Take care to note 

whether you use pellets or whole hops 

(these varieties may only be available in one 

or the other form at your local shop); use I 5 

percent less hops when substituting pellets 

for whole hops. 

Consult with your local homebrew sup­

ply shop regarding yeast types that produce 

small amounts of sulfur compounds adding 

complexity to your Helles. 

Helles or High Water German 
style Munich Helles Lager 
Extract Version 

Ingredients and Mash Extract recipe 
for 5 U.S. gal (19 L) 

There's a little mashing to do in this 

recipe only because I really want you to use 

aromatic malt in your recipe and that 

requires a bit of mashing. Don't worry, you 

will only be mashing a total of 1. 75 lbs . 

(0.8 kg) of grain malt and using the sim­

plest of methods to separate the grain from 

your sweetly produced extract. Because 

aromatic malt does not have a tremendous 

amount of diastatic power, the mash 

extract recipe includes a small amount of 

Pilsener malt to supply "insurance" 

enzymes for the conversion. 

6.5 lb.(3 kg) very light malt extract 

syrup or 5.25 lbs. (2.4 kg) very 

light DRIED malt extract 

1.0 lb. (454 gm) Belgian (or other) 

aromatic malt 

0.5 lb. (225 gm) Pilsener malt 

0 .25 lb. (112 gm) malt (75" L caramel 

malt) 

0.65 oz . (18 gm) of a 4 .5% alpha 

Mt Hood whole hops (3 HBW84 

MBU) 60 min 

0.5 oz. (14 gm) of a 6.5% alpha 

German Tradition whole hops 

(3.4 HBW95 MBU) 60 min 

0 .6 oz. (16 g) 5.5% alpha Crystal hop 

pellets I min steep 

0 .3 oz. (8 g) Crystal hop pellets­

Dry hop 

0 .25 tsp powdered Irish moss 
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0 .75 C (180 ml measure) corn sugar 

(priming bottles) or 0.33 cups 

(80 ml) corn sugar for kegging 

Saflager dried lager yeast 

• Target original gravity: 1.050 

(12.5 B) 

• Approximate final gravity: 1.014-

1.016 (3 .5-4 B) 

• IBU's : about 21 

• Approximate color: 10 SRM 

(20 EBC) 

• ABV: 4 .6% 

Heat I. 75 quarts (I. 7 L) water to 172° F 

(77.5° C) and then add crushed pilsener, 

aromatic and Cara Munich malt to the 

water. Stir well to distribute heat. Tempera­

ture should stabilize at about 155° F (68° C). 

vVrap a towel around the pot and set aside 

for about 45 minutes. Have a homebrew. 

After 45 minutes add heat to the mini­

mash and raise the temperature to 167° F 

(75 ° C) . Then pass the liquid and grains 

through a strainer and rinse with water at 

about 170° F (77° C). Discard the grains. 

Add more water to the sweet aromatic 

extract you have just produced, bringing the 

volume up to about 2.5 gallons (9.5 L) . Add 

malt extract and both "60 minute" hops and 

boil for SO minutes. Then add Irish moss 

and boil for 10 more minutes. Then add "!­

minute " Crystal hop pellets for a final 

minute of boiling. Turn off heat. 

HOMEBREW liTTERING UNITS 
(HBUs) are a measure of the total amount of bit­
terness in a given volume of beer. Homebrew Billering 
Units can 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 a 1 0-gollon batch, 
the total amount of bittering units would be 33: (2 x 
9) + (3 x 5) = 18 + 15. Billering units per gallon 
would be 3.3 in o 1 0-gallon batch or 6.6 in a five-gal­
lon botch, so it is important to note volumes whenever 
expressing bittering units. 

INTERNATIONAL BITTERNESS UNITS 
(IBUs) ore a measure of the biNerness of o beer in 
ports per million (ppm), or milligrams per liter (mg/l) of 
alpha acids. You con estimate the !BUs in your beer by 
using the following formula: 

IBU _{ounces of hops x% alpha acid of hop x% utilization) 
gallons of wort x 1.34 

Percent utilization varies because of wort gravity, boil­
ing lime, wort volume and other factors. Homebrewers 
get about 25 percent utilization for a full one-hour 
boil, obout15 percent for o 30-minule boil and about 
5 percent for o 15-minute boil. As on example, 1 
ounce of 6 percent alpha acid hops in five gallons of 
wort boiled for one hour would produce o beer with 
22 !BUs: 

IBU = 1 x 6 x 25 = 2218Us. 
5 X 1.34 

METRIC BITTERNESS UNITS (MBUs) are 
equal to the number of grams of hops multiplied by the per­
cent alpha acid. 
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"Your Hometown 
Brewshop on the Web" 

Family Owned 
Friendly Service 
Quality Products 

Mail Order Prices 
Same Day Shipping 

Bulk Pricing 

Visit our online store and catalog 
at www.grapeandgranary.com or 
call at 1-800-695-9870 for a free 

catalog. You'll be glad ya did! 
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Strain out and sparge hops and direct 

the hot wort into a sanitized fermenter to 

which 2.S gallons (9.S L) of cold water has 

been added. If necessary add cold water to 

achieve a S-gallon ( 19 L) batch size. 

If using the recommended Saflager dried 

yeast, rehydrate the yeast in one cup (2SO 

ml) 90e F (32 .se C) clean water for IS min­

utes. Pitch the yeast when temperature of 

wort is about 70e F (21 e C) . Once visible 

signs of fermentation are evident primary 

ferment at temperatures of about ss e F 

(l2 .s e C) for about one week or when fer­

mentation shows signs of calm and stop­

ping. Rack from your primary to a secondary 

and add the hop pellets for dry hopping. If 
you have the capability "lager" the beer at 

temperatures between 3S and 4Se F (l.S to 

7e C) for three to six weeks. 

Prime with sugar and bottle or keg 

when complete. 

Helles or High Water German 
style Munich Helles Lager 
All-Grain Recipe 

Ingredients and all-grain recipe for 5 

U.S. gal {19 L) 

Note : Because the full amount of wort 

is boiled better hop utilization is achieved, 

thus less bittering hops are needed to 

achieve the same bitterness as the previous 

mash-extract recipe. 

7.5 lb. (3.4 kg) Pilsener malt 

1.0 lb. (454 gm) Belgian (or other) 

aromatic malt 

0 .25 lb. (112 gm) malt (75 ' L caramel 

malt) 

0.4 oz. (12 gm) of a 4.5% alpha Mt 

Hood whole hops (2 HBW56 

MBU) 60 min 

0.4 oz. (12 gm) of a 6 .5% alpha 

German Tradition whole hops 

(2 .6 HBW73 MBU) 60 min 

0 .6 oz. (16 g) 5 .5% alpha Crystal hop 

pellets. I min 

0 .3 oz. (8 g) Crystal hop pellets--

Dry hop 

0.25 tsp powdered Irish moss 

0 .75 C (180 ml measure) corn sugar 

(priming bottles) or 0.33 cups 

(80 ml) corn sugar for kegging 

Saflager dried lager yeast 

• Target original gravity: 1.050 

(12 .5 B) 

• Approximate final gravity: 

1.014- 1.016 (3 .5-4 B) 

• IBU's: about 21 

• Approximate color: 10 SRM 

(20 EBC) 

• ABV: 4.6% 

A step infusion mash is employed to 

mash the grains. Add 4.S quarts (4.3liters) 

of l4S e F (63 e C) water to the crushed 

grain, stir, stabilize and hold the tempera­

ture at l32e F (S3e C) for 30 minutes. Add 

2 quarts (2 L) of boiling water and add 

heat to bring temperature up to I sse F {68e 

C) and hold for about 30 minutes . Then 

raise temperature to l67e F (7Se C) , Iauter 

and sparge with 4 gallons (IS L) of l 70e F 

(77" C) water. Collect about S gallons (19 

L) of runoff. Add water to bring total vol­

ume to about S.2S gallons (20 L) for the 

boil. Add "60 minute" hops and bring to a 

full and vigorous boil. 

The total boil time will be 60 minutes . 

When 10 minutes rema in add the Irish 

moss. When one minute remains add the 

"!-minute" crystal hop pellets. After a total 

wort boil of 60 minutes turn off the heat and 

place the pot (with cover on) in a running 

cold-water bath for IS minutes. Continue to 

chill in the immersion or use other methods 

to chill your wort. Then strain and sparge 

the wort into a sanitized fermenter. Bring the 

total volume to S gallons (19 L) with addi­

tional cold water if necessary. 

If using the recommended Saflager dried 

yeast, rehydrate the yeast in one cup (2SO 
ml) 90e F (32 .s e C) clean water for IS min­

utes. Pitch the yeast when temperature of 

wort is about 70e F (21 e C) . Once visible 

signs of fermenta tion are evident primary 

ferment at temperatures at about ss e F 

(l2 .s e C) for about one week or when fer­

mentation shows signs of calm and stop­

ping. Rack from your primary to a secondary 

and add the hop pellets for dry hopping. If 
you have the capability "lager" the beer at 

temperatures between 3S and 4Se F (l.S to 

7e C) for three to six weeks. 

Prime with sugar and bottle or keg 

when complete. 

Charlie Papazian is president of the 

Association of Brewers. ~ 
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_____________ BREW NEWS 
B y R A Y DANIELS 

Beer for the Afterlife 
The December 16 edition of BEERWeek 

reported that 72-year-old Yugoslavian Slo­

bodan Ristivojevic has spent the last 30 

years drinking nothing but beer, and doesn't 

want to go to the grave without his bottle. 

Ristivojevic began his beer-drinking 

marathon in 1972 and has since knocked 

back about 100,000 bottles. 

