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Karen Barela

K, I admit it. I am a bit nervous about being the president

of the American Homehrewers Association. After all, look

at my one and only role model. How can I possibly fill those
shoes? Luckily Charlie is not a physically big guy — he's about 5'9"
and I'm about 5'7" so there really is not much difference between
our shoe sizes. There are, however, some differences in the way
we think and in the way we accomplish things (and, by the way, in
the way we look! Among other things, I have no beard!) and there-
in lie both my strengths and my weaknesses as | begin this journey
into presidential territory. You are already familiar with Charlie's
style, with his brewing expertise, with the way he presents infor-
mation and with his persona. The following two short stories should
help bring my picture into focus.

[ went to the Dixie Cup in Houston last October and while on
a pub crawl ordered a beer, a Paulaner Oktoberfest. A gentleman
standing behind me said, "Hmm, you drink beer? Rumor has it
you don't even like beer.” | was instantly amused and thought,
"Obviously, you don't know me very well!”
Well, why should he? We'd never met be-
fore and I guess I can understand why some-
one might be suspicious of who the new AHA
president is and what happened to Charlie
and what the hell does she know about beer
and brewing anyway?

So let me set the record straight. Yes, I do
drink beer and, in fact, I really, really enjoy
beer. I brew occasionally and wish [ made
the time to brew more often. (Would you be-
lieve me if I said I have a demanding job and
sometimes find it hard to relax?) I started
brewing a few years before [ started work-
ing at the AHA and yes, I used The Complete
Joy of Home Brewing as my brewing bible
long before I ever met Charlie. Brewing at my
house is more like a fiesta than a scientific
study. [ invite the neighbors and their dogs,
crank up the stereo, open bottles of what-
ever happens to be in my fridge to get us in the mood and organize
everyone into a brewing frenzy. We rotate stirring the brewpot so
no one's arm gets too tired, begin sanitizing the bottles either in
the ice chest on the patio (if it's warm outside) or the bathtub (if

PRESIDENTIAL
PcersoNAS

there is snow on the ground) and we all try to not trip over the dogs. We
have strong debates about music, beer styles and mutts vs. purebreds.
Most of the time we brew successfully and learn something new.

The other day | was meeting with Charlie to discuss a new project
he'd been thinking about. To explain the new idea he began by saying,
"I might be way ahead of my time here, but ...." I couldn't resist replying,
"Well, it wouldn't be the first time.” Charlie's kind of innovative think-
ing is what made the AHA what it is today and will keep it going tomor-
row. It's the kind of thinking he is really good at. It's the kind of think-
ing we want Charlie to continue doing and, in fact,
do even more of. It's the kind of thinking that |
like to make happen — it's what brainstorming ses-
sions are for and what happens when you allow
yourself and the people around you to dream.

What I'm here to do is make sure that innova-
tive thinking continues and then to take those ideas
into reality. To make it all happen. To gather the pieces
necessary to accomplish whatever goals we set out
to achieve. Charlie has simply removed himself from
the doing stage but not the thinking stage. Rest as-
sured that Charlie is still very much involved with
homebrewing and he remains the core of the AHA.

[ tell you these things because | want you to
know where I'm coming from and why I'm here. |
want you to understand the shoes that Charlie and
I each fill and to know that | am anxious, excited,
happy, scared, thrilled and nervous all at the same
time. [ want you to know | am one of the luckiest
people because I really like my job. I'm in a great
industry and happen to run one of the most successful and unusual as-
sociations. [ also want you to know that working at the AHA is rarely
easy, but it's never boring and it's always rewarding. Just like a good
batch of homebrew, I love the taste of it. 1

ASSOCIATION OF BREWERS' FILE PHOTO
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Corrections

In the 1993 Special Issue (Vol. 16, No. 4), the
recipes on pages 40 and 41 are for one U.K.
or 1.2 U.S. gallon. Multiply all ingredients by
4.2 to adjust for a five-U.S.-gallon batch.

The |zar Weizen recipe on pages 22 and 23
should call for 2 2/5 pounds pale barley malt
only once.

A New White Glue

Dear zymurgy,

It was with great interest that | read your
article, "Take Pride in Your Label” in zymurgy
Fall 1993 (Vol. 16, No. 3). While I fully agree
with the author that commercial labels left
on hottles are unsightly and show little pride
in the homebrewer’'s craft, I found the talk of
multiple color separations and mezzotint
screens to be a bit beyond most homebrew-
ers’ budget or interest.

What many homebrewers do have access
to is a personal computer. With minimal ef-
fort and a simple word processor, most brew-
ers can create custom labels for every batch
they brew. Throw in a graphics program or a
desktop publisher and you can get some pret-
ty amazing covers for those hottles.

And you missed the best trick of all. For-
get about gummed labels and glue — use milk!
That's right, a plain paper label lightly dipped
in milk adheres as well as any glue and peels
right off when wet. It's fast, cheap and re-
quires only a quick trip to the fridge. [ wish |
could take credit for that trick, but I learned
it in the Bacchus Wine Forum on CompuServe.
Give credit where credit is due!

Brew often and well,
Tom Smith
Columbia, Missouri

Edible Labels

Dear zymurgy,

Any homebrewer who has spent his or her
time and muscle power soaking, scrubbing
and scraping labels off their bottles knows
what a pain this task can be. This summer,
however, I discovered a virtually effortless
way to accomplish this job.

Upon entering my basement to select a
few bottles of my exceptional wheat beer, |
noticed that many of them had slugs clinging
to the glass. "Disgusting!” | thought as I flicked
the intruders off. Then I observed that the
labels were tattered and softened and could
easily be scraped off with only my fingernails.
My theory is that the slugs were eating the
labels to get at the glue.

I have new respect for these repugnant
creatures. Now if they would just stay off the
tomatoes.

Sincerely,
Greg Bryan
Youngsville, New York

Good Stuff

Dear zymurgy,

In zymurgy 1992 Special Issue (Vol. 15,
No. 4) there were several articles about
turning junk into usable brewing equip-
ment. | built a gravity-flow brewery using
items bought and salvaged at junkyards,
plumbing companies, gas companies and
from friends.

The sparge tank and mash tun with burn-
ers is one unit mounted on wheels so I can
roll it out of my garage already set up. The
mash tun has a heavy-gauge removable stain-
less-steel mesh for sparging. The boiler and
its burner are a separate unit that sets up

easily along with an all-copper wort chiller.
Fermentation is done in soda kegs.

I had fun building this brewery and it
works great, but I'm constantly looking for
ways to improve it, and searching for more
junk. Thanks!

Sincerely,
Dan Gildea
Largo, Florida

Label Magic

Dear zymurgy,

I have just finished reading Dana Rowe's
article on labeling your beers. I agree that
adding a label to your homebrew really class-
es up the bottle and your friends won't think
you just brewed a batch in the bathtub.

[ have an easier way to affix the labels than
the author outlined. Instead of gluing the la-
bels to the bottle, I use the following method.

Design your custom homebrew label and
put four labels above one another on the
short edge of paper that is 8 1/2 by Il inches.
Use a copy machine to duplicate about 15
pages (60 labels). Cut so each label is about
2 1/8 high by Il inches long. A paper cutter

PHOTO BY DAN GILDEA
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can do sever-
al sheets at a
time. After
you have
filled and
capped the
bottles,
wrap the
label
around
the bottle and
secure with a piece of clear tape
where the ends meet, leaving about a quar-
ter inch of tape affixed to the bottle above
and below the label so it doesn't slip off.
This method is fast, cheap and easy to re-
move so the bottle will be ready for the next
custom label.

Sincerely,
Jerry Trancik
Ada, Michigan

More Glue Tips

Dear zymurgy,

I read with pleasure your article in zymurgy
Fall 1993 (Vol. 16, No. 3), on labeling your home-
brew. Since I first started brewing I've found
the impressive pleasure of surveying dozens
of labeled bottles of your own brew to be sec-
ond only to the pleasure of actually tasting it!

Labeling your brew is especially nice if you
make a holiday batch to give as gifts, as I do.
One little touch that really dresses up a bot-
tle is to make label strips about three inches
by one-half inch to go over the cap like the
ones that seal Grolsch and some other beers.

I'd like to offer one detail that makes la-
beling easy and practical: a good recipe for
a label glue that is cheap, easy, holds well
and dissolves in water.

4 tablespoons flour

1 cup water

Stir the flour into the water and bring to
a boil, stirring to dissolve the lumps. The heat
not only kills any infection that might live in
leftover glue if you reuse it, but more im-
portantly, it breaks the longer starch mole-
cules into smaller molecules of glucose. As

GUS'S Commitment:

our planet.

Order during
hobby hours:

Our brewers ALWAYS brew for less!

If you know what products you want and you want
them at rock botiom prices, then give GUS a calll

Ask about our HOMEBREW club discounts!
OUR PRICES ARE AS CLOSE TO WHOLESALE AS YOU'LL EVER GET!!!
GUS'S is located in the Great Lakes State!
& Call for your free catalog and learn why it saves you $$ 1o order b
S’ mail rather than buying from your local retail store. We at GUS'g
lieve in the environment and use recycled boxes and packing
materials to save you even more $$, and more important, to save

T-F 4pm - 11pm EST
Sat. 9am - 5pm EST

CALL 1-800-475-968

Top Quality Two
Row Pale Klages
501lb. bag $19.95

Brewers Choice
Wyeast liquid Yeast
$2.95 per pack

Cascade Hops
Raw or Pellets
$5.95/1b.

&)

HEART’S HOME
BREW SUPPLY

Hours Mon-Thur 9am-11pm Fri-Sat 9am-12mid

|-800-33c-83ce

5824 North Orange Blossom
Trail Orlando, Florida 32810

HearT’s HOME BREW Suppry

INCREDIBLE PRICES

~ Twenty Six Different Grains
~ Thirty Two Different Hops
~ Large Selection of Malts
and Kits ~ Low Prices Every
Day ~ Friendly Knowledgeable
Service ~ Open Late for Your
Convenience ~ Call Now for
Comprehensive Free Catalog

WE APPRIECIATE
YOUR BUSINESS

applied with a brush, but the simplest and
most effective way to glue labels is to dunk
the whole label into the glue and get it a bit
saturated. Wipe off excess and slap it onto
the bottle.

When dry, the glue will hold your labels to
the bottles as well as any big company's brew.
Excess glue will appear as a white film that is
easily sponged off the glass. And best of all,
when you wash out the empty bottles, the la-

you might as well throw it out and make a
fresh batch each time.

This label glue is based on a very old
recipe used by bookbinders for at least 600
years for holding books together. The origi-
nal recipe calls for six tablespoons of flour
and makes a thicker glue; you can experiment
to find the consistency you like best.

Thanks again!

soon as the mixture comes to a boil, you'll bels soak right off in hot water every time! Live well,
notice it takes on a gluey texture. Leftover glue will keep in the refrigerator Paul Clark
Remove from heat and let cool. It can be for a couple of weeks, though it's so cheap Renton, Washington ®
LABEL BY MIKE AND DEBRA McCULLOCH
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Become a member of the
American Homebrewers
Association and receive
more than a subscription

The AHA brings you:
e Five issues of zymurgy each year packed with recipes,
homebrew fips, information on equipment and brewing events.
*e The AHA National Homebrew Competition \ﬂ\[O The AHA
Nahonal Homebrewers Conference {349 © Beer Judge Cerhﬁcahon

2 o Sanclioned Competition Program ,‘Fu|| money-

Program

back guarantee F e All the information your homebrew needs!

MEMBERSHIP APPLICATION

$ Total Enclosed (U.S. Dollars only) Full Money Back Guarantee! Prices subject fo change D Enclosed is $29 U.S. for one-year

membership to the AHA.

I:I Enclosed is $34 U.S. for one-year

Name Canadian Membership
Address ] Enclosed is $44 U.S. for one-year
Foreign Membership
City State/Province
All payments must be made in U.S. funds
Zip/Fevelifacs Catiniry = eneteteia $53 U.S. for two-year
membership fo the AHA.
Payment: Check Visa MC
I:l Enclosed is $63 U.S. for fwo-year
Credit Card No. Exp. date Canadian Membership
Signature Daytime Phone ( ) : S gclosest $83 U.S. for two-year

Foreign Membership.

Make checks payable in U.S. dollars to the American Homebrewers Association, PO Box 1510, Boulder, CO 80306-1510, USA. Or

call (303) 447-0816 for credit card orders.

*PRICES VALID UNTIL DECEMBER 1, 1995.

GIFT MEMBERSHIP

|:| Yes, send a gift membership to my friend. And send a personalized gift card from me — I'll pay above. You can also introduce a fellow home-
: brewer to the many benefits of the AHA
by sending them a gift membership.
Name
Address
City State/Province Zip/Postal CodeCountry

*PRICES VALID UNTIL DECEMBER 1, 1995.
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FOR THE HOMEBREWER AND BEER LOVEH

Zymurgy

1992 Special Issue
Gadgets and Equipment

The 1992 Special Issue of zymurgy is
devoted to the Brewing Process featur-
ing Gadgets and Equipment. More
than 100 information-filled pages
describe the latest and most inventive
brewing equipment available. Each
article is written by an expert home-
brewer, many of them equipment
inventors themselves. Also featured are
26 award-winning homebrew recipes
that make this Special Issue one of the
most valuable homebrew resources

published all year.

T g v e P = oW S e o]
81/2X 11,102 pp., Vol. 15, No. 4,

$9.50 plus shipping. #762

Evaluating

Beer

e b P o o ]
The long and seemingly endless search
for a book completely devoted to the
intricacies of beer evaluation is over.
Evaluating Beer will teach you more
than you imagined about evaluating
the beer you make or the beer you
taste. You don’t have to be a brewing
scientist fo understand beer evaluation.
With the guidance of our authors,
you'll learn all about flavor compo-
nents, sensory perception and more.
Evaluating Beer will answer your beer
evaluation questions and leave you
with a better understanding of beer fla-

vor dynamics.
S S ey g oSS |

Brewers Publications, 1993.
51/2X81/2,244pp., $25.95 plus
shipping. #465

Ihe Rssaciation of frowers’

ﬂl[TlﬂHﬂHY

Dictionary of Beer
and Brewing

Compiled by Carl Forget

The art and science of brewing and
beer enjoyment has a language all its
own. There's no better way fo learn
what all the terms mean than with the
Dictionary of Beer and Brewing. From
the technical fo the typical, you'll have
every beer and brewing term used
worldwide right at your fingertips.
Amaze your brewing friends or the
local brewer with your understanding
of the terms used in the brewing

process.
| e i S |

Brewers Publications, 1988.
51/2X81/2, 186 pp., $19.95 plus
shipping. #462

@ONTF[UT\TUEM‘M

PILSENER

Continental

Pilsener
[t e s e e ]
By David Miller

This revolutionary beer style changed
the course of brewing history when
brewers in Plzer, Czechoslovakia,
introduced it to the world. It's a clean,
refreshing style you know, love and
can brew to perfection. Award-win-
ning homebrewer and author David
Miller examines the history of this ven-
erable style, then guides you through
the process of brewing it. Includes
recipes. Required reading for the bot-

tom-fermenting brewer.
| E————— e e ]

Brewers Publications, 1990.
51/2X81/2,102 pp., $11.95 plus
shipping. #402

ORDER FORM

1992 Special Issue zymurgy #762
Evaluating Beer #465

Dictionary of Beer and Brewing #462
Continental Pilsener #402

" (For domestic P&H, add $3 for the first book or
magazine and $1 for each additional book.)

@$9.50

@$19.95

Shipping Total

Name
Address
: S .
Sty Wie T City tate/Province
i Zip/Postal Code Country
@$25.95 =
2 Payment:  Check Visa MC
@$11.95 =
Credit Card No. Exp. date
TOTAL = Signature Daytime Phone ( )

Call (303) 546-6514, FAX (303) 447-2825 for credit card orders. Make checks payable in U.S. dollars to the Association of Brewers, PO Box 1679, Boulder, CO 80306-1679, USA. zym17



Rome Brewers:
Llnur Own Professional Brewing Eystem
- IS AVAILABLE NOW!

BREW KETTLE
Top-grade, seven-gallon kettle

ideal forkitand grain brewing
withia brew: pub look and YOU WANT THE BEST,

bottom drain. SO USE THE BEST.

The best ingredients. The best techniques. The
best equipment. Starting today, you can own
the comprehensively designed Stoelting Home

HEATING

ELEMENT N P Brewing System which brings professional brew-
Sneclally Sy F master quality to your home—and it’s type 304
designed | . Dtneltmg 7 p  stainless steel throughout! From the domed
120 volt SO ‘, . lid, sturdy kettle, and drain valve to the
heating uni ? A | _ | _ q drop-in mash screen, you can depend
for : | . ] ‘ ', onquality stainless steel construction
Stoelting : : g | 8 B/ toproduce your finest brew. For kit
Home - [ — o and grain brewers alike it may be...
Brewing sy Al - Al S | THE ONLY BREW SYSTEM
- i)’S‘lem ’ ] T = YOU'LL EVER NEED.
Sl : | . 4 The beautifully finished Stoelting Home
g | : Brewing System includes seven-gallon
: : a | 3 stainless steel kettle with domed lid and
; | P bottom drain valve, optional “brewer

(AAAAAAAAAAAAL = . | 3 B designed” drop-in mash screen, matching
STAINLESS STEEL MASH SCREEN e ral " 2 ‘B stainless steel propane gas or 120V electric
Unigue profile allows for maximum 9 . ‘B heating unit and self-contained wort chiller.
drainage. Custom designed to fit « (. 3 B This gravity-fed, multi-vessel home brewing
Stoelting Brew System kettles. ~- "’f . 3 . W system means less steps and no more heavy
X ' : lifting. Buy it as a system or buy the units
individually.
SAVOR THE FLAVOR,
YOU'VE BREWED WITH THE BEST.

Stoelting combines Old World standards with
state-of-the-art design and fabrication tech-
nology to provide home brewers with a
professional quality home brewing system.
Stoelting has proudly manufactured stainless
steel equipment for the food service industry

since 1905.
: :/ For a free brochure and price list, call
T ~ ./ GAS
T g | 1-800-336-BREW

(1-800-336-2739)

Self-contained counter flow unit packed with three-legged 10.000 BTU
high-grade copper water and wort coils. propane gas heat source. 7AM -6 PM (Central Time)

Dealer inquiries invited.

Visa and MasterCard accepted.

Stoelting@ = e




nySionn 31>

Forecasters and homebrewers alike anticipate
BrewStorm "94 to be the homebrew event of the decade!

Experience BrewStorm 94, the American
Homebrewers Association 1994 National
Homebrewers Conference, at the Hyatt
Regency in Denver, Colo., June 19 to 25.

Become immersed in a week of thunder-
ous brew, electrifying seminars and a
cloudburst of homebrewing informa-
tion. This is one storm you won’t
want to miss!

BrewStorm 94 is Coming!
For information write the AHA at PO Box 1679,
Boulder, CO 80306-1679 or call (303) 447-0816.

zymi7.
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DIAMOND

Brew City Supplies Inc. —Milwaukee, Wis.

Stephen Argilan Jr. — Andrews AFB, D.C.

Gary Barber — Crofton, Md.

Kinney Baughman — Banner Elk, N.C.

Tim Beauchot — Albion, Ind.

Bill Benjamin — Benjamin Machine Products
— Modesto, Calif.

Thomas Bergman — Laurel, Md.

Marlin Buse — Aurora, Colo.

A.). Capone — South Plainfield, N.]J.

Jacob Chachkes — Atlanta, Ga.

Edward Corn — Agua Dulce, Calif.

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

Tim Deck — McEwen, Tenn.

Rick Deering — Gurnee, IlI.

Michael Demchak — Rocky River, Ohio

Steve Dempsey — Fort Collins, Colo.

Robert Devine — Walnut Creek, Calif.

Mark Dills — Portland, Ore.

Karl Josef Eden — Sudwerk Privat Brauerei
Hiibsch — Davis, Calif.

Arthur Eldridge — Esko, Minn.

J. Rob Ellnor IV — New Albany, Ind.

Douglas Faynor — Woodburn, Ore.

Lee Fellenberg — Tacoma, Wash.

Matthew Floyd — Bardstown, Ky.

Kevin L. Fluharty — Elgin, 1.

Bob Frank — The Flying Barrel — Fredrick,
Md.

Roy Fuentes — San Antonio, Texas

Mindy & Ross P. Goeres — AIRCENT RUF —
APO AE

Alan A. Harlow — Reading, Mass.

Stuart Harms — Portland, Ore.

Tom Hildebrandt — Greensboro, N.C.

Marc & Susan Hinck — San Antonio, Texas

Gary E. Huff — Gresham, Ore.

James Hendrik Huiskamp — Keokuk, lowa

Art Jeyes — Crownsville, Md.

Robert Kapusinski — Arlington Heights, IlI.

Charles Kasicki — Port Angeles, Wash.

Kevin L. Kline — Charlotte, N.C.

John E. Kollar — Baltimore, Md.

Ron Konecke — Wyoming, Pa.

Thomas C. Kryzer — Silver Spring, Md.

Steven Landry — Princeton, N.].

Paul McClure — Uncasville, Conn.

Dan McLaughlin — Nesconset, N.Y.

Robert K. Morris — Toledo, Ohio

Gordon Olson — Los Alamos, N.M.

Byron & Joan Peebles — Malvern, Pa.

Robert Pocklington — Houston, Texas

Mark Powell — San Angelo, Texas

Frank Pruyn — Middleboro, Mass.

Dan Robison — Salt Lake City, Utah

SKId Rohe — Cockeysville, Md.

Richard Ross — Woburn, Mass.

Daniel J. Ryan — Derry, N.H.

Michael Schiavone — Lewiston, N.Y,

John Sievers — Towson, Md.

Tom Smith — Columbia, Mo.

Eric D. Steele — Milwaukee, Wis.

James A. Steenburgh — Rochester, Minn.

Richard Trouth — Sulphur, La.

D.L. Van Dame — Flying Dutchman Enterprises
— Fort Wayne, Ind.

Gary Vanderlinden — Mountain View, Calif.

Adam Walker — Long Beach, Calif.

Bud Wallace — Merced, Calif.

Robert J. Weber Jr. — Vacaville, Calif.

Ed Westemeier — Cincinnati, Ohio

Donald Wood — Stanton, Calif.

Kent Woodmansey — Pierre, S.D.

SPONSORS

American Homebrewers Association

B&]'s Pizza Restaurant — Corpus Christi, Texas
Jim Anschutz — Midland, Mich.

Roger Ashworth — Sacramento, Calif.
Chris Brauning — Zanesville, Ohio

Shawn Brown — Minneaplis, Minn.

Rob Brunner — Windsor, Colo.

George Bush — Middleton, Wis.

Lawrence Chamblee — West Hollywood, Calif.
Bernhard Cordts — Ipswich, Mass.

Peter Dakin — Kanata, Ontario

Mark Gasser — Olney, Md.

Carlton G. Hartman — Crystal Lake, IIl.
Peter D. Johnson — Portland, Ore.

Blaze Katich — Pittsburgh, Pa.

Jonathan Lillian — Upper Montclair, N.]J.
Mike McClary — Warrenton, Va.

W.E. Pinckert — Capistrano Beach, Calif.
John Redue — Pass Christian, Miss.
Edward G. Schultz — Mountain View, Calif.
Glen Sprouse — Roswell, Ga.

Craig Starr — Atkinson, N.H.

Brian Wurst — Lombard, Ill.

Stoppel & Associates — Colorado Springs,
Colo.

South Central Beverage — Jackson, Miss.

P.J. Brewing Company — Laguna Beach, Calif.

Donald Adams — Sun Valley, Nev.

Chris Ahlberg — Greenwich, Conn.

Cary Allard — APO AP

Myles Altimus — Richmond, Va.

Kent Anderson — Clinton, Mass.

Trent Anderson — Living History Centre —
Novato, Calif.

Tanner Andrews — DeLand, Fla.

Charles Babcock — Thousand Oaks, Calif.

John Balock — Melstone, Mont.

Dominic Bender — Hanalei, Hawaii

Thomas Bischoff Sr. — Wood-Ridge, N.].

Rod Burke — West Seattle Homebrew Supply
— Seattle, Wash.

Hugh Bynum — Portland, Ore.

Walter Carey — Cos Cob, Conn.

Michael Chronister — Norristown, Pa.

Peter Cocchia— Homemade Libations — South
Norwalk, Conn.

David Cokely — Lee's Summit, Mo.

John Conner — Colorado Springs, Colo.

Charles Creekmore — Lawrenceville, Ga.

Richard Danyko — New York, N.Y.

Scott Day — Brew & Grow — Livonia, Mich.

Tim Decker — Foster City, Calif.

Daniel P. Dennis — Libertyville, I11.

Thomas DiDominic — Admore, Pa.

Thomas C. Edmier — Glendale Heights, 111,

Scott Fast — San Jose, Calif.

Dan Flynn — Germantown, Md.

Richard Fortnum — London, Ontario

Mark Fuller — Arlington Heights, Il1.

Dana Graves — Coventry, R.I.

Thomas M. Haber — Livonia, Mich.

Jim Harper — Houston, Texas

Wade Harper — Austin, Texas

John Harrison — Elk Grove, IlI.

Dan Hartley — Orangevale, Calif.

Larry Herzman — Farmingdale, N.Y.

Tim Higman — San Juan Capistrano, Calif.

Martin Huff — Watertown, N.Y.

John E. Irvine — Arlington, Va.

Gregory Jevyak — Florissant, Mo.

Brian Johnson — Palo Alto, Calif.

Donna Lynn Johnson — Fermentation Frenzy
— Los Altos, Calif.

Phil Jungmann — Long Island City, N.Y.

Tony LaMonte — Beverly, Mass.

Jon Leghorn — Let's Brew — Virginia Beach,
Va.

Jelfrey Macomber — Cary, N.C.

William Malkames Esq. — Allentown, Pa.

James E. Mankovich — Boulder, Colo.

Frank Markwalter — Tobacco Basket —
Abingdon, Va.

David Martin — Baton Rouge, La.

Joel Masters — Cayce, S.C.

Tim Merkel — Suman, Ind.

Patrick Miles — Stevens Point, Wis.

Carlo Milono — San Francisco, Calif.

Chris L. Monnet — Houston, Texas

Trevor Nichol — Alex's Corks & Kegs —
Mississauga, Ontario

Michael L. Niemann — Angleton, Texas

Shari Nokes — El Toro, Calif.

Shawn Nunley — Tracy, Calif.

Mike O'Brien — Pico Brewing Systems —
Ypsilanti, Mich.

Michael Oliver — Lake Oswego, Ore.

Jonathon Oski — West Newbury, Mass.

John Oszajca — Honolulu, Hawaii

Paul ]. Palek — Marietta, Ga.

Dale Pedersen — APO AE

Phillip Perdan — Fort Worth, Texas

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

Marc & Debi Prince — Haiku, Hawaii

Pat & Gail Propsom — Madison, Wis.

Franklin Radcliffe — Henderson, Nev.

Daniel Robertson — Reno, Nev.

Mike Rodgers-Wilson — Australian Home
Brewing Party — Victoria, Australia

T.C. Roffey — Lompoc, Calif.

Allen Rudolph — Redwood City, Calif.

Tru Samuels M.D. — Fort Washington, Pa.

Kirk Schmidt — Lancaster, N.H.

Robert Schubert — Naperville, Ill.

Randell L. Sedlacek — Roeland Park, Kan.

Gordon Sheppard — Vienna, Va.

Thomas B. Shirkness — Homebrewer's Outlet
— Fairless Hills, Pa.

Alex Skripnik — Bloomington, Minn.

Linda K. Smith — West Palm Beach, Fla.

Michael Smith — Huntsville, Ala.

Mark Snyder — St. Paul, Minn.

Oliver Somers — Elliot City, Md.

Anthony Stein — La Canada, Calif.

Michael Sukitch — Yardley, Pa.

Stuart Sutton — Fayetteville, N.Y.

Craig Swanston — The Brew Doctor —
Winnipeg, Manitoba

David Teckam — North Highlands, Calif.

Christopher Thomas — C&C Winecraft
(London) — London, Ontario

Mark Bryan Tornatore — Mendon, N.Y.

Donald Trujillo — Fairfield, Calif.

D.J. Valerio — Pinckney, Mich.

Julian Valles — Torrimar, Puerto Rico

Jelfrey T. Waalkes — Whitefish Bay, Wis.

Ed Watkins M.D. — Columbus, Ind.

Eric Webster — Des Plaines, Il

Thomas Weeks — Denville, N.J.

Robert N. Whittemore — Middlebury, Conn.

Al Wojcik — Cicero, 111

Greg Youngstrom — Cincinnati, Ohio

PAPER

Brewers Association of Northern Virginia —
Falls Church, Va.

The Brew Place — Oconomowoc, Wis.

JP's Homebrew Supplies — Missoula, Mont.

Thistle Grove Industries — Johnstown, Colo.

CJ's Beer & Wine Hobby Shop — Olathe, Kan.

Jackson's Liquor Dispensary — Lexington, Ky.

Science & Hobby Emporium — Tillson, N.Y.

Wagner's Beer King — Minnetonka, Minn.

Chuck — Wine Cellar — Nashua, N.H.

Elizabeth Abel — Alexandria, Va.

Len Alcorn — Beverly, Mass.

Larry Allen D.C. — Doc's Brew — Temecula,
Calif.

Curt Ames — Arlington, Va.

H. Clark Anderson — Santa Fe, N.M.

Tanner Andrews — Deland, Fla.

Richard C. Aumand — North Walpole, N.H.

John W. Barbian — Highland Park, 111.

James Barlow — Leominster, Mass.

Charles T. Barrett — Spring Hill, Fla.

Greg Bashum — Lafayette, Colo.

Roger Wm. Bauer — Tukwila, Wash.

Gary Baum — O'Baum’s Brewery — Woodland
Hills, Calif.

Cliff Bennett — North Charleston, S.C.

Bob Bensink — Virginia Beach, Va.

Walter D. Blaschuk Jr. — Nashua, N.H.