"There is no drink that refreshes like 

beer. I used to drink up to 20 bottles a day 

but nowadays it's only about six a day. I'm 

not an alcoholic , but I simply can' t drink 

anything else but beer. If I were to drink a 

glass of water right now I think I'd just col­

lapse on the floor ," he told Serbian daily 

Glas javnosti. 
Speaking of the headstone he added, 

"One beer is for me and another one for 

my loving wife Slavka. She drinks water 

too but likes beer, and when we die I want 

to be sure we'll have beer there at the 

cemetery as well. " 

Germans Work on 
Cancer-Fighting Beer 

German scientists say they have devel­

oped a beer that could help tight cancer. It 

contains high levels of a potent antioxidant 

called xanthohumol, which is found in hops 

and has been shown in previous labora to­

ry studies to stem the growth of tumor cells. 
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Achim Zuercher, a scientist involved in 

the study, said an as-yet-unnamed brewery 

in Bavaria would sell the beer early in 2003. 

He also expects it to be sold outside Ger­

many. Tests on the effects of xanthohumol 

have been carried out only in the laboratory, 

he said, but were promising. He stressed it 

would not be possible to say conclusively 

that the beer will tight cancer in humans until 

tests are completed several years down the 

line. More is available on-line at W\-vw.real­

beer.com/news/articles/-news-00 1802. html. 

Beer Drinl<er of the Year 
Just three finalists remained for The 

Beerdrinker of the Year competition as this 

issue headed to press, held at Wynkoop 

Brewing Co. in Denver. 

The impressive finalists were: John 

Ahrens of Mount Laurel , N.J.; John Marioni 

of Bothell , Wash .; and Ray McCoy of Clem­

mons, N.C. 

Ahrens, a 59-year-old sales director for a 

law book publisher, was listed in the Guin­
ness Book of World Records for having the 

World's Largest Collection of Beer Cans. He 

also has compiled a tape library of almost 

2,000 beer songs. 

Marioni, a 39-year-old high tech opera­

tive , raises Cascade hops in his backyard 

and once worked in a brewery in Germany. 

He also appeared on the cover of Brew Your 
Own magazine. 

McCoy, a 42-year-old computer consul­

tant, made several pilgrimages in 2002 to 

beer festivals in places such as Belgium and 

Sweden. He provides homebrew for open­

ing night cast parties for a local community 

theatre. His favorite quote: "Life's a journey. 

Pack a cooler. " 

The nine judge panel (including Paul 

Gatza , Nancy Johnson and Charlie Papaz­

ian) selected Ray McCoy as "Beer Drinker 

of the Year. " 

Double Bail Quail 
Deschutes Brewery in Bend, Ore. 

debuted its Double Bale Quail Imperial IPA 

in late November. Just 900 cases of thi s 

"hop lover's dream" were available . 

Made in the style of a barley wine and 

inspired by Quail Springs IPA, Double Bail 

Quail Imperial IPA is a 100-barrellimited 

release featuring 400 

pounds of hops, the equiv­

alent of two full hop bales. 

Oak cask conditioning and 

dry hopping provide the 

finishing touches for the 

flavorful ale. Promises the 

company's press release, 

"With a 10-percent alcohol 

content , Double Bale 

Imperial IPA will keep the 

tire burning inside. " 

Don't Eat Yellow Snow-Drink It! 
Rogue Ales ' Yellow Snow Ale is cele­

brating its third season as a "tribute to 

snow-related sports-even ice fishing." The 

award-winning IPA is brewed using whole 

juniper berries. Pale saffron in color, Yellow 

Snow has a smooth malt ba lance , floral 

aroma and spicy hop finish . It's available 

nationwide in 22-ounce and 64-ounce seri­

ographed bottles. 

Not satisfied with just drinking Yellow 

Snow Ale? There's also a Yellow Snow mer­

chandise line including T-shirts , baseball 

caps , beanies, condoms, tattoos and pint 

glasses . The Yellow Snow label and logo 

depicts goggle-clad Uncle Sam on the slopes 

with his best friend, Brewer, Rogue 's own 

"brewdawg and chief financial officer. " Visit 

ww\-v.rogue.com for more information. 

Wine is Fine, but Beer is Better 
Noted beer enthusiast Fred Eckhardt 

brought down the house-Rogue Ales Public 
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House in Portland, that is-last October with 

a series of events pairing craft beers with 

gourmet cheeses, following that up with an 

event pairing 10 Oregon-made craft beers 

with I 0 gourmet food selections. 

The event was organized by the Portland 

chapter of the international Slow Food move­

ment. Several members of the Oregon brewing 

community united for the event, including rep­

resentatives from Portland Brewing Co. , Hair 

of the Dog, BJ's Pizza and Brewery, Bridgeport, 

Widmer Gasthaus, Deschutes and Rogue. 

The two hours of grand tastings at the sec­

ond event included such pairings as Zenner's 

brat\-vurst with Widmer's Oktoberfest; a veg­

etarian bean burrito from the Rogue kitchen 

with Rogue's Mocha Porter; Ben and Jerry's 

vanilla ice cream with Rogue 's Shakespeare 

Stout; and Hershey's Symphony caramel 

chocolate bar with Hair of the Dog's Fred. 

"When you think of fine dining, you tend 

to default your taste buds to wine ," said 

Peter DeGarmo, president of Slow Food 

Portland. "But Fred showed us-as no one 

else could-that there are beers that can 

work as well with some foods. " 

Sulley's Light Lager 
Rockies Brewing Co. in Boulder, Colo. , 

announced the newest addition of its year­

round lineup in November. Sulley's Light 

Lager, the first lager offered by Rockies , is 

brewed with U.S . 2-row malted barley , 

pilsen and domestic Vienna malt along with 

Hallertau and Salz hops. 

Coinciding with the release of Sulley' s , 

Rockies redesigned and repackaged its t\-vo 

flagship brands, making all three brands (Sin­

gletrack Copper Ale, Buffalo Gold Premium 

Ale and Sulley's) available in longneck 12-

ounce bottles in an updated yet classic red, 

black and yellow color combination. 

~ Association of Brewers .... 
z 
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~ .... 
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Mill< Stout Six-Packs 
Left Hand Brewing Co. of Longmont, 

Colo. announced that its Milk Stout is avail­

able in six-packs for the first time. Left Hand 

was previously a winter seasonal available 

only in 22-ounce bombers and draft. With 

the addition of six-packs , Left Hand 

planned to extend the availability of Milk 

Stout into the spring. 

Milk Stout is a sweet stout brewed with 

lactose , or powdered milk sugar, with a 

smooth , creamy chocolate flavor. The label 

and six-pack carrier are adorned with a 

dairy cow whose spots are in the shape of 

left hands. 

The six-packs are available in the Front 

Range and mountains of Colorado. 

Deschutes Unveils New Seasonal 
The popular Cinder 

Cone Red, which first 

appeared in limited draft 

availability in 200 I , is the 

newest seasonal offering 

from Deschutes Brewery 

in Bend, Ore . Cinder 

Cone Red is a medium­

bodied amber ale with a 

rich malt flavor and red 

color derived from four 

kinds of caramel malt with a hint of dark 

roasted barley. East Kent Goldings and Tet­

tnang hops balance the toffee sweetness, 

creating a full hop flavor. 

Cinder Cone Red became available in 

pubs and stores in mid-January. 

Cool<ing With Beer 
Dokus Publishing in 

Arlington , Va ., released 

"lin-Beer-ably Delicious: 

Recipes for Cooking with 

Artisan and Craft Beers," by 

Guido Deboeck in Decem­

ber. The book, which con­

tains a wealth of information 

on artisan and craft beers as well as how beer 

can be paired with food or used in cooking, is 

prefaced by Michael Jackson. 

All proceeds of the book will be applied 

to support children at risk of HIV and 

AIDS in Africa. 

To order the book, or to view an abbrevi­

ated e-book version , go to www.dokus.com. ~ 
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~----------------WINNERS CIRCLE 
B y A M A H L T U R C Z Y N 

Some classic styles represented in this 

edition of Winners Circle come with 

surprising variations on both grain bills 

and brewing techniques. Larry Baker 

brought home a silver with his spin on an 

Oktoberfest. Baker avoids the traditional 

decoction mash schedule, instead going 

with a simple step mash . He also shows off 

the flexibility of this versatile German lager 

strain, opting to lager his "Festbier" at sao 
F (10° C) . 

Roxanne Hastings shows off her skills as 

a brewer with a good, clean Southern brown 

ale. Not an easy category to medal in , brown 

ale is all about balance and Hastings nailed 

it, going for a base malt of imported British 

Golden Promise coupled with two class ic 

English hop varieties. 

Rick Georgette, no stranger to winning 

medals in the NHC, takes yet another with 

his Rauchbier. With a grain bill of mainly 

German imported malts and the unusual 

blend of rwo German lager yeast strains, this 

is one recipe Georgette has perfected. 

Another familiar face in \tVinners Circle, 

Peter Zien, tackles the highly complex Sai­

son style. This particular yeast strain bears 

many similarities to the one used by 

Brasserie Dupont to produce its famous sai­

son, and it can be a little quirky. Even with 

proper aeration, fermentation often appears 

to stall out halfway through, so it is not sur­

prising Zien's primary took 2 7 days. But 

once it finally reached its rather dry finish, 

the brewer was awarded with an amazing 

variety of flavors and aromas. 

Rounding out this issue 's Circle , Todd 

Howes and Chip Morgan show their mas­

tery of another classic British ale s tyle , 

Robust Porter. And at an original gravity of 

1.073, their "Kent Porter" is a whopper, with 

a combination of black patent and choco­

late malts and an unusual blend of Ameri­

can, German and British hop varieties. 
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SILVER MEDAL 

AHA 2002 NATIONAL HOMEBREW COMPETITION 
Larry Baker, Corning, N.Y. 
"Festbier" 
Oktoberlest Miirzen 

Ingredients for 5 U.S. gal (18.93 L) 

8.0 lb (3 .6 kg) German Munich malt 

2.0 lb (0.9 kg) U.S. 2-row malt 

1.0 lb (0.45 kg) German dark 

crystal malt 

0.5 lb (0.225 kg) dextrin malt 

0.5 oz (14 g) U.S . Tettnang plug hops, 

7.5% alpha acid (45 min) 

1.0 oz (28 g) Hallertauer Hersbrucker 

plug hops, 2.9% alpha acid (30 min) 

1.0 tube Wyeast 2206 Bavarian 

Lager yeast 

0.75 tsp (3.7 ml) Irish moss flakes 

(30 min) 

• Original specific gravity: 1.055 

• Final specific gravity:. 1.016 

• Primary fermentation: 3 days at 

50° F ( 1 oo C) in plastic 

• Secondary fermentation : 39 days 

at 50° F ( 1 oo C) in glass 

Brewer's Specifics 

Mash all grains at 120 o F ( 49 o C) for 

30 minutes , 153 ° F (67 ° C) for 45 minutes. 

Boil one hour. 

Judges' Comments 

"More malt aroma and less sweetness 

(more hops) would help strengthen this 

decent effort." 

"I'd adjus t my grain bill (perhaps a bit 

more Vienna) and mash schedule to add 

more interest. Carb level really leads to a full 

mouthfeel. " 

SILVER MEDAL 
AHA 2002 NATIONAL HOMEBREW COMPETITION 
Roxanne Hastings, Edmonton, Alberta 
"King Chob' s Brown" 
Southern English Brown Ale 

Ingredients for 5 U.S. gal (20.845 L) 

8.6 lb (3.87 kg) Golden Promise malt 

1.0 lb (0.45 kg) 75° Hugh Baird 

crystal malt 

8.0 oz (224 g) Cara Aroma Weyermann 

6.0 oz (168 g) chocolate malt 

0. 75 oz (21 g) Kent Goldings whole 

hops 5.0% alpha acid (45 min) 

0.55 oz ( 15.4 g) Bramling Cross pellet 

hops 5 .0% alpha acid (45 min) 

26.66 oz (800 ml) starter of Wyeast 

1028 London Ale yeast 

• Original specific gravity: 1.053 

• Final specific gravity: 1.018 

• Primary fermentation : 3 days at 

60° F ( 16° C) in glass 

• Secondary fermentation : 34 days 

at 60° F (16° C) in glass 

Brewer's Specifics 

Half the brew water filtered with a reverse 

osmosis filter. Mash all grains at 120° F (49° 

C) and 156° F (69° C). Boil one hour. 

Judges' Comments 

"Brown malt character evident, but not 

sharp. Good. Hops balance malt appropri­

ately. Not as malty sweet as I would expect. " 

"Malt flavor dominates. Brown malt is 

predominant flavor. No hop flavor noticed. 

Slight sweetness. A nice southern brown ale. " 

"Nice beer. The dark malt is empha­

sized. Should be a little sweeter. Low in car­

bonation ." 
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Classic Rauchbier ' •".. 

BRONZE MEDAL 
AHA 2002 NATIONAL HOMEBREW COMPETITION 
Rick Georgette, West Bloanfield, Mich. 

Classic Rauchbier 

Ingredients for 5 U .S. gal (18.93 L) 

6.0 lb (2.7 kg) Weyermann smoked 

malt 

I. 75 lb (0. 79 kg) Durst Vienna malt 

0.5 lb (0.23 kg) Cara Vienne 

10.66 oz (299 g) Cara Munich 

4.0 oz (Il2 g) dextrin malt 

2.5 lb ( 1.125 kg) aromatic malt 

1.25 Ib (0 .56 kg) Durst Munich malt 

0.5 Ib (0.225 kg) 30° L Czech 

crystal malt 

4 .0 oz (112 g) 10° L German 

crystal malt 

o . 75 oz (21 g) Saaz whole hops 4% 

alpha acid (90 min) 

0 .5 oz (14 g) Santiam pellet hops 

6.8% alpha acid (30 min) 

0 .5 oz (I4 g) Spalt whole hops 5% 

alpha acid (IS min) 

tube White Labs WPL 820 Octo­

berfest/Miirzen lager yeast 

tube White Labs WPL 830 Ger­

man lager yeast 

• Original specific gravity: 1.059 

• Final specific gravity: 1.013 

• Primary fermentation: 14 days at 

48° F (9° C) in plastic 

• Secondary fermentation: 14 days 

at 42° F (6° C) in steel 

• Other: 30 days at 32° F (0° C) 

Brewer's Specifics 

Mash all grains at 131 o F (55° C) for 20 

minutes, 148° F (64° C) for 50 minutes, 151 o 

F (66° C) for 30 minutes. Boil 1.5 hours. 

Judges' Comments 

"I'd like a little more smoke effect here. 

However, it is clean and well balanced. 

Good C02 , warmth, clean palate. Nicely 

mellow in character." 

"Creamy, but not too sweet. Nice bal­

ance of smoke and elegantly creamy base 

beer. Highly drinkable! " 
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BRONZE MEDAL 
AHA 2002 NATIONAL HOMEBREW COMPETITION 

Peter Zien, San Diego, Calif. 
"Saison" 
Belgian and French Ale/Saison 

Ingredients for 5 U.S. gal (19 L) 

8.0 lb (3.63 kg) 2-row Pils malt 

1.0 lb (0.45 kg) Vienna malt 

1.5 Ib (0.68 kg) malted wheat 

0.625 lb (0.28 kg) dextrin malt 

0 .625 lb (0.28 kg) aromatic malt 

0.75 Ib (0.34 kg) candi sugar 

1.0 oz (28 g) Spalt whole hops 5% 

alpha acid (60 min) 

0.25 oz (7 g) Czech Sladek pellet hops 

4 .9% alpha acid (30 min) 

0 .25 oz (7 g) Czech Sladek pellet hops 

4.9% alpha acid (15 min) 

0 .25 oz (7 g) Czech Spalt whole hops 

5% alpha acid (0 min) 

0.5 tsp Irish moss 

28 .5 oz (735 ml) White Labs 

Saison yeast 

5 .0 oz (I42 g) light dry malt extract 

(to prime) 

• Original specific gravity: I.068 

• Final specific gravity: I .006 

• Primary fermentation: 27 days at 

72° F (22° C) in glass 

• Secondary fermentation: I 5 days 

at 74° F (23° C) in glass 

Brewer's Specifics 

Mash grains at 150° F (65.SO C) for 80 

minutes. Boil 90 minutes. 

Judges ' Comments 

"Lots of citrus fruitiness and phenolic 

spiciness; higher alcohols, especially in fin­

ish. Very nice example, good complexity, at 

the same time very light and refreshing." 

"'Nell-made beer. Nice citrusy flavors 

predominating. Needs a little more bitter­

ness to balance." 

SILVER MEDAL 
AHA 2002 NATIONAL HOMEBREW COMPETITION 
Todd Howes and Chip Morgan, Orange, Calif. 
"Kent Porter" 
Porter I Robust Porter 

Ingredients for 11 U.S. gal ( 41.6 L) 

20.5 Ib (9.3 kg) 2-row malt 

3.25 lb (1.47 kg) carastan malt 

1.5 Ib (0.68 kg) 120° L crystal malt 

1.25 Ib (0.56 kg) chocolate malt 

1. 75 lb (0.8 kg) black patent malt 

1.75 lb (0.8 kg) honey malt 

1.25 oz (35 g) Horizon pellet hops 

11% alpha acid (60 min) 

1.65 oz (47 g) Willamette whole hops 

5% alpha acid (30 min) 

0.5 oz (14 g) Tettnanger pellet hops 

5 .6% alpha acid (30 min) 

1.65 oz (47 g) Kent Golding whole hops 

4.48% alpha acid (10 min) 

1.1 o oz ( 3I g) Kent Golding pellet hops 

5 .9% alpha acid (0 min) 

tube White Labs British ale yeast 

3 Primetabs (to prime) 

• Original specific gravity: 1.073 

• Final specific gravity: 1.012 

• Primary fermentation: 14 days at 

68° F (20° C) in glass 

Brewer's Specifics 

Mash grains at 153° F (67° C) for 60 min­

utes. Raise temperature to 158° F (70° C) and 

hold for 15 minutes. Raise temperature to 

168° F (75.5° C) and mash out for 10 minutes. 

Judges' Comments 

"Dark malt flavor with distinct roasted 

coffee notes. Good balance. No hop flavor." 

"Excellent example of a robust porter 

style. Very enjoyable beer. " 

"Everything is here. Very smooth. Blends 

well. May be on the lower end of everything 

so if anything I would bump everything up 

just slightly. Nice job!" 

Former Zymurgy Associate Editor Amah! 

Turczyn still finds time to brew on weel<ends, 

and is currently in search of the perfect 1 00+ 

IBU rye beer recipe. ~ 

WWW . BEERTOWN . ORG 



Figure 3 

Typical DIMS Design 

- Mash reclrc/heatlng/sparglng 

- Mash runoff to boiler 

--- Boiler to fermenter 

~=Ball valve 

0 = Female disconnect 

e = Male disconnect 

The DIMS, or "Drop-In Manifold System" offers a variation on the popular 
HERMS design and reduces the risk of scorching when heating the mash. 

Figure 4 

Convection 

Convection currents occur as liq­
uid is heated and cooled causing 
circular movement within the pot. 
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Mashing Systems (from page 39) 

thickened sugar syrups reach very high tem­

peratures near heat sources. If the stirring, 

pump flow or natural convection is low and 

the heat source is hot and applies heat over 

a small area , then scorching is likely. 