Jelferson Blauer — Waimanalo, Hawaii

Brian Blazer — Appleton, Wis.

Jelfery Boggess — Hurricane, W.V.

David Boldt — McLean, Va.

James Bond — Chicago, Ill.

Eric Braselmann — Hollis, N.H.

Don Breton — Columbia, Md.

John Bristol — Merrimack, N.H.

Scott Brittle — St. Johnsbury, Vt.

David Brown — West Fort Ann, N.Y.

Theodore Brunner — New York, N.Y.

Chris Caffey — High Point, N.C.

Adrian & Lynn Cantin — Adrian's Wine &
Beermaking — Cochrane, Ontario

James Cardona — St. Johnsbury, Vt.

Walter Carey — Cos Cob, Conn.

Brooks Carr — Garden City, N.Y.

Keith Carter — Maynard, Mass.

Andrew Castle — Chicago, Ill.

Mark W. Castleman — Denver, Colo.

M.E. Chilton — West Newbury, Mass.

Bryan D. Chun — Riverside, Calif.

Rick Clark — Levittown, Pa.

James Clarke — Bloomington, Ind.

Jeff Close — Coppell, Texas

Dan & Carlene Comer — Delray Beach, Fla.

Michael Croddy — Colorado Springs, Colo.

Barry Cunningham — Chillicothe, Ohio

Don Dammann — Tucson, Ariz.

Russell Danstrom — Salem, Va.

Vincent De Chiara — Spokane, Wash.

Tim Decker — Foster City, Calif.

Andre Demers — Queensbury, N.Y.

Joseph Demko — Alexandria, Va.

David Diebel — Canton, Mich.

Sandra Dietzel — Milpitas, Calif.

Arthur E. Douglas — Haddonfield, N.J.

Dan Driessche — Rockford, Mich.

William & Rebecca Dyster — Niagara Tradition
Homebrewing — Niagara Falls, N.Y.

David Escobar — Providence, R.I.

Tom Evers — Wheeling, 11I.

Floyd Fehrenbacher — Mary's Home Brewing
Supplies — Olney, 1.

Tom Fergusson — Sunnyvale, Calif.

Jeff Fischer — Ankeny, lowa

Gern Flanders — Somersworth, N.H.

Walter Floyd — Orangevale, Calif.

Mark Folsom — Lyons, Colo.

Scott Franz — Brewer's Outlet — Marion, lowa

Sean C. Gallaway — Indianapolis, Ind.

Joseph Gant Jr. — True Brew — Algonac, Mich.
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Norbert Garbe — Norbert's Brewhaus — Port
Jefferson Station, N.Y.

Robin Garr — Long Island City, N.Y.

Curt Gause — Newton, lowa

Rob Gibson — Oakland, Calif.

Paul T. Gieser — Minneapolis, Minn.

Sanford S. Gottesman — New York, N.Y.

Mark Griffin — The Stout House — North
Conway, N.H.

John Griffith — Boring, Ore.

Thomas M. Haber — Livonia, Mich.

Gary & Cathy Halifax — Halifax Hop & Vine
Supply — Fruitvale, British Columbia

Tim Hanlon — Janesville, Wis.

Kerry Hauptli — Carrollton, Texas

John Hawkins — Mansfield Center, Conn.

Will Hawkins — Gainesville, Fla.

Volker Henninger — Eagle, Idaho

D. Gary Henry — Cupertino, Calif.

Frederick Heywood — Boise, Idaho

Todd Hicks — Mobile, Ala.

Scott Hill — Highland, Mich.

James Houston — Los Angeles, Calif.

Mark L. Hunkler — Portland, Maine

Robert Hutchinson — San Clemente, Calif.

Michael leronimo — Plymouth, Conn.

Lynn Imperial — San Luis Obispo, Calif.

Tom Jantzen — Diamond Bar, Calif.

Chip Jarry —Homebrewer's Market — Leicester,
Mass.

K. Scott Jetter — APO AE

Paul Johnson — Fayetteville, N.C.

Scott Johnson — Nashville, Tenn.

Bill Kanable — Aloha, Ore.

Carl Kaniosky — Jacksonwville, Fla.

Mark Kapusta — Granbury, Texas

Mary Katos — West Dundee, I1.

Jim Kaufmann — Carmel Valley, Calif.

Christopher Keaney — Sterling, Va.

Wade Keech — Hanover, Pa.

Calvin Keen — Grand Rapids, Mich.

Stephen Keller — Tallahassee, Fla.

David King — Lakewood, Colo.

Ken Knoff Jr. — Racine, Wis.

Shawn A. Kokitus — Paw Paw, Mich.

Piotr Komisarz — Federal Way, Wash.

John E. Kresevic — New Windsor, N.Y.

Ron Kribbs — Naples, Fla.

Peter La France — On Tap — Brooklyn, N.Y.

Greg Larance — Sulphur Springs, Texas

Greg Lentz — Charlotte, Mich..

Adam Lewis — Portland, Ore.

Kimberly Littlefield — Pacifica, Calif.

Ed Long — Norwalk, Conn.

James Lyda — Germantown, Md..

Mark Lynch — Lacey, Wash.

John Macauley — Bar Harbor, Maine

Josh Macht — Milwaukee, Wis.

John Manix — Santa Cruz, Calil.

Dale Manos — Atlanta, Ga.

Michael Marino — Ypsilanti, Mich.

Mark Marnell — Kingston, N.Y.

Michael J. Matthews — Romulus, Mich.

Bob Mayerle — Silverthorne Homebrewers
Supply — Silverthorne, Colo.

Gary R. McCampbell — Boulder Creek, Calif.

Jordan McColman — Boulder, Colo.

Michael Sean McDonald — Madison Heights,
Mich.

W.H. McDonough Jr. — Ann Arbor, Mich.

Lenny Mcllroy — Westminster, Colo.

Ray Meyer — Derry, N.H.

Russell Meyers — State College, Pa.

Thomas Miklinevich — Monroe, Conn.

John F. Minor — Superior, Wis.

Scott Morton — Ragtime Taproom — Atlantic
Beach, Fla.

Stephen Moyle — Fairfield, Calil.

Eric Munger — Salem, Ore.

George W. Munger — Lake Peekskill, N.Y.

Howard P. Murphy — Eugene, Ore.

Charles Murray — Reston, Va.

Chris Neikirk — Roanoke, Va.

Lantz Newberry — Shelton, Wash.

Barth Olson — Seattle, Wash.

George Ostrander — Royal Oak, Mich.

Denis Padovani — Harvard, [ll.

Eric Palmquist — Seattle, Wash.

Mark Pearson — Oakland, Calif.

Robert ). Peddle — Somerville, Mass.

James Pelland — Missoula, Mont.

Bruce Peterson — Finlayson, Minn.

Tom Pike Jr. — Plainfield, Conn.

Philip L. Pokorski — Ferndale, Mich.

Larry Porter — Porter's Pub — Easton, Pa.

David L. Quinn — Menlo Park, Calif.

Michael Ratkowski — Market Basket —
Brookfield, Wis.

David Rave — Altus, Okla.

Thomas Ritchie — Kaneohe, Hawaii

Jeffrey R. Rose — North Andover, Mass.

John C. Ross — Monte Sereno, Calif.

Rick Rudnick — Seattle, Wash.

Robert K. Sall — San Clemente, Calif.

Pat Schaller — St. Louis, Mo.

Bill Schmid — Bountiful, Utah

Jack Schmidling — Jack Schmidling Productions
— Chicago, IlI.

Ray Schrenkeisen — The Perfect Solution —
East Chatham, N.Y.

Phillip Shannon — Springfield, Mo.

John Silliman — High Bridge, N.J.

Charles Silvey — Wall, N.J.

Jon Simmons — Colonial Heights, Va.

Jeff Skinner — Gridley, 1l1.

David Smith — Brookhaven, Pa.

Marc D. Smith — Fayetteville, Tenn.

Mark Smith — Fishers, Ind.

Ron Smith — Zionsville, Ind.

T.P. Sondgaroth — Tucson, Ariz.

William Soukup — Smithtown, N.Y.

Tracey Spencer — Allen Brewster's Club —
Allen, Texas

David B. Squibb — Fredericksburg, Va.

Dan St. George — Marblehead, Mass.

Shaun St. Onge — Rochester, Mass.

Gregory Stark — Pasadena, Calif.

John Stasiewicz — Gaithersburg, Md.

Carter Stein — Stein Beer — Gaston, Ore.

Lat Stevens — Brewers Association of North
Virginia — Falls Church, Va.

William Stone — Springfield, Pa.

Laurie Strang — Princess Anne, Md.

Pam Sullivan — Fort Wayne, Ind.

Bruce Susel — Stella Brew — Charleton Depot,
Mass.

Michael J. Takacs — Livonia, Mich.

Michael Tanji — Haleiwa, Hawaii

Dana Tessicini — Milford, Mass.

Fred Thiel — Jonesboro, Ark.

Ron Toub — Eugene, Ore.

Scott Travis — Rochester, N.H.

Chris Turner — Flowertown, Pa.

Scott Turner — Flowertown, Pa.

Robert Van Wie — Santa Rosa, Calif.

Pete Vickers — Seattle, Wash.

Louis Walden Jr. — Glen Rock, N.J.

Allen Ward — Aurora, Colo.

Scott & Sheila Walker — Wahiawa, Hawaii

Tom Wedegaertner — Raleigh, N.C.

James J. Wehrly — Los Alamitos, Calif.

Kit Whitaker — Chillicothe, Ohio

Jeffrey Whitehead — Terra Alta, W.V.

Ed Wilgus — Lake Geneva, Wis.

Bob Williams — Raw Enterprises — Show Low,
Ariz.

Walter J. Willwerth — North Plainfield, N.J.

Dave Wilson — Eurobrew — Biloxi, Miss.

Jeff Wilson — Dripping Springs, Texas

James Paul Winningham — Memphis, Tenn.

Terence S. Winningham — Portland, Ore.

Greg Winters — Milpitas, Calif.

Al Wojcik — Cicero, 111,

David & Cindy Wollner — Windham, Conn.

Alan E. Woods — Naples, Fla.

Ken Wyatt — Dearborn Heights, Mich.

Ted Zaucha — Chicago, IlI.

Erich Zeiss — Wayzata, Minn.

Alex Zurek — South Haven, Mich.

For more information
on sponsorships call

(303) 447-0816.
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Our super hi
with bottle.
from at no additional charge. Qur t-shirts and hats are to
Euah% Hanes brand or equal. Please call for a quote at 805-

29-9
 Moorpark Ca.

e

92 or send $I for a brochure and  homebrewer
bumper sticker to: Dennis Maxwell Co., 650 Flinn Ave. #4,

93021. Personal Checks Accepted.

quality labels don't need removal. Just wash
also "have world class label art to choose

S

MALT

EXTRACTS

High Quality Brewers Wort:
Packaged in easy to use 3.3# poly bags.

Golden ¢ Dark ¢ Weizen * Amber

Hopped and Unhopped

The Full Line of BRIESS Grains
and Specialty Malts in Whole

Kernel and Brewers Grist.

Dry Malt Extract in all four types.

Dextrose and Corn Syrup.
Hop Pellets

Wholesale Only
(800) 466-3034

3590 North 126th Street, Brookfield, WI 53005
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BREW
GROW

YOUR OWN
YOUR OWN

GRANDPA ALWAYS TOLD YOU
THAT HOMEGROWN
IS THE BEST.

NOT ONLY IS
HOMEGROWN

THE BEST,

BUT SO IS
HOMEBREWED
BEER. NOW

YOU CAN

HAVE BOTH
YEAR-ROUND

WITH OUR

HELP.

HID LIGHTS, ORGANICS., HYDROPONICS,
BEER BREWING SUPPLIES

RETAIL OUTLET STORES:

DETROIT AREA:
BREW & GROW
33523 W. 8 MILE RD., #F5
LIVONIA, MI 48152
(313) 442-7939

CHICAGO SUBURBAN AREA:
CHICAGO INDOOR GARDEN SUPPLY
297 N. BARRINGTON RD.
STREAMWOOD, IL 60107
(708) 885-8282

MILWAUKEE AREA:
BREW & GROW
19555 W. BLUEMOUND RD., #36
WAUKESHA, WI 53186
(414) 789-0555

MINNEAPOLIS AREA:
BREW & GROW
8179 UNIVERSITY AVE.NE., #417
FRIDLEY, MN 55432
(612) 780-8191

CITY OF CHICAGO:
CHICAGO INDOOR GARDEN SUPPLY
CALL FOR DETAILS
(800) 444-2837

MAIL ORDER SALES:

ALTERNATIVE GARDEN SUPPLY
CALL NOW FOR A FREE CATALOG
(800) 444-2837

SPECIAL DISCOUNT

FOR HOME BREW CLUB MEMBERS
CALL FOR DETAILS

An idea
whose time
has come...

-
again.
The E.Z. Cap bottle recalls the old
saying “If it ain’t broke, don’t fix it.”

Now, the idea of a simple, attached
and resealable cap is more attractive
than ever in combination with a
traditionally styled 16 oz. amber
bottle for the home brewer. The
E.Z. Cap bottle is a top quality
North American product designed
to enhance your pride in the brew
it contains.

Calgary, Alberta Canada
Phone/ FAX (403) 282-5972

L.D. Carlson Co.

463 Portage Blvd., Kent, OH 44240
(216) 678-7733 or 1-800-321-0315

F.H. Steinbart Co.

234 SEE. 12th, Portland, OR 97214
(503) 232-8793 or 1-800-735-8793

ZY M URGY Spring
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Fruit Beers
Made Easy!

HopTech has taken all the hassle
out of making fruit ales, Belgian
styles, stouts or wheat beers.

Our 100% natural fruit extracts
contain no preservatives, sugar or
pectin to get in the way of the
brewing process. Simply add
prior to bottling or kegging.

Flavors: Raspberry, Blueberry,
Peach, Pear, and Cherry. $5.95
per bottle (enough for 5 gallons)
plus S&H. Microbrewery sizes
also available.

Call or write for more info and
our highly informative catalog
of hops and hop products.

1-800 DRY-HOPS st
(1-800 379-4677)
FAX 16107367950 [

Hop Tech
POB 2172
Danville, CA 94526
(510) 736-2350

RED BANK BREWING SUPPLY

67 Monmouth St., Red Bank, NJ 07701 908-842-7507

“New Jersey’s Largest Homebrew Store”
For a free catalog call

800-779-7507

MALTeHOPSe YEASTe DRAFT EQUIPMENT e BREWING SUPPLIES

Dealer and Microbrewery Inquiries Invited

Weekends & Memorial Day ¢ April 16 'til June 5

HOMEBREWING

competition
Sunday, May 22, 1994
Glen Helen Regional Park
San Bernardino County

For details call: 909.880.6211

Entries must be received between
April 30 and May 15

©1994 Living History Centre, a California not-for-profit corp.

LET US TEACH
YOU ABOUT
BREWER’S GOLD.

(AND SlLVER AND BRONZE )

One look at the list of winners of the 1992 Great American Beer
Festival, and you'll notice that there’s one thing a lot of them have in
common: a certificate from one of our brewing courses. In all, our graduates
took 15 gold, 9 silver and 14 bronze medals for the quality of their beers.
The Siebel Institute is no ivory tower, but a real- worlg educational facility
aimed at getting the kind of results that matter the most.

From our Dii)loma course in Brewing Technology to shorter programs
and seminars on all aspects of brewing, there is most likely a course
perfectly suited to your needs. Call us today for a course catalogue. And
you might want to start clearing some space on your trophy shelf.

DIPLOMA COURSE IN BREWING TECHNOLOGY
MICROBIOLOGY AND QUALITY CONTROL LABORATORY COURSES
SEVEN DIFFERENT COURSES, 21 SCHEDULED SESSIONS THIS YEAR
COURSES FROM 3 DAYS TO 10 WEEKS ON ALL IMPORTANT BREWING TOPICS

For more information, write or call the registrar

SIEBEL INSTITUTE

OF TECHNOLOGY

4055 W Peterson, Chicago, IL 60646

Phone 312/463-3400  Fax 312/463-4962




HEAD LINES

BATF Relaxes Stance
Against Labeling

After being bombarded with petitions and
lawsuits, the Bureau of Alcohol, Tobacco and
Firearms (BATF) has taken a step back on their
policy against advertising and labeling ma-
terials with information on the health bene-
fits of moderate drinking.

The bureau operates under the Federal
Alcohol Administration (FAA) Act that stipu-
lates the alcoholic beverage industry cannot
put claims of “curative or therapeutic” at-
tributes on container labels, even when the
information is accurate. Recent research has
shown that moderate drinking can decrease
the risk of coronary artery disease. Wine-
makers who put such information on their la-
bels were subject to the FAA Act.

The BATF's relaxed stance on the issue vin-
dicated Kevin Lynch, a California wine seller,
who wanted to reprint Thomas Jefferson’s "Good
wine is a necessity of life for me” quote on bot-
tles. Previously the BATF ruled that "necessity
of life” was a claim of health benefits. Lynch ap-
pealed the ruling and won on the grounds that
it was inappropriate for a government agency
to censure the country’s third president.

The BATF still believes that making health
claims for products without similar informa-
tion about the dangers of overconsumption
is inherently misleading to consumers. In ad-
dition, the Food and Drug Administration has
advised the BATF that health claims for al-
coholic beverages may mean that these prod-
ucts fall under the Federal Food, Drug and
Cosmetic Act. (Beverage Alcohol Market Re-
port, Vol. 12, No. 17, Aug. 30, 1993.)

I\

Federal Funds
Misused by OSAP

The General Accounting Office has or-
dered the Office of Substance Abuse Pre-
vention, a division of the Department of
Health and Human Services, to recover funds
made as grants to organizations "which were
not spent in accordance with law or grant re-
quirements.” The yearlong investigation by
the GAO was made as a result of a complaint
by the National Beer Wholesalers Associa-
tion and at the behest of more than 110 mem-
bers of Congress.

Federal law prohibits federal officials
from "lobbying” or engaging in “publicity or
propaganda” activities. Reportedly, the Of-
fice of Substance Abuse Prevention gave
funds to organizations that ran secret sem-
inars and sessions with antialcohol groups
that instructed attendees on how to lobby
against the brewing industry. Referring to
the OSAP-sponsored Alcohol Policy VIII con-
ference, the GAO decided, "Grass-roots lob-
bying was an inextricable part of the plan-
ning process for the conference and of the
events that took place. We believe it would
be strained and artificial to suggest that the
prohibited activities were solely attribut-
able to nonfederal funds.” The report also
said "OSAP cannot be a pure conduit (of
funds and information), without attention
to the content of what it publishes ...."

Additional records obtained through the
Freedom of Information Act indicate that
other violations of federal law may have
occurred. The OSAP recently changed its
name to Center of Substance Abuse Pre-
vention. (The Brewing Industry News, Vol.
14, No. 11.)

Circuit Court
Supports Coors

The 10th U.S. Circuit Court of Appeals, up-
holding a lower court’s decision, decided in
favor of Coors Brewing Co. in a lawsuit over
a provision in a 1930s law that forbids beer
brewers from putting alcohol content on their
beverage containers. The law was designed
to prevent strength wars by breweries. After
the BATF refused to permit Coors to print the
alcohol content on their containers to dispel
myths that Coors was lower in alcohol than
other brands, the Colorado brewery filed suit
claiming the law was an unconstitutional re-
straint on commercial speech in violation of
the First Amendment. Coors does not plan to
print alcohol content on labels until a uni-
form set of criteria for labeling is established
in all 50 states. (Modern Brewery Age, Vol.
44, No. 36, Sept. 6, 1993.)

Brain Food

Men who consumed one or two drinks a
day had “slightly stronger cognitive skills than
the non-drinker or heavy drinker,"” according
to Duke University and Indiana University re-
searcher Joe C. Christian. The study was done
on 4,000 male twins ages 66 to 76. (Ameri-
can Breweriana Journal, Nov.-Dec. 1993.)

Alcohol-Free Beer
Recommended

Most people realize that overconsump-
tion of alcohol by pregnant and breast-feed-
ing women can result in health risks to un-
born and breast-fed babies. Despite numer-
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ous studies, the risks associated with light or
moderate consumption of alcohol are still
unclear. In fact, some doctors recommend
that breast-feeding mothers consume a small
quantity of beer each day because beer con-
stituents promote the production of a hor-
mone called prolactin that stimulates milk
production. In addition, beer is high in a num-
ber of nutritional minerals, vitamins and
amino acids.

Researcher Anton Piendl at Weihen-
stephan, Germany, has found that alcohol-free
beer contains the same nutritional character-
istics and similar prolactin-producing poten-
tial as alcoholic beer. For these reasons, Piend|
recommends that pregnant and breast-feed-
ing women restrict themselves to alcohol-free
beer. (Brauwelt, 1993, 133 (7/8), p. 287-295.)

Homebrew Recipes
Inspire Professionals

Not only have several homebrewers
turned professional in recent years, but pro-
fessional brewers have found homebrewers
to be a source of unique, cutting-edge recipes
and inspiration for new brews. As a result of
winning the Ninkasi Award in the American
Homebrewers Association 1993 National
Homebrew Competition, Walter Dobrowney
of Saskatoon, Sask., worked with Pete's Brew-
ing Co. of Palo Alto, Calif., to create a sea-
sonal brew. About | million bottles of Pete's
Wicked Winter Brew, an amber ale with rasp-
berry and nutmeg flavors, were released in
early November in several states.

Rogue Ales of Newport, Ore., brewed
Christopher Studach's Oregon Nut Brown
Ale, the AHA 1993 National Homebrewers
Conference Commemorative beer, and his
imperial stout. Brewmaster Bill Sherwood
of the Oasis Brewery in Boulder, Colo., and
Steve Klover, a local homebrewer, brewed
Klover's award-winning wheat beer. Amer-
ican Mead Association President Susanne
Price helped the Oasis brew a malt-based
mead. Head brewer Terry Dennis of the
Table Rock Brewpub and Grill in Boise, Ida-
ho, has brewed Gem State Competition-win-
ning beers. Plus, Brian Clark’s and Rodney
Morris' Harvest Moon Ale, winner of the
1993 Texas-Schell Open Homebrew Contest,

was brewed by August Schell Brewing Co.,
New Ulm, Minn. Clark and Morris live in
College Station, Texas. (Association of
Brewers, 1993.)

Beer Boxes
Measure
Minivans

Car and Driver used cas-
es of beer to compare the
storage capacity of mini-
vans. Thirteen cases fit into
the Jeep Grand Cherokee, in-
creasing to 30 with the rear
seat folded down, matching
the Ford Taurus. Seventy-
three cases of beer fit
into the Dodge Caravan.
(American Breweriana Jour-
nal, Nov.-Dec. 1993.)

Chinese Brewing
Industry Soars

Facts and figures from the world's most
populous nation indicate that China has ex-
perienced dramatic increases in beer pro-
duction since economic reforms were initi-
ated. China ranks third in the world in beer
production and third in hop production. From
1978 to 1992, beer production grew from 3.4
million barrels to 85.7 million barrels. Ironi-
cally, per capita beer consumption is only 2.2
gallons a year — roughly one-tenth that of
the United States while consumption of hard
liquor is five times higher. Limited malted bar-
ley supplies have spurred the designation of
new farming areas and the development of
new barley varieties. The government pre-
dicts a minimum of a IS5 percent annual in-
crease in beer production until the year 2000.
(MBAA Communications, Vol. 43, No. 4, p. 13.)

For the Record

According to Business Week, the aver-
age American will drink 20,300 bottles of
beer, 46 gallons of whiskey, 25 gallons of
vodka and Il gallons of gin during a lifetime.

Assuming a life span of 72 and 5l years of le-
gal consumption, that's just a tad more than
one drink per day. (American Breweriana
Journal, Nov.-Dec. 1993.)

TECHNOTES

Lactic Acid
Bacteria Sensitive to
Hop Bitter Acids

The preservative effects of hop bitter acids
in beer are well known. A substance in hops
called trans-isohumulone essentially starves
a bacteria cell by acting as an ionophore and
changing the pH gradient of the cell in such
a way that nutrient transport across the cell
membrane is negatively affected. Ironically,
although beer is best kept cool, this effect of
trans-isohumulone occurs best at warmer
temperatures. Strains of Lactobacillus bac-
teria, however, are almost universally resis-
tant to hop bitter acids. Although the reasons
are somewhat unclear, scientists speculate
that lactic acid bacteria are able to maintain
a larger pH gradient and ATP supply (adeno-
sine triphosphate) than other beer-spoilage
bacteria, resulting in higher resistance to the
hop bitter acids. (Journal of the Institute of
Brewing, Sept.-Oct., 1993, Vol. 99, p. 405-411.)
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Oxygen’s Role in
High-Gravity
Fermentations

Oxygen is crucial to yeast metabolism. One
reason is that Saccharomyces cerevisiae cells
require preformed sterols and unsaturated
fatty acids for growth. Molecular oxygen is
necessary for these two compounds to be
biosyntheisized in wort. Yeast can incorpo-
rate free fatty acids from wort, but because
of the high percentage of non-malt adjuncts
in high-gravity worts, the concentration of
fatty acids is low, and in such worts the yeast
is more dependent on the availability of oxy-
gen for fermentation. Without dissolved oxy-
gen in the wort, yeast cell mitochondrial de-

velopment is slowed, along with lipid biosyn- -

thesis, resulting in poor yeast performance,
more off-flavors and slower fermentations.
(Journal of American Society of Brewing
Chemists, Spring 1993, Vol. 51, No. 3, p. 97-107.)

Reactions of
Gases in Beer

The exothermic reaction of gases associ-
ated with brewing is among the reasons heat
and pasteurization propagate oxidation in
beer. Researcher Julio Fernandez Selles be-
lieves that as oxygen dissolves into beer, the
molecules of oxygen convert to ions and be-
come hydrated, meaning that the ions are
tightly surrounded by water molecules. This
process, called solvation, is most efficient at
lower temperatures. As beer is heated, in hot
storage conditions or in pasteurizing equip-
ment, the hydrated oxygen molecules break
apart, releasing highly reactive oxygen ions
into solution where they react with other mol-
ecules in the beer, producing oxidized flavors.
(Master Brewers Association of the Americas
Technical Quarterly, Vol. 29, 1992, p. 134-136.)

Mashing
Parameters
Summarized

() For infusion and decoction methods,
it is significant that no lumps are formed dur-
ing mashing-in and that the action of the ag-

itator is optimal in order to avoid segrega-
tion on the one hand and oxidation and shear
effects on the other.

(2) Depending on the size of the decoc-
tion mashes and on the temperature inter-
vals determined by them, decoction meth-
ods bring about a stronger release of polyphe-
nols, better splitting of the DMS precursor,
formation of desirable Maillard products, but
also partly their evaporation. Rapid temper-
ature increases may decisively change break-
down processes — in conjunction with an en-

zyme activation in the decoction mash.

(3) Keeping out oxygen during mashing leads
to a more complete breakdown of protein, B-
glucans and starch. This mash parameter may
have to be accounted for by varying the others.

(4) The correction of the pH during mash-
ing (and wort boiling) positively influences
the composition of wort and beer. This, to-
gether with improved fermentation has a
positive effect on the foam, stability, taste
and taste stability. (Brauwelt, 1993/111, p.
188-198.) ®
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If we don’t have it,
maybe you don’t want it.

(CROSBY & BAKER LD

Wholesale Home Brew Supplies
Atlanta, Georgia 800-666-2440
Westport, Massachusetts 800-999-2440
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Thousands of Homebrewers
depend on

The Home
Brewery ™

[or the best service, prices, and
scelection of homebrewing products.
Our [ree Catalog has many new

products, recipes, and brewing tips.
NATIONWIDE SHIPPING and
seven store locations allow us to give

3 great scrvice Lo our customers.
N

[ Give us a call and visit one of our 7 full-service stores! |

— The H B
FREE OZark, MISSOULL - e s e ose e ereeve . J(800) 321-BREW

5 San Bernardino, California (800) 451-MALT
32 P&g = No. Las Vegas, Nevada (800) 288-DARK

CAT ALOG Bogota, New Jersey (800) 426-BREW

Brooksville, Florid 800) 245-BREW
1-800-321-BREW/|  peie oo o

Grand Forks, North Dakota (800) 367-BREW

We Raise Our Glasses

IN HONOR OF YOUR SUPPORT OF THE AHA 1994 NATIONAL HOMEBREW COMPETITION

GoosE IstaAND BrewiNG Co.,Chicago, Il. paa
OLDENBERG BREWERY, Fort Mitchell, Ky.

The American Homebrewers Association extends
sincere thanks to these host sites and to Boston

WoobnsTock BREWING Co., Kingston, N.Y. _
Beer Works and F.H. Steinbart Co. for the gener-
ous contribution of their time and facilities as

Wynkoor BREWING Co., Denver, Colo.
BUTTERFIELD BREWERY & BENCOMO’S
HoMEBREW SupPLY, Fresno, Calif. /\ f

\ » N
hosts of the first round AHA 1994 National ‘
Homebrew Competition. ? 1

GENCCMO'S

OGSt B «Tm

“— PREMIUM VERUM —— i ) EA® & GReill
FT.MITCHELL KENTUCKY H =

COME BLIW WITH LS
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JACKSONS

BEE

Michael Jackson

Egging them on in Land
of the Midnight &I

he sun may have set on the days

when some British pubs considered

the serving of beer to be a priority

and offered no accompaniment
more distracting than pickled eggs, but that
is no excuse for faintheartedness.

Even in those days, it was necessary to
look north for pubs where huge jars of gelati-
nous ovoids, their whitish gray stained by
brown malt vinegar, glowered from the cor-
ner of the bar, challenging any customer to
be so reckless as to ask for anything to eat.

Does the northern puritan side of my
character nurse a nostalgia for those times?
Perhaps it does. That might explain a current
preoccupation of mine.

The last sighting of the sun in Tromsg, Nor-
way, was in late November. In December, a
midday dusk is as bright as it gets. When the
sun is next sighted over the horizon, on Jan.
20, the children get a day off school and a treat
of strawberry jam tarts and hot chocolate.

I shall stay my hand until the end of April,
when the best bars in the town will start to
serve Mack Beer with seagull eggs. The sea-
son for this combination hits its stride on May
17, Constitution Day, which marks the begin-
ning of the process that led to Norway's in-
dependence from Sweden.

The delicacy will be widely offered until

June 15, at which point the seagull nests by
law may no longer be disturbed. From May 2
to July 21, the sun never sinks below the hori-
zon. There will still be seagull eggs after that
from the fridge, and a few are kept for Christ-
mas, but that is the modern world for you.
- In season, Mack Beer and seagull eggs
are served for lunch on the plane to Tromsg
(via Braathens Airways) and in the SAS
hotel in town.

Mack Beer is broadly in the style of a
south German pale lager. The man who runs
Mack was trained at the famous brewing
faculty at Weihenstephan near Munich. So
was his father before him. The family, how-
ever, originated in Brunswick in the north
of Germany. They moved farther north in-
to Scandinavia to establish the brewery in
Tromsg in 1877.

Tromsg is deep inside the Arctic Circle and
Mack is the northernmost brewery in the world.

When the brewery was founded, Tromsa
was a base for hunters of bear and seal, and
was beginning to grow as a fishing port. It al-
so was a trading port from which fish were
exchanged for corn from Russia.

Today, Tromsg is a university town, not-
ed for its medical faculty and its many stu-
dent cafes. It makes an unlikely “Paris of the
North,"” but is extravagantly dubbed as such.

These "Parisians” must feel very isolated
in a town of 50,000 people on the edge of
an island six or seven miles long and two or
three wide, surrounded by hundreds of miles
of snow-covered mountains and icy sea.

Mack still uses some of its original lager-
ing cellars, and its 1889 buildings have since
1928 served as the brewery tap. Those struc-
tures are now sandwiched by shabby edifices
of the 1950s and 60s.

The brewery tap is called simply @1 Hallen
(the Beer Hall). It is a heartily basic place,
selling only beer and no food, not even seag-
ull eggs. Its most exotic offerings are the
Blanding or the Gullbok. The Blanding sounds
less odd in English: it is actually a blending
of Mack's Norges Pils and the brewer's
Bayerol (Bavarian Dark Lager).

The second confection is a blend of gull
(meaning gold, a strong, 6.5 percent alcohol

Michael Jackson at the Oldenberg
Brewery, Fort Mitchell, Ky.

by volume lager and nothing to do with birds)
and a bock of a similar potency.

@1 Hallen was the traditional meeting
place of hunters and of skippers seeking
crews. Many a case of Mack Beer was taken
to sea, and many a crew sustained themselves
by picking seagull eggs from the nests on far-
flung islands and shores.

In those days, a northern fish-buyer who
had enjoyed a good season went south to the
capital, more than 700 miles away, to do busi-
ness. While there, he stayed at the Grand
Hotel, bought himself a diamond ring and
smoked large cigars. In the dining room he or-
dered a Mack Beer and was shocked to hear the
establishment did not stock his favorite brew.

He then demanded a serving of seagull
eggs and was met with a similar response. His
outrage at this has become a legend. Ever
since, the notion has been fostered of Mack
Beer and seagull eggs as inseparable symbols
of northern culture. ‘

Some beer marketers might fear that such
a context would limit the sales potential of
their brand, but Mack's present director, a
pugnacious shirt-sleeve brewer, entertains
no such qualms. He has his own ideas about
the selling of beer, as he demonstrated a few
years ago when he successfully challenged a

PHOTO BY MICHAEL LICHTER
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cartel that limited each brewery to its own
regional market.

All executives at Mack have on their busi-
ness cards a photograph showing a glass of
the beer with two eggs. The back label on Mack
Beer suggests that it be served in such a com-
bination and even the promotional T-shirts
show the beer and the egg in cartoon embrace.

A song celebrating Mack Beer and seagull
eggs was allowed airtime on the strictly non-
commercial state radio on the grounds that
it was “cultural.” The song made the top ten.

When I visited Mack in June, at the height
of the seagull season, I was entertained at
what I can only describe as high tea at the
brewery. This comprised generous servings
of Mack Beer with seagull eggs. The eggs are
served hoiled, still in the shells, and presented
in a large bowl that might otherwise have
been filled with fruit.

The shells have camouflage colors of an
almost military muddy green speckled with
dark brown. Each egg is two or three times
the size of those provided by hens. The whites
are a faintly iridescent gray-white and the
yolks a reddish-amber.

They are boiled for 13 to I5 minutes and
served with the yolk only partly solid. I found
them sweetish and nutty, with perhaps a hint
of seaweed. My hosts said these must have
been picked well inshore; those from closer
to the sea could be fishy.

They were served with fish — three styles
of salmon: smoked, pickled in salt and
sugar, and marinated in dill. There also was
lumpfish "caviar.” Prawns and anchovies are
sometimes served.

It is the beer’s place of origin, rather than
its style, that led to its being served with the
seagull egegs, but I did feel that these elements
went well together.

Mack Beer, the brewery's principal prod-
uct, does seem to have a faintly grassy char-
acter that lends it to this combination. I
thought the grassy character might derive from
the Finnish malt used, though others attribute
it to the very tall cylindroconical fermenters.

If you get to Tromsg and want to make
your own tasting, make sure it is the Mack
Beer that you get. This is labeled simply Mack-
@I. The word @I, sharing a root with “ale,” is
simply the Norwegian word for beer. Similar
words are used in other Nordic languages.

The grassy character in the Mack-@I is per-

hoppier Norges and Arctic Pils, the Gull, the
coffeeish malty Bayerol and the dark, rich Bock.

Fortified by my sampling, I strolled around
the town of wooden buildings. Even the
church in the town square is wooden. That
evening | visited the Cormorant Inn, in a
former fish-oil plant on the harbor. As the
time approached midnight, people were still
sitting outside on the terrace.

The blackboard announced seagull eggs
and seal, so that was what [ had for supper.
[ enjoyed the seagull eggs for the second time
in the same day, and the sliced seal meat (in

a remoulade of seaweed) was remarkably
reminiscent of black pudding. What more
could a northerner want?

Reprinted with permission fromWhat's Brew-
ing, newspaper of the Campaign for Real Ale.

Michael Jackson is internationally the best-
known writer on beer. His articles, books and
documentary films have introduced beer styles
to countless drinkers and brewers outside
their native lands. His use of taste descrip-
tions, and accounts of his travels, introduced

a new genre of writing on beer. ®
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Expect the best!

value is a combination of price and quality.
That's why we are now direct importers of grain. No middleman
means higher quality at lower prices. We also understand that with
hops and yeasts, freshness counts. We keep all our hops and yeasts
in our cold storage facility and purchase them from suppliers who do
the same. Our selection of supplies and equipment is second to none.
To see why we get letters like this, call for a free catalog, or send us a
letter of your own, N.B.S 140 Point Judith Road, Suite C 36,
Narragansett Rl 02882. Fax: (401) 789-9646

Northeast Brewers Supply

Supplying Homebrewing Equipment, Supplies & Expertise Nationwide

1-800-352-9001

At Northeast
Brewers Supply we believe that

Mon - Thurs
129 PM

Fni 12-6 PM
Sat 10-5 PM

8 haps masked in the brewery's progressively
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RCA DISTRIBUTORS

EXCLUSIVE!!!
(PATENT PENDING)

New & Improved
Immersion Wort Chiller
Simple - Time Saving - Easy-to-use
Custom Made — Home Brewer to Brew Pub

25'+/-,
length of 3/8"” copper tubing. Coil Diameter
9" w. x 15” h. Fits 5-7 gal. Primaries/buckets

10 North Street
R Nocth Walpole N

Phone/Fax 603-445-2018

800-RCA-BREW

THE NEW BREWS FROM

ARMSTRONG AVAILABLE IN
3.75 Ib. HOPPED KITS

e Lager o Pilsner Blonde
e Draught e Bitter

o Dark Ale e Canadian Ale
3.3 Ib. UNHOPPED MALT

e Light e Amber e Dark

&Yg"f' '

} ARMSTRONG {

BLACK ROCK AVAILABLE IN 3.75 Ib.
HOPPED KITS

e Export Pilsiner e Bock

e Miner’s Stout o NZ Colonial Bitter
3.3 Ib. HOPPED MALT

e Dry Lager e Lager

o Mild ' o East India Pale Ale
e Colonial Lager e NZ Draught

3.3 Ib. UNHOPPED MALT

e Light e Amber e Dark

Distributed by RYECOR Ltd., Baltimore, MD
Call NOW to Order (Wholesale only) or Call
Us For Your Closest Homebrew Retailer

pure New Zealand Beor,

(800) 799-3353
(410) 668-0984
FAX (410) 668-3953

NOW AVAILABLE AT YOUR LOCAL HOMEBREW SHOP

N\

L BACCHUS %%%
)

and

BACCHUS & BARLEYCORN, LTD.
everything for the amateur
brewmaster and enologist;
largest variety of beer and
winemaking ingredients and
supplies in the Midwest, a service
oriented establishment, free
consultive services, competitive
prices, free catalogue.

FAST FAST MAIL ORDER SERVICE

Bacchus & Barleycorn, Ltd.
8725Z Johnson Drive
Merriam, KS 66202
(913) 262-4243

oo

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

2306 West Newport Pike )
Stanton, Delaware 19808 _asi®

long after the sweetness of low price is forgotten”

Mention this ad and get a 10% discount
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COOKING
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W I T H T H E B R EW G A L 6G 00U R M ET
Candy Schermerhorn
chutney produces a striking contrast of fla- 2 cups frozen corn

Savory Spring Spread

As the last blustery days of winter come
to a close and spring begins to flourish, peo-
ple are filled with the desire to celebrate na-
ture's miraculous moment by gathering with
friends and neighbors.

For those of us in the brewing communi-
ty, there is no finer way to do this than to or-
chestrate an evening of close compan-
ions, fine homebrew and, of course, cui-
sine de la biére. Food prepared with
beer is the ideal fare to offer both pas-
sionate beer devotees and skeptics alike,
especially when each course is served
with a beer of complementing flavor.

The liaison of flavors is enlighten-
ing. Upon tasting, diners marvel at the
interrelationship of food and beer. By
serving a companion beer you do more
than simply enhance the flavor of the
fare, you permit the diner to taste anew
the character embodied in the dish with each
forkful, keeping the taste buds alive and the
palate stimulated.

To help you design such an event, this
sample menu crosses the international
boundaries of beer and cuisine for a dis-
criminating yet unpretentious repast.

Begin the evening with an aperitif of del-
icate refreshment, such as a flute of citrus
Berliner Weisse along with crisp homemade
breadsticks, and set the pace for a full evening
of cuisine de la biére. Then serve a light soup
of broth and vegetables simmered and served
with a German lager. The main course is a
hearty, tender roast of pork infused with In-
dia pale ale, herbs and garlic and served with
a compelling bock and a good curry chutney.
Pairing a Vienna-style beer with the pork and

vors. Slivered green beans steamed in a dash
of brown ale and strewn with toasted al-
monds makes a delectable side dish.

For dessert enthusiasts, pair peaches with
the elegant essence of péche lambic in a
peach upside-down cake for a triumphant fi-
nale. Serve with the raspberry essence of a
framboise and voila!, you have created a
brewer's "melba.”

‘. MENU
breadsticks & Berliner Weisse
Elegant Lagered Soup & German Lager
Roasted Pork & Vienna

Péche Upside-Down Cake
& Framboise

.

Elegant Lagered
Soup

Serves eight.

3 to 4 tablespoons olive oil

2 onions, coarsely chopped

| tablespoon dried basil

3 cloves garlic, minced

1/2  cup chopped Italian parsley
carrots, thinly sliced
ribs celery, thinly sliced

2 cups sliced mushrooms tossed in
3 tablespoons lemon juice

11/2 cups German lager

10 cups clear homemade broth

173 pound dry lentils, washed

3 large White Rose potatoes, cut
into 1/2-inch cubes

1/4  cup each minced scallions and
chopped Italian parsley

freshly grated Parmesan cheese

(1) In a large skillet, sauté onions and basil
in olive oil until translucent. Add garlic and
sauté for one minute. Add parsley, carrots,
celery and continue to sauté for four minutes.
Add mushrooms and sauté two minutes more.
(2) Add lager, stock, lentils and pota-
toes. Cover and simmer for 45 minutes.
Salt and pepper to taste. Add corn and
simmer an additional 20 minutes. Serve
soup garnished with scallion mixture
and Parmesan cheese.

Roasted Pork

Lean, fresh hams, typically larger than
roasts, are readily available and fair-
ly inexpensive this time of year. Sim-
ply double the marinade ingredients and the
marinating time if you use the larger cut.
Serves eight.

1 6 to 8 pound pork roast

3 to 4 cloves garlic, finely minced

| teaspoon crushed dried rosemary

11/2 teaspoons crab boil spices, finely
crushed (available in the seafood
section of your grocery)

31/2 cups India pale ale

(I) Combine the minced garlic, crushed
rosemary and crushed crab boil spices. Pour
the beer over the roast and rub with spices.
Set in the refrigerator for eight to 12 hours,
turning occasionally.
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(2) Place roast on a rack and pour mari-
nade over meat. Roast at 325 degrees for
about 25 minutes per pound, basting occa-
sionally. When the internal temperature of
the roast reaches at least 165 degrees F, re-
move from oven, cover with foil and let stand
for 15 minutes before serving,

Péche Upside-

Down Cake

The fruity sour flavor of péche lambic
beer heightens the flavor of this peach-stud-
ded, robust cake by balancing what is often
a cloyingly sweet dessert. Try putting a
maraschino cherry or a chunk of red spiced
apple in the pit cavity before placing each
peach cavity-side down in the pan for a more
vibrant rendition. Serves I2.

8 tablespoons butter

3/4  cup brown sugar, firmly packed
12 to 15 large firm canned peach halves

2 to 3 tablespoons peach schnapps

13 cup toasted almonds, pecans or

golden raisins (optional)

2 cups all-purpose flour

1 cup sugar

1/2 cup dry powdered milk

31/2 teaspoons baking powder

| teaspoon salt

1 cup péche lambic beer

1 tablespoon orange zest, finely
minced

1 teaspoon vanilla

3 large eggs

8 tablespoons butter, room
temperature

(I) Preheat oven to 350 degrees F. Heat an
1l- or 12-inch cast-iron skillet over medium
heat until hot. Add the butter and heat until
bubbling. When hot, remove from heat and
sprinkle evenly with brown sugar.

(2) Arrange the peach halves on top of the
sugar. Sprinkle with schnapps and fill in any
spaces with whole toasted almonds, pecans
or golden raisins. Set aside.

(3) Combine the flour, sugar, dried milk,
baking powder and salt in a mixing bowl,
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whisking thoroughly to combine. Combine
the péche, zest, vanilla and eggs in a sepa-
rate bowl, stirring to incorporate.

(4) Add remaining 8 tablespoons butter
and half the beer mixture to the dry ingredi-
ents. Beat for two minutes. Add the remain-
ing liquid and continue to beat an addition-
al two minutes.

(5) Pour the batter into the skillet over
the peaches and bake on the lower shelf of
the preheated oven for 35 to 40 minutes or
until a pick inserted into the middle comes
out clean.

(6) Invert the pan over a serving platter
and allow the cake to drop onto it. Serve
warm with a spoonful of whipped cream fla-
vored with additional schnapps.

Candy Schermerhorn is a culinary consul-
tant in the Phoenix, Ariz., area. She is open-
ing Cooking Adventures, a cooking studio.
Candy takes great joy in educating the pub-
lic about beer and its culinary potential
through her cooking classes. She is author of
the Great American Beer Cookbook (Brewers
Publications, 1993). ®
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Hohe changmaking — Darma Samphel works ground yeast cake (pﬁap) info a

N

batch of cooked rice, the inoculation step in changmaking.

.\ eerand wine are the oldest bev-
| erages. Nearly all cultures (with the
notable exceptions of the Eskimo
and the Australian aborigine) have
experimented with fermentation
and produced at least one indige-
| nous alcoholic beverage.

From earliest times, these beverages were
viewed as safe and nutritious dietary supple-
ments. Perhaps more importantly, however,
they were seen as effective means of bringing
people closer to their gods. The desire to alter
consciousness through intoxication was wide-
ly accepted as a basic part of human nature.

"If it is a disgrace to he drunk among the sober, it is
disgraceful too to be sober among the drunk."
Theognis of Magara, Greek poet, 5th — 6th century B.C.

Beer brewing developed in areas where
native grains grew and were eventually culti-
vated. The earliest evidence came from
Mesopotamia and Egypt (fourth millennium
B.C.), but domestication of barley may have
occurred 5,000 years earlier, and the human
species was probably experimenting with wild
grain fermentations even earlier.

As the rituals, culture and technical aspects
of brewing were being developed independently
in widely separated regions of the world, great
similarities also were becoming evident. We will
explore these in two of the world's great moun-
tain areas — the Himalayas and the Andes.

Chauwg — The Beer of
the Himalayas

The Chinese were brewing beers from mil-
let and rice well before the second millenni-
um B.C. However, techniques for converting
starches to sugars were taking a very differ-
ent path than in the West, where malting and
mashing were being developed to a high art.

Asian cultures, in particular those of the In-
dian subcontinent and the Himalayas, succeeded
through long centuries of trial and error in iso-
lating natural substances that performed the
conversion and fermentation processes simul-
taneously. These developments were necessary
because grains such as rice lacked the embryo
needed for successful germination and subse-
quent release of diastatic enzymes.

Chang (or chung) is one of several names
given to these regional beers. The Indians call

Adventures in

Chicha

Chang:

Indigenous Beers of e
East and West

By Wendy Aaronson and Bill Ridgely

"I'm drinking old chang and building a new house."
Tibetan popular song

the beer pachwaiand brew it mostly from rice.
In Nepal, chang is brewed from rice, millet,
barley and occasionally corn. Tibetan chang
is brewed almost exclusively from barley, al-
though buckwheat and millet are occasional-
ly used at lower elevations.

The key ingredient in chang, however, is
not the grain itself but the yeast cakes known
variously as bakhar (India), marcha or murcha
(Nepal), or phap (Tibet). Preparation of yeast
cakes is a cottage industry throughout the sub-
continent, and there is considerable pride tak-
en in the regional quality of these cakes.

Yeast cakes contain not only yeast
(hansenula and saccharomyces being the pri-
mary genera) but also a variety of other fun-
gi, including aspergillus, mucor and rhizopus.
These various microflora work in combination
to convert the starches in the grains to sugars
and then ferment them. The resulting beers
are fairly low in alcohol initially but have po-
tential to become quite strong if left to fer-
ment for an extended period.
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Yeast Cake Preparation

Yeast cake is prepared from rice or barley
flour mixed with crushed and dried ginger root
(and occasionally other herbs and spices),
moistened, then formed into small cakes (two
to four centimeters in diameter or about a
dime to half-dollar size). The cakes are cov-
ered with a moist cloth and left to ferment.
The fungi naturally present in the ginger root
multiply and grow. When spores become ev-
ident and the smell of fermentation is strong
(two to three days), the cakes are uncovered
and dried in the sun.

Creating good yeast cake is a true art form
because growing the “correct” microflora with-
out concurrently producing large amounts of
bacteria and other spoilage organisms is very
difficult to accomplish. It requires a combina-
tion of favorable environmental conditions,
quality, difficult-to-find ingredients, exacting
technique and a fair amount of luck.

"Dogs and thunder must have voice, men and dogs

must have class, tea and chang must have strength,"
Tibetan chant

For homebrewers, yeast cakes are not read-
ily available but can sometimes be purchased at
Asian grocery stores under the name "“Chinese
yeast cakes.” Unfortunately, attempts to create
them from scratch can be very frustrating and
usually futile. The key microflora have been iso-
lated and identified, however, and may even-
tually be made available to interested brewers.

Commercial grade koji (steamed rice on
which Aspergillus oryzae has been grown),
combined with a healthy dose of beer yeast,
can serve as a reasonable substitute for yeast
cake. The authors have attempted this with
some success, although the resulting chang
tends to be a bit sweeter than that brewed in
the traditional manner.

Brewing Traditional

Chawg

As in most indigenous cultures, all brew-
ing of chang is done by women. The raw grains
(approximately one-quarter kilogram per liter
or roughly two pounds per gallon of finished
chang) are washed, boiled until soft, then
drained and spread out on a nanglo (shallow
bamboo tray). The yeast cake is crushed, mixed
with a little rice flour or tsampa (Tibetan roast-
ed barley flour), then worked thoroughly in-

to the cooled grain. In a tradition shrouded in
antiquity but performed by indigenous brew-
ers the world over, a few bits of burning char-
coal are placed in the mass (now called [um)
to dispel evil spirits. The lum is then covered
(traditionally with banana leaves) and left to
ferment at ambient temperature.

After several days, the liquid and solid por-
tion begin to separate, and the smell of fer-
mentation becomes evident. This stage is called
young chang, and the mass can be consumed
immediately as a thick gruel with about 3 per-
cent alcohol content by volume. For a true
beverage chang, additional water is added to
the mass and the infused liquid is then ladled
or strained out. The /um can be left to ferment
further and will become stronger over time,
reaching a maximum strength of around 10
percent alcohol by volume. Additional water
can be added and drawn off throughout the
process until fermentation is complete.

Recipe por Chang

Rice, millet, unmalted barley and wheat
berries (unmalted wheat) are the best choic-
es for home changmaking. If rice is used, an
aromatic variety such as Basmati is preferred.
However, any good white rice will do.

Ingredients for | gallon

2 pounds whole unmalted hulled
grain

| gallon water

| yeast cake

1/2  cup flour (rice, barley or whole
wheat)

Boil grains until soft, drain and cool, then
spread them out on a tray or a tabletop cov-
ered with a cut-open plastic trash bag. Crush
the yeast cake (one cake will generally fer-
ment two pounds of grain) and mix it with a
little whole wheat or barley flour. Work the
mixture thoroughly into the mass. Sanitation
is not critical at this point (other than good
hand-washing), because the microflora in the
yeast cake will overcome any organisms that
may be present on your hands. If using koji
and beer yeast, use a good grade of koji and
quality dried brewing yeast.

After mixing, place the [um into a clean
plastic fermenter or stainless-steel pot with a
tight lid. Leave no more than one inch of air-
space, as fermenting chang tends to oxidize
very easily. Do not create totally anaerobic

conditions, however, as the various fungi need
a certain amount of oxygen to do their con-
version work. Cover the vessel with a plastic
bag before replacing the lid.

If the weather is cold, wrap the vessel in a
blanket and place it in a warm area (60 de-
grees F, I5.5 degrees C, or higher). It is tradi-
tional to place a stone on top of the vessel to
keep away the evil spirits.

When fermentation becomes evident, add
about a cup of water to the container if you
wish to make a gruel chang. (If using millet,
add a bit more, as millet tends to dry out.) Then
run the entire contents through a blender and
refrigerate as soon as possible. The resulting
chang will have a milkshakelike consistency
and will keep for about a week.

Alternatively, for a beverage chang, slow-
ly pour one gallon of water over the /um (be-
ing careful not to disturb it). The water will
soak into and around the /um. Let the liquid
sit for an hour, then draw it off using a ladle
or siphon hose. Particulate matter can be
strained out with a filter funnel, hop bag or
cheesecloth. Again, refrigerate the chang im-
mediately and consume within one week. Ad-
ditional water can be added and drawn off
over a period of two or three weeks. The chang
will gain strength as noted before and will be-
come quite sour. As fermentation reaches com-
pletion, the chang will again weaken but will
retain its acquired sourness.

If yeast cakes are not readily available, save
a portion of the grain mass to inoculate the
next batch. This portion can either be dried in
the sun or refrigerated (where it will remain
viable for about a month).

Young chang is milky white in color and has
a rather refreshing, tart, somewhat sweet and
citric flavor reminiscent of hard cider. In older
chang, the aroma and flavor of alcohol also are
evident, along with the characteristic sourness.

Teaditions

Chang is consumed regularly in the home
as well as at weddings, funerals and other cer-
emonial occasions. A large body of tradition
(and music) has been built over the centuries
to accompany the consumption of both young
and old chang.

When Tibetans gather at weddings, the
woman first offers a large cup of young chang
to the man. She is then asked to sing a song
about chang for his encouragement. When the
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song ends, the man flicks a little of the chang
to each of the four directions of the compass
as an offering to the gods and then drinks the
entire cup without spilling a drop. If a drop is
spilled, he must continue to drink until the
woman is satisfied that the last drop has been
consumed. Following this ritual, old (strong)
chang is consumed (in much smaller cups)
throughout the remainder of the festivities.

Tibetans rarely drink to excess, but on cer-
emonial occasions hosts will consider it a com-
pliment if guests are unable to rise from a sit-
ting position.

Chicha — The Beer
o} the Audes

Chicha has been prepared by the indige-
nous peoples of the Andes for centuries. It was
a mainstay of Andean civilization at the time
of the Incas (1438 to 1532 A.D.), and it served
as a medium of exchange in the Inca economic
system. As in other indigenous cultures, chicha
brewing was performed by women, primarily
the mamakuna or “chosen women” who served
the Inca ruler, and it was a key part of reli-
gious observances as well as routine exchange
of goods and services throughout the empire.

"Aye? Well then, Don, refill my cup. Your chicha's
very fine," Herman Melville, Moby Dick

With the arrival of the Spanish in 1532, the
Inca economic system quickly collapsed, its
demise due in large part, some believe, to the
Catholic Church’s ban on production and con-
sumption of chicha. The brewing tradition con-
tinued, however, and survives today as a cot-
tage industry. Nearly every modern town or
village has at least one chicheria where the
beer is brewed and served by hard-working
and enterprising women.

The word "chicha” is believed to have been
derived from the Spanish word chichal, mean-
ing "saliva” or "to spit.” Originally, chicha was
made from corn (maize), quinoa, or manioc
(known to us as tapioca), and the conversion
of starches to sugars was brought about by
mastication of these various roots and grains.
Saliva contains large quantities of diastatic en-
zymes, and conversion was rapid and efficient.
The plant materials were ground to a flour
consistency, moistened and rolled into balls,
then placed in the mouth until well-mixed with
saliva. The resulting muko, or salivated flour,
was then dried in the sun and stored. It made

a very high quality chicha. The salivating
process was performed by women and chil-
dren gathered into groups for the occasion.

The authors experimented briefly with this
process. A group of adventurous women from
Brewers United for Real Potables (BURP, the
Washington, D.C.-area homebrew club) gath-
ered and blue cornmeal was used as the base
material. Unfortunately, the coarse grind of
the meal necessitated the use of a small
amount of wheat flour to stabilize the corn
balls. The conversion process took place ef-
fectively, but the dried muko quickly turned
to "chicha gravy” when it was later added to
the brewpot. It is recommended that any at-
tempts at muko chichamaking use corn and
corn products only.

Fortunately, the majority of chicha today
is no longer made from salivated corn but from
germinated or malted corn called jora.

Jora Preparation

Indigenous Andean corn types are not read-
ily available in the United States, but any good
seed corn can be germinated without difficul-
ty. The easiest to find is yellow sweet corn,
available in 25 or 50 pound bags from most feed
stores (sold primarily as animal feed). If you
wish to use a more exotic type, organically
grown blue corn from the American Southwest
is often available through com-

the bottom of the pan to create a drain field.
The pan will hold six to eight pounds of corn
and form a grain bed about three inches deep.

Spray cold water on the corn twice a day
and turn the entire "piece” once a day to pre-
vent molding. Germination should occur with-
in two days, and sprouts will grow to about
two inches in length within five days. Expect
no more than about 50 percent germination,
as this is fairly normal using untreated organ-
ically grown corn. During the germinating
process, the moist corn will develop an un-
usual sweet-sour aroma that is not unpleas-
ant but has a somewhat unnerving "dirty
dishrag” component. This characteristic has
also been noted in salivated muko, however,
so it appears to be normal.

After germination is complete, spread the
Jjora on a plastic sheet in the sun to dry. The
drying process takes most of a day. If the
weather is damp, jora can be dried in an oven
set at the lowest temperature possible (150 de-
grees F, 65.5 degrees C, or below). When dry-
ing is complete, transfer the jora to a plastic
bag for storage. It can be kept indefinitely if
stored in a moisture-free environment.

Brewing Traditional Chicha

The procedure for brewing chicha changed
significantly during the last 50 years. Tradi-
tionally, jora (or an equal

mercial health-food outlets.
Be careful to use only food-
grade corn that has not been
treated with a fungicide, which
is often the case with seed
corns. If you are uncertain, ask
your supplier. Some South
American grocery stores in the
United States sell genuine An-
dean jora, but the price is high
— up to $3 per pound. It is
much easier and more cost-ef-
fective to malt your own.

To prepare jora, first soak

amount of muko) was coarsely
crushed, mixed with a little
cornmeal and placed in a wir-
ki or wide-mouthed earthen
pot about 30 inches high and
34 inches in diameter and filled
about one-third full. To this
crushed jora (now called huina-
pu), hot (but not boiling) water
was added until the pot was
full. The water and huinapu
were well mixed then left to
cool slowly, during which time
saccharification took place.

[

the corn for 24 hours in cold

When cool, the liquid layer

water. Then, if working with
small quantities (one or two
pounds), transfer the corn to
a colander for sprouting. If
working with larger quanti-
ties, you may wish to build a

Indians of Cuzco drinking
chica from conical liter
glasses derived from the
drinking beakers of the
Inca period.

(called upi) was drawn off us-
ing a gourd and placed in a sec-
ond pot. A jellylike middle lay-
er was then drawn off and
boiled to make a caramel sub-
stance called misqui kheta

germinating tray using a plastic dishpan. Sim-
ply drill numerous one-eighth-inch holes in

(used as candy or added later to the chicha
for additional sweetness). To the remaining
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corn residue (now called hanchi), additional
hot water was added and then drawn off to
extract the remaining sugars. This liquid was
added to the upi, which was then left to stand
for a full day and night, causing a wild yeast
fermentation that provided the characteris-
tic sourness to the finished beer.