For an electric RIMS the heated surface 

area is very small so the wort flow rate must 

be high to avoid scorching. Direct fired tuns 

scorch when the metal pot material is thin 

or has a low heat conductivity since this 

allows the hot spots of the flame to transmit 

heat to localized hot spots on the pot interi­

or. Stainless steel is an inferior heat con­

ductor and so a thin stainless pot is the most 

likely to scorch. Thicker pots made of good 

thermal conductors like aluminum or cop­

per heat far more evenly. The natural liquid 

convection that occurs in a heated hot 

liquor tank or boiler (see Figure 4) helps 

reduce hot spot problems by constantly mix­

ing the fluid. Anything added to the fluid, 

The 

Valle 

• Dual ball-bearing , nickel-plated steel rollers 
• Unique, lock ing , indexed , true parallel adjustment 
quickly allows roller gap settings from .Ot 5" to .070" 
• Fast crushing time, 1 Olbs./min with included drill adaptor 
• Large, sturdy ergonomic handle, or the 1/2" drive shaft 
easily accepts a pulley for permanent, motorized set-ups. 
• Al l of these professional features for only $119 makes 
owning your own roller mil l an affordable real ity. 
• Optional mounting base for easy attachment to a plastic 
food pail. ($12.00 extra) 

Phone/fax/write for a free brochure/order form. 
Browse our Web Site (web page contains order form) 

We also have dealers, contact us for your area 
Order by phone with VISA or mall/fax order form 

with cheque or money order to: 

VALLEY BREWING EQYIPMENT ' 
1310 Surrey Ave. Oltawa, ON. Canada K1V 659 

Tel (613) 733-5241 • Fax (613) 731 -6436 
www.web.net/- valley/valleymill.html • valley@web net 

•sh•pp-nq hand 1nq S19 50 us Dea'er pnces mav vary trom prKe shu.\n 

including grist and a false-bottom or mani­

fold device , reduces convection and helps 

create hot spot scorching conditions. Steam 

injection and steam- or hot water-based 

heat exchangers make scorching impossible 

since these operate at temperatures below 

the scorch point. 

The heating rate of a step mash deter­

mines the schedule and thus the wort prop­

erties. A mash can be heated as slowly as 1· 

C (1.8° F) per minute , but when mashing 

well modified malts the brewer should step 

over the proteolysis range rapidly at about 

zo C (3.6° F) per minute to prevent exces­

sive foam and body loss . This raises the 

question of how much heating power is 

required. A high gravity recipe with a tem­

perature rate of zo C per minute requires 

4,600 watts of electrical power or a flame 

with 32,000 BTU/hour for 5 gallons. If the 

rate of 1 o C per minute is acceptable then 

the power requirements are halved. It's clear 

that natural gas and propane burners, which 

a re available above look BTU/hour, are 

capable of powering very large homebrew 

systems despite their inefficiencies. Electri-
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1-800-441-2739 

www .larrysbrewing. com 

Zymurgy reader Dion Hollen­
beck's RIMS system. The temper­
ature controller cabinet is home­
built with parts mostly from 
Omega (PID controller and SSRs). 
The pump is from March, the 
stand is completely homebuilt. 
The two 6,500 watt heater ele­
ments are from Grainger. All 
parts of the system are connected 

cal heating is practical for 5-gallon RIMS 

systems but larger systems require extraor­

dinary amounts of electricity to achieve sat­

isfactory heating rates for a full range of 

recipes. Heat exchanger systems and steam 

injection systems do not transfer 100 per­

cent of their source power to the tun, but 

these systems can be scaled to large batch 

size when adequately powered. 

Lauter devices for homebrew systems 

Include perforated plates, flat screens, 

screens formed into pipes and slotted pipe 

manifolds. All can be efficient and effec­

tive at the task of separating wort from 

grist. Recent Zymurgy articles by John 

Palmer' reviewed the properties and use of 

these Iauter devices while his excellent 

book• contains the most advanced analy­

sis of homebrew Iauter devices available. 

False-bottom plates seem the best choice 

for lautering efficiency, with properly con­

structed manifolds giving respectable 

results. 

Finally: Moving it Around 

The use of pumps for extensive vorlauf 

significantly improves the Iauter clarity and 

provides freedom from tall and awkward grav­

ity feed systems. The ideal mash pump is cer­

tified for food use, can handle some grist with­

out clogging, has a working temperature well 

above mash temperatures, does not introduce 

cavitation or excess turbulence and is self­

priming. Such pumps are expensive and dif­

ficult to find and usually there is some com­

promise of the parameters. Most homebrew­

ing pumps lack the self-priming feature and 

so gravity or some other means should be 

devised to start the inflow of liquid. 

The systems described here differ wide­

ly and there are some clear tradeoffs 

between automation, batch size, cost and 

other features. There are many variations of 

these basic designs. Before deciding to build 

or buy a system, consider the advantages 

and disadvantages and how they match up 

with your own needs and wants. 

Acknowledgment: Special thanks to jack 
Kephart for assistance in the development of 
this article. 

with Hansen st1·aight through References 
quick disconnects for easy disas- [ 1) Briggs, Hough, Stevens and Young. 

Dear Professor (from page 19) 

Hi john, 
Michael jackson passed on your qttes­

tion to me. While the Association of Brew­
ers has pttblished this kind of information 
(see beer style gttidelines 011 the Association 
of Brewers's ·www.beertown.org Web site) for 
more than 70 styles of beer, it has not com­
piled a comprehensive list of stats on each beer 
brewed in or imported into the USA. Why 
not? Well, with more than 1,400 Ameri­
can breweries brewir1g more than 10,000 
brands of beer it would be a rather daunting 
ttndertaking. Fttrthermore, brewers at·e 
always tweaking and changing their fo1'­
mtt!atiom so that if yott do find stats on yottr 
favorite beer take into consideration when the 
data was published. It may have changed. 

Hope this helps a little twit, 
The Professor, Hb.D. 

Hey homebrewers! If you hove a brewing-related question for 
Professor Surfeit, send it to "Dear Professor," PO Box 1679, 
Boulder, CO 80306-1679; fox (303) 447-2825; or e-mail it to 
professor@oob.org. ~ 

!,Chapman & Hall: 1981. 

[2) J. Brachvogel. Industrial Alcohol Pro­
duction . Munn and Co.: 1907 

[3) Chalie Papazian. The Complete joy of 
Home Brewing. Avon Books: 1984 

[4) W.Kunze . Technology Brewing and 
Malting. VLB-Berlin: 1996 

[5) George F. Ashley. "Profile: Rodney 

Morris," Zymurgy. Vol. 11, No.4, pp. 

22-25, 1988. 

[6] Rodney Morris . "Recirculating 

Infusion Mash System Revisited." 

Zymurgy, Vol. 15, No . 4, pp. 49-54, 

1992. 

[7) John Palmer. "How to Build a 

Mash/Lauter Tun." Zymurgy, Vol 25, 

No.2, 2002 . 

[8) John Palmer. How to Brew. Defenes­

trative Press: 2001 

Steve Alexander lives in Ohio and Is a 

longtime homebrewer and regular contrib­

utor to Homebrew Digest (www.hbd.org). 

He is currently revising his homebrewing 

system. You can contact him at steve­

alexander@att.net. ~ sembly and cleaning. Malting and Brewing Science. Vol. 56 ______________________________________________________ __ 
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Arizona 
Brew Your Own Brew 
2564 North Campbell Ave. #106 
Tucson, AZ. 85719 
(520) 322-5049; 
Toll free (888) 322-5049 
www.brewyourownbrew.com 

Homebrewers Outpost 
& Mail Order Co. 
823 N. Humphreys 
Flagstaff. AZ. 86001 
(928) 774-2499; 
(800) 450-9535 
FAX (928) 774-8765 
outpost@homebrewers.com 
www.homebrewers.com 

What Ale's Ya 
6362 West Bell Road 
Glendale. AZ. 85308 
(623) 486-8016 
way2brew@mindspring.com 

California 
The Beverage People 
840 Piner Rd. # 14 
Santa Rosa. CA 95403 
(707) 544-2520; (800) 544-1867 
FAX (707) 544-5729 
www.thebeveragepeople.com 

Brewers Discount 
8565 Twin Trails Dr. 
Antelope. CA 95843 
(916) 723-8859; 
(800) 901 -8859 
FAX (916) 723-8859 
rcb@lanset.com 
www.brewersdiscount.com 

Brewer's Rendezvous 
11116 Downey Ave. 
Downey, CA 90241-3713 
(562) 923-6292; 
(888) 215-7718 
FAX (562) 923-7262 
robert@bobbrews.com 
www.bobbrews.com 

Doc's Cellar 
855 Capitolio Way. Suite #2 
San Luis Obispo. CA 93401 
(805) 781-9974; 
(800) 286-1 950 
docscellar@thegrid. net 
docs-cellar. hypermart. net/ 

WWW .BEERTOWN .ORG 

Zymurgy Connection 
YOUR SOURCE FOR HOMEBREW SUPPLIES 

To list here and on www.beertown.org, call Matt Dudgeon at (303) 447-0816 ext.143 

or Linda Starck at (303) 447-0816 ext.1 09 

Hop Tech Stein Fillers Connecticut 
6398 Dougherty Rd. Ste 7 4160 Norse Way 
Dublin, CA 94568 Long Beach, CA 90808 Maltose Express 
(800) 379-4677:800-DRY-HOPS (562) 425-0588 391 Main St. <Rte 25) 
FAX <925) 875-0247 brew@steinfillers.com Monroe, CT 06468 
orders@hoptech.com www.steinfillers.com (203) 452-7332: 
www.hoptech.com 

Colorado 
<800l-MAL TOSE 

~ Hops, Grains, Yeasts, Root FAX<203)445-1589 

Beer. Wine /<Jts & Supplies. "Home Beer at Home 
sales@maltose.com 
www.maltose.com Brew" A Hobby You Can Drink. 4393 S. Broadway 
~ Connecticut's largest home-Englewood, CO 80110 

Napa Fermentation Supplies (303) 789-3676; (800) 789-3677 brew & winemaking supply store 
575 3rd St.. Big. A FAX (303) 781-2388 owned by the authors of 
(inside Town & Country beer@beerathome.com Clonebrews & Beer Captured. 
Fairgrounds) www.beerathome.com Buy pre-made /<its for all 300 
P.O. Box 5839 recipes in Szamatulski's books. 
Napa. CA 94559 The Beer Store 
(707) 255-6372: 637 S. Broadway #U Delaware 
FAX (707) 255-6462 Boulder. CO 80303 
wineyes@aol.com (303) 494-7000 The Wine and Beer Barrel 
www.napafermentation.com FAX <303) 499-9504 The Old Ridge Village Shops 

Oak Barrel Winecraft 
hophead@boulderbeerstore.com 101 Ridge Road #27 
www.boulderbeerstore.com Chadds Ford. PA 1 9317 

1443 San Pablo Ave. (61 0) 558-233 7 
Berkeley. CA 94702 The Brew Hut hbrewdude@aol.com 
(51 0) 849-0400 151 08 East Hampden Ave. www.wineandbeerbarrel.com 
FAX (510l 528-6543 Aurora. CO 80014 
info@oakbarrel.com (303) 680-8898; (800) 730-9336 Florida 
www.oakbarrel.com www.thebrewhut.com 

Original Home Brew Outlet ~ Your one-stop brew shop. Heart's Homebrew 
61 90 Edgewater Dr. 