Unfortunately, time and economic con-
straints of late 20th century life largely elim-
inated the mashing step in favor of direct pro-
gression to the boil (always done late at night,
usually after midnight, which allowed for prop-
er intercession by Mamasara, the corn god-
dess). Today, the crushed huinapu and water
are placed in a large kettle and brought slow-
ly to a boil. Some conversion of starches takes
place during the transition phase, but extra
sugar is always added in the form of chanca-
ca(unrefined Andean cane sugar with a taste
and consistency similar to English treacle), as
well as copious quantities of dark, sweet mal-
ta beer. Malta is a rich, dark, very sweet malt-
based beverage with little or no alcohol con-
tent, popular in Latin America and consumed
primarily by children (who frequently mix it
with milk) and health-conscious adults. At one
time, it was recommended as a vitamin and
mineral supplement for pregnant women. Mal-
ta may or may not contain hops. Hop bitter-
ness, where present, is very subdued. Car-
bonation is present but usually very light. Mal-
ta is the Latin American equivalent of German
malzbier. When used in chichamaking, malta
provides some color, flavor and additional fer-
mentables to the brew.

Regardless of the method used, the boil it-
self generally takes three hours. At the end,
spices are added (traditionally allspice, anise,
cinnamon, cloves, fennel, fig leaf, mace, mint
or any combination of the above), and the lig-
uid is transferred back to the pot to cool. If the

Photos top to bottom:

huinapu has been included in the boil, it is
strained from the liquid by pouring the contents
of the kettle slowly through a reed basket.

After the liquid has cooled, the sediment
from a previous batch of chicha is pitched,
along with the traditional bit of burning char-
coal to propitiate evil spirits. Fermentation is
allowed to take place over a period of three
to six days. The resulting chicha is drunk with-
out priming or further conditioning, although
it is believed by many that the beer, if stored
underground for a long period of time, will
gain strength. A little clove, cinnamon or
cilantro is often sprinkled on top when it is
served. In season, strawberries can be added
to make frutillada, a beverage described by
beer anthropologist Alan Eames as "the holy
grail of beers.”

Teaditional/Modern
Chicha

For home chichamaking, a combination of
traditional and modern brewing practices pro-
duces the most full-bodied, complex beer.

Ingredients for I gallon
4 pounds jora corn (see helow)
1/4  pound chancaca or brown sugar
12 ounces malta beer
spices (see ahove)
ale yeast
*  Original gravity: 1.060 (approximately)
* Final gravity: 1.010 (approximately —
depends on yeast used)

The amount of jorarequired depends on the
percentage of germination achieved. The amount
shown in the recipe is based on a 50 percent
germination rate. Your "mileage” may vary.

Crush the jora as fine as possible without
turning it completely to flour and place in a

Wendy cuts yeast cakes from rice flour dough in preparation for fermenting.

Women from Washington, D.C.’s BURP homebrew club gather in a circle to mas-
ticate cornmeal balls in the ancient Andean manner.

Corn, soaked 24 hours in cold water, is placed in a tray, sprayed with cold wa-
ter twice a day and turned daily to prevent molding. Sprouts grow about two

inches long by the fifth day.

After the germination is completed, the jora (malted corn) is spread on a shower

curtain in the sun to dry for a full day.

Polly Goldman and Wendy add spices to the brewpot at the end of the boil.

PHOTOS BY BILL RIDGELY
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brewpot or other mashing vessel. Add I gallon
of water (I quart per pound of jora) at a strike
temperature of about 185 degrees F (85 de-
grees C) to create a rather thick mash at 160
degrees F (71 degrees C). (Corn malt converts
at a somewhat higher temperature than bar-
ley malt.) Stir the mash well, then let it sit for
one hour. Drain the resulting upi and then add
an equal amount of water at 170 degrees F (77
degrees C) to the hanchi remaining in the ves-
sel. Drain this in turn and add to the “first run”
upi. There should be 11/2 to | 3/4 gallons of upi
for each gallon of finished chicha.

If you wish to give your chicha some char-
acteristic sourness, you may leave the upi for
a full day and night per traditional practice,
but it would be safer from a contamination
standpoint to simply add a small amount of
lactic acid following fermentation.

Bring the upi
to a boil and add
the sugar and mal-
ta. Both can be
found in Latin and
South American
grocery stores. If
not available, how-
ever, use dark
brown sugar in
place of the chan-
caca and a dark,

Polly adds chancaca
as Roger Allers checks  sweet beer such as
the boil. McEwan's Scotch
Ale, Mackeson's Stout, or (to keep the South
American connection) Xingu Black Beer from
Brazil in place of the malta.

Boil the upi for about three hours, then re-
move from heat and add the spices of your
choice as noted above. Use small quantities —
no more than one-quarter teaspoon per gallon
of the stronger spices such as anise and clove.

When the upi has cooled (again, it can be
left overnight to acquire a bit of sourness, but
beware of contamination) pitch with a healthy
dose of good ale yeast and ferment at 60 to 70
degrees F (155 to 2| degrees C). The fermented
chicha may be served directly from the primary
or it may be racked and bottled. (Be sure to add
a little priming sugar if you decide to bottle.) The
beer will keep for a week or more if refrigerat-
ed and will last indefinitely in the bottle.

To make frutillada, use two to three pounds
of crushed strawberries per gallon of chicha.
6 Rack the chicha onto the fruit after primary

fermentation has completed. The beer will un-
dergo a vigorous secondary fermentation.
When it subsides, strain the fruit pulp from
the fermenter before serving or bottling.

Chicha is similar to chang in that it is cloudy,
tart and refreshingly cidery. Its color depends
on the type of corn used. Chicha throws a frothy
head because fermentation is rarely complete
when it is served. It also shows some complex-
ity because of the spices and added sugars.

Light Summer Chicha

This recipe is adapted from The Art of South
American Cooking by Felipe Rojas-Lombardi
(Harper Collins, 199]). It makes a refreshing,
clear beverage the authors have come to call
“lawnmower chicha.”

Ingredients for I gallon

| pound jora corn

2 cups chancaca or brown sugar
(about 2/3 pound)

8 allspice berries or cloves
ale yeast

*  Original gravity: 1.040 (approximately)
*  Final gravity: 1.015 (approximately —
depends on type of yeast used)

Crush jorarather coarsely and place in the
brewpot with 8 quarts cold water. Stir and let
sit one hour. Bring to a boil, add the sugar, then
lower heat and simmer three hours (stirring
regularly). Add spices at end of boil. Remove
and let sit undisturbed for one hour. Then strain
the liquid portion into a fermenter using a
colander or wire basket lined with cheesecloth.

When cool, pitch yeast. Ferment at room
temperature (60 to 75 degrees F, I5.5 to 24 de-
grees C) for five days. Rack to secondary and
ferment one or two more weeks until clarified.

Bottle using | teaspoon corn sugar per bot-
tle for priming. Allow two more weeks of bot-
tle-conditioning before drinking.

Teaditiouns

Many of the traditions associated with chang
are also kept by brewers and drinkers of chicha.
The beer is consumed at ceremonial occasions
and as an everyday beverage. The availability
of fresh chicha is announced by the akha llan-
tu or “chicha flag,” a broomstick usually deco-
rated with flowers, ribbons and corn husks.
More sophisticated chicherias have ornate signs
announcing the availability of the beer.

The tradition of flicking chicha to the four
directions of the compass closely parallels that
of other cultures. In the Andes, however, the
beer is flicked toward the ground, in respect
for Pachamama, the earth goddess, rather than
toward the sky as in Buddhist culture.

Chicha is routinely sprinkled on animals
for good luck, on wounds to promote heal-
ing and on graves as a final salute to the de-
ceased during funerals .

Uuiversal Cultural
Patterus

The role of women in the production, dis-
tribution and consumption of beer dates from
the earliest known civilizations. The Sumerian
goddess of beer was Ninkasi, "the lady who fills
the mouth.” In Egypt, the goddess Hathor was
called "the lady of drunkenness, music and
dance.” Babylonian brewing was strictly con-
trolled by the priestesses of the Temple of Nind-
aba. In Asia and South America, these tradi-
tions developed independently, but the
woman's role in brewing appears to have close-
ly mirrored her traditional role as healer and
preparer of food, established since prehistory.
The mysteries and magic of fermentation sim-
ply became an integral part of the female role.

The tradition of dispelling evil spirits also
appears to be a universal pattern, likely a re-
sponse to the fragility of the finished bever-
ages. Souring of beer is blamed on interven-
tion by malevolent beings. The use of burning
charcoal to propitiate spirits is a common prac-
tice in widely scattered cultures.

Sacrifice of a small amount of beer to the
gods appears to be a common link in nearly
every indigenous culture. This speaks once again
to the ancient belief that consumption of alco-
holic beverages brings people closer to the gods,
and the gods are pleased to be offered the drink
of their worshippers. The people of the Andes
finish prayers by saying "Tomasunchis" (in
Quechua, "Let's drink together”). If the human
species continues to drink with its gods, then
eventually all things can be accomplished.
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ry this perspective: brewing is the art

of feeding sugar to yeast. A crude

analysis, but the reality is that without
putting sugar into one end of the operation
you cannot draw alcohol and carbon dioxide
— beer (or wine or saké or cider) — out the
other end. The sugars are usually those de-
rived from malted barley, of course, but they
are still sugars and in order to make good
beer it is helpful to understand what sugars
are and how they relate to beermaking yeast.

How Sweet It Is —
Brewing with Sugar

Sugars are fairly simple organic com-
pounds, carbohydrates, composed solely of
carbon, hydrogen and oxygen molecules. The
simplest of all are called monosaccharides
because they are composed of a single car-
bon-hydrogen-oxygen ring. Two of these
stuck together are disaccharides, and three
can be chained into a trisaccharide. There
are longer chains and in fact very long ones
that are more commonly known as starches,
but by the time the grain has been properly
malted and mashed these should have been
broken down into component parts, primar-
ily sugars and dextrins.

Of the monosaccharides the most com-
mon is glucose. In George Fix's Principles of

BY JEFF FRANE

Brewing Science (Brewers Publications, 1989)

you can see a diagram of glucose, along with
diagrams of some of the other sugars, but
for now we can muddle along without know-
ing what the inside of a sugar molecule looks
like. All you really need to know is that, to
a yeast cell, glucose looks pretty good. In
fact, it looks like lunch.

Along with a steady diet of glucose, yeast
cells are also fond of a bit of fructose, anoth-
er monosaccharide. Fructose shows up a lot
in fruits, which is how it got its name. It also
shows up on the shelves of health-food stores
because there are those who believe it is bet-
ter utilized by the body than other sugars.

Fortunately for yeast, glucose shows up
a lot in beer worts, although not usually in
its base form. Glucose provides the building
block from which maltose is constructed. Mal-
tose is a disaccharide made up of two glucose
molecules bonded together at the hip, as it
were. Maltose, not too surprisingly, makes
up a significant portion of an all-malt wort
(roughly 40 percent) and is the primary source
of glucose for beer yeast. Less common but
also significant is maltotriose, which is much
like maltose but has three glucose molecules
(a trisaccharide). Maltotetraose, largely un-
fermentable by brewing yeast, is one mole-
cule larger, a tetrasaccharide, and makes up
an even smaller portion of wort (see Table ).

Table 1
Carbohydrate* Constituents of Wort
Dextrin ....coocoveviiiiiiii, 22.2%
Maltotetra0Se o cuiisns sesiamsmmimamsents 6.1
MaltotrioSe......ccoevvvieviiiiiieieeinns 14.0
MaAltoSEe snssimmsmannimsmomemns s 4].1
SUCTOSE. .ttt 5.5
Glucose and fructose................... 8.9
B X1 7: 1 R 97.8%

*Carbohydrates make up abhout 75 to 80
percent of wort solids.

Beer worts also contain free glucose, al-
though not much, and free fructose. They al-
so contain small portions of sucrose, which
is a very familiar sugar indeed. Sucrose is a
disaccharide composed of one molecule of
glucose and one of fructose. Sucrose is the
stuff that most people think of as sugar, the
gleaming white crystals on the breakfast table
or pouring into the cake batter. It has a ter-
rible reputation: it's the stuff that rots your
teeth, ruins your appetite, lards your waist-
line and defiles your beer. In spite of all that,
of course, it is savored by just about every-
one in one form or another and plays an im-
portant role in many fine beers.

ILLUSTRATION BY JOHN MARTIN



Yeast and Sugar

Yeast cells are not equipped to deal with
very complex carbohydrates. Glucose and
fructose are rapidly taken up by the yeast cell
early in fermentation. So is sucrose, which is
first “inverted,” or broken into its constituent
monosaccharides by the enzyme invertase,
secreted by the yeast cell. During the first
five hours of fermentation these are the sug-
ars used by the yeast cell.

About 10 hours into the fermentation cy-
cle the yeast cell begins to use maltose and
maltotriose. These sugars are transported
through the cell wall by the enzymes maltase
and maltotriase, and then broken down into
their constituent glucose units by a third en-
zyme, o-glucosidase. Some yeast strains, no-
tably lager yeasts (S. uvarum), can also com-
pletely ferment the minor wort trisaccharides
melibiose and raffinose, a characteristic that
provides a method of distinguishing ale and
lager strains. Raffinose is one-third fer-
mentable by ale yeast.

All of this occurs properly in an all-malt
wort with healthy yeast. In worts that contain
too much glucose or fructose, yeast may lose
the ability to transport maltose through the
cell wall, resulting in what George Fix calls “a
long, disordered fermentation.” When yeast
strains mutate, they frequently lose the abil-
ity to ferment maltotriose entirely, resulting
in incomplete fermentations and higher-than-
expected terminal gravities. Wild yeasts, on
the other hand, can be superattenuators, fer-
menting everything in sight including dextrins.

Sugars and Beer

Just as the classic beer styles developed
largely as products of the local water supply,
so too the non-malt sugars used in tradition-
al brewing methods were determined by cir-
cumstance. British ale breweries evolved along
with an economic empire that included vital
sugar cane-growing regions in the Caribbean
and the African coast. In the lowlands of
northeastern Europe, farmer-brewers derived
fermentable extract from their beet crops. Im-
migrant brewers in America quickly made use
of abundant supplies of indigenous corn.

For modern brewers, particularly home-
brewers, the ready availability of sugar is
rarely the determining factor in its use. The

functions of non-malt sugars are many and
varied. American commercial brewers used
corn not only because it was abundant and
cheap, but because it helped solve problems
of clarity and color attendant with all-malt
beers. British ale brewers may have initially
been drawn to cane sugars for technical rea-
sons but came to rely on them for the resid-
ual flavors. A number of Belgian brewers con-
tinued to use refined beet sugars in high-grav-
ity beers because they were convinced that
candi sugar enhanced head retention, added
distinctive aroma and flavor, and because it
allowed them to produce a less-satiating, high-
alcohol brew. (And in some instances, so much
alcohol is produced that the yeast is inhibit-
ed from completing fermentation, leaving a
desired high level of residual sugars.)
Homebrewers experimenting with non-
malt sugars can benefit from the experiences
of their recent predecessors. Thanks to the
pioneering efforts of such people as Fred
Eckhardt, homebrewers in the 1970s and
‘80s threw out the old Prohibition recipes
calling for vast quantities of sugar and a lit-
tle malt extract, focusing on all-malt beers.
The pendulum of reaction has swung far

Above: Single sugar crystals.
Below: Isolated crystals of granulated
sugar photographed by incidental and
transmitted light. No polorization was
observed. Magnification x 15.

PHOTOS COURTESY OF SUGAR RESEARCH FOUNDATION INC.
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enough that many of us viewed the British
practices of adding kettle sugars as tanta-
mount to heresy. More and more brewers,
however, are re-examining the issue and
gaining a new perspective.

Additions of sugar adjuncts ought to be
held below 20 percent for beers of moder-
ate gravity, and probably not much above
30 percent even in very high-gravity brews,
in order to avoid cidery flavors or unwant-
ed yeast disorders.

Sugars are added in the kettle or in the
primings of bottle- and keg-conditioned
beers, and in either case should be thoroughly
boiled. Homebrewing conventions insist on
using corn sugar for priming, but there is lit-
tle logic behind this. In England and Belgium,
commercial brewers order custom blends
(usually of sucrose and invert sugar, perhaps
with a portion of caramel) for priming, based
on years of experience. The use of corn sug-
ar appears to be limited to homebrewers, or
commercial brewers (like those at Sierra
Nevada) who began as homebrewers. It's
time, I believe, to set aside the convention-
al wisdom and find out what really works. So,
if you're interested, grit your teeth and sub-
stitute cane sugar or brown sugar for corn
sugar when bottling your next ale.

Sugars — Common
and Uncommon

Brown sugar — Clumps of sucrose crys-
tals surrounded by a molasses film. Super-
market brands of brown sugar have been com-
pletely refined then have had some molasses
returned. Some inexpensive brands are la-
beled “"contains sugar, molasses and invert
sugar.” "Raw” sugars such as turbinado (see
below) also are available and probably come
closer to the sort of sugars used in British ales.
"Raw" sugars are always produced from cane
sugar; beet sugar must be completely refined
to rid it of unpleasant flavors. In cane sugars
the impurities are what provide potentially
desirable flavors in beer, and these impurities
can vary widely depending on the cane’s ori-
gin. H. Lloyd Hind, whose 1938 text, Brewing
Science and Practice, is the bible of tradition-
al British brewing, particularly recommended
sugars from Brazil and the West Indies, and
recommended against sugar from Mauritius.

Although the sugars available in British
stores apparently are labeled with the point
of origin, this is not generally true in the Unit-
ed States. In any case, brewers need to ex-
periment with actual fermentation because
"the original flavors are not always a good
guide to that left after the sugar itself is re-
moved [fermented],” according to Hind.

Candi sugar — sucrose. While most sug-
ar refiners consider ultrafine crystals desir-
able, Belgians seem to prefer traditional
methods producing giant rocks of sugar. Cot-
ton strings with seed crystals are lowered
into hot supersaturated solutions of sugar
and very large crystals form on the strings.
The light version is different from table sug-
ar only in size, but the dark version has been
caramelized before (or perhaps during) crys-
tallization. Dark candi sugar is tough or im-
possible to find in the United States. One cor-

respondent has reported finding a variety of

rock sugars (light and several shades of dark)
in a Canadian grocery stocking Middle East-
ern items. Another source for light candi sug-
ar is the Decorette Shop, 5338 S.E. Foster Rd.,
Portland, OR 97206, (503) 774-3760. Proba-
ble substitutes for dark candi sugar would
involve a portion of caramelized sucrose and
a larger portion of non-caramelized sucrose.

Caramel — Cooked sugar. As sugar is
heated it darkens and develops a unique fla-
vor, eventually becoming very dark with a
definite burnt flavor (see recipe). It is noth-
ing at all like the flavor of molasses or brown
sugar. Commercially, caramel is used primarily
for coloring beer. With experimentation, it
might serve as a good substitute for Belgian
dark candi sugar.

Chinese rock sugar — A mixture of raw
and refined sugar and honey. Used by Chi-
nese cooks for a fine glaze in braised dishes.
I know of at least one homebrewer using it
for creditable versions of Belgian abbey-style
beers. Available in Asian specialty groceries.

Demerara sugar — Traditional British
brown sugar and a true “raw” (partially re-
fined) cane sugar. The Canadian version is
much different, sticky and aromatic with mo-
lasses. The British version is very like Amer-
ican brown sugar, and is available at some
homebrew stores and specialty stores ap-
pealing to British expatriates and Anglophiles.

Glucose (dextrose) — A monosaccha-
ride. The essential building block of maltose

and one of the two constituents of sucrose.
Commercially refined from cereal grains. For
homebrewers, most familiar in the form of
corn sugar. Completely fermentable.

Invert sugar — Created by breaking su-
crose into its component parts, glucose and
fructose, much the way yeast cells do during
fermentation. Because fructose is one-third
again sweeter than glucose or sucrose, invert
sugar tastes very sweet. Invert sugar is com-
mercially available in colors ranging from 30
to 500 EBC and in blends ranging from 91 to
95 percent fermentable. It is the non-fer-
mentables that give character to invert sug-
ars. Expensive, but easy to make (see recipe).
Also available at specialty candy and cake-
decorating stores.

Lactose — milk sugar. The two mono-
saccharides that produce lactose are glucose
and galactose. Prepared by the evaporation
of whey and the subsequent crystallization
of the sugar. Unfermentable and therefore
used to provide significant residual sugar in
sweet ("milk") stouts.

Molasses — There are three common
grades of molasses: light, medium and black-
strap. The lighter molasses contain a high-
er sucrose (with some fructose and glucose)
content while the darker blackstrap mo-
lasses contains less sugar (about 65 percent
sucrose) but more aromatics. Molasses
syrups are the uncrystallized sugars and im-
purities that are removed during the re-
finement of sugars.

Palm sugar — Dark, sticky, highly fla-
vored sugar derived from palm tree sap. Each
palm type produces a distinctly different sug-
ar. [ have no idea how it would work in beer,
but surely someone can give it a try! Avail-
able in Asian specialty groceries.

Sucrose — disaccharide, composed on
one unit each of glucose and fructose. Com-
mercially refined from sugar cane and sug-
ar beets. Sugar from cane and sugar from
beets, once completely refined, are indis-
tinguishable from each other. Most sucrose
is produced in very small grain sizes, rang-
ing downward from table sugar to extreme-
ly fine sugars used in the food industry. Com-
pletely fermentable.

Treacle — British molasses. Available, like
the U.S. version, in various colors and inten-
sities of flavor. Lyle's is a common brand. Count
on a lot of residual flavors — possibly over-
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powering ones. Theakston's Old Peculier de-
rives its unique flavor from the use of treacle.

Turbinado sugar — The most common
form of “raw” cane sugar in the United States,
and probably the best bet for duplicating
British recipes. Look for it in health-food
stores, and expect to pay slightly more than
for supermarket brown sugars.

Making Caramel

in the Microwave

Caramelizing sugar on the stove is tricky
and messy, but a microwave oven can sim-
plify the chore remarkably. It's important to
watch the sugar carefully, because it is very
easy to overcook it. Even after the sugar leaves
the microwave it will continue to darken, and
if left too long will be reduced to a burnt, un-
pleasant mess. Microwave ovens vary con-
siderably, and your times may well be differ-
ent from mine; mine were certainly different
from those in the microwave cookbook!

Dissolve | cup of sugar with 1/3 cup of wa-
ter in a transparent microwave-safe bowl
(make sure there's plenty of room in the bowl
— cooking sugar is very active). Cover tight-
ly with plastic wrap and microwave on high
for about 5 1/2 to 6 minutes. Watch careful-
ly and take the sugar out when it's golden
brown; it will darken considerably after it
comes out. Be carefull The sugar generates a
lot of steam, so do not attempt to pull the
plastic wrap off the bowl without cutting a
vent first — watch your hands!

As the caramel cools, it will harden. The
hest advice for using this caramel in beer is
to experiment with it, then make the actual
caramel while your wort is boiling and pour
the molten caramel directly into the wort.
And let us know how the beer turns out!

Making Invert Sugar

Dissolve | pound of cane sugar in 1/4 cup
of water in a stainless-steel or enamel pot.
Warm until syrupy, then add 1/8 teaspoon
tartaric acid and heat a few minutes until light
golden. Do not boil.
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Heal Capacily

By Kurt Froning

o me, e W@ W oé
brewing beer o when liol waler
Wait long enough and a sweet liquid appears. Until
the invention of the thermometer, experience was
the brewer's guide. An elbow stuck in the kettle, or
experimentation with boiling part of the mash sep-
arately and returning it to get the right amount of
heat. Mashing is easier with a thermometer but is
basically the same process of heating two ingredi-
- ents, malted grain and water, to specific tempera-
tures for specific periods of time.

Brewers typically use three different mashing tech-

_niques: infusion, where the grains and water are heat-
ed to a single temperature; step infusion, where the

g:rain and water mixture is heated to multiple strike
temperatures and held for given amounts of time; or
decoction, where part or all of the grain and water is
removed, boiled and returned to the mash tun.

Mechanically, homebrewers can use a large ket-
tle on the stove to heat up the mash. Infusing boil-
ing water into grain and water already in a bucket
can work, too, and has some benefits. I apply this
method to mash and sparge in the same vessel, nev-
er moving mash from a boiling kettle to a lauter-tun.
This method and its advantages for reducing hot-
side aeration were outlined in "Beer Stability” by
Micah Millspaw and Bob Jones in zymurgy Winter
1992 (Vol. I5, No. 5). To use the infusion technique
successfully you need to know how much hot water
to add to get your strike temperatures.

This article describes how to use heat capacity equa-
tions to calculate how much heat must be added to a
mash to get a given temperature. The methods can be
used any time you can accurately define what is being
heated and what is heating it. A single vessel method
of infusion mashing based on heat capacity calcula-
tions will be described. I also will discuss some basics
of heat transfer, or the science of how heat gets from
one place to another, that are important to brewers.

ILLUSTRATIONS BY SCOTT ANNIS
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Heating Weder and Grsinm

pplying heat to water or any other substance warms it up. You

can keep track of how much heat you have added by watching

the temperature. Different materials take different amounts of
heat to raise their temperatures by the same amount. Scientists keep
track of this with a number called heat capacity that measures the
amount of energy it takes to raise the temperature of a given amount
of material by one degree. The measure of energy in the English sys-
tem is the Btu (British thermal unit). The unit of heat capacity is Btu
per pound per degree F.

Water and grains have different heat capacities. The same proper-
ty that makes water so useful to humans, its polar nature (water mol-
ecules act like magnets and stick together), also makes it relatively
hard to heat up. By definition, it takes | Btu to heat one pound of wa-
ter one degree F. It only takes about 0.4 Btu to heat one pound of grain
one degree F.

Another fact about the world is that all energy is conserved. That
means you can always account for all the energy in a closed system.
If you mix a quart of cold water with a quart of hot water (in a well-
insulated container) you will get two quarts at a temperature some-
where in between. You can calculate what that temperature will be.

The concepts of heat capacity and energy conservation are com-
bined in a mathematical formula that can be used to calculate the an-
swer to our original concern, which is how much heat do I need to
add to raise my mash to the strike temperatures | want? First, let's
define the variables:

CPG = heat capacity of grain

CPW = heat capacity of water = |

LBG =  pounds of grain

LBW = pounds of water

LBBW = pounds of boiling water

T2 = strike temperature
Tl = current temperature of water/grain
TB = boiling temperature of water

Pounds of water must be used because the heat capacity numbers are
based on weight instead of volume. You can convert later by remember-
ing that a quart of water weighs 2.08 pounds at room temperature.

Equation one, the formula to calculate how much heat it will take
to raise the mash to strike temperature (T2), is:

@ cPG X LBG (T2 - TI) + CPW X LBW (T2 - TI) = heat to he added.

This heat can come from boiling water. The amount of heat in the
boiling water that will heat what is already in the bucket is calculat-
ed with equation two:

g CPW X LBBW (TB - T2) = heat provided by the hoiling water.

By equating the left sides of the equations and solving for pounds
of boiling water we can figure how much water to boil.

One more thing that a good mash has is a desirable ratio of water
to grain. The amount of boiling water plus the water already in the
bucket should not add up to more than your target dilution for sac-
charification. I use | 1/4 quarts per pound of grain. I've done a little

more algebra and come up with a more useful equation:
6 CPG X LBG (T2 - TI) + LBW (T2 - TI) = LBBW (TB - TI)

LBW is now the amount of water based on your target dilution.
also have dropped the heat capacity of water because by definition it
is always one for these calculations.

As an example, suppose you want to mash seven pounds of grain
with | 1/4 quarts of water per pound of grain. The mash temperature
will be 150 degrees F (65.5 degrees C). How much heat will it take to
heat it from room temperature (68 degrees F or 20 degrees C)? Using
the left side of equation three:

7 pounds grain X 0.41 x (150 - 68) + 8.75 quarts X 2.08
pounds/quart of water X (150 - 68) = 1727.8 Btu.

How much of the water should you bring to boiling? Using the right
side of the equation:

1727.8 Btu = LBBW X {2I2 - 68)
LBBW =12 pounds < 2.08 pounds of water per quart =5 3/4 quarts.

The other three quarts to make up the required mash water are
added before the boiling water. This is similar to doughing-in for a de-
coction mash.

There are other calculations you can do, such as figuring how much
more boiling water you might need to add if you missed a strike tem-
perature. In this case, use equations one and two, putting in your
strike temperature as T2, the current temperature for Tl and how much
water you have in the bucket already as LBW.

Although the math might be hard, the answers look like a dream
come true. If you used the numbers and did a mash you would prob-
ably be disappointed. The temperature would probably be low. Why?
Because energy doesn't like to stay in one place if it can go to anoth-
er. Most home mash systems suffer from heat loss.

Heal Tnam{m

eat doesn't like to stay put. Like an unruly child, you put him
on the chair and he just slides off. Heat (or more generally en-
ergy) moves around by conduction, convection and radiation.

nemone bedd via
t corvecdion

ZY MURGY

Spring

1994

43



4

Conduction is the method by which a pan's handle gets hot when the
bottom is heated. Convection is the method an immersion wort chiller
uses. The cold water moving through the copper tube picks up heat
from hot wort. As the water moves through the tube, it carries ener-
gy away with it. It's also how you get cold on a windy day. Radiation
is the sun’s method of getting heat here through space. Conduction
and convection are most applicable to the homebrewer.

Heat is conducted to the sides, top and hottom of the mash ves-
sel where it is then lost by convection to the surrounding air. That's
why good insulation is so important. A less obvious source of heat
loss from the mash is to the mash vessel itself. Pour hot liquid into a
cold bucket and the first thing that has to be heated is the bucket.
Preheating with hot water is a must for a good infusion mash done
with only boiling water. Another surprising place to lose heat is through
metal fittings protruding outside the insulation. Copper is an extremely
efficient mover of heat. Insulate with a towel or something similar
while holding a mash temperature.

If you have mashed in an open container you are probably famil-
iar with another way to lose heat. Evaporating water carries away huge
amounts of heat. In fact, one ounce of evaporating water carries away
about 45 Btus of heat. Compare that with the 9 Btus it takes to heat the
same ounce to boiling from room temperature. The moral is keep a lid
on it! Controlling heat loss can best be done by keeping heat transfer
in mind. Use insulation, a tight-fitting lid and stay out of drafts.

How else might the equations not work? If you are boiling water,
check to see at what temperature it is boiling. My water boils at 212
degrees F, but mountain folks' water boils at lower temperatures. You
might have to use a temperature around 200 degrees F.

One other variable is the heat capacity of grain. There can be vari-
ation between the different grains, but the biggest variable could be
moisture content. You won't know the moisture content of your grain,
but as the table shows, moist grain will have a higher heat capacity
because you have to heat that water, too.

% Moisture Heat Capacity in Btu/pound/degree F'
0 0.38
2 0.39
4 0.40
6 0.41

Because you are unlikely to know your grain's moisture content, you'll
have to experiment. Luckily, the differences are small, so don’t worry.

The size of your system can affect how well the equations work. For-
tunately I have had best luck with a five-gallon system. Smaller systems
present more surface area per volume, thus losing more heat per pound
of mash. The following method uses all the above ideas to produce a
fairly simple mash system and allows you to apply the heat calculations.

Single Buchel Infusion Mask

use a very well-insulated five-gallon plastic bucket with a tight-fit-
ting lid. I insulate the sides, top and the bottom with two layers of
rigid building insulation. The top pieces are glued on, but the bot-
tom ones just sit under the bucket while mashing. Heat rises, thus a
well-insulated top is important, but a bottom can lose heat through

conduction. | was amazed at how hot the counter top was (and how
much the mash temperature had dropped) the first time | used a buck-
et without an insulated bottom. If you use a picnic cooler check the
lid. My cooler lid has no insulation. It was designed to keep things
cool and insulation on top is not as important. Put a big blanket on
top or fill the lid with foam insulation. A drain method that does not
require underletting (see glossary) is important. Underlet water must
be heated, too. The extra hoiling water used to do that would thin out
the mash too much. I have used both a slotted copper tube and a false
bottom that sits right on the bottom of the bucket. I like the false bot-
tom better because it has no protruding metal.

Infuse hot water into the bucket either through the drain or by a
down tube through the top. Be careful — handling tubes full of boiling
water can be dangerous. Be sure any connections are secure and use
a potholder over your hands to control tubes. Better yet, insulate the
transfer tube. [ use a short piece of copper tube connected to the end
of the three-foot drain tube on the bucket to immerse in the kettle of
boiling water when infusing into the bucket. It works well when drain-
ing wort into the boiling kettle too, reducing splashing and oxidation.

Masbing

he night before mashing I boil my brew water to remove chlo-

rine, then let it cool to room temperature. Using water at room

temperature provides a source of water with a more stable tem-
perature than straight tap water. If you do not boil, then draw your
water several hours ahead to let it become room temperature. Stable
starting temperatures are very important for the water that won't be
heated to boiling. Grain should be at room temperature, too.

Decide which ratio of water to grain you will be using. Use the
equations to find the amount of water you will boil and how much
you will add at room temperature. The first couple of times, you might
want to boil more than you calculated. After a couple of mashes, you'll
be able to adjust to make up for system heat losses. Be sure to use a
lid on the boiling kettle. Do not allow a lot of water to evaporate.
While heating the water to a boil, fill the mash/lauter-tun with very
hot water to preheat.

As the water approaches boiling, drain the mash/lauter-tun and add
grain and the ambient water to the bucket. I dough-in by mixing the wa-
ter and grain in another bucket, letting the water soak in. Add the boil-
ing water slowly through the down tube or bottom drain. By manipulat-
ing the heights of the bucket and the boil kettle, I start a siphon and let
the boiling water in that way. This has the added advantage of not putting
the big slug of air left in the inlet tube up through the mash before lig-
uid starts to flow. Again, be careful, you are playing with boiling water.
Check the mash temperature. I find that | have to stir to even the tem-
perature throughout the mash. Stir gently! The idea is to keep as much
air out of the hot mash as possible. Put the lid on tightly. Conserving heat
helps hold the strike temperature thus avoiding reheating.

What if you miss your strike temperature? You have two options
— add more boiling water or drain some liquor and heat it up. If you
assume that the liquor has the same heat capacity as water, you can
use the equations to figure how much to heat up.
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Near the end of the conversion time take another temperature
reading. Calculate how much more boiling water you will need to add
for mash-out using equations one and two. [ add all specialty grains
(caramel, chocolate, black and roasted barley) at mash-out. This re-
duces the pounds of grain that need to be fully mashed, reducing the
total amount of water that needs to be heated to mash-out. Proceed
with sparging as usual. Notice that you have skipped the hot mash
transfer step. I do not recycle any wort back to the top of the buck-
et. I have noticed no detrimental effect on flavor or clarity. As soon
as there are a couple of inches of wort in the kettle, turn the fire on.
I generally achieve full boil about the same time I finish sparging.

Are there disadvantages to this system? One could be that shock-
ing ambient malt with boiling water destroys enzymes. I think that is
true, but the magnitude of the effect must be judged by results. I still
like my beer, how about you? One way around this would be to do a
very thick protein rest on the stove top. Transfer to the bucket then
infuse with boiling water. Some may find the variability added by heat
losses more troubling than those of hot-side aeration from tossing
hot mash through the air. As long as you don't throw your old system
out you can always go back to it.

My goal was to simplify my brewing procedure. For the mathe-
matically inclined, and hopefully for others, this should help. If you
like numbers you should be able to come up with many other uses,
like calculating decoction volumes and correcting for missed tem-
peratures. It's all in the equations.

G&WZ
Decoction — The mashing process of boiling portions of the mash in
a separate vessel to raise the temperature.
Dough-in (or mash-in) — Mixing water with ground malt before heating.
Lautering — The process of separating the spent grains from the
sweet wort with a straining apparatus.
Mash rest — Maintaining the mashing temperature at a specific ideal
level for certain desired enzymatic reactions.
Strike temperature — The initial temperature of water added to the
grist.
Underlet — Pushing water or wort into the bottom of the mash tun.
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Kurt Froning, a brewer for 3 1/2 years, has a chemical engineering
degree (among others) and works in manufacturing for a large med-
ical supply distributor. The history of food and cooking methods first
got him into brewing. One of Kurt's meads advanced to the second
round of the AHA National Homebrew Competition in 1993. ®

e Malt Shop

Quality Brewing Supplies from
America’s Heartland

| GROW YOUR OWN HOPS!
For the freshest hops available, plant several varieties of hop rhizomes and stand back!
This year we are offering the following varieties:
Hallertau, Spait, Mt. Hood, Willamette, Cascade, Brambling Cross
Each rhizome is $3.00 plus shipping / $15.00 minimum.

We have a special deal: Your choice of any three hop rhizomes plus a copy of
“Homegrown Hops” by David Beach, a $17.00 value for only $15.00
Schreier 2-row or Breiss 2-row brewer’s malt, only $25.00 / 50 Ibs.

Call for Free Catalog of Home Brewing Supplies

The Malt Shop

[ =] . X
N3211 Highway S, Cascade, WI 53011 414-528-8697 - 1(800)235-0026
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Scroll Through
Brewing Software

By Ray Daniels and Steve Hamburg

elcome to the wonderful world of homebrew software. It's new and exciting
— but you won't necessarily want to run right out and spend your hard-earned

money on the first program you come across.
In this article we examine six programs that can be used on Mac or PC sys-
tems to help you create or record your brewing efforts. All of these fit into two
basic functional models or some combination. The first is a simple on-line recipe system or data
base that lets you log and track recipes in a consistent format. The second offers some computa-
tional muscle, includes built-in calculators, formulas for computing IBUs, gravities and so on. In al-
most all cases, the programs also provide assistance on raw ingredients, techniques and beer styles.

We have spent many hours with the programs covered here. Each has been run, explored
and at times used for actual brewing. By now we could write dozens of pages on these programs,
but the realities of publishing don't allow us that luxury. Instead, we'll try to give you a feel for
the strengths and weaknesses of each product through our descriptions.

When we set out to write our review we agreed to evaluate these programs as we would any oth-
er possible addition to our breweries. The chief criterion is: will it help me brew better beer? Because
of various shortcomings none of these packages as yet offers a combined set of features that meets
that test. As a result we cannot recommend any of the programs without reservation. At the same
time almost every program offers something of merit and the promise of better things to come.

ILLUSTRATION BY MATT BROWNSON
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REVIEW CRITERIA

fter numerous long conversations we settled on six categories to represent the critical features

of each software package. These include stability, ease of use, guidance, features, performance

and flexibility. We have rated each package using a five-point scale for each of these six categories,

five means excellent, one means poor. A score of three on this scale means average or acceptable.

You can review the ratings for each software program by category in the individual reviews.
Here we will describe the factors considered for each category.

Features
This assessment category strikes at the heart of the programmer's muse. Every piece of soft-
ware reflects the thinking and creativity of its programmer. The activities the program offers and
the way they are executed all come ultimately from the programmer's own thought process. Here
we looked for the scope of brewing activities assisted by the software and the inventiveness of
the execution. A score of three in this category indicates good recipe formulation calculations, a
batch record storage and retrieval system and some way to record brewing and tasting notes.

Stability

All the programs we reviewed appear to be written by homebrewers who pursue their soft-
ware publishing efforts as a sidelight to some more lucrative career. None are as slick and bul-
letproof as well-tested commercial applications. Under the stability category we simply want
to convey the risks and frustrations you are likely to experience with regard to program crash-
es and data loss. A three in this category indicates an occasional crash without data loss.

Ease of Use

Both Windows and Mac applications follow some standard conventions in terms of key and
mouse functions. Once accustomed, users can quickly adapt new software and easily move be-
tween applications. Compliance to these standards is one aspect of ease of use we examined.

Under this category we looked at the flow or sequence of the program to determine if it was
easy to follow and easy to understand upon first use without having to read the dreaded doc-
umentation. In addition, we considered it a bonus if the program helped to minimize the amount
of actual typing you might have to do.

Guidance
Recipe formulation requires a lot of calculations and that is a big part of what brewing software
can provide. But to decide where to take your brew, you usually target an established beer style.
Quantitative factors like gravity, color and IBUs give you a general idea of what is required. In part,
this category looks at how each package guides your adjustment of these quantitative factors.

To truly target a style you need specific information about the characteristic grains and hops
that go into it. We assessed the ability of each program to provide this qualitative information as
apart of its brewing guidance. A three here means good information about the quantitative effects
of each addition or edit with little or no qualitative information about the style being offered.

Performance

As Windows has become the dominant operating system found on American PCs, users have
struggled to match the memory, speed and storage demands of ever-more-greedy applications.
And, while a lot of people have muscle machines at the office, most are still getting by with a
wimpier model at home. Herein lies the problem. To get a three in this category a program had
to run reasonably well on a typical home machine such as a 386SX with two to four megabytes
of RAM. Similar criteria were applied to the Mac programs.

Flexibility

Not everyone brews the same way and we don't all use the same ingredients or follow the same
set of style standards. And we certainly don't all just brew the two dozen most common styles of
beer. This category looks at the range and scope of options provided for users in the selection of
hops, malts and beer styles. As an added bonus it looks for the ability to add or edit these lists to
conform to your own practices. A three in this area means the program offered a good list of pre-
set styles and the ability to add or edit grain and hop components.

THE SOFTWARE
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The Brewer’s Planner

(Macintosh) The Crafty Fox
(a.k.a. Darryl Richman),
15600 N.E. 8th St., Suite A3-327, Belle-
vue, WA 98009, (206) 641-5535, $50.
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Features 5
Comments: Feature-rich, strong on calculations,
nice bells and whistles like a beer mug hourglass
that actually empties as functions execute.

Stability 3
Comments: Only one major crash encoun-

tered, which locked the system and caused
loss of all information added during session.

Ease of Use 2.5
Comments: Tough to get started, tutorial is
a must, but simple enough once you get the
hang of it.

Guidance 0
Comments: No style guidelines, no on-line help.

Performance 3
Comments: Adequate on Mac Ilcx.
Flexibility 4

Comments: Malt, hops, water data all ed-
itable. Easy-to-set program defaults.

his complex program provides about as

much computational muscle as any prod-
uct we used. With it you can design and track
the entire scope of brewing activities, right
down to the scores and comments from com-
petition judges. Further, it allows easy cus-
tomization of hop, malt and water data, ex-
traction rates and measurement defaults. It
also includes a built-in brewer's calculator
with a powerful conversion feature.

In spite of all this power, Brewer's Plan-
ner lacks both program and brewing guid-
ance. There is no on-line help. If you want to
know how your recipe compares to an es-
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tablished beer style, you'll have to pull out a
book and do it manually.

Experienced Mac users won't find the
Brewer's Planner overly difficult to use. Still
its complexity can be a bit daunting for first-
timers and its interface is not always intuitive.
To get up and running as quickly as possible,
run through the two tutorials and play around
a bit with the six sample recipes included.

When you.start from scratch the only ac-
tive card is the recipe overview, yet most of the
information on it must come from other cards
that must be opened in separate steps. We sug-
gest it would be a lot easier if a new recipe start-
ed out with a logical minimum subset of cards
(for example, water, mash, boil, fermentation).

On the whole, the program performed
with reasonable speed and reliability. We did
force a hard crash by adding a second fer-
mentation card once, but all other sessions
— some quite long and complex — proceed-
ed without incident.

Despite some reservations, The Brewer's
Planner is our choice on the Mac. If it offered
on-line style guidelines and technical assis-
tance we would recommend it with greater
enthusiasm.

[ S === =]
BrewMeister DB
(Windows and Macintosh)

Virtual Mountain Inc., PO Box 239,
Fitzwilliam, NH 03447, $39.

BrewMeisterDB
File Edit Text Page Recipes |GLTTY
All Graln Help
All Grain Help Malt Extract Help
Equipment needed: Hop Reference
¥ 7 gallon Primary Fern] Grain Reference
(Plastic or glass carb| Yeast Reference
¥ 57 gallon Secondary [ About
¥ Alr locks & rubber stopper for fermentation vals (glass)
¥ 58 gallon cooking pot (NOT Aluminumi)
¥ Long handled stirring spoon
¥ Insulated box large enough to completely cover
your brew pot or a 5 gallon water (picnic) cooler
W Pure colton pillow case (or canvas)
¥ Siphoning hose (at least 4-5 feet)
¥ Bottle brush
¥ Bottle Capper and bottle caps L]
¥ Botlles v

Features 1.5
Comments: Very basic recipe storage and
retrieval system. Calculates alcohol by vol-
ume from gravities. Simple measurement con-
verter. Prints simple bottle labels.

Stability 4
Comments: No crashes encountered.
Ease of Use (Mac) 3

Comments: Follows version 2.1 HyperCard
standards but a bit awkward to use if not fa-
8 miliar with HyperCard.

(Windows) 1
Comments: Designer’s attempt to port this
Mac HyperCard to Windows falls way short.
HyperCard key assignments make little sense
on Windows.

Guidance 0.5
Comments: Has introductory help on process
and ingredients. No style information at all.
Has a basic glossary of brewing terms. You
can edit all information and you'll want to
because there are typos.

Performance 3
Comments: Adequate on Mac and Windows.
Flexibility 2

Comments: All help and glossary items can
be customized. This measure is not compa-
rable to other packages listed because of lack
of calculation functions.

rewMeisterDB is trumpeted as "the com-
B plete brewing database software pro-
gram for the modern homebrewer.” Like most
advertising, this is a bit of a stretch. In fact,
the program offers a simple recipe log with
rudimentary calculations.

Recipes are entered on a standard form that
includes separate fields for ingredients, proce-
dures, mash details, starting and terminal grav-
ities, fermentation times and so on. The recipes
can be sorted by any field, so you can organize
them by name, style or gravity if you wish. Be-
cause the program doesn't limit what you en-
ter in these fields you'll have to develop your
own methods of uniform data entry if you hope
to use the search functions effectively.

Basic help is offered for extract and grain
brewing procedures, hops, grains and yeast. In
these help sections we would like to have been
able to page down instead of always having to
use the scroll bar. But complete editability al-
lows you to change anything you don't like,
even in the glossary of brewing terms.

If you are so inclined, BrewMeisterDB gen-
erates customized bottle labels and the Mac
version includes an editable list of homebrew
suppliers. We liked the converter table, which
lets you translate between different mea-
surements, weights and temperatures.

In operation, we were less than impressed
with the program, particularly with the Win-
dows version. The operating conventions on
the Mac, while awkward for those not famil-
iar with HyperCard, are fairly standard. Un-
der Windows many standard interface fea-

tures are dysfunctional, further exaggerating
the program's awkwardness.

While the product is stable on both ma-
chines, there's a "homecooked" look about it.
For instance, the help text, while basically ac-
curate, has typos. There seems to have been
no attempt by the designer to "Windowize"
the system, a fact demonstrated by bullet
points that turn into yen signs on the PC.

BrewMeisterDB is a very basic recipe keep-
er that is at its best on a Macintosh. In its current
form it is not recommended under Windows.
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Brewer’s Caleculator
(Windows) Brewer’s Calculator,

15 Camellia Place, Oakland, CA 94602,
(510) 482-1609, $39 plus $3 P&H.

[ et o S G S|
Beer Tits Peters Liberty Ale Date Brewed  €/21/93 Batch 8
Bear Type Ale Category India Pale Ale

Batcn Size Category Range

Bolvdume 120 gajlons Low  Calcuated Hi

Fandl Vokaha: 100 Grawty 1.050 1064 1.06:
Aciol 5 62 5
BU 40 33 65
Cosr 8 40 14

Termnsl Gravity  1.016

New Entry| [ Copy
[save | [Delete

— Cancel | [ List

e

m
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Features 5
Comments: Addresses every aspect of the
brewing process. Intelligent recipe logging
and recipe search by style or name. Water
calculations need additional work.

Stability 4
Comments: No data loss in our tests. One
soft crash.

Ease of Use 3
Comments: Some significant inconsistencies
in implementation of Windows conventions,
but overall easy to follow and execute.

Guidance 5
Comments: 100 style guidelines including
mead, cider, saké, ales and lagers. In-depth
descriptions of styles, on-screen guidelines
to gravity, color and IBUs.

Performance 0
Comments: Even with ample memory this is
a slow performer on a 386SX. Avoid unless you
have a 486 with four megabytes of memory.

Flexibility 4.5
Comments: All components of malt and hops
were editable including additions and dele-
tions. If 100 styles aren't enough for you, you
can create your own using the accompanying
editor. Needs water models and full water
treatment calculations from tap-water base.
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f the computer you use for homebrew ac-

tivities has a fair amount of muscle, Brew-
er's Calculator holds a lot of promise. It pro-
vides a wealth of options and proved fairly
stable in testing. But if you aren't equipped
with at least a 486SX machine the cost of us-
ing Brewer's Calculator will be measured in
lost time — namely your own.

We ran Brewer’s Calculator on several dif-
ferent machines and found it was speedy
enough on the higher end group, but essentially
unusable on the more economical 386SX ma-
chines that people are likely to have at home.

This program does a great job on all the
basics and beyond. It offers some very nice
additional features, especially for all-grain
brewing. The mash screen allows entry of up
to five mash rests and calculates the needed
volumes of mash and sparge water. At the boil
screen, it calculates the additional water need-
ed to make up for evaporation during the boil.

Another great feature is the conversion
calculator. It translates between different
units of measure (i.e., grams to ounces) in
five areas of measure: gravity, weight, tem-
perature, volume and color.

As arecipe log, Brewer's Calculator holds
up well. It assigns each batch a number and
then lists all your recipes in a ledger-type log.
You can search your recipes using any part
of a name (such as "IPA" or "berry” ) or by
style. This search process seems to be about
all you would ever really need. As for keep-
ing a paper log, which we recommend, Brew-
er's Calculator printed out recipes without a
problem, even over a network.

Brewer’s Workshop

(Windows) TKO Software,
423 Greenwood Dr., Arroyo Grande,
CA 93420, (805) 481-4900, $49.

Fle Ale lager Grain Exiracls Hops Options Help

Tile [APeek Under the Kilt Ale ]  Bach [ ]
Days sinca kegging Days in Pimary Roil size - gals [S0_]
Days in Secondary: 1] Batch size - gals:

Date  Gravity Alcohol

Style Low-Predictad-Hi
Brawing [8/2/92 I A Gravity
Racking Calor 10 )54 (7]

Kegging [3/20792 ] [1 018 74% Style Info 1BU's 5z 1Bs

eait Brewing and Tasting Comments

[stenatievada Celebravon Al ] [£] | s recipe won Jm Campbellof
San Jose. Calfornia. a first
Exiactinn EMiciaacy, place in the 1392 AHA Motonal
Z01b 30 min 7] | [Homebrew Compettion
~051b 30min
051b 30 min
051b 30 min
151b 20 min
31 apropriate for style. Mice
T mokiness.
1010 “Enjoyable. smooth beer. Huge
07501 122% 75 mi Havor. Hoppiness perhaps too
0750z 40% 75 min |much for style.*
1007 55% 30min |3] | ["Malty aroma follaws through to

Ingredients

Judges' Comments
“Good. well-made beer. but
sggressive hopping isn't

Austialian Light Dry
ook

Hallertouer

Cascade

Features 2
Comments: Full recipe formulation calcu-
lations but no way to search existing
recipes. Slightly confusing system for recipe
filing.

Stability 3
Comments: No data loss, occasional crash.
Ease of Use 4

Comments: Only slight deviations from Win-
dows conventions. Program built around a
single screen that makes basic features easy
to handle.

Guidance 3.5
Comments: This version lacks some basic
styles in the guidance section such as barley
wine and Koélsch. Otherwise it has great qual-
itative and quantitative information.

Performance 2
Comments: Not snappy on 386SX, but usable.
Flexibility 1

Comments: Current hop alpha-acid levels
are only editable feature. Can't add, delete
or edit hop or malt tables or styles.

We tested version 2.07 of this package
which had been on sale at the AHA 1993
National Homebrewers Conference. The au-
thor promises version 3.0 with many en-
hancements by the time this article is pub-
lished, but at this time we cannot comment
on its features.

Overall, Brewer's Workshop is the sim-
plest of the three Windows-based recipe cal-
culators reviewed here. Based around a sin-
gle main screen, it uses pull-down menus
and dialog boxes to add malts, hops and oth-
er ingredients.

The program offers a limited menu of 33
style models to help guide the formulation
of your recipe. A "style info” button details
qualitative aspects of a style such as typical
malts and hop varieties. When combined with
the numerical guides for gravity, color and
IBUs, this allows you to assemble a pretty
good recipe with virtually no prior knowl-
edge of a style.

Unfortunately, the style help lacks thor-
oughness. Some common styles were ex-
cluded and the program doesn't allow edit-
ing or additions to the style information.

We found Brewer's Workshop less than
desirable as a log of your brewing efforts. The
program comes with 42 past AHA winners’
recipes already entered. These are a nice ref-

erence, but they coexist with your actual
recipes in the log once you start using the
program and we found that a bit confusing.

This program provides an adequate tool
for those who just need the essentials of
recipe formulation. For those who are just
beginning to formulate their own recipes it
provides lots of guidance for a limited num-
ber of styles. The promise of enhanced ver-
sions in the near future may make this a pro-
gram that you can grow with.

e e e e
Brew Master
(Windows) Abita Software Development,
PO Box 67402, Scotts Valley,

CA 95067, (408) 461-0136, $39.

Name: |[TTE | styte: [Pale Ale [g||
|Grains Add.
6.0 Ibs of 2 Row Klages
1.0 Ibs of Caramel - Extra Dark (120L)
Change...
Mash
Hops Add...
1.0 0z of Chinook at 60.0 minutes
0.5 oz of Cascade at 30.0 minutes m
0.5 0z of Cascade at 5.0 minutes -
Change...
[Calculated Results: Style Critique:
. " Too Dark
Batch Size: Origonal Gravity: 1.034 | [ oo DAY
Color: 25.92 (Dark Amber) Bitterness: 63.0 Low Gravity
|0[h=rn.| | Print... | | / 0K |x[ancé{| | ? Hep ]
Features 5

Comments: Great calculations, good au-
tomation of some data recording chores.
Unique and practical inventory system and
shopping list. Creative and enjoyable.

Stability 0
Comments: Our version 1.0 release almost
could not be run without crashing. Data loss
was frequent and usually complete.

Ease of Use 2
Comments: Some features hard to find. You
can lose the sequence of the brewing
process the first time or two through. Some
innovative features help to reduce the typ-
ing required.

Guidance 1
Comments: Only 27 style models provided.
Little qualitative style information provided
at the recipe formulation screen. Even quan-
titative indicators don't tell you how far off
you are. Some serious errors in target values
for some styles such as Pilsener gravity of
1.061 to 1.076 — oops!
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Performance 4
Comments: Snappy execution even on our
wimpy 386SX. See "Stability” above to un-
derstand the cost of this performance.

Flexibility 5
Comments: Full range of editability for malt,

hops and styles. Accommodates different
mash styles and multiple rests.

mong the Windows programs this one
Agot top honors — right up to the point
that it crashed, losing all data related to the
recipe we had been working with for sever-
al hours and a bunch of hop inventory data.
This phenomenon was repeated several times.

When it did run, Brew Master showed us
speedy operation, even on our slow 386SX
machines. Snappy response makes recipe for-
mulation and batch record keeping as spon-
taneous and easy as it should be.

In addition, Brew Master is packed with
innovative and intelligent features. Brewers
can indicate their preference for units of mea-
sure and methods of calculation. They can al-
so enter starting water chemistry values in
parts per million and edit or create new style
guidelines.

One unique feature is the ability to for-
mulate a recipe from the ingredients you ac-
tually have on hand. Brew Master lets you
enter your current supplies and after formu-
lation generates a shopping list of the items
you don't have.

Unlike other programs, this one only
shows you the gravity, color and IBU param-
eters for your recipe and not those for the
style. To help guide recipe formulation, it
provides a small box that gives you com-
ments. Typical comments include “"low grav-
ity,” “too dark” and “too bitter."” Rather than
looking at numbers you follow these verbal
cues while putting together your recipe. Un-
fortunately, if you really want to see the style
numbers to tell exactly where you are, you
are out of luck.

In summary, we can only hope that the
factors contributing to the regular Gener-
al Protection Faults (read: big crashes) will
be addressed in the near future. This pro-
gram has a lot to offer in terms of thor-
oughness, flexibility, speed and convenience
and we would both like to work with it, or
a stable program very much like it, regu-
larly in our own brewing.

s e e T a——
Beer Recipe Formulator
(MS-DOS) Chris Campanelli,

109 N. Ardmore Ave., Villa Park, IL 40181,
e-mail akes.chrisc@vpnet.chi.il.us, Free.

[Gallons: 5.00 Pounds: 8.25 | Lovibond: 2.8 | 80% 0.G. 1.046 18U 0.0]
IGEHMAN PILSENER sm 2.5- 4.0 1.044-1.050  30-40 '
7.50 909 LAGER 2-ROW VIENNA
LAGER 6-ROW CHOCOLATE
PILS 2-ROW ROAST BARLEY
PILS 6-ROW BLACK PATENT
WHEAT FLAKED BARLEY
0.75 9.1 DEXTRINE RICE
CRYSTAL 10L OATS
CRYSTAL 20L CORN
CRYSTAL 40L BROWN SUGAR
CRYSTAL 60L RICE SYRUP
CRYSTAL 80L. DEXTRINE POWD
CRYSTAL 100L HONEY
CRYSTAL 120L
PALE ALE
MILD ALE
MUNICH UIGHT
MUNICH DARK
|x tioe I MENU [ESC] [ WATER[F1]| VYIELD[F2] | AHA[F3) | HOPS [F10] |
Features .2

Comments: No record storage, no comments,
etc. Strictly a recipe formulator in U.S. weights
and measures.

Stability 5

Comments: Rock solid.

Ease of Use 4
Comments: Some odd conventions, but easy
once you get them — in about 30 seconds.
Program won't recognize inverted "T" cursor
keys at times.

Guidance 3
Comments: Full quantitative guidelines for
63 AHA styles, but no qualitative informa-
tion at all.

Performance 5
Comments: Zippy DOS application. Would
probably run great on a 286 machine, al-
though we didn't try it.

Flexibility 5
Comments: Fully editable hop and malt val-
ues. Editable increments. Will formulate recipes
of any size as long as you are willing to use gal-
lons, pounds and ounces as your measures.

5 S

hile this shareware program doesn't

save your recipes and isn't written for
Windows, it does a good job of recipe for-
mulation. Best of all, it can be edited in all
the right places and it gives intelligent print-
outs of your recipes.

If you hate to type, this is the program for
you. All functions operate through arrow keys,
the plus and minus keys and four or five func-
tion keys. How much simpler can you get?

Example: the malt screen presents 46
types of malt. To add one, you cursor to the
desired malt and press the "+" key. The weight
of grain to be included in your recipe appears
next to the malt listing, allowing you to view
a very complex malt bill on one screen. Func-
tion keys allow you to select one of 63 style
models drawn from the AHA definitions,
change the size of the batch or alter the yield
assumption for the mash.

We wish this program included an option
for printing to a file. This would greatly en-
hance the utility of the program by allowing
you to capture and save the information elec-
tronically in a word processor or data base.

This program is simple and easy to use,
and is one of two programs that can be used
in larger breweries (The Brewer's Planner is
the other). All measures related to batch size,
malt and hop additions can be adjusted un-
der the "utilities” section.

Ray Daniels, National BJCP judge, has writ-
ten and commercialized his own software in
the past and tinkers with recipe formulation
calculations for his own homebrewing.