5528 Auburn Blvd .. #1 Beer, Wine, Mead and Soda. 
Orlando. FL 32810 

Sacramento. CA 95841 We have It all/ 
(800) 392-8322: (407) 298-41 03 

(9 16) 348-6322 FAX <407) 298-4109 
FAX <916) 348-0453 My Home Brew Shop 

www. Heartshomebrew .com 
jjjaxon@cwnet.com & Brew on Premise 
www.go.to/homebrew_outlet/ 1834 Dominion Way Sunset Suds, Inc. 

O'Shea Brewing Company 
Colorado Springs, CO 80918 P.O. Box462 
(71 9) 528-1651 Valparaiso. FL 32580-0462 

28142 Camino Capistrano info@myhomebrew.com (800) 786-4184 
Laguna Niguel. CA 92677 www.myhomebrew.com sunsetsuds@aol.com 
(949) 364-4440 www.sunsetsuds.com 
www.osheabrewing.com Old West Homebrew 

San Francisco Brewcraft 
Supply Georgia 303 E. Pikes Peak Ave. 

1555 Clement Street Colorado Springs. CO 80903 Beer Necessities 
San Francisco, CA 94118 (71 9) 635-2443 9850 Nesbit Ferry Road 
(415) 751-9338 800-458-2739 Alpharetta. GA 30022 
www.SFBrewcraft.com sales@oldwestbrew.com (770) 645-1777 

Seven Bridges Co-op 
www.oldwestbrew.com FAX (770) 945-1006 

~ Serving your brewing needs beernec@aol.com Organic Homebrew Supplies 
www.BeerNecessities.com 

325A River Street since /992. Secure on-line 

Santa Cruz, CA 95060 ordering. FREE SHIPPING. www.brewvan .com 

(800) 768-4409 Marietta Homebrew 
FAX (831J 466-9844 Supply, Inc. 
7bridges@breworganic.com 1355 Roswell Road. Ste. 660 
www.breworganic.com Marietta . GA 30062 
~ Complete selection of 1-888-571-5055 

organically-grown brewing info@mariettahomebrew.com 

ingredients. Supplies and www. mariettahomebrew .com 

equipment too! Secure 
online ordering. 
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Illinois Kansas Strange Brew Beer & Minnesota 
Winemaking Supplies 

Bev Art Beer, Wine & Bacchus & Barleycorn Ltd. 331 Boston Post Road Semplex of USA 
Mead Making Supply 6633 Nieman Rd. <Route 20) 4171 Lyndale Ave. N 
10035 S. Western Ave Shawnee,KS 66203 Marlboro, MA 01752 Minneapolis, MN 55412 
Chicago, IL 60643 (913) 962-2501 (508) 460-5050; (877) 460-5050 (612) 522-0500; (888) 255-7997 
(773) 233-7579 FAX C913l 962-0008 888-BREWING; (888) 273-9464 FAX C612l 522-0579 
FAX C773l 233-7579 bacchus@bacchus- dash@Home-Brew.com semplex@semplexofusa.com 
Bevart@ameritech . net barleycorn .com www.Home-Brew.com www.semplexofusa.com 
www.Bev-Art.com www.bacchus-barleycorn.com @1 Secure online ordering. @1 Serving the home wine and 

Brew& Grow Homebrew Pro Shoppe, Inc. We put the Dash back In beer maker since 1962. 

1824 N. Beasley Ct. 2059 E. Santa Fe Home-Brew/ 

Chicago, IL 60622 Olathe, KS 66062 
West Boylston Missouri 

(773) 395-1 500 C913l 678-1 090; C866l BYO-
www.altgarden.com BREW Homebrew Emporium Creative Spirits 

FAX C9 13l 254-9488 Causeway Mall, Rt. 12 4386 N. Essex Ave. 
Brew& Grow Charlie@brewcat.com West Boylston , MA 01583 Springfield, MO 65803 
2379 Bode Rd. www.brewcat.com (508) 835-3374 (417) 833-4145 
Schaumburg, IL 60194 www.wbhomebrew.com FAX C417l 833-8949 
(847) 885-8282 Maryland Michigan 

spirits@creativespirits.com 
www. altgarden. com www.creativespirits.com 

Annapolis Home Brew @1 All your beer and wine supplies The Brewers Coop 53 West McKinsey Road Adventures in 
30W114 Butterfield Rd . Severna Park, MD 21146 Homebrewing at ow prices with quick service. 

Warrenville, IL 60555 (41 0) 97 5-0930; 23439 Ford Road 
C630l 393-BEER (800) 279-7556 Dearborn, Ml 48128 Homebrew Pro Shoppe, Inc. 
FAX C630l 393-2323 FAX C41 0) 975-0931 C313l 277 -BREW C2739l 531 SE Melody Lane 

info@thebrewerscoop.com email@annapol ishomebrew.com FAX C313l 277-2728 CMOl 291 North) 

www.TheBrewersCoop.com www.annapolishomebrew.com www.homebrewing.org Lee's Summit, MO 84063 
C816l 254-0808; C866l BYO-BREW 

Chicagoland Maryland Homebrew, Inc. Cap 'n' Cork FAX C913l 254-9488 
Winemakers Inc. 6770 Oak Hall Lane, #115 Homebrew Supply Charlie@brewcat.com 
689 W. North Ave. Columbia, MD 21045 18477 Hall Rd. www.brewcat.com 
Elmhurst, IL 60126-2132 (41 0) 290-3768 Macomb, Ml 48044 
(630) 834-0507; C800l 226-BREW FAX C41 0) 290-6795 (586) 286-5202 Home Brew Supply LLC 
FAX C630l 834-0591 DonnyB@mdhb.com FAX (586) 286-5133 3508 S. 22nd St. 

cwinemaker@aol .com www.mdhb.com St. Joseph, MO 64503 

www.cwinemaker.com The Red Salamander (816) 233-9688; 

The Flying Barrel (BOP) 205 N. Bridge St. (800) 285-4695 

Homebrew Shop 1 03 South Carroll St. Grand Ledge, Ml 48837 info@thehomebrewstore.com 
225 W. Main St. Frederick, MD 21701 (517) 627-2012 www.thehomebrewstore.com 
St. Charles, IL 60174 (301) 663-4491 FAX: C517l 627-3167 
(630) 377-1338 FAX C301l 663-6195 The Home Brewery 
FAX C630l 377-3913 mfrank2923@aol.com Siciliano's Market 205 W. Bain 

www.homebrewshopltd.com www. flyingbarrel.com 2840 Lake Michigan Dr. NW P.O. Box 730 

@1 Full line of Kegglng Equipment, 
Grand Rapids, Ml 49504 Ozark, MO 65721 

Massachusetts (616) 453-9674; C800l 321 -BREW C2739l 
Varietal Honey,Food Dehydrators, (800) 418-7270 FAX C417l 485-4107 
Jerky Kits. Fax In order. Beer and Wine Hobby FAX C616l 453-9687 brewery@homebrewery.com 

Indiana 
155T New Boston St. sici-2840@msn.com www.homebrewery.com 

Woburn, MA 01801 www.sicilianosmkt.com @1 Since 1984 we have been 

Great Fermentations 
(781) 933-8818; 

Things Beer providing you fast, friendly ser-
(800) 523-5423 

of Indiana shop@beer-wine.com Webberville , Ml 48892 
vice and great prices for all of 

853 E. 65th St. www.beer-wine.com (517) 521-2337 
your fermentation needs. 

Indianapolis, IN 46240 www. thingsbeer.com 
St. Louis Wine (317) 257-9463 Beer & Winemaking 

anita@greatfermentations.com Supplies, Inc. Wine Barrel Plus Home- & Beermaking 
154 King St. brewing & Winemaking 251 Lamp & Lantern Village 

Iowa Northampton, MA 01060-2336 Supplies St. Louis, MO 63017 

(413) 586-0150 30303 Plymouth Rd . (636) 230-8277; 

Heartland Homebrew FAX C413l 584-5674 Livonia, Ml 48150 C888l 622-WINE 

Supply stout@map.com (734) 522-9463 FAX C636l 527-5413 

232 6th St. www.beer-winemaking.com FAX C734l 522-3764 www.wineandbeermaking.com 

West Des Moines , lA 50265 mark@winebarrel.com T&M Homebrew Supply (515) 223-7797; Modern Homebrew www.winebarrel.com 
(866) 299-9621 Emporium 625 South 5th Street 

FAX C515l 223-7884 2304 Massachusetts Ave. 
St. Charles, MO 63301 

www.heartlandhomebrewsupply.com Cambridge, MA 02140 
(636) 940-0996 

sales@heartlandhomebrewsupply.corn (617) 498-0400 
tmhomebrew@aol.com 

@1 Everything you need for beer 
or wine making! 
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Montana Homebrew Too-East Ohio Country Wines 
Coast Hydroponics 3333 Babcock Blvd. 