Steve Hamburg, National BJCP judge, is
the Senior Software Quality Analyst at SPSS
Inc., a major developer of statistical software
for Windows, Mac, DOS and UNIX. ®

"The only mgredlent Frozen Wort did not supply was the water."
-Stu Tallman, 1992 AHA Homebrewer of the Year

-Munich Dunkel - "StuBrew"

"Frozen Wort's Harrington 2-row malted barley is the palest, highest
. quality, and most versatile domestic barley we have ever used. We
. prefer it to Klages. It was used in any of our winning beers."
. - Steve and Tina Daniel, 1992 Ninkasi Award (AHA High Point Winners)
.. VAST SELECTION OF SUPPLIES & EQUIPMENT GREAT PRICES & FAST SERVICE
WRITE OR CALL FOR FREE CATALOG
THE FROZEN WORT
P.O. Box 947, DEPT. SZ4, GREENFIELD, MA 01302-0947
TELEPHONE: (413) 773-5920 FaX: (413) 772-2333
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The Beverage People!

Wort Chiller Sale through May!w

Teaching brewers since 1978.

Free catalog. Fast, fast shipping.

Complete Homebrew supplier, from Kits to Kegs.

Try new Straight A ™ Cleaner, Environmentally Safe!

Call or write for our free catalog, we look

forward to serving your brewing needs.  (8§00) 544-1867

840 Piner Road, #14 Santa Rosa, CA 95403

BREWER'S WORKSHOP

Version 3.0, many new features, still only $49

TKO Software (805) 481-4900

Dealer inquires now welcome

= Brewer's Workshop. hd

Elle Style Ingredlents Speclaties Qptions Help

72 (50 e 220 N 0 A PN K

Gravity Data e
Days in Primary: 34

Days in Sacondary: 26

Days since botlling: 1257

Measured Temp Adjusled Degree
Date Gravity Fahr  Gravity Plato

G\_qrc(llent_s V/orksheet

Bottling .
Title
B ol Champi ial Stout F i 1
Commen|
This an  Racipe File Brewsr
Hc-;::-:;) [ brawer o ] Homer Simpson ]
f;:z;’ Siza Ingradiants
very ag Batch: E Beverage People Dark Dry 51b-0 o0z +

with ba( sy 2 Beverage People AmberDry 21b-120z [
want sq Huil size -gals: Beverage People Rice Extract 0 1b-6 0z

“Very | Batch size - gals: Perle 2.0 0z 7.6% 60 min

head rg Northern Brewer 100z Ba%

flavor. s Nugget 1750z 12.1% 30 min
getac( SHe Eroica 0250z 10.0% 30 min
f perial Stout Chinook 0250z 12.2% 30 min

200z 3.7% Omin
200z 45% 0min
0250z 4.4% 0min

Select | Style Info Tettnanger
Saaz

Low-Predicted-Hi Wheaties 2.0 ounces (wl) —
N Frozen raspbemies 30.0 ounces (wl) |
Gravity Irish Moss 1.0 fablespoon |+

ooy
1BUts 80 %

Exwaction Efficiency

[

DRIE] -

Call for a free brochure

( The hop supplier
\ng H OpTGCh with a difference!

HopTech knows hops. We supply only the finest hops
and hop products to the homebrewer and microbrewer.
And we do it better than anyone else.

All of our hops are shipped nitrogen flushed in our
SuperBarrier™ foil pouches that protect the hops 10
times better than standard oxygen barrier bags. Our
hops are stored at -5° F to insure freshness.

Did you know that an alpha acid rating for hops used to
finish or dry hop is a worthless number? To get
consistent results you need to know the oil content.
HopTech is the only supplier to rate all hops for oil
content as well as alpha acid.

HopTech is the exclusive supplier to the homebrewer of
CO, extracted hop oils for easy dry hopping. We also
carry hop iso-extracts, late hop essences and our hop
bag and weight system for traditional dry hopping.

Call for our informative catalog today.

/ See HopTech proprietor Mark Garetz’s article
on Dry Hopping in the Summer *93 Zymurgy

HopTech 1-800 DRY-HOPS
POB 2172 (1-800 379-4677)

Danville, CA 94526
(510) 736-2350

FAX: 1-5610 736-7950

r
Dealer, Microbrewery and Brew Club Group Buy Inquiries Invited ﬁ“’;
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nAug. 19, 1993, an article appeared in the Wall Street
Journaltitled "How to Get a Head of High Beer Taxes:
Visit the U-brew.” The subject was the proliferation of
u-brew stores in Canada. Writer Larry Greenberg re-
ported, "What laundromats are to clothes, Canada's
u-brews are to the thirsty and the heavily taxed.” Beer
taxes in Canada are substantial and, according to
Greenberg, push the price of a six-pack of domestic

beer to as much as double the equivalent U.S. cost.
This was followed by another Wall Street Journal
article on Sept. 14, 1993, "Brew Your Own Beer, Beach-
side,” by Tim W. Ferguson reporting on the opening
of "America’s first commercial venture for making
your own beer," the Hamilton Gregg Brewworks in Hermosa Beach, Calif.
Obviously, something significant is going on in the world of beer and
brewing. Because I'm a hornebrewer who lives close to Hermosa Beach,
I decided to check this out for myself by paying a visit to Hamilton Gregg.
What exactly is a u-brew? According to Dean Thrasher, a partner
in The Brew Store, a u-brew in the Toronto area, it is a "public brew-
ery.” Customers pay the equivalent of $80 or $90 (U.S.) to brew 48 liters
(13 U.S. gallons) of beer at the purveyor's facility, choosing from as many
as 100 recipes. Customers alter the recipe to suit their preference, or
provide their own. The cost is negotiated based on the raw materials
used. The brewing process, which takes about an hour, is supervised
by the store's staff. The customer weighs out the ingredients, which in-
clude domestic malt extract syrup and North American-grown pel-
letized hops, adds the malt and hops to the boil in a steam-heated stain-

Breuww On Pretnises-

Canadian

Brewng Phenomenon

Comes to the United States

less-steel kettle and then awaits the end of the boil. At this point the
staff pumps the wort through a chiller and into a fermenter. The cus-
tomer then pitches the yeast and comes back two weeks later to bot-
tle the beer in 22-ounce bottles. In the meantime, the staff has filtered
and carbonated the beer so it is ready for bottling. '
Thrasher says the whole idea of u-brew, or brew on premises as it
is sometimes called, originated in British Columbia in 1985 and is legal
in only two Canadian provinces. The Brew Store started two years ago
when there were only six establishments of this kind; now there are
at least 240 such facilities in Canada. The typical customer at The Brew
Store is not already a homebrewer when coming in for the first time.
The Brew Store started a U.S. affiliate that opened its doors in Boulder,
Colo., this January. Doug O'Claussen is the manager of this location, known
as The Beer Store — You Brew It (O'Claussen says they changed "The Brew
Store” to "The Beer Store” because to quite a few folks in Boulder brewing

By Bruce L. Brode

ZYMURGY Spring

PHOTOS BY PETER SHEPPARD
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means making coffee). This is a six-kettle facility, each ket-
tle having a capacity of 24 U.S. gallons in which patrons
boil 15-gallon batches, or enough for six cases of bottled
beer. There is an "economy” recipe for about $60, but most
of the other 80 to 100 recipes cost $80 to $85. The kettles
are copper clad for an attractive appearance. Plastic lid-
ded fermenters with a single-use disposable plastic liner
are used. On the I2th day of fermentation the staff pumps
the beer into a keg with “triple cold filtration" and car-
bonation is done in-line during the transfer process. Fil-
tered water from the local supply, malt extract syrup, pel-
letized hops (seven to 10 types) and six different grain malts
for minimashes are available as raw ingredients.

The Hamilton Gregg Brewworks opened officiallyon Brewing at Hamilton

July I in Hermosa Beach as a partnership between in-  Greggs.
vestor John Hamilton Scudder of Scudder potato chip fame, brewing man-
ager W. Anthony Gregg and marketing specialist Patricia S. Spiritus. There
are six steam-fired stainless-steel kettles and work stations for dispensing
extract malt (measured by volume rather than weight), weighing and
grinding malted grains and weighing hops (both pellet and whole types).
Patrons brew 8 1/2-gallon batches to produce at least four dozen 22-
ounce bottles of finished beer from a choice of 35 recipes. Music plays
over the sound system and a relaxed, low-key atmosphere prevails.
During the brewing process, crushed grains are steeped in a mesh bag
then removed from the kettle. Extract malt is then added and later hops,
according to step-by-step instructions. After the wort has been chilled by
heat exchange, fermentation takes place in polyethylene fermenters for
one week at 62 degrees F (16.5 degrees
(). The beer is aged for another week
or more at 33 degrees F (0.5 degrees
(), after which the staff triple filters
and carbonates the beer into a keg
and the customer comes in to oper-
ate the counterpressure hottle filler.
Unlike the Canadian stores, cus-
tomers are allowed to sample their
beer while they are bottling it. It costs
from $80 to $120 to brew, plus $30
for the bottles and carrying cases,
working much like a deposit because
the Brewworks will buy the empties
back. A labeling machine also is avail-
able with clip art that can be used to
create custom labels (there were some very creative labels on display).
The store offers a money-back guarantee if the customer is dissatisfied
with the beer, although this has reportedly not yet been a problem.
Peter Sheppard, a member of the Maltose Falcons Home Brewing So-
ciety and photographer for this article, took the opportunity to brew a
Pilsener-style beer at Hamilton Gregg. He found the experience to be easy
and generally enjoyable. “The system is very impressive —you can brew
some really fine beer on this rig," he said. "The counterpressure bottle
filler is a lot of fun to use. | wish I had one at home like it! The music on
the sound system provides a pleasant environment, too. It's a good place
for people who have never brewed before, but I think that an accom-

Brewing kettles at Hamilton
Gregg.

plished homebrewer would find the experience a bit bor-
ing and would rather brew at home." Peter's finished
product, though drinkable, was overhopped (too bitter,
even for Pilsener) and also tasted of some cardboard-
like oxidation that seemed peculiar in such a young beer.
Spiritus and Gregg offered me a taste of two of
their beers. The brown ale was a bit overbittered, lack-
ing in malty palate and a bit pale-colored for the style
but tasted clean. Gregg's experimental pumpkin ale was
much more interesting, with nice fruity pumpkin flavors
to complement the light spiciness and creamy body.
Overall, this is a place where those who have nev-
er encountered homebrewing can learn some of the ba-
sics about the brewing process, raw ingredients and
about different beer styles as well. One can brew, for at
least a part of the process, without making the investment in equip-
ment, although this comes at a bit of a premium price.

The selection of malts and particularly yeasts will need to improve,
and probably will develop naturally as business grows. Brewworks us-
es dried yeast exclusively, mainly because of ease of handling. The pro-
prietors seem quite sincere in wanting their customers to make the best
beer possible, but are relatively new to the art of brewing themselves.
They are open to the idea of allowing established customers to create
their own recipes. Business, since opening, has apparently been good.

Bruce Brode has been a homebrewer for 10 years. A former pres-
ident of the Maltose Falcons in Los Angeles, he is a self-described
“beer style freak” and a Certified BJCP judge. ®

Announcing the American Homebrewers Association

SANCTIONED COMPETITION KIT

e Competition Handbook ¢ Competition Forms
o Evaluation Forms ¢ Phone Consultation

Everything you ever wanted
to know or will ever need to
know about organizing and
running a successful home-
brew competition is included
in the revised AHA
Sanctioned Competition Kit.

$40.00 to AHA members, $70.00 to non-members.
Two-month, minimum notice required.

# & Gl §
SANCTIONED COMPETITION PROGRAM

Call James Spence for application and information
at (303) 447-0816 or FAX (303)447-2825.
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0 el — here is good news and bad news about
Janes, \.“li““ i ' . ; proteins in beer. Without them, our
- L ¢ ey | homebrewed beers would not have a
full palate. They would lack mouthfeel,
and they wouldn't have that long-last-
ing, creamy head that laces so nicely on
the side of the just-finished mug of beer. As
they say in Belgium, a beer with no head has
no "polish.” Furthermore, the nitrogenous con-
stituents of protein are essential factors for
yeast growth during fermentation. So good
beer needs an adequate supply of proteins.
That is the good news.
The bad news is the above applies only to
a minority of the protein fraction that makes
it to the fermenter. According to Malting and
Brewing Science, "The majority of the pro-
teins are not assimilated during fermenta-
tion, and those which persist into the beer
will slowly react with polyphenolic con-
- ‘ stituents to form non-biological haze."' This
' is the haze normally referred to as “chill haze"
in that it does not materialize until the beer
is chilled to drinking temperatures.
Whether or not chill haze bothers the
homebrewer is a matter of personal prefer-
ence. But excessive proteins in the finished
beer also have a negative effect on its sta-
bility. Again, this may not bother the home-
brewer who drinks his or her beer within a

By Kinney Baughman
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couple of weeks of bottling. But shelf life does
impact the brewer who is concerned about
entering a Pilsener Urquell look-alike in the
National Homebrew Competition a couple of
months hence.

Brewers are always walking a fine line
between having too much or not enough pro-
teins in their beer. It is the nature of the beast
and much ink has been spilled in technical
brewing journals about the most effective
way to control the amount of protein in the
finished product. It is beyond the scope of
this article to delve into such minutiae. In-
stead, allow me to point out that the biggest
contributor to beer haze comes from the so-
called "high molecular weight protein” part
of the protein fraction.? The good news here
is that much of the high molecular weight pro-
tein is lost on boiling. That being the case, it
is essential that we cause a healthy "hot
break” and leave it in the boiler when trans-
ferring the wort to the fermenter.

The first step in achieving a good hot
break is to boil the wort and do so vigorous-
ly. Boiling times should last between one and
11/2 hours. Boils should be vigorous because

vapor bubbles found in a rousing boil attract -

minute particles of protein to their surface.
Once the bubbles burst, the proteins coalesce
to form large flecks.’

Irish moss, a dried red marine algae also
known as carrageen, is often added to the
boil to aid the coagulation of proteins. Be-
cause there are several types of Irish moss
on the market, get specific instuctions from
your supplier for the amount to add. The gen-
eral rule of thumb is one tablespoon per five
gallons. Rehydrate the Irish moss in warm
water for up to six hours before adding to the
boil. No negative effects on beer foam have
been noted with this amount of Irish moss.

Because it is important to leave as much
of the hot break as possible in the boiler when
transferring wort to the fermenter, I do not
think it is ever a good idea to pour wort di-
rectly into the fermenter from the boiling ket-
tle, even if pouring through a strainer. With
that in mind, [ added a refinement to a tech-
nique my late brewing partner, Michael Mor-
rissey, suggested to me when [ began brew-
ing beer about 12 years ago. It has subse-
quently been pointed out to me that the idea
may have orginated with Al Andrews. If so, |
thank them both, '

Parts List

* A wound copper pot scrubber at the lo-
cal grocery store. Make sure it is made of 100
percent pure copper and not copper clad. [
know the Chore Boy brand is 100 percent
pure copper.

* A couple of six- to eight-inch lengths of
copper wire, approximately 24 gauge. An old
lamp cord is a possi-
ble source.

* A racking cane.
A plastic racking
cane will work if you
use an immersion
chiller and are rack-
ing cold wort. If you
use a flow-through
type chiller and are ]
siphoning hot wort,
you will need a cop- u
per racking cane.

Solder a three-quar- m
ter-inch copper cap to the bottom of the cane
to prevent the sucking of the trub from the
very bottom of the boiling pot (see Figure I).

* A fine-mesh hop bag, an Il-inch square
of mosquito netting or a couple of layers of
cheesecloth measuring Il inches square
when folded.

To assemble, tie the pot scrubber around the
bottom of the siphon cane (the end that is go-
ing into the wort). Secure it with one of the cop-
per wire ties. Then wrap the fine-mesh hop
bag or mosquito netting around and over the
pot scrubber, in effect putting it in a bag. Se-
cure it with the other wire tie.

The pot scrubber will effectively filter out
any loose hop particles that are floating
around near the bottom of the pick-up tube
or siphon cane during the course of the
siphon. A couple of years ago I added the
mosquito netting and discovered that it does
an excellent job of filtering out most of the
coagulated protein particles that are slow-
er to settle out of solution. Wrapping the
netting around the pot scrubber increases
the surface area of the filter and reduces the

- copper
racking cane

3/4"
copper cup

chances of clogging the siphon. One of my
Internet brewing buddies wraps the pot
scrubber around the netting to good effect.
I have not tried that arrangement and can-
not speak for its efficacy. You may want to
try it both ways.

Now for the Siphon

Once the boil is finished, swirl the wort
around in the kettle, creating a whirlpool ac-
tion. The trub and sediment will gravitate to
the center of the pot creating a cone of de-
posit. Let it settle a few minutes.

Within 10 or 15 minutes, the wort at the
top of the pot will be significantly clearer than
the wort nearer the bottom so I try to siphon
the wort from the top down instead of plop-
ping the pick-up tube down into the bottom
of the boiler and siphoning from the bottom
up. By siphoning from just below the surface
you will always be siphoning off the clearest
portion. As the level of the wort recedes, slow-
ly inch the pick-up tube down, always keep-
ing it an inch or two below the surface. This
technique will give you the cleanest possi-
ble runoff into the fermenter without clog-
ging the siphon. At the end of the siphon you
will find a "moat” of wort around the cone
and be able to siphon off almost all of the
cleared wort.

There are a
couple of ways
to keep the bot-
tom of the pick-
up tube just be-
low the surface
of the wort:

[ The easiest is
to buy a racking
tube clamp (one
is made by Fermtech) specially made for sus-
pending racking tubes off the bottom of a ves-
sel. These inex-
pensive gizmos
clip to the
siphon cane and
then attach to
the rim of the
brewpot. The
cane can then be
slid up or down
in the groove in
which it rests.

E You can try
attaching a long
length of string
to a nail or the
knob of a
kitchen cabinet
located a couple
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feet above the top of the brewpot. Tie a long
slip-knot in the string and loop it around the
"handle” of the racking cane. As the level of
the wort recedes, slide the slip-knot down
toward the cane, lowering it into the pot.
E] Tie an overhand knot in a rubber band
so that a three-eighths-inch loop is left in
one end. Loop the other end, the big loop
of the rubber band, around and through it-
self onto the Ei
handle of the E 'J
brew pot. Stick
the racking cane
through the small
loop of the rub-
ber band and in-
to the kettle, ad-
justing it so that
the pot scrubber
dangles one to
two inches be-
low the surface
of the wort. As s ¥
the siphon procedes, gently push the tube
further through the loop.

Whichever method you use, continue low-
ering the racking cane until it just touches
the bottom layer of trub. Tip the kettle and
place a Michener-sized novel under the op-
posite side, forcing all the wort to one side
and siphon off the last bit of liquid.

Trouble-shooters
Guide

The mesh can clog during the siphon. If it
does ...

(1) Increase the vertical distance between
the kettle and the fermenter to increase the
siphon pressure.

(2) Remove the mesh but retain the cop-
per pot scrubber.

Glossary”

Chill haze — Haziness caused by a combi-
nation and precipitation of protein matter
and tannin molecules during the secondary
fermentation process.

Hot break — The coagulation and precipita-
tion of protein matter during the boiling stage.
6 Trub — pronounced troob. Suspended par-

1994 Club-Only
Competition Schedule

sponsored by the American Homebrewers Association

——

ticles caused by the precipitation of protein,
hop oils and tannins during boiling and cool-
ing stages of wort preparation.

Polyphenol — A complex organic compound
partly responsible for chill haze.
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Fred Hardy

Those
Bottles!

ottles! After a couple of years of
finding, cleaning, sanitizing and fill-
ing them, I have fallen in love with

them. To me, working with them is

an added opportunity to exer-
cise close quality control over
my brewing process.

Each brewer has to de-
cide his or her own strate-
gy for acquiring bottles.
Seth Schneider, writing for
this column in zymurgy Fall
1993 (Vol. 16, No. 3), suggested
some sources that included creat-
ing your own empties (always fun), creat-
ing empties with friends (usually fun), raid-
ing recycling bins (never fun) or actually pur-
chasing clean empties from your friendly
homebrew supply shop (last resort).

Regardless of the source, use only long-
neck brown recappable bottles (no screw-
tops)! This may sound a bit presumptuous,
because commercial brewers use brown,
green and even clear bottles for their prod-
uct. There are, however, several good rea-
sons for using only longneck brown recap-
pable bottles.

Screw-top bottles will not work with
crown bottle caps and the types of cappers
homebrewers use. The threads on the bot-
tle prevent a tight seal and, as the beer car-
bonates, the pressure forces the beer out.
You will soon have a capped bottle sitting
in a ring of moldy brew. A chip in the mouth
of a recappable bottle will produce the
same result.

Longneck bottles make it easier to watch
the beer rise during filling so you can hit the
head space you prefer.

Homebrewers often disagree about
whether to use only refillable returnable bot-
tles, or if non-refillable ones work as well.
Non-refillable bottles are what you are most
likely to find in a recycling center or in your

own refrigerator (Samuel Adams, Lone
Star). Either bottle is suitable for
filling with homebrew. Always
discard bottles that have any
signs of chips or cracks (the
surface scuffing on refillable
bottles may look bad but
does not weaken the bottle),
and you will have no cause to
worry about weak bottles ex-
ploding. Extreme overcarbonation
caused by too much priming sugar or bot-
tling before fermentation is complete could
cause either type of bottle to explode.

Brown glass is the key to protecting
your brew from light. Beer exposed
to light will quickly become "light
struck” or "skunky.” To expe-
rience this taste treat first-
hand, place a hottle of beer
on a windowsill or table
where it will get direct sun-
light over a five- or six-day
period (or 15 minutes if the beer
is in a clear glass bottle). Chill, pour
and sample light-struck beer.

The deterioration process can actually be-
gin in less than a minute in direct sunlight, in
a matter of hours in indirect sunlight or in a
few days on a grocery shelf under fluorescent
lighting. It is caused by the interaction of light
and a bittering element extracted from the
hops during the boil. This agent (isohumulone)

reacts with the light to form mercaptan, the
stuff that imparts the odor to natural gas.

Brown glass blocks the greatest amount of
the ultraviolet light that causes the damage.
According to The New Brewer, March-April
1991 (Vol. 8, No. 2), brown glass blocks 96 per-
cent of ultraviolet light. Green glass blocks on-
ly 20 percent and clear glass blocks a mere 10
percent. You and your beer, therefore, are
happiest if you use only brown recappable bot-
tles and store them in a dark place.

Preparing the
Bottles

First, remove all the caked-on dirt. A bot-
tle washer will loosen some molds, but you
may need a bottle brush to remove all of the
visible matter from inside some bottles. Dried
mold and yeast come off much easier if you
let the bottles sit upright for a few minutes

with about an inch of warm water in them.
Peering at the bottom of an empty
bottle through its mouth will
confirm that all residue has

been removed.

An ammonia solution re-
moves labels but is nasty
stuff to be around, so soak-

ing bottles in the bathtub will
not endear you to other mem-
bers of your household. Solve the

problem with an inexpensive (less than
$10) plastic 20-gallon garbage can with a lid.
Designate this as the brewing can and resist
using it for anything other than floating la-
bels off and sanitizing brewing implements
(including bottles). After a 24-hour soak in an
ammonia solution, paper labels will either
float off or can easily be scraped away. Use

ILLUSTRATIONS BY GREGORY DYE
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ammonia in a well-ventilated area and nev-
er mix with chlorinated cleaners. A good sub-
stitute for household ammonia is plain wash-
ing soda (one cup per five gallons water).

For 48 or so hottles, partly fill the can with
I5 gallons of water to which you have added
one quart of clear nonsudsing ammonia. If
you must use the bathtub, use about the above
ratio of ammonia or washing soda to water.

After you have removed the labels you
will want to prepare the bottles for filling.
Ammonia smells like a worldclass sanitizer,
but its primary power is in removing grease
and dirt. Sanitizing to remove potentially
harmful bacteria is necessary before putting
your precious brew inside.

Lightly scrub the outside of the bottles
with a non-metallic scouring pad to remove
any residual glue, then rinse the bot-
tles well to remove all traces of
ammonia. Now you will have
bottles ready for sanitizing.

Run the clean bottles
through both wash and
heated drying cycles in the
dishwasher to sanitize them
for bottling. Put in the bottles
neck down and resist the urge
to use dishwashing detergent. The
clear water and heated drying will kill any
little beasties in and on the bottles without
causing concern about residual detergent or
“"lemon freshness.” Should you be unable to
resist the impulse to add something to the
dishwasher, toss in a cup of plain unscented
household bleach before you start the ma-
chine. Most of it will be lost during the ini-
tial pump cycle, but enough will remain to
assist the wash cycle in eliminating bacteria.
You can either use the bottles directly from
the dishwasher or store them for later use.
Store them neck down or you'll have to put
them through another sanitizing cycle in the
dishwasher just before using them.

A chlorine soak for sanitizing is an ade-
quate alternative to the dishwasher. Every
book and pamphlet on brewing recommends
different concentrations of chlorine to san-
itize brewing implements. [ have never had
a problem using the guidelines from Charlie
Papazian's The New Complete Joy of Home
Brewing (Avon, 1991). He recommends a ra-
tio of one-third to I 1/2 teaspoons of.bleach
to five gallons of cold tap water. Soak the

bottles in your brewing garbage can (com-
pletely rinsed of ammonia) or bathtub for at
least a half hour.

For soaking 50 bottles use about 2 1/2 flu-
id ounces of plain unscented bleach in I5
gallons of water. Submerge the bottles in
the solution, taking care that each one is
completely filled and immersed. After soak-
ing, allow to dry on a bottle tree or a dish-
washer rack. Keep them neck down until fill-
ing with beer.

Filling

Take care to avoid splashing the beer or
providing any unnecessary exposure to oxy-
gen when filling your sanitized bottles. Oxi-

dized beer doesn't keep well, and may

take on a distinct flavor reminis-
cent of wet cardboard or sher-
ry. Bottle fillers, both plastic
and metal, fill from the bot-
tom in an effort to eliminate
splashing and diminish ex-
posure to air. The amount of
airspace (head space) left in
the bottle also affects the extent
of the beer's exposure to oxygen,
but to a much lesser degree than splashing.

Papazian recommends leaving about one
inch of airspace. Do not mistake “about" for
precisely. Hey, we're homebrewers, so any-
thing from as much as | 1/2 inches to as little
as half an inch will work.

As for the effects of air on your brew, if
it reduces your worry you may wish to try
the new "oxygen eater” bottle caps on the
market. The typical crown caps do nothing
to eliminate oxygen from the airspace. An

article in the September-October 1992 issue
of BarleyCorn, an East Coast beer newspa-
per, describes a test in which oxygen ab-
sorbent caps reduced the oxygen in the head
space of bottled beer to 2.2 percent of what
it was in bottles capped with the typical
crown cap.

More important than the type of caps is
cleanliness in all of your brewing activities.
Sanitize your plain crown caps by boiling in
a covered saucepan for about five minutes
(longer may destroy the plastic inner seal).
After boiling, drain the water and keep the
pan covered until you start filling bottles.
Caution: Do not boil Pure Seal Caps®. Sani-
tize them with a dilute chlorine solution (one
teaspoon of chlorine in a gallon of water) for
30 minutes and rinse before using with
cooled, preboiled water.

Opinions vary over whether to seal the
bottles immediately after filling or to set a
cap on each full bottle and allow to sit for IS
minutes or so before crimping. Air may be
drawn into the bottle during the rest period
if the beer is cool, or expelled as CO, is gen-
erated in the bottle. | encourage you to crimp
the caps as soon as you fill the bottle.

As the last processing step before drink-
ing, bottles and bottling are the equivalent of
icing on a cake. To protect your investment,
treat them with the care and respect you show
to all other phases of your brewing.

A 30-year computer industry veteran, Fred
brewed his first beer 25 years ago using Blue
Ribbon malt, table sugar and bread yeast. He
brewed his second beer three years ago. He is
founder of the Dulles Regional Brewing Society
(Drebs), a Recognized BJCP beer judge and has

won several ribbons with his all-grain beer. W
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= : Only
The Complete Home Brewer's Software Aid $39
Recipe Creation: -
Calculate Color, Bitterness, and Original Gravity and Match with 5
many styles of beer. plus $3 shipping and
Inventory Management: handling
Track Grain, Hops, and Other Ingredients. Generates Shopping '
LISksifak yotir Taiges. Abita Software Development
Batch Logging: P.0. Box 67402
Tracks Gravity and Compensates for Temperature. Graph Scotts Valley, CA 95067
Temperature Curves for Mash and Fermentation. CA Residents include
7 1/4% Sales Tax
And Much More! For Miorosoft Wind
r ICros nadows
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MAXIMUM FREIGHT $2.50

Anywhere in the Continental United States

BEER & WINE Free 16 Page Catalog

MAKING SUPPLIES

e Warehouse Prices

D« Over 120 Beer Kits

and Malt Exiracts

e Personalized Service

CONTACT US FOR YOUR FREE cataLoG 4

) P.O.Box 185 Clarence, NY 14031
, (800) 2] 00008585 FAX (716) 6810284

o]

HOMEggg\f\\l’l}S THE

B0TTOM LINE ¢

O Hundreds of Products
O Minimum Order $30
O Shipped Within 24 Hours

Monday-Saturday 10-5 EST
(=== e

NeWw! QNV“‘SQE’C} ) BUY
WE'RE 38 SUPpLy = FROM
COOHKIN'! us?

WHY NOT?!?

We have everything you'll need . . .
as time goes on we'll have more
than you'll ever need.

€vergreen Brewing Supply
12121 N€ Northup Way
Suite 210
Bellevue, WA 98005
Toll Free 1-800-789-BREW
Mark & Kimberly Henry, Owners

e Same day e Call for o Competitive
Shipping Our Free Prices
Catalog

Philly’s Original

Convenient
to Brewpubs

ME STy,
éo est. 1986€G}>

HOMEBREW

Free
Catalog

Fast,
Friendly
Service

Ask
About
Free
Shipping

Quality Beer & Wine
Making Supplies

2008 Sansom Street
Philadelphia PA 19103
(215)569-9469
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What do you give a Homebrewmeister
who has everything?

The Kit

A complete filter system for
removal of bacteria, yeast
sediment, and chill
haze. Includes clear
plastic housing,
.5 micron high
efficiency
cartridge,
tubing and
connections.