Lolo Peak Winery 146-49 Horace Harding The Epicurean, Inc. Pittsburgh, PA 15237-2421 
2506 Mount Ave. Expressway 696 Sand Stone Dr. (412) 366-0151; 
Missoula. MT 59804 "Service Road of L.I.E' Wooster, OH 44691 (866) 880-7 404 
(406) 549-1111 Flushing, NY 11367 (877) 567-2149 FAX C412l 366-9809 
FAX C406l 549-3397 (718) 762-8880 FAX C830l 345-5356 info@countrywines.com 
wine@lolopeak.com FAX C718l 762-6596 epicurean@valkyrie.net www.countrywines.com 
www. lolopeak.com ~ Open 7 days a week www.epicureanhomebrewing .com 

Keystone Homebrew Supply 

Nebraska ~ Full service homebrewing sup- 779 Bethlehem Pike 
Niagara Tradition ply store. Online ordering, monthly Montgomeryville, PA 18936 

Fermenter's Supply Homebrew newsletter, uBrew Card" discount, <215) 855-0100 

& Equipment 1296 Sheridan Drive Free catalog, info@keystonehomebrew.com 

8410 'K' Plaza, Suite 1 0 Buffalo, NY 14217 www.keystonehomebrew.com 

Omaha, NE 68127 (716) 877-8767; Grape and Granary 
(402) 593-9171 (800) 283-4418 1 035 Evans Ave. The Wine and Beer Barrel 
FAX C402l 593-9942 FAX C716l 877-6274 Akron, OH 44305 The Old Ridge Village Shops 

www. fermenterssupply.com ntbrew@localnet.com (330) 633-7223 101 Ridge Road #27 

~ malt, hops, yeast, GRAPES, 
www.nthomebrew.com FAX C330l 633-6794 Chadds Ford, PA 193 17 

~ Low-cost UPS shipping daily 
grape@cmh.net (610) 558-2337 

FRUIT & shipping 
from the region's largest in-stock 

www.grapeandgranary.com hbrewdude@aol.com 

~ Complete selection of beer 
www. wineandbeerbarrel.com 

New Hampshire inventory. Convenient and secure 
on-line shopping, Knowledgeable and winemaking supplies. South Carolina 

Hops & Dreams staff. 

P.O. Box 914 Leener's Brew Works Bet-Mar liquid Hobby Shop 
Atkinson , NH 03811 Party Creations 142 E. Aurora Rd . 736-F St. Andrews Rd . 
C888l BREW-BY-U 345 Rokeby Road Northfield, OH 44067 Columbia, SC 29210 
www.hopsanddreams.com Red Hook, NY 12571 CBOOl 543-3697 (800) 882-7713; 
brewit@hopsanddreams.com (845) 758-0661 makebeer@leeners.com (803) 798-2033 

FAX C845l 758-0661 www.leeners.com info@liquidhobby.com 
Stout Billy's franconi@ulster.net www.liquidhobby.com 
Homebrew Supply www.partycreations.net listermann Brewer & 

115 Mirona Rd . 
North Carolina 

Vintner Supply Florence Brew Shop 
Portsmouth, NH 03801 1620 Dana Avenue 2724 W . Palmetto St., 

(603) 436-1792; Cincinnati, OH 45207 Suite 4 

CBOQ) 392-4792 Alternative Beverage (513) 731-1130 Florence, SC 29501 

www.stoutbillys.com 114-0 Freeland Lane FAX C513l 731-3938 (800) 667 -6319; 

info@stoutbillys.com Charlotte, NC 28217 dan@listermann.com FAX C843l 664-9030 
(704) 527-2337; www.listermann.com tom@Aorencebrew.com 

New York CBOOl 365-BREW www.florencebrew.com 
sales@e-brew.com Vinbrew Supply 

D.P. Homebrew Supply www.e-brew.com 8893 Basil Western Tennessee 
1998 E. Main St., Route 6 ~ Now operating in 7,000 sq ft 

Canal Winchester, OH 43110 

P.O. Box 625 to give quicker service., more 
C800l 905-9059 All Seasons Gardening 

Mohegan Lake, NY 10547 Fax (614) 920-1520 & Brewing Supply products & fewer back orders. devans@greenapple.com (914) 528-62 19 New catalog/ The BEST and 3900 Hillsboro Pike, Suite 16 

getting better. 
www. vinbrew.com Nashville, TN 37215 

E.J. Wren Homebrewer, Inc. 
Oklahoma 

(615) 385-0300; 
Ponderosa Plaza Asheville Brewers Supply C800l 790-2188 
Old Liverpool Rd. epthomp@ix.netcom.com 
Liverpool, NY 13088 2 Wall St. #101 The Brew Shop www.allseasonsnashville.com 
(3 15) 457-2282; Asheville, NC 28801 3624 N. Pennsylvania 

C800l 724-6875 
(828) 285-0515 Oklahoma City, OK 73112 Texas 

ejwren@brew-master.com FAX C828l 285-0515 (405) 528-5193 

www.ejwren.com allpoints1 @mindspring.com brewshop@swbell.net Austin Homebrew Supply 
www.ashevillebrewers.com www. thebrewshopokc.com 306 E. 53rd St. 

Hennessey Homebrew Assembly Required Pennsylvania 
Austin, TX 78751 

Emporium 1507D Haywood Rd. 
C800l 890-BREW 

470 N. Greenbush Rd . Hendersonville, NC 28791 Brew By You 
www.AustinHomebrew.com 

Rensselaer, NY 12144 ~ Free shipping on orders over 
C800l 462-7397 

C800l 486-2592 3504 Cottman Ave 

FAX C518l 283-1893 
FAX C828l 692-7206 Philadelphia , PA 19149 $60! 

rogersav@aol.com 
homebrew@assemblyrequired.com C215l 335-BREW 

www.beerbrew.com 
www.assemblyrequired.com FAX C215l 335-0712 The Brew Stop 

Homebrew Adventures 
bill@brewbyyou.net 16460 Kuykendahl#140 
www.brewbyyou.net Houston, TX 77068 

209 Iverson Way (281) 397-9411 
Charlotte , NC 28293 FAX C281l 397-8482 
(704) 521-1488; www.brewstop.com 
FAX C704l 521-1475 
www.homebrew.com 
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Defalco's Home Wine 
& Beer Supplies 
8715 Stella Link 
Houston, TX 77025 
(713) 668-9440 
FAX (713) 668-8856 
defalcos@insync.net 
www.defalcos.com 

~ Providing the best wine & beer 
making supplies & equipment since 
1971! Check us out on the web: 
www.defalcos.com. 

Foreman's "The Home 
Brewery" 
3800 Colleyville Blvd 
P.O. Box308 
Colleyville, TX 76034 
(817) 281-7252; (800) 817-7369 
FAX C817l 581-4335 
gregforman@attglobal.net 
www.homebrewerysupply.com 

The Winemaker Shop 
5356 W. Vickery Blvd. 
Fort Worth, TX 76107 
(817) 377-4488; 
C800l IT BREWS 
FAX C817l 732-4327 
brewsome@home.com 
www. winemakershop .com 

~ Proudly serving the home wine 
and beer enthusiast since I 971/ 

2002 Catalog 

Utah 
Art's Brewing Supplies 
642 South 250 West 
Salt Lake City, UT 84101 
(801) 533-8029 
FAX (801 l 533-8029 
artsbrew@uswest.net 
www.users.uswest.netrartsbrew 

~ Beer & Wine Supplies. Free 
Catalog. Large Selection, Low 
Prices, and Great information since 
1987. No handling charge-only 
shipping. 

Virginia 
The Brewery Store 
189-B Ewell Rd. 
Williamsburg, VA 23188 
(757l 253-1577 
FAX (757) 253-8887 
mail@williamsburgbrewing.com 
www.williamsburgbrewing.com 

Vintage Cellar 
1340 S, Main St. 
Blacksburg, VA 24060-5526 
(800) 672-9463 
FAX C540l 552-6258 
sales@vintagecellar.com 
www.vintagecellar.com 

The Week End Brewer­
Home Brew Supply 
(Richmond Area) 
4205 West Hundred Rd. 
Chester, VA 23831 
(804) 796-9760; (800) 320-1456 
FAX C804l 796-9561 
wkendbr@erols.com 
www.weekendbrewer.com 

Call for our 
new44page 

Catalog 
1-888-449-2739 

Washington 
Bader Beer & Wine Supply 
711 Grand Blvd. 
Vancouver, WA 98661 
(800) 596-3610 
FAX C360l 750-1552 
sales@baderbrewing.com 
www.baderbrewing.com 

The Beer Essentials 
2624 S. 112th St. #E-1 
Lakewood, WA 98499 
(877) 557-BREW (2739) 
(253) 581-4288 
FAX (253) 581-3095 
robn2beer@thebeeressentials.com 
www. thebeeressentials.com 

fMP Secure online ordering available. 

The Cellar Homebrew 
14411 Greenwood Ave. N. 
Seattle, WA 98133 
(206) 365-7660; 
(800) 342-1871 
staff@cellar-homebrew.com 
www.cellar-homebrew.com 

Ice Harbor 
Homebrew Supplies 
415 W. Columbia St. 
Pasco, WA 99301 
(509) 545-0927 
FAX (509) 545-0571 
iceharbr@owt.com 
www.iceharbor.com 

Larry's Brewing Supply 
Retail and Wholesale 
7405 S. 212th St. #1 03 
Kent, WA 98032 
C800l 441-BREW 
www.larrysbrewing.com 

- Same Day Shipping 
- F1·iendly Advice 
-Kegging Systems and 

Equipment 

Recommended by 
www.about.com 

Check out 
"Best Way to get Started" 

at the BeerjHomeb1·ew Site 

All of your home brewing and winemaking supplies in one huge catalog 

FREE Video with New video covers Malt Extract to 
any Purchase All Grain Brewing Techniques 

Expanded line of 
All Grain Supplies 

Midwest Supplies 5701 W. 36th St. Minneapolis, MN 55416 
Monthly Specials - www.midwestsupplies.com 

ZYMURGY MARCH/APRIL 2003 

Wisconsin 
Brew City Supplies/ 
The Market Basket 
14835 W. Lisbon Rd. 
Brookfield, WI 53005-1510 
(262) 783-5233 
FAX C262l 783-5203 
lautertune@aol.com 
www. BrewCitySupplies.com 

~ Shop our secure On-Line cata­
log for great selection, superior 
service, fast shipping and guaran­
teed lowest prices. 

Homebrew Market, Inc. 
520 East Wisconsin Ave. 
Appleton, WI 54911 
C800l-261-BEER 
FAX C920l 733-4173 
HBMarket3@aol.com 
www. Homebrewmarket.com 

Life Tools 
Adventure Outfitter 
930 Waube Lane 
Green Bay, WI 54304 
(920l 339-8484 
FAX C920l 339-8478 
lifetls@aol.com 
www.Lifetoolsusa .com 

The Purple Foot 
3167 S. 92nd St. 
Milwaukee, WI 53227 
(414) 327-2130 
FAX (414) 327-6682 
prplfoot@execpc.com 

Wyoming 
Homestead Homebru 
206 W. 7th St., #1 
Cheyenne, WY 81211 
(307) 778-2800; 
877 -KIT-BEER C584-2337l 
brewer@homebru.com 
www.homebru.com 

CANADA 
Paddock Wood Brewing 
Supplies 
B4-116 1 03rd Street 
Saskatoon. SK S7N 1Y7 
(888) 539-3622 
FAX C306l 477-5612 
experts@paddockwood.com 
www.paddockwood.com 

~ USA orders welcome! Huge 
selection! Wyeast, import groin, 
fresh hops. Customized kits. 

For listing information, coli Moll Dudgeon of 
(303) 447-0816 ext. 143 or Undo Storck of 
~1.1~ ~ 
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Barley Wine (from page 43) 

low it may cause your ale yeast to quit on 

you. As the fermentation progresses, you may 

need to "rouse" the yeast from the bottom of 

your fermenter. This will help keep the yeast 

in suspension. Rousing will aid in fully atten­

uating your monster brew. 

Aging 
After active fermentation is finished (in 

three to 10 days), leave the beer "warm " 

(at fermentation temperature) for another 

one to three weeks to allow the yeast time 

to reduce diacetyl and other fermentation 

by-products. Then, chill the beer down to 34 

to 38° F (I to 3 o C) for aging. 

Most brewers agree that high gravity beers 

like barley wine require some additional 

aging. In order to develop some roundness 

and integration of flavors it's advisable to give 

barley wine a minimum of 90 days cold stor­

age prior to packaging. Beyond that, I have 

found that most barley wines improve with 

one to two years of post-packaging aging. 

Some can age for 10 years or more before you 

begin to see negative flavor effects. As a rule 

of thumb, the higher the starting gravity, the 

better a barley wine will age. 

One other aging factor I have found is 

that the hop component tends to break 

down first , usually within one to three years 

so that the hoppier barley wines seem to 

peak sooner, at about two to two-and-a-half 

years. The fewer hops that are in a barley 

wine, the longer it will improve as it ages. 

Waiting for Wood 
A relatively new development worth 

mentioning in the world of beer aging is 

maturing beers in wood. Some brewers in 

America have started to age their bigger 

beers in used whiskey, port and other types 

of wood barrels. The ones that I have tast­

ed have been very interesting indeed. The 

wood subtly changes the beers and it can 

pick up some wonderful flavors. \IVood bar­

rels will often impart some flavors of what­

ever was previously in the barrel (port, bour­

bon, wine, etc.) and the wood itself can lend 

roundness and a vanilla or buttery charac­

teristic. One can even pick up notes of toast­

ed wood or caramelized sugars. 

Charlie Papazian, founder of the Association of Brewers, wants to meet 

enthusiastic home brewers on his visit to the Southeast region. 

Exchange ideas and sip tasty 
beer with Charlie and your 
homebrewing community. 

April 21 .... Nashville, TN 

April 22 .... Huntsville, Al 

April 23 .... Memphis, TN 

April 24 .... little Rock, AR 
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Often times , other yeast or bacteria in 

the wood can change or enhance the barley 

wine 's flavors. The grape winemakers have 

refined the use of wood as a flavor compo­

nent to a high art form and there is no rea­

son the brewer cannot do the same. \IVood­

aged beers may not be economically viable 

for production breweries, but it seems like a 

natural for the small brewer who is looking 

to create a premium beer experience. 

Since barley wine does improve with 

age, make sure to vintage-date those bottles. 

The corollary to this is to be sure to set a few 

bottles or even cases aside for long-term 

storage. Over the years you ' ll be able to go 

to the reserve stock, pull out the special vin­

tage dated bottles and share a taste with fel­

low brewers or select friends. You'll be 

amazed at how these beers will change as 

they mature and grow into a rare nobility. 

Fa I Allen is the co-author of the Classic Style 

Series book Barley Wine. Early in his career, he 

was the head brewer at the Pike Brewery in 

Seattle and now serves as the brewery gener­

al manager for Anderson Valley Brewing Co. in 

Boonville, Calif. ~ 
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Table 2: Typical Diameters 
of Substances 

Substance 
Colloidal Matter 
Bacteria 

Diameter (microns) 
0.1 
1 

2-8 
10 

100 

Yeast 
Silt 
Fine Sand 

Geeks (from page 46) 

v = [(9 .8 m/s2)(1984 kglm3 -1012kg/m3) 

(3 x 10-6m) 2]/[18(1.5lxl0-3 kglm-sec) 

= 3.15xl0-6 m/s 

This means that for a 3-micron diameter, 

spherical particle to settle one meter it takes 

approximately 317,000 seconds, which is 88 

hours or 3.67 days. The beauty of yeast floes 

or protein-tannin clumps formed by clarifica­

tion agents is that bigger particles settle faster. 

Thus settling-and therefore clarification­

times can be dramatically reduced. Table 2 

above illustrates the typical diameters of sub-

Zymurgy advertisers help strengthen the 
homebrewing industry. Please consider 
offering them your support. 

American Homebrewers 
AssoclaHon .............................. ... 1, 52, 61, Cover 3 

\VW\v.beertown.org!AHMndex.htm 

AHA Pub Discount Program .. ...... .. .............. 52 
http:/ll""v.beertown.o'!Vdlscount.htm 

Avon Books .................................................... 8 
www.harpercollins.com 

Bacchus and Barleycorn Ltd ...................... .49 
\V\vw.bacchus-barleycorn.com 

Beer, Beer, & More Beer ...... .. ...... ... ............. 31 

\V\V\v.morebeer.com 

Brew By You ................ .. ............................ ..43 

W\VW.brewbyyou.net 

Cargill Malt ............................................ 3 7, 39 
\\'\V\v.specialtymalts.com 

C-Brite Sanitizer .......................................... 3~ 
\Vww.crosby-baker.com 

Deschutes Brewery, Inc ..... ..................... .. .. 29 

www .deschutesbrewery .com 

Grape and Granary .. .. .............. , ...... ...... .. ..... 50 

www.grapeandgranary.com 

Hobby Beverage Equipment .......................... 6 

W\VW.minlbrew.com 

Homebrew Pro Shoppe, Inc ......................... 3~ 
www.brewcat.com 

larry's Brewing ... , ... .......................... .. ........ . 56 
\VW\v.larrysbrewing.com 

Midwest Homebrew ..................... ............... 60 
\\'\\'\V.midwestsupplies.com 

Muntons .................... ..... ..................... Cover 2 
www.muntons.com 

National Home brew Competition .. ... .... 14-16 
www.beertown.org 
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stances of interest to home brewers. 

As you can see from Table 2 and Figure 

I, the small particle-size colloidal matter will 

take an incredibly long time to settle out on 

its own. This is why it remains suspended 

and causes haze unless we give it some help 

in settling out. The benefits of using clarifi­

cation aids to increase sedimentation rate 

are obvious; settling velocity increases with 

the square of the diameter of the settling 

particle. Use them and your beer will be a 

thing of beauty! 

Reference 
I. Viessman, vV. and Hammer, M., \1\fater 

Supply and Pollution Control, 4th ed: 

1985. 

Chris Bible is a chemical engineer cur­

rently worl<ing as the Engineering Quality 

Manager for J.M. Huber Corp.'s Etowah/ 

Tenn.1 facility. He lives in Knoxville with his 

wife of seven years and 3-year-old son. He 

has been a homebrewer for more than five 

years and especially enjoys making and 

drinking stouts and porters. ~ 

National Homebrewers 
Conference 2003 ................................... 35-36 

www.beertown.org 

National Homebrew DayfBig Brew 2003 ...... 5 
W\\'\v.beertown.org 

Northern Brewer... .. ...... .. ....... ..17 
W\VW.northernbrewer.com 

Oregon Specialty Company, Inc. 

Quoin Industrial Inc . ..... 

"""'·partyplg.com 

........ .42 

.. ......... 2 

Red Hook AJe Brewery.... .. ............. Cover 4 
www.redhook.com 

Sausalito Brewing Company ............. .......... 38 
www.promash.com 

Sierra Nevada Brewing Company ..... .48 
www.slerranevada.com 

Toledo Metal Spinning ................................. 2 

www.toledometalspinning.com 

Valley Brewing Equipment ........ .. ..... 55 

"""'.web.netl-valleyNalleymill.html 

\•Villlam 1s Brewing ..................................... 38 
www.williamsbrewing.com 

While Labs .. ............ ................................... 50 

www.whitelabs.com 

Wort Wizard ....................... ...... ...... . . .... .43 
W\\'\v.wortwizard.com 

Wyeast ........................................................ 6 
www.wyeastlab.com 

Call (303) 447-0816 ext. 143 or 109 for 
advertising rates in Zymurgy. 