Tl lter”
%to!é

Call the Filter Store Plus at
1-800-828-1494

to place your order or request a free catalog.
Write the Filter Store Plus, P.O. Box 425 Rush, N.Y. 14543

BREWING

QUALITY BEERS

The Home Brewer's
Essential Guidebook

Byron Burch

Second Edition now available!
132 pages - New Illustrations.
List price $5.95.

Wholesale
Inquiries: JOBY BOOKS
P.O. Box 512
Fulton, CA 95439

(707) 542-3001

Distributor List Available on Request

coine PoBBY

Greater Boston’s oldest and most
complete homebrewing supplier
and mail order house.

QUALITY SUPPLIES
EXCELLENT SERVICE
LARGEST SELECTION
24 HOUR ORDERLINE
AND FAST DELIVERY
FULLY STOCKED
WAREHOUSE STORE
(617) 933-8818

FREE CATALOG 800-523-5423

180 New Boston Street, Woburn, MA 01 801 o
FAX: (617) 662-0872

ASK FOR [ff/’ @hB %

@EII’ HIIEI By

Valve Coupling ™!

"Allows us to get draft quality
beer to our customers
refrigerator without
"Wow, thisis great, investing in a hottling line,
this is how I'm Reception has been great. Brings
getting my beer to the customers back again and again
Great American Beer
Festival this year.”

Nice lure his
customers say,
-Greg Noonan =
Upon first sight of
the Carbonater
valve coupling™

Doug Cartwright
General Manager
Kelley Creek Brewing
Co-Bonny Lake
WA after Grand
Opening

- Qarhonate
With Mr. Noonans Valve Coupling ™t
support along with
other Micros.

The Carbonator

valve coupling Is
now accepted by the
Great America

@he Qarbonatern
on a standard 2 litre Plastic Soda
(PETE) bottle. It uses a hall lock
(standard beverage) fitting. This allows
for the purging of air, after gently filling
from your tap, then injecting 30 psi,
giving you a 100% €02 headspace. This
method properly used gives you a shelf
life similar to the heer remaining in

Beer Festival for
submitting entries.

standard P.E.T. Bottles

Liquid Bread, Inc.

2450 Absher Rd. -
Narcoossee, FL.34771 Ce your keg. - .
(407) 957-4472 o Force carbonating still heverages is a
Fax (407)273-0137 7 breeze.

On the west coast
E.H. Steinbart (503) 232-8793
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James Spence

ere's another anthology of recipes from second- or

third-place winners in the AHA 1993 National Home-

brew Competition. Get a head start on some thirst-
quenching summertime brews from award-winning home-
brewers. Nothing beats the spice and zing of a well-made Ger-
man light lager while you are thinking about mowing the lawn,
or Dennis Kinvig’s Munich Dunkel for an after-dinner taste
sensation. Strom Thacker’s California common heer recipe
will give you a taste of a true American beer style. Spring in-
to summer and quench some spring fever by brewing these
worldclass beer styles.

These recipes are taken directly from the competition en-
try forms of homebrewers just like you, but they probably use
different equipment and processes from yours, so your results
may vary. Wouldn't it be boring if everyone brewed the same
beer as everyone else?

WHEAT BEER s

Third Place

Bruce A. Brandt
Casnovia, Michigan
Berliner Weisse
Lactic Wheaties

Ingredients for 5 1/2 gallons

3 pounds Ireks Pils malt

3 pounds Ireks wheat malt

0.42 ounce German Hersbrucker hops, 3.8 percent alpha acid
(60 minutes)

32 ounces Yeast Lab Dusseldorf ale yeast culture

10 ounces Brettanomyces lambicus culture (pitched with yeast)
force-carbonated and counterpressure bottled

* Original specific gravity: 1.032

* Final specific gravity: 1.008

* Boiling time: 90 minutes

*  Primary fermentation: three days at 65 degrees F (18 degrees C)
in glass

Secondary fermentation: 15 days at 75 degrees F (24 degrees C)
in glass

Tertiary fermentation: 15 days at 32 degrees F (0 degrees C) in
stainless steel

Age when judged (since bottling): two months

Brewer’s specifics

Mash-in all grains at 105 degrees F (41 degrees C) for 10 minutes. Raise

to 122 degrees F (50 degrees C) for 30 minutes. Raise to 144 degrees F (62
degrees C) for 10 minutes. Raise to 148 degrees F (64 degrees C) for 20
minutes. Raise to 160 degrees F (71 degrees C) for 60 minutes. Raise to
168 degrees F (76 degrees C) for 10 minutes. Sparge with 4 1/2 gallons of
168-degree-F (76-degree-C) water.

Judges' comments

"Good conditioning, nice tartness. Could be a little more tart.”
“Could be more acidic, crisp. Balance of malt and hops good. Slight

buttery aftertaste. Good try at a tough style.”

"Smooth up front with nice lactic middle and finish. Seems right

on the money to me. Very nice beer. Lactic sourness is quite evident.”

"Just a little weak on the acidity. Good aroma, good cloves.”

 DORTMUND/EXPORT

Second Place

Rob Brunner
Windsor, Colorado
Tosher Too

Ingredients for 5 gallons

4 pounds Alexander’s pale malt extract

3 pounds Laaglander light malt extract

| pound rice extract

2 pounds Pils malt

1/2  pound Vienna malt

1/2  pound CaraPils malt

1/2  ounce Cascade hops, 4.7 percent alpha acid (60 minutes)

| ounce Willamette hops, 4.0 percent alpha acid (45 minutes)

1/2  ounce Saaz hops, 3.2 percent alpha acid 30 minutes) 6 [
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1/4  ounce Hallertauer hops, 3.0 percent alpha acid (10 minutes)

1/4  ounce Saaz hops, 3.3 percent alpha acid (dry)

1/4  ounce Hallertauer hops, 3.0 percent alpha acid (dry)
Wyeast Danish liquid yeast culture

3/4  cup corn sugar for priming

* Original specific gravity: 1.060

* Final specific gravity: 1.024

* Boiling time: 60 minutes

*  Primary fermentation: 15 days at 50 degrees F (10 degrees C)
in glass

+  Secondary fermentation: 14 days at 40 degrees F (4 degrees C)
in glass

+ Age when judged (since bottling): three months

Brewer's specifics

Mash all grains for 30 minutes at 100 degrees F (38 degrees C). Raise
to 115 degrees F (46 degrees C) for 60 minutes. Raise to 135 degrees F
(57 degrees C) for 20 minutes. Raise to 150 degrees F (66 degrees C) for
60 minutes. Raise to 170 degrees F (77 degrees C) for 10 minutes.

Judges' comments

"Well-balanced. Very appropriate malt-hop flavor balance and
character. Very slight sulfur aroma: Would prefer more ‘'hard’ water
character.”

"Good malt-hop flavor, well-balanced. Nice bitterness. Perhaps a
bit heavy for a Dortmunder. Well-conditioned.”

"Big smack of both malt and hops right from the start, lingering
throughout. Big flavorful beer, well-balanced. Nice job."

"Harsh hop bitterness initially. Slight tartness on sides of tongue.”

AMERICAN LAGER/

AMERICAN DARK

Second Place

Steve and Tina Daniel
League City, Texas
League City Dark

Ingredients for 5 gallons
4 pounds domestic six-row malt
3 pounds Harrington two-row malt

| pound cooked rice

2 ounces chocolate malt
1 pound dark crystal malt
| ounce Cascade hops, 6.7 percent alpha acid (90 minutes)

force-carbonated

* Original specific gravity: 1.048
* Final specific gravity: 1.012

* Boiling time: 90 minutes

* Primary fermentation: 14 days at 50 degrees F (10 degrees C)
in stainless steel

Secondary fermentation: 30 days at 32 degrees F (0 degrees C)
in stainless steel
* Age when judged: (since bottling): not available

Brewers' specifics
Mash all grains for 90 minutes at 150 degrees F (66 degrees C).

Judges' comments

"Sweetish, malty character predominates, nicely offset by roasted
grain. Smooth, well-balanced effort. Just a touch more hops might help.
A little hefty for an American dark.

"Caramel flavor dominates — perhaps a bit too strong. Too rich.
More rice or corn adjunct would bring this back. Lighten the crystal
malt a bit."

“Rich, smooth, malty. Really a bit big for style but very tasty. I love
this beer, but it is more in the style of a Munich Dunkel. Body a bit full
for style.”

CLASSIC PILSENER/
GERMAN PILSENER

Third Place

Chris Moes

Woodside, California

ESP Extra Special Pilsener

Ingredients for 5 gallons

7 pounds two-row Klages malt
2 pounds CaraPils malt
1 pound Briess Munich malt

1 pound German Vienna malt

2 ounces Saaz hops, 3.1 percent alpha acid (50 minutes)

1/2 ounce Saaz hops, 3.1 percent alpha acid 30 minutes)

1/2  ounce Tettnanger hops, 4.2 percent alpha acid 30 minutes)

| ounce Saaz hops, 3.1 percent alpha acid (two minutes)

172 ounce Saaz hops, 3.1 percent alpha acid (added dry during
secondary racking)

| quart gyle to prime
Wyeast Danish lager liquid yeast culture

* Original specific gravity: 1.05]

« Final specific gravity: 1.018

+ Boiling time: 50 minutes

+  Primary fermentation: 15 days at 45 degrees F (7 degrees C) in glass

+ Secondary fermentation: 23 days at 39 degrees F (4 degrees C)
in glass

+  Age when judged (since bottling): 3 1/2 months
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Brewer's specifics

Mash all grains at 125 degrees F (52 degrees C) for 30 minutes. Raise
to 150 degrees F (66 degrees C) for 50 minutes. Raise to 164 degrees F
(73 degrees C) for 20 minutes. Sparge with 4 3/4 gallons 170-degree-F
(77-degree-C) water.

Judges' comments

"Perhaps a little too much malt for subcategory. Overall good bal-
ance but could use more hops in flavor. A very good beer but needs
either a bit more hops or a little less malt for German subcategory.”

"A very nice effort! Light and refreshing. Lots of hop aroma.
Very clean.”

“"Malt light, hop light. Not quite balanced.”

"Malt-hop balance tilted toward malt. Lacks hop bitterness. Over-
all a very good beer.”

"Enjoyable beer to savor. Good malt and hop aroma.”

CALIFORNIA

COMMON BEER

Third Place

Strom C. Thacker
Gainesville, Georgia
Lucy’s California Lager

Ingredients for 6 gallons

81/2 pounds American pale malt

11/2 pounds 30 ‘L crystal malt

11/2  ounces Northern Brewer hops, 6.5 percent alpha acid
(60 minutes)

1/2 ounce Cascade hops, 5.4 percent alpha acid (60 minutes)

172 ounce Cascade hops, 5.4 percent alpha acid 30 minutes)

172 ounce Cascade hops, 5.4 percent alpha acid (two
minutes)

1/2  ounce Cascade hops, 5.4 percent alpha acid (dry)
Wyeast No. 2112 California liquid yeast culture

3/4  cup corn sugar to prime

* Original specific gravity: 1.049

* Final specific gravity: 1.012

* Boiling time: 60 minutes

* Primary fermentation: eight days at 65 degrees F (I8 degrees C)
in glass

+ Secondary fermentation: 13 days at 58 to 60 degrees F (14 to 16
degrees C) in glass

* Age when judged (since botling): 6 1/2 months

Brewer’s specifics
Mash all grains for 70 minutes at 155 degrees F (68 degrees C).
Sparge with five gallons of 170-degree-F (77-degree-C) water.

Judges’ comments

“Needs more body and more bittering hops. Nice job."

“Slightly winy palate, dry. Add more malt for fuller body. Watch
oxidation.”

"Astringent. Mild maltiness — needs more. Bitter aftertaste. Overall
flavor is on the light side."

"Strong hop bitterness, masks malt flavor. More malt would have bal-
anced this beer out and given it more body. Too much hop bitterness."

"Increase malt and hops to produce a slightly bigger beer.”

BAVARIAN DARK/
MUNICH DUNKEL

Third Place

Dennis Kinvig
Toronto, Ontario
Crossways DunkelBrau

Ingredients for 5 gallons
21/3 pounds Bierkeller unhopped dark malt extract
4 pounds Muntona Continental Lager hopped malt extract
20 ounces dry light malt extract
10 ounces wheat malt
| pound Munich malt
1/4  ounce Hallertauer hops, alpha acid not provided
(30 minutes)
1/4  ounce Hallertauer hops, alpha acid not provided
(20 minutes)
1/2 ounce Hallertauer hops, alpha acid not provided (tea
added at bottling)
Wyeast German lager liquid yeast culture
41/3 ounces dextrose at bottling

* Original specific gravity: 1.061

« Final specific gravity: 1.014

* Boiling time: 30 minutes

* Primary fermentation: 14 days at 55 degrees F (13 degrees C) in glass
+ Age when judged (since bottling): 4 1/2 months

Brewer’s specifics

Mash all grains. Boil two cups water with the dextrose to make the
priming solution. Remove pot from heat and add the 1/2 ounce of
Hallertauer hops. Strain the liquid into bottling bucket.

Judges' comments

"Lots of malt character, good amount of roasted malts. Too much
bittering hops."

"A very good beer. Could be more complex. Reduce hoppiness.”

"Medium to heavy hop flavor marries well with malt. Hopping may
be a bit high for style.”

"Could be more malty for amount of hops. Definite hop flavor. Very
easy drinking beer with a trifle too much hop finish. Good job.”
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WEISS IS NICE CLUB-ONLY

COMPETITION WINNER

German-Style Weizen/Weissbier
Tom Hail

Denver, Colorado

Representing The Unfermentables
Kurt and Adolf’s Special Wheaten Ale

Ingredients for 10 1/2 gallons

3 pounds wheat malt

6 pounds two-row Klages mait

| pound dextrin malt

| ounce Northern Brewer hops, 8.1 percent alpha acid

(60 minutes)

1/2 ounce Mt. Hood hops, 3.6 percent alpha acid
(30 minutes)

1/2  ounce Mt. Hood hops, 3.6 percent alpha acid
(15 minutes)
Edelweis Weizen yeast culture

3/4  cup corn sugar per 5 gallons to prime

Original specific gravity: 1.053
» Final specific gravity: 1.014
* Boiling time: 90 minutes
*  Primary fermentation: four days at 66 degrees F
(19 degrees C) in glass
«  Secondary fermentation: three days at 60 degrees F
(16 degrees C) in glass
Age when judged (since bottling): two months

Brewer's specifics
Single decoction mash. Pull decoction at 122 degrees F
(50 degrees C).

Judges' comments

“Just a hint of diacetyl. Wonderful balance, true to style in all
respects.”

"Good attempt. Very bananalike. A little buttery.”

"Fruitiness comes through in flavor and aroma. A great beer!”

BEST OF FEST CLUB-ONLY
COMPETITION WINNER

Mérzen/Oktoberfest

Darren T. Cousineau

Fresno, California
Representing the San Joaquin
Worthogs

Toasty Oktoberfest

Ingredients for 12 gallons

10 pounds two-row pale malt

6 pounds Munich malt

2 pounds CaraPils malt

11/2 ounce Hallertauer hops, 4.5 percent alpha acid
(75 minutes)

172 ounce Hallertauer hops, 4.5 percent alpha acid
(I5 minutes)

1 ounce Tettnanger hops, 3.7 percent alpha acid
(15 minutes)

1 ounce Tettnanger hops, 4.3 percent alpha acid
(two minutes)
Wyeast No. 2206 Bavarian liquid yeast culture

forced-carbonated

* Original specific gravity: 1.056

* Final specific gravity: 1.012

* Boiling time: 120 minutes

*  Primary fermentation: 30 days at 50 degrees F (10 degrees C)
in glass

* Age when judged (since bottling): seven months

Brewer's specifics
Mash all grains for two hours at 147 degrees F (64 degrees C).

Judges’ comments

"Malty. Some dark malt flavors. Some hop character. Nice
drinkable beer close to style.”

“"Malty aroma. Balance very good, bump up flavor hops."

"Good malt-hop balance with some toasted malt flavor that
adds complexity. For a second | imagined [ was in Minchen.”

Every first-place recipe from the AHA 1993 National Homebrew

Competition was printed in zymurgy Special Issue 1993 (Vol. 16, No. 4)

“Winners Circle.”
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Introducing The

SO

Draft Beer Cooling System

i Instantly chills room temperat
3 Eliminates need for refrigeration and awkward

tubs of ice
& Compatible with ALL draft systems

English style keg shown above as example

(adaptor $9.95 extra)

Does not require high pressure or electricity
i3 Perfect for use indoors or outdoors
£ To order send check or money order for $89.95 +
$9.95 S+H to: North Harbor Mfg., 53 North Harbor
Rd., Colchester, VT 05446.

or charge by phone
@D 802 - 893 - 7500

Money Back Satisfaction Guarantee

A higher
degree of
control.

The Fermometer™!
This precision liquid crystal thermometer provides

a convenient way to monitor pitching and fermentation

teperatures. It's self-adhering, water-resistant

and provides a sanitary alternative to conven-

of your beer!

P.0. Box 344
Castle Rock, CO, 80104

tional immersion thermometers.
Stop worrying about contamin-

ation and stuck fermentations!

Take control of the flavor

TKACH ENTERPRISES

(303) 660-2297

For the latest news,
views, rumors, etc. on the
3N “crafted-brewed”

beer movement, read the

Meer Nefos Rrefuspaper
Dude, I can’t wait another minute. Enclosed is my

check for $14.95. Please send me one year of the totally
awesome Celebrator Beer News. “I’'m stoked!”

Send to: Box 375, Hayward, CA 94543
Name

Address

City
Phone

State Zip

(or, send S1 for sample issue First Class Mail!)

Courses for serious brewers

Advanced Home Brewing
April 16

Sensory Evaluation

of Beer

April 17 ,

Quality Assurance for
Practical Microbrewers
April 21-23

Brew Pubs and
Microbreweries:
Business and Brewing
May 14-15

Brew Pub and
Microbrewery Operations

and Management
June 27-July 1

UNIVERSITY EXTENSION e

Turn a good beer
into a great beer

or a home brew into a business

Plus the fourth Master Brewers
Program, starting in September

Taught by Michael J. Lewis,
the highly regarded researcher
and professor at the University of
California, Davis—home of the
nation’s premiere brewing
education program.

For information and a free
catalog of courses for home
brewers and microbrewers, call
(916) 757-8899 or fax (916)
757-8634.

AMERICAN SCHOOL FOR

MALTING & BREWING

SCIENCE & TECHNOLOGY
UNIVERSITY OF CALIFORNIA, DAVIS

UNIVERSITY OF CALIFORNIA, DAVIS
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n the beginning ... there was stout and
then there was light.

A small group of us had gathered to
brew a simple batch of stout — clean,
full-bodied, not bitter, yet with a roast-

ed barley and malt signature that would leave
little doubt that ‘twad be stout. A blend of
five specialty grains helped transform a util-
itarian light dried malt extract into a full-fla-
vored stout without the pungent bite of hops
and roasted grains normally associated with
this style.

Black barley helped deepen the color.
Roast barley contributed a coffeelike roast
character — but not too much, easy does it.
Chocolate malt, a Hershey-colored grain, con-
tributed a rich touch of cocoa character. Spe-
cial "B," a Belgian malt with its intensely
caramelized sugar, enriched the complexity
of this lyrical stout with a hint of molasses-
like character; go easy on this malt. And the

6 6 prodigious amount of crystal malt, 2 1/2

WORTS

Charlie Papazian )

pounds of the stuff, assured that this

low-original-gravity wort would have

plenty of velvety smoothness in the
finish.

One often thinks of stouts as over-
ridden with hops and bitterness. Not so
with Gregor's Violet Ray No Drip Stout.

Beer in mind that there is a contribution

of bitterness from the roasted grains, so

a delicate addition of hops was blended

into the boiling wort to balance roasted

malt and barley bitterness with hop bit-
terness and malt sweetness.

Your favorite ale yeast should be used for
Gregor's Violet Ray No Drip Stout, but for your
information I'd recommend a rather neutral
ale yeast.

As the wort was sparged Gregor offered
his full attention to inadvertent drips, but the
final baptism of this wonderfully smooth stout,
fit for a household king or queen, occurred
after the yeast was pitched. The cellar light
was turned off and the Violet Ray Machine
zapped the fermentation with long arcs of vi-
olet electricity. The Violet Ray Machine, a
unique gadget found years ago at a flea mar-
ket, was again serving the purpose of electri-
fying and stimulating life.

With wide eyes, we all witnessed a hope
for the best stout in the world. As I grateful-
ly evaluate my glass of Gregor's Violet Ray No
Drip Stout, I know it's the best in the world
because, "The best beer in the world is the
one you're holding.”

Let's cut the shuck and jive and get on with
the recipe.

Gregor’s Violet Ray

No Drig Stout

Recipe for 6 gallons (23 liters) because 5
gallons (19 liters) isn't enough.

For the steep

1/2  pound (230 grams) crushed black
barley malt

1/4  pound (114 grams) crushed roast
barley malt

1/4  pound (114 grams) crushed
chocolate malt

1/4  pound (114 grams) crushed
Special “B” malt (Belgian origin)

21/2 pounds (1.14 kilograms) crushed
20 to 40 °L crystal malt

Add to the grain runoff
43/4 pounds (2.16 kilograms) light

dried malt extract

And boil with hops

5 Homebrew Bittering Units
(you may use | ounce 28 grams
of 5 percent alpha-acid-rated
English Goldings whole hops) for
bittering

21/2 Homebrew Bittering Units of
flavor hops (I used 1/2 ounce or
14 grams of 5 percent
alpha-acid-rated English
Goldings whole hops)

1/2  ounce (14 grams) Cascade hops

for aroma
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7/8  cup (207 milliliters) corn sugar
or 11/3 cup (3I5 milliliters) dried
malt extract for bottling
ale yeast (American Ale No. 1056
can be recommended). Use a

healthy, vigorous starter.

Original gravity: 1.038 to 1.042 (9.5 to
10.5 'B)
Final gravity: 1.010 to 1.016 (2.5 to 4 °B)

Add the crushed specialty grains to 2 gal-
lons (7.6 liters) of water. Mix well. Raise
temperature to about 150 degrees F (65.5 C)
and hold for about 30 minutes. Strain dark,
sweet liquor into your brewpot and sparge
or rinse grains with about one-half gallon
of hot water.

Discard the grains and add dried malt ex-
tract and bittering hops to make the wort.
Boil for one hour. Then add flavor hops and
boil for an additional 20 minutes. Turn off
heat, add aroma hops, steep for a few min-
utes and add hot wort to a cleaned and san-
itized fermenter to which about 3 gallons (11.5
liters) of cold water have been added.

Pitch ale yeast when temperature is be-
low about 75 degrees F (24 degrees C). Fer-
ment to completion and bottle with prim-
ing sugar or malt. Enjoy when you are good
and ready.

Homebrew
Bittering Units

Homebrew Bittering Units are a measure
of the total amount of bitterness in a given
volume of beer. Bittering units can easily be
calculated by multiplying the percent of al-
pha acid in the hops by the number of ounces.
For example, if 2 ounces of Northern Brew-
er hops (9 percent alpha acid) and 3 ounces
of Cascade hops (5 percent alpha acid) were
used in a 10-gallon batch, the total amount
of bittering units would be 33: 2X 9) + G X
5) = 18 + I5. Bittering units per gallon would
be 3.3 in a 10-gallon batch or 6.6 in a five-gal-
lon batch, so it is important to note volumes
whenever expressing bittering units, ®

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

Now you can enjoy keg beer without pumps or CO; systems and you can
make homebrew without the hassle of bottles. The revolutonary Party
Pig ™ maintains carbonation and freshness because of its patented self-
pressurizing system. It is re-usable and affordable, and it holds 2 1/4 gallons
of beer. The "Pig" is easy to carry, is ideal for parties, picnics or holidays
and is sized to fit into the "fridge".

Ask for the Party Pig ™ at your favorite craft brewer and at your local
homebrew supply shop. Retail homebrew shops and craft brewers contact:

QUOI N (pronounced "coin")

401 Violet St.
Golden, CO 80401 Phone: (303) 279-8731 Fax: (303) 278-0833

MORRIS HANBURYUwsa, wc.

INTERNATIONAL HOP MERCHANTS

“SPECIALIZING IN THE MICRO,
BREWPUB AND HOMEBREWING
INDUSTRY”

Raw Hops: Leaf hops in normal bale packing and 3 KG
mini-bales.

Type 90 Hoplets:  Hop pellets in 10/20/25 KG packs. Nitrogen
flushed small packs: 1 oz., 2 0z., 4 oz., 8 oz, 1 Ib.

Type 100 Hoplets:  Whole hop plugs, nitrogen flushed, ten 1/2 oz.
plugs per pack.

ALL OUR HOP PRODUCTS ARE PACKED IN OUR
SPECIAL HIGH-BARRIER FOOD-GRADE FOIL.

PO Box 1548 YakiMa, WA 98907 TELEPHONE: (509) 457-6699
TELEFAX: (509) 452-9468
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Surfeit

Professor

No Yokes
About It

Dear Professor,

[ have written a histo-
ry of a pre-Prohibition
brewery my family owned:
The Halm Brewery of
Bryan, Ohio, from 1865 to
1907. 1t was founded by a
great-great grandfather,
Jacob Halm, who emigrat-
ed from the Stuttgart area
in 1854. The family had
been brewers and vintners
for generations in their lit-
tle Neckar Valley village.
They included a practice
in their brewing which I
have found is odd to the
point of being rare and |
would like to know if you
have ever heard of it or if
it makes scientific "brew

sense” to you.

During the course of my historical re-
search I interviewed two elderly gentle-
men during the mid-1970s who as teenagers
worked in the brewery. One, Art Halm, was
the founder’s grandson and, at the turn of
the century, the owner’s son. The other was
the son of the brewmaster. They both told
me that they were prohibited from the
more dangerous parts of the brewery, in-
cluding the engine room and around the
barley washers where exposed drive shafts
were a hazard. They were allowed on the
first floor which contained the laboratory,
open oak primary fermenters and the brew
kettle. They had one "job" in the brewery.
68 Together they operated a gadget over the

brew kettle that separated 90 dozen egg
whites from the yolks and dropped the
whites into the brew! The yolks were dis-
carded with the spent grains and sold as
cattle feed additive.

When I heard this from Art Halm and his
fellow "egger,” Ray Wheeler, in 1977, 1 did not
know enough to appreciate how odd a prac-
tice this was or | would have pursued it fur-
ther with them. They are both dead now. I
did have enough presence of mind to ask Art
why this was done and his answer was that
the egg whites acted as a clarifier to settle
solids out of the brew and that if there was
any residual protein from the whites, he fig-
ures they may have added to the heading

quality of the beer. This sto-
ry was confirmed in two
separate interviews with
Halm and Wheeler, who
had not seen each other in
decades.

The question I have is if
egg whites were added to
the hot brew kettle,
wouldn't they immediately
cook, turn solid and drop?
[ would think they would.
Herb Haydock, the collec-
tor, asked me about this and
was quite curious. The his-
tory has spawned other in-
quiries about it from brew-
ery historians, brew school
academics and even All
About Beer magazine. | sim-
ply don't have an answer. It
is possible that the two men
were confused about where
they had added the egg
whites ... perhaps not at the
brew kettle but at the kuhlschiff, pitching tanks
or primary fermenters. But the brew kettle
was where they said.

[ would like to know if you are aware of
any brewing practice along these lines or if
this makes "brew chemistry” sense to you. It
would help me greatly and satisfy the cu-
riosity of others. I might even add it (prop-
erly) to my next batch of lager. I calculate the
equivalent as 0.54 of an egg white per five-
gallon batch. I think I can measure that!

Thanks.

Sincerely,
Bob Smith
Bowling Green, Ohio
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Dear Bob,

Actually the practice of adding egg whites
makes some sense — but not to the brew kettle.
My guess is that it was actually added to the
secondary fermenters to help clarify the beer.
Egg whites ave protein. Protein in the form of
isinglass and gelatin are commonly referred to
as fining agents in the brewing process. The
long-chained protein molecules sevve to attract
yeast and drop them out of the beer. Even wine-
makers have been known to add egg whites to
their fermentation to help clarify the wine.

In my travels around the United States
and, other countries I have often heard of meat
and other animal products added to beer. Peo-
ple usually didn’t know why, but no doubt
it helped somewhat in clearing the beer.

Malt and yeast quality have improved
quite dvamatically from bygone days and the
addition of finings is less critical to assure
clear beer. But, mind you, isinglass is still
used in the making of traditional cask-con-
ditioned real ales in England,

Ear’s egg in your beer,
The Professor, Hb.D.

A Fiery Adjunct

Dear Professor,

[ am writing because of an interesting bit
of information revealed to me by my older
brother who works for the National Park Ser-
vice in Lexington Green, Mass. He is a Revo-
lutionary War re-enactor who has done ex-
tensive research on the period among ar-
tillery companies and infantrymen. At the
time it was not uncommon to use black gun-
powder in the brewing of beer. Some in-
fantrymen were known to put a pinch of pow-
der in each mug of beer they consumed. Most
of the medical personnel (in fact, all of them)
whom I consulted on this subject strongly ad-
vise against this practice as it could cause se-
vere gastrointestinal problems.

I was wondering if there could be a sane
reason for the use of gunpowder in brewing
(not that | am planning on it) because my
brother wants to brew an authentic 18th-cen-
tury stout for future encampments. 1 don't
wish to be responsible for the poisoning of
an entire militia company. Black powder con-
sists of a mixture of potassium nitrate, char-

coal and sulfur. Any information you could
give me would be greatly appreciated.

Very truly yours,
Paul D. Messier
Hopkinton, Massachusetts

Dear Paul,

Sounds like @ mighty explosive brew from
a lot of different angles. Now, you say that
black powder is charcoal, sulfur and potassi-
um nitrate. Wellllll, potassium nitrate is al-
s0 known as saltpeter and is said to suppress
libido. As far as the generals were concerned,
DU'm sure they'd prefer that their vanks not be
quite so, shall I say, hornery. It is absolutely
pure conjecture on my learned part, but I can
imagine that stories could have been siarted
abont how great this stuff was in beer. The
troops bought in and a tradition was born.

Personally, I'll keep my libido as long
as I can. I don’t vecommend you put gunpowder
in your beer, unless you're thinking of being
celibate.

Not petering out,
The Professor, Hb.D.

Rockin’ the Wort

Dear Professor,

My friend in the wine industry uses a grape-
based alcohol in a spritz bottle to sanitize ap-
paratus as they go about their work. Is a similar
type of high-alcohol barley-based sanitizing agent
used in the commercial beer brewing industry?
If not, do you think something along these lines
could be developed, or is even needed?

I've also discovered that playing a care-
fully chosen compact disc adds character to
the brew as well as the name, for example,
Stevie Ray Vaughn Bitter Ale Brew No. 3.

Sincerely,
Ric Henry
Angwin, California

Dear Ric,

Interesting you should mention alcohol
as a sanitizing agent. I don’t know that any
commercial breweries veally conld use some-
thing like that because, (1) it would be ex-
pensive and (2) it is highly flammable.

But on the small scale at home one conld
use ethanol alcohol or high-proof vodka to san-
itize surfaces that come into contact with beer.
[ use ethanol (grain alcohol) watered down to
one-tenth water, nine-tenths alcobol (a doctor
[riend of mine told me that alcohol is a more
effective killer of microorganisms if slightly di-
luted). I only use it to sanitize surfaces that
come in contact with my wort, beer or yeast as
I transfer from one vessel to another. I use a cot-
ton swab to apply the alcobol. Recap the bot-
tle, then flame the surfaces with a butane cig-
avette lighter. 1 believe this has helped me main-
tain the integrity of my beer in a basement that
is vesplendent with spiders and cobwebs.

You might be interested in reading Shel-
by Meyer's article, “Beer and Mysticism,” in
zymurgy Winter 1993 (Vol. 6, No. 4).
He says, “I've found, quite accidentally, that
most strains of beer yeast respond favorably to
music ... Not just any music, of conrse. My
experience leads me to recommend such acoustic
guitar standards as Leo Kottke (preferably
early Kottke) or even_John Fabey, with pos-
sibly a vintage side or two of Koerner, Ray
and Glover just to change the pace ... and a
lot of Mississippi_John Hurt. For slow-start-
ing yeasts or stuck fermentations, almost any
zydeco will help; one side of Clifton Chenier
is almost as good as yeast nutvient ... "

Ewverybody’s rockin’,
The Professor, Hb.D.

Three Golf Balls?

Dear Professor,

I've been brewing beer for a little over a
year now and reading books and articles
about brewing, but I still have many ques-
tions that remain unanswered. Maybe you
can help. Here are a few of them:

What exactly is "mouthfeel"?

How does a hop back differ from a lauter-tun?

What is the purpose of a protein rest?

Can | use the dormant microorganisms from
the bottom of some real imported commercial
lambic-style brew to brew my own lambic?

Are there really three golf balls on the moon?

Hmmm. [ wonder ...
Brian Quade
Carbondale, Illinois
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Dear Brian,

Well, if some people I've run into in my
life ever asked me to tell them what mouth-
Jeel meant I'd vaise an eyebrow or two for
sure, but coming from an esteemed homebrewer
such as yourself, well ...

Monthfeel is the physical sensation of
the beer in your mouth. It is a perception of
the consistency, mostly. Does it feel creamy
(full bodied) or thin (light bodied)? That's
it in a monthful.

Aba. A lanter-tun is essentially a
straining vessel for mashed grains. A hop
back is a straining vessel for hopped wort.
Hop backs are nice because they also can be
used to impart hop aroma to a beer. How?
Add fresh unboiled hops to the hop back and
as the hot wort passes through it takes away
essential hop aroma o0ils to the fermenters.
Some small breweries do this and you can
taste it in their brews.

The purpose of a protein rest is to pro-
duce the types of proteins that are belpful as
yeast nutrients and for foam stability. A pro-
tein vest is used during the mashing process
of undermodified malts. The process is not es-
sential, but can be helpful.

Yes, you conld use the dormant microor-
ganisms from the bottles of lambic but there
are not guarantees whatsoever as to the results.
You'd be better off getting some lambic yeasts
[from sources available to homebrewers.

There are not only three golf balls on
the moon but there is a hole in one of them.

Wonderless,
The Professor, Hb.D.

Correction

Dear Readers,

The equation for calculating the freezing
point of beer (Beer Slush and New Math) was
correct in zymurgy Winter 1993 (Vol. 16, No.
5), but the solution should have been 28 de-
grees F rather than -19.3 degrees F. [ was just
making sure someone was reading my column.

Mathematiculously speaking,
The Professor, Hb.D. ®

William’s Brewing Presents:
Our Home Brewing Catalog

3 //’ Ao Since 1979, William's
1 : , Brewing has been the

S Sy ’f*'//fh 7
LA

leader in mail order home
brewing.

Our free 40-page Catalog
features everything for the
home brewer, including
home breweries, malt ex-
tracts, 17 hop varieties,
informative articles,
recipes, draft systems,
and much more.

Order Your Free

(071721 (73 KoTe B\l

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

Phone Orderline: 800-759-6025
Fax Orderline: 800-283-2745
Allow 3 weeks for free delivery
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bottling &

dlspensmg
Equipment for
the Advanced
homebrewet...

raukunst

1Homebrewers’ Systems

55 Lakeview Drive e Carlton, MN 55718-9220
(218) 384-9844 (8(50) 972-Brau
24-hour voice/fax order line
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Brewhaus

"Dedicated to Better Beer"

Quality Products, Compelitive
Prices and Personal Service.

We Offer a Complete Selection of Supplies for the
Beginning and Advanced Homebrewer, including:

90 Malt Extracts and Beer Kits
25 Grains
20 Hop Varieties
Draft Beer Systems
Pure Yeast Cuitures
200,000 BTU Brewing Stand

~Club Discounts~
Free Descriptive Catalog. 24-Hour Order Line:
1-800-638-2437

The Brewhaus
4955 Ball Camp Pike, Knoxville, TN 37921
615/ 523-4615
Ron Downer, Owner & Brewmaster

Feature Component = *The micro micro (pico)
55 B5 Galon Kettl / __ breving system for
L

i

&

- Fuly recondtioned kegs . iﬂdiVidual5, Club9 or

- 12" opening in the top .| I h

=0 1/2' 9% dran fitting ) 0. pilot plants that are

= Wy e don looking tor an etticient,
Our conplete 3 kgnla systom 6091" effec.tlvc way 10

vith tvo (Z) optional pumps. brcw |0 1o 25 ga"on

=D /4" 99 thermometer
fittings
batches.

-@ quer thermometer
wels

Note Our 3 Kettle 9ystem

55 lids, valve - Price $300 + shipping

assemblies ond B 7 Kanrle Do pico-Prewing Systems, kc.

externd drains
- Price $690 + shipping

are dso avalable.
Our %inge Kettle System
= Price $245 + shipping

8363 Geddes Road
Ypollanti, M 48196-9404
Phone (313)487-8565
FAX (3I2)485-BREW

Dde price is $BQ + shippin,
5hippmcij1t is 35# .

FREE

CATALOG

Everything you need
for beermaking or winemaking!
* Malt Extracts & Kits
* Grains & Hops
* Brewing Supplies
& Equipment
We have been supplying home

fermenters for over 20 years -
write or call today!

* Brewing Yeasts %
Full Line - Liquid & Dry
(800) 342-1871

(206) 365-7660
FAX (206) 365-7677

THE CELLAR

Dept. ZR, Box 33525
Scattle, WA 98133

INTRODUCING

THE PHIT.MILL

CRUSH YOUR BREWING
(RAINS PROPERLY,

Finally there is a reasonably priced
alternative to the South American
corn mill. Cranks like the corn mill,
but crushes like a roller mill.
Designed and built by a homebrewer
for homebrewers. Its simple, patent
pending design will give any grain a
brewery-quality crush, with intact
husks, fine grits and minimal flour.

The PhilMill:

e Is fully adjustable

e Clamps to any table

° Discharges over the edge into
your bucket

° Has a large comfortable

wooden handle

Is easily motorized

Has a case-hardened roller

Is ambidextrous

You supply the 2-liter pop-bottle

hopper or build a larger one

Only available at better homebrew shops.
Check out the price—you’ll be surprised.

ALSO NEW FROM LISTERMANN MANUFACTURING:
Phil’s Mini Lauter Tun, for intermediate brewing. It’s a 2-gallon, 5-pound
capacity lauter tun that works great as a leaf hop separator, too.

Don’t forget to ask about the famous Phil’s Philler, for fresher bottled beer;
and Phil’s Lautering System for inexpensive all-grain brewiing. Individual
components also available.

LISTERMANN MFG. CO.
1776 Mentor Ave., Norwood, OH 45212 ¢ 513/731-1130
Distributed in Canada by D. Repol Enterprises, Inc. ® 416/666-2307
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" Excellent Advice

Price, Quality, and Service
- BALANCED - like a great brew!

The Computer Aid
For Home Brewers
For Apple Macintosh® Computers
Complete Recipe Formulation!
Calculation of : Water Treatment, Beer
Color & O.G., Hop Bitterness
Batch Logging!
Handles the Simplest to the Most
Complex Brews, Print Logs & Contest
Forms, Mash and Fermentation Graphs
Many More Features!

Send SASE for Brochure & Recipe

Only $50

Check or Money Order (US Funds)

Darryl Richman

The Crafty Fox
[10-ATT] 0-700-Crfty Fx
15600 NE 8th St.
Suite A3-327
11 WA 98008

72
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self-adhesive
labels that
come off

S
PARR

TR

Full color ¢ 8 designs 4

$ no soaking, }
no scrubbing,
R no kidding!

for 24 labels &
matching cap tops

Dry gummed $3.50
BLUE HERON

ENTERPRISES
PO Box 427, Charlestown, RI 02813

Wholesale only
For your nearest retailer call

(401) 364-7701

Fresh Products
Prompt Service

114-O Freeland Lane

Beer & Wine Making Supplies

Low Prices

FREE catalogs upon request
"Brewing System & Style Guide" for BEGINNERS

or a Comprehensive 72 page Catalog for
ADVANCED BREWERS & WINEMAKERS

(800) 365-BREW

Quality Merchandise
Dependable Advice

Charlotte, NC 28217
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WPRODUCTS

ew Product descriptions are submitted by manufacturers and
distributors and are printed here for reader information. These
claims are made by manufacturers and/or distributors and do
not imply testing by zymurgy. For more information, contact Linda

Starck at (303) 447-0816.

Inline
Temperature

Adjuster

Chinook Manufacturing offers the Temp-
Tee, a temperature monitoring and adjusting
device. When fitted to the three-eights-inch
or one-half-inch hose between the counter-
flow or ice bath wort chiller and the fer-
menter, it allows the brewer to see and make
adjustments to the yeast pitching tempera-
ture of wort before it is in the fermenter.

The Temp-Tee is a barbed hose T with a
leakproof sliding thermometer holder that
runs through the straight part of the T. Cooled
wort flows around the thermometer probe
as it rounds the corner of the T and enters
the fermenter. By adjusting the thermome-
ter holder's position, flow can be reduced or
increased. A reduced flow will keep the wort
in the chiller longer, cooling it more. This de-
vice allows the brewer to maintain consis-
tent pitching temperatures that are essential
to the brewing process.

The Temp-Tee is made of food-grade plas-
tic and includes a O to 220 degree F remov-
able stainless-steel thermometer. Manufac-
turer's suggested retail price is $15.95. For
more information contact Chinook Manu-
facturing, 143 E. 7570 S., Midvale, UT 84047,
(801) 562-1836.

Hop Oil Emulsions

Alpha Hop Products offers Kent Goldings
and Saaz hop emulsions to the homebrew-
er. Hop emulsions are extracted with liquid
CO, then emulsified in water. They differ from
the more common hop oils by not being as
concentrated.

The recommended dosage is 15 milliliters
per five gallons, or about one-half ounce for
a five-gallon batch. The amount added is a
matter of taste. One four-ounce bottle will
hop about 40 gallons of beer. To use, dilute
the emulsion in five times (by volume) the
amount of distilled water, stir well and mix
with the beer before kegging or bottling.

The manufacturer's suggested retail
price is $6.50 for four ounces. For more in-
formation contact Alpha Hop Products,
11700 S.E. 78th Place, Renton, WA 98056;
(206) 227-6073.

EASYMASHER and
EASYSPARGER

The EASYMASHER kit is a stainless-steel
strainer assembly, spigot and fittings that can
be installed in a large kettle provided by the
user or purchased complete with kettle. It
can be used to mash, lauter, boil and ferment
an all-grain batch or for extract brewing with

grains and hops. The manufacturer's suggested
retail price for EASYMASHER is $2I for the kit
alone or $69 installed in a kettle plus ship-
ping. Free instructions are available to those
wishing to install their own.

The EASYSPARGER provides a continuous
supply of hot sparge water from any water
tap. It is a seven-quart kettle with a five-foot
hose and adapter that attaches to a water tap
and an outflow tube that directs heated wa-
ter into the mash tun. The EASYSPARGER is
heated on a stove to provide required sparge
temperatures, consistent with flow rate and
available heat. The manufacturer’s suggested
retail price for EASYSPARGER is $29 plus ship-
ping. For more information contact Jack
Schmidling Productions, 4501 Moody, Chicago,
IL 60630; (312) 685-1878.

Keg Tapper Tray

Whybark Manufacturing provides the
home beer-keg user a professional-style spill
and splash guard with spigot. The Keg Tap-
per Tray installs on the edge of a standard
five-gallon Cornelius keg.

The tray is made of PVC plastic and comes
with a ball or pin-type connector and spig-
ot. The splash guard height allows for most
pint glasses. Holding more than eight ounces
in spills, an easy-to-clean sponge absorbs
drips. Clearance of one inch above the keg is
needed in the refrigerator.

The manufacturer’s suggested retail price
for the Keg Tapper Tray is $36.95. Personalized
tap handles are $11.95 each. For more informa-
tion contact Jack Whybark, Whybark Manu-
facturing Inc., 12742 1/2 Los Nietos Rd., Santa Fe
Springs, CA 90670; (310) 946-5212.

Compiled by Dede Schum ®
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e FAST - Cools one
drop of wort
to 70°in 6 seconds

e EFFICIENT - Cools -
while siphoning.

e EASY TO STERILIZE -
Contrary to
popular belief!

e COMPACT-12"
tall by 6” Diameter

e PRECISE TEMPERATURE CONTROL - Includes
variable control flow valve.

e COMPLETE - with all garden/siphon hoses,
copper pick-up tube and screen/filter to
prevent hops clogging the siphon.

Inquire at your local homebrew shop or send
self-addressed stamped envelope for our FREE
brochure on the BrewCap and the rest of the
BrewCo brewing system: the Bruheat Brewer’s
Boiler & the BrewCap.

e BrewCo

MC &
Inquirles P.O. Box 1063, Boone, N.C. 28607  VISA
Invited (704) 963-6949 accepted

BEER EXPLORER S :_
Loglv900k

Log Your Beer Adventures
You order an IPA, or a porter, or maybe a
* new sweet stout. The adventure begins.

Beer Explorer’s Logbook lets you
record your own splendid adventure with
beer. Write your evaluations of micro-
brewed beers at a weekend festival. Document the beers you
make yourself. Use it to chart your progress in judging beer,
or as a guide to the beers you judge special.

Pages prompt you to log key facts about 52 beers.
Because beer worth drinking is worth remembering—a
month or a decade later when you’re writing your own book.

Includes foreword by Michael Jackson, a glossary of
beer styles, flavor and aroma terms, and the Flavor Wheel.

Pocketsize (412 x 81/2). Heavy paper suitable for
archiving. Price: $8.95, plus $2.00 P&H per order.

Ordering Information
Send your name, address, check or money order, VISA or
MasterCard info to: Passport to Adventure Press, Dept.
7ZC,PO Box 516, Niwot, Colo. 80544. Or fax your credit
card order to (303) 652-2268. Money back guarantee.

Colorado residents add 3% state tax.

* COMPLETE LINE OF HOME BRl‘f\glNG .
SUPPLIES & EQUIPMENT o

i

= | DIGITAL
SCALE

OF *25.00

Accurate to 1 Gram
( OR MORE

= or 1/10 of an Ounce
= HIGHEST QUALITY REGULATORS

WITH
PURCHASE

I

$3897

= SINGLE $4497 DOUBLE $4997

Heartland Hydroponics For All Of Your
Brewing and Growing Needs

. HHeartland Hydroponics

Vernon Plaza, 115 Townline Road
Vernon Hills, IL 60061
(3.5 Miles West of 94 on Route 60)

Phone 800-354-4769 ==

g :

A book completely
devoted to the
intricacies of beer
evaluation.

Discover how to evaluate beer
from the experts, including Charlie
Papazian,Greg Noonan, Jim Koch,
Morten Meilgaard and George Fix,
just to name a few.

Order your copy today, for only $25.95 (plus $3 P&t).
To order, contact Brewers Publications at

PO Box 1679, Boulder CO 80306-1679;

(303) 546-6514, FAX (303) 447-2825.

Satisfaction Guaranteed.

zym17
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T H E

B E S T

F R O M

riving through the Wind Riv-
er Range of snow-capped
peaks and sage-filled val-
leys our stomachs growled
and our palates craved a
filling meal complemented
by some fine brew. Throughout our four-week
venture to Wyoming, Montana, Utah and Col-
orado, we made vital stops at what we con-
sider some of the West's finest microbrew-
eries and brewpubs.

While most of the commercial establish-
ments we visited use a mashing process to
produce an excellent product with a great
deal of control, a fine beer can still be made
at home using a malt extract kit. Using ex-
tract Kits takes considerably less time than
using a mash, yet kits can capture the ele-
ments we prefer: hoppy nose, full body and
a smooth, rich flavor. Brewing a batch from
a kit provides the perfect way for a beginning
brewer to learn the basics.

As we drove and pondered the beers we
had been tasting, we dreamed of future trav-
el destinations and the beers we would like
to make in the next few months. Our minds
drifted from the western United States to the
continent down under — Australia and its na-
tive brew were calling our names. Instead of
hooking plane reservations to Sidney, we de-
cided to try making some beer. We had made
traditional Australian lagers before and
thought we would attempt something differ-
ent. We choose two products from Cooper’s,
an Australian Real Ale kit and an amber un-
hopped malt extract. We brewed the Real Ale
kit according to the instructions and decid-
ed to experiment in creating an Oktoberfest-
style lager with the amber extract.

Although we have ventured into creating
our own recipes using bulk extract, fresh

whole hops and specialty grains it is good to
know that we can depend on kits like Coop-
er's to provide a relatively quick, easy-to-
make, fine-tasting batch.

Cooper'’s
Australian

Real Ale Kit

The Cooper's Brewery produces some very
fine beer that we enjoy from time to time.
The Australian Real Ale kit proved to be a
worthy counterpart of the South Australian
operation. This kit is perfect for the home-
brewer who wishes to make a batch of Aus-
tralian ale in his or her own kitchen.

For five gallons:
2 cans (3.75 pounds each) Cooper’s
hopped Australian Real Ale kit
3/4  cup corn sugar (for priming)
dry ale yeast (included with kit)

Original specific gravity: 1.054 (estimated)
* Final specific gravity: 1.010

The directions that came with the kit were
very interesting to read. They were broken
down into six parts: requirements, brewing
method, fermentation, bottling, hints for the
homebrewer and common faults. In addition
to these comprehensive words of wisdom the
manufacturer provided a homebrewer's brew-
ing record that allows the brewer to record
date, volume and amount of sugar plus a tele-
phone number (Australian) to call or address
to write should further advice be required.

We deviated from the kit directions only
twice. First, instead of adding white sugar we

John Carlson Jr. and Caroline Duncker

* 17 kg, e (315 \bs) *
\_—_”/“

used an additional can of extract. Second, we
boiled the malt with 1 1/2 gallons of water for
about 10 minutes to sanitize the wort and
evenly dissolve the extract rather than adding
4 liters of boiling water. By using two cans of
the Real Ale malt, we figured the beer would
have more body and an intense hop charac-
ter. After the short boil, we force-chilled the
wort, funneled it into a glass carboy with
enough water to make five gallons and
pitched the dried ale yeast. Initial fermenta-
tion was visible within several hours. The
beer was racked into another carboy for sec-
ondary fermentation after three days when
most of the visible activity had ceased. A week
or so later the beer was batch primed and
bottled.

We sampled a bottle after two weeks of
conditioning and were very pleased with the
overall quality of this ale. The hop character
was predominant in the nose and taste while
the color was a beautiful amber. The color of
our batch was deeper than the mug of beer
pictured on the Cooper's extract can, but we
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attribute this to the addition of the second
can of extract instead of white sugar called
for in the instructions. We would highly rec-
ommend this kit because it is easy to make
even with our modifications, requires little
time and produces a wonderfully flavorful ale.

Cooper'’'s
Australian Amber
Malt Extract
“"Australian”

Oktoberfest

The second beer we brewed used Coop-
er's amber malt extract. This extract can is
not a "kit" so it is unhopped and does not in-
clude yeast or instructions, giving us the op-
portunity to create our own recipe. We de-
cided to produce a unique “Australian” Ok-
toberfest-style beer. In addition to the two
cans of Cooper's amber malt extract, we sup-
plemented the recipe with some specialty
grains (crystal, chocolate and Munich), lig-
uid yeast and whole hops.

For five gallons

2 cans (3.75 pounds each) Cooper’s
amber malt extract

1/2  pound 40 °L crystal malt

1/8  pound chocolate malt

1/2  pound Munich malt

3/4  cup corn sugar (for priming)
Wyeast No. 2206 liquid Bavarian
yeast

3 ounces Tettnanger hops, 5.5
percent alpha acid (60 minutes)

1/2 ounce Tettnanger hops, 5.5

percent alpha acid (two minutes)

= Original specific gravity: 1.052 (estimated)
Final specific gravity 1.012

First, we toasted the Munich malt at 350
degrees F (176.5 degrees C) for about 10 min-
utes. Then we cracked the crystal, chocolate
and Munich malts by putting them in a ziploc®
bag and crushing them with a beer bottle, added
them to | 1/2 gallons of water in the brewpot
and brought the mixture to a boil. When the
mixture started to boil we removed the grains

6 and added the malt extract followed by the

boiling hops and hoiled for 60 minutes with
occasional stirring. The wort was force cooled
and added to the fermenter with enough wa-
ter to make five gallons. We pitched the yeast,
put on the fermentation lock and waited for
the action to begin. The beer fermented for
eight days at about 74 degrees F (23 degrees C)
and then was racked into another carboy for
secondary fermentation. After another week
or so we siphoned the beer and to a bottling
pail, batch primed with corn sugar, bottled and
set the beer aside to condition.

The finished beer has a exceptional dark
amber color. It balances a malty sweetness
with low bitterness and low hop flavor and
aroma. Cooper’s Australian amber malt ex-
tract is a terrific baseboard from which to de-
velop your own creative beer recipe.

John Carlson is a second year law student
at the University of Denver who spends part of
his free time as a homebrewer. Caroline Dunck-
er does public relations for Colorado Ski Coun-
try USA. In addition to her love for the outdoors,
she enjoys the indoor art of brewing. Y

MelViCOTM U.S. Pat. Pend./Can. Pat.

Pressure Bottler for
Beer ¢ Sparkling Wine ¢ Soft Drinks:

Latest state of the art
pressure bottler

to bottle crystal beer
with no deposit, no
sugar added no waiting
time for second fermen-
tation. Beer is ready to
serve right after bottling
like commercial brew-
eries. Melvico bottler
can be used to bottle
sparkling wine (cham-
pagne) soda pop, soda
water, or any sparkling
drink. It is easy to use.

Saturate liquid with CO3 in pop tank, connect to
Melvico, fill bottle and cap. Comes with CO; regula-
tor, tubing, connectors and gas flow pressure gauge.
You supply your own filter pop tank and CO5 and in
minutes you will bottle your crystal clear beer.
Distributed exclusively in U.S.A. and Canada, shipped

via U.P.S. (U.P.S. will custom clear US shipments).

Vinotheque

2142 Trans Canada Highway,

Dorval, Quebec, Canada. HOP 2N4.
Phone (514) 684-1331 Fax (514) 684-4241
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Buy Direct and Save - Best Prices

2 Easiest Yeast Culture Kits
Available

= Complete Line of Lab Supplies
& Equipment

= Finest & Most Extensive Yeast
Culture Bank Anywhere

Phone or Write
for Free Catalog

Western U.S. (503) 234-7503
3034 SE 20th, Portland OR 97202

Eastern U.S. 8 Canada (419) 732-2200
2233 Sand Rd., Port Clinton OH 43452

Telephone: (503) 254-7494, Fax: (503) 251-2936
7024 N.E. Glisan Street, Portland, Oregon 97213 U.S.A.

2 Serving The Trade
oregomn Since 1963

specxalty
company,
inc. WHOLESALE

ONLY

Complete Line of
HOME BEER
and
WINE MAKING SUPPLIES

HOME OF THE FAMOUS
JET BOTTLE CAPPER

FASTEST SERVICE FROM
COAST TO COAST.

WRITE FOR OUR DETAILED
LIST OF ITEMS.

WANT MORE

THAN THE AVERAGE HOMEBREWER?

Serious brewers come to P.B.S. for their advanced brewing
equipment. P.B.S. specializes in the design and manufacture
of unique equipment for the home brewer. Quality, value,
and customer satisfaction are our goals.

CYLINDROCONICAL FERMENTORS
1/2-, 1-, and 2-barrel

STAINLESS STEEL BREW KETTLES
10-, 15-, 20-, 25-gal.
Ask about modifications
Three-vessel gravity system

WORT CHILLERS AND AERATORS
1 & 2 BARREL MICROBREWERIES

PBS PRECISION BREWING SYSTEMS
P.O. Box 060904, Staten Island, NY 10306

!

Tel. (718) 667-4459 Fax

r Relax... - W

The Market Basket

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

$409_Q For Only
VALUE

$'s +S&H
HOP SAMPLER |

Eight Ounces Each of:
German Hersbrucker = Cascade  Brewer's Gold
Willamette = Clusters = Fuggle
All together 3 pounds of the very freshest hop pellets available on the planet. {

NORTHWESTERN EXTRACT
: !

Case of 10 - 3.3 Ib. 00
Mix and Match Unhopped —

old, Amber, Dark or Weizen SALEl plusS & H

Free Calalog / Fast Service

Call Toll Free
1-800-824-5562

24 Hr. Fax (414) 783-5203
14835 W. Lisbon Road

Local calls (414) 783-5233 |

* - Brookfield, WI 53005-1510

J
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For The

HOME BREWER

Sunrise Milling is a
distributor of 18 styles
of malt for the home brewer.

Our product line includes Six Row
and Two Row Type Pale Lager Malts as well as
a variety of fine specialty malts.

Five of these malts are produced domestically
by Schreier Malting Company in Wisconsin
and thirteen Belgium are imported
from DeWolf-Cosyns Maltings.

Each malt is packaged in
3, 5, 10, and 50 pound quantities.

The Color Range of these malts spans
from 1.5 to 800 degrees lovidond (ASBS).

This product line offers you, the homebrewer,
easy access to a large selection of high
quality, unique, specialty grains.

Please call 1-800-236-2288.

MARCON FILTERS

produces Beer Filters for homebrew-
ers, pilot breweries, microbreweries,
and pub breweries, etc.

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

Fllter out |

For Draft Beer we have the economical
“Carosello Pressurized System”

MARCON FILTERS
40 Beverly Hills Drive, Downsview, Ontario,
Canada M31 1A1, Phone (416) 248-8484

Elliott Bay Metal Fabricating, Inc.

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

— Elliott Bay Metal Fabricating, Inc.—

P.O. Box 777 ° Monroe, Washington 98272 e (206) 788-5297

Home Brew Outlet is California’s leader in
retail stores. We’re now extendin% our great
prices and service nation wide! Your order
will be shipped outin 24 hrs in most cases.
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Beer Companion

This 280-page
book by Michael
Jackson covers
a brief introduc-
tion to brewing
ingredients, a
broad spectrum
of brewing styles
and examples, a
variety of anec-
dotes about the
history of beer and a section on beer and
food, including recipes. Beer Companion is a
true delight and hard to put down, though
there were several wonderful summaries,
maps and topics in Jackson's earlier book,
The New World Guide to Beer (Running Press,
1988), that would have made the new book
more complete.

For the well-traveled and style-experi-
enced beer drinker or for the wannabe, this
book is a fantastic collection of history and
sensory insights into 41 brewing styles and
gives specific examples of beers within the
styles from around the world. The pictures
add a great deal in demonstrating the back-
ground of the styles and the actual colors.

[ was truly immersed in this book. Jackson
has an uncanny ability to put sensory expe-
riences into words. Sights, sounds, smells and
tastes were mentally triggered as I read. His
narrative was enough for me to imagine [ was
there tasting the beer he was describing.

Each section on beer styles gives the his-
tory and characteristics that make each style
unique. The information is fascinating and
gives the reader insights into how the styles
originated. What is lacking, for those who are
not intimately familiar with all of the styles,

B
MICHARL JACKBON'H

VIEWS o

is a summary of the styles and their attribut-
es as a quick reference guide.

Having carried Michael Jackson's Pocket
Guide to Beer(Simon and Schuster, 1992) around
the world with me and used it as a source for
specific breweries and beers, this book goes in-
to a lot more detail and prepares the beer en-
thusiast to look for more history and locations
while searching out specific beers. My travels
would have been even more enjoyable if I had
the information contained in this book.

While reading, | was a little concerned
about how this book was supposed to relate
to Jackson's 1988 book, The New World Guide
to Beer. There was no mention of it in Beer
Companion other than the title being men-
tioned on the inside back cover.

Looking at the books side by side, the most
obvious differences are that The New World
Guide to Beer spent more time on the back-
ground of beermaking and looked at the vari-
ety of beers country by country, rather