•cover 2 Is the inside front CO\'er. Cover 3 Is the 
inside back cover. CO\'er 4 Is the ot~tstde back cover. 

Last Drop (from page 64) 

plus-the lower gravity wort seems to foam 

less when boiling, so the boil-over vigil is 

history. 

For cooling, you may be able to use your 

sink, as I do. With the two pots, I use both 

sides of the double sink; my sister uses her 

bathtub, which I've had good success with, 

especially when I don't want to baby-sit the 

process. In the sink, it's two to three water 

changes, then adding ice to the new water 

once the wort is down below 90° and 

presto-chilled wort in 30 to 45 minutes. 

Each pot is only about 30 pounds-light 

enough to lift, carry and pour into the car­

boy. Clean-up is easy since these pots fit into 

the kitchen sink. 

Lest you think I'm a Luddite, my latest 

addition is an air stone aerator, air filter and 

aquarium pump to oxygenate the wort 

before fermentation. This small addition 

has made my beer even better! 

That's it. Great beer, less stuff! 

Don Simpson is an avid homebrewerwho 

resides in Pasadena1 California. 

Classifieds (from page 63) 

FOXX 
PARTS 

especially 
for the 

homebrewer! 

Call for a 
referral to your nearest 
home brew supply shop. 

~ 

FOXX EQUIPMENT CO. 
K.C. (800) 821-2254 
DENVER (800) 525-2484 

~~ This July ... Discover 

\ 

' ~ 1 the Flavors of 
... ~~ Independence. 

/Ji..~ www.americanbeermonth.com 

~Inerican Beer Month"' 
J<;,"f",lstri..d!!n<j.j,..Jo. c.',n,....,.\alri:lr,ollml 
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Classifieds 
Advertising to the most passionate homebrewers anywhere! 

EQUIPMENT 
MARCON FILTERS 
Make your beer as clear as that produced 
by large breweries! Filters for Home­
brewers, Pilot breweries, Microbreweries, 
Home winemakers, Wineries and 
Laboratories. Phone 905-338-2868, Fax 
905-338-6849. W\vw.marconfilters.com 

Why pay retail when you 
can get it from wholesale? 

WE OFFER: 
Keg Couplers • Beer Faucets 

Refrigerator Conversion Kits • Draft Towers 
Picnic Pumps • Drip Trays 

Air Regulators • C02 Tanks • Coil Boxes 
Homebrew Equipment • Cleaning Supplies 

* Same Day Shipping 
* Accept All Major Credit Cards 

* Secure Online Ordering 
* Sell Over 300 Parts 
* Quantity Pricing 

VISIT OUR STORE AT ... 
WWW.WHOLESALEDRAFT.COM 

or email at sales@wholesaledraft.com 
(586)925-1722 orders and support line 7 days a week 

I ! e ! I 
The Beverage People 

The West Coast's 
Fermentation Warehouse 

Our 32 page catalog puts a world of 
brewing and winemaking supplies at your 
doorstep. We also have the supplies to make 
mead, soda, vinegar and liqueurs. We stock 
decorative bottles and hard to find books. 

So if you've been wanting to get started, 
and if you want great selection and personal 
attention from award winning brewers and 
meadmakers, give us a free call at: 800 544-
1867. Online at:www.thebeveragepeople.com. 

840 Piner Road, #14 Santa Rosa 707 544-2520 

Open 10-5:30 M-F, 10-5 Sat. 
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To list here, call Matt Dudgeon at {303) 447-0816 ext.143 
or Linda Starck at {303) 447-0816 ext.109. 

What's in YOUR Beer? 
Brew Organic 
& you will know! 

v Noci<mial & p<!lkidms~,.. 
v NoutificlJII!Ililnt> or prutmliltS 
v C<nifi<dorgrni<lll'lkrUSDA ~'>tioru! Orgmid'n>,'l'lm 

1-800-768-4409 
For orde rs and i11fonnalion 
Dirt:ct Unc: IJ3 1-'15·1- IJ665 

Seven Bridges Cooperative 
Cooperatively owned & operated since 1997 ~_iC.~~iAiiv?" 

Visit Our On~Une Store! 
Secure. oo.Jine ordering. Organic malts, hops, 
& adjuncts, hand crafted ingredient kits, 
equipment pac~ages & more. Plus: organic & 
Fair Trade green coffee beans for home roasting 

www.breworganic.com 

~··················~ ... --:To thine :: ... --:own brew :: ... --:be true ... E 
:: Now on the Web! :: 
:: www.ashevillebrewers.com :: ... -­... AsHEVILLE BREWERS .. ... --... SUPPLY _. ... --
: 828285-0515 :: ... -­... ASHEVILLE, NORTH CAROLINA _. 
:: SINCE 1994 • SOUTH'S FINEST :: ... --
)f''''''''''''''''''~ 

www.abgbrew.com 

(800) 636 1331 

info@abgbrew.com 

DRAFT BEER ON THE GO 

Tote-a-keg is a draft beer 
system that lets you enjoy cold 

draft beer anywhere. 

www. tote-a-keg.com 

More Classifieds on page 62 

I 

il. 

Zymurgy Classifieds: 
l}~c~ · · ( ,, I.!Lf~ 

Call Matt Dudgeon at (303) 447-0816 xl43 
or linda Starck at (303) 447-0816 xl09 
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LAST DROP ____________ _ 
B y DONALD E . SIMPSON 

A Simple Start to All-Grain Brewing 

Want to start doing all-grain brewing 

but aren't so sure about buying and 

storing all that large , expensive "stuff? " 

Here's the story of how I did it, complete 

with a very short list of the additional 

equipment it took and a description of 

what is different from the "normal" all­

grain brewing instructions. 

My homebrewing life started like many, 

when my sister gave me a copy of Charlie 

Papazian's The New Complete Joy of Home 
Brewing for Christmas . I read the first few 

chapters and thought, "This looks pretty 

easy." I already had two 6.5-gallon glass 

carboys that had once been home to 100 

pounds of acid and a couple of cases of 

empty champagne bottles from my wedding 

the prior spring. My wife even had a 3-gal­

lon enamel-on-steel pot for the boil. (This 

was replaced with a nice 5-gallon stainless 

steel pot after a nasty boil-over.) 

I enjoyed extract brewing for quite a 

while. Family and friends loved the beer and 

I was able to capture the taste of authentic 

English bitter as I recalled it from my trip 

to London. My sister borrowed the book and 

she became an excellent brewer also. The 

beer was good; life was good. 

The only problem was that my sister's 

friend and brew partner who grew up in 

Bavaria was not satisfied with our wheat 

beers . With the liquid yeast, the taste was 

right , but the color was way wrong. The 

wheat extracts gave us a beer that was too 

dark. The only solution: all-grain . 

So , the next Christmas my sister got me 

a sparging kit. Not much of an addition to 

the gear collection, but it left me facing the 

questions of a) how to mash and b) how to 

boil and cool about 7 gallons of liquid. 

The "normal" way to deal with this is to 

use a 5-gallon insulated picnic cooler for 

the mash , then boil in a big pot-at least 

8 gallons. The boil can be done minimal-
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ly with an enamel-on-steel canning pot, 

which covers two burners on your stove. If 

you can lift then carry that boiling-hot 

pot to your bathtub , you can cool it with­

out any more equipment. The more ele­

gant alternative is a 9- or 10-gallon stain­

less steel pot, propane burner and immer­

sion chiller. Of course, with a propane 

burner, the boiling must move outside for 

safety's sake. 

I was quickly coming to the conClusion 

that there would be several hundred dollars 

to be spent and nowhere to store all this 

gear. Clearly, I faced a challenge. Luckily, 

my engineering degree kicked in and I 

devised an answer: rwo pots! 

Before I go any further, you might be 

wondering if it works. The beer my sister (she 

uses the same system) and I make is dra­

matically better than anything we made with 

extracts. The cost goes down, also, and yo~ 
can be much more creative with your recipes. 

Yes, my first Bavarian \IVeizen was blessed 

by my sister's brewing partner and by a first 

prize at the Los Angeles County Fair. And, at 

a statewide competition, the judges mysteri­

ously "lost" one of my California-style ale 

samples and needed a replacement. (The guy 

who picked up the bottle told my wife it was 

the best beer he'd ever tasted!) 

So here's what I put together to get into 

all-grain brewing the easy way: 

• A second stainless steelS-gallon pot­

I'm assuming you've already gotten your 

first. Mine had aluminum rivets that I drilled 

out and replaced with stainless steel screws. 

• Sparging gear. Mine's a couple of 6-gal­

lon food-grade buckets, perforated false bot­

tom, spray arm, a couple of clamps and 

some 7/16" OD tubing. 

• You might get a second opinion 

(besides Charlie's) and get a good book pri­

marily on all-grain brewing, such as Dave 
Miller's Homebrewing Guide or New Brew­
ing Lager Beer by Gregory J. Noonan . Both 

have a bias toward lager beer , and this 

method makes excellent lager beer as well 

as fabulous ales, since you can fully con­

trol the mash temperature unlike when 

using insulated boxes. 

Here's what you do: 

One of the 5-gallon pots is for the 

mash. By mashing in a pot, you can fully 

control the temperature of the mash, from 

protein rest to mash out-all at exactly the 

right temperature . (Yes, you will need an 

instant-read thermometer.) One of my pots 

has a domed lid, so I can mash about 14 

pounds of grain , and I use my regular spat­

ula to stir. Use the second pot to heat the 

sparge water. 

Split the wort as you are sparging. To 

help keep the boil gravity of the two pots 

closer, sparge the first pot half-full, fill the 

second pot (to about 3 inches from the 

top), then finish the first-do not mix 

them. If you start with about 8 gallons in 

the two pots , you will end up with 6 gal­

lons to ferment. ·If you are doing 5-gallon 

batches, adjust accordingly. 

Split the hops and Irish Moss during the 

boil. Here's another (continued on page 62) 
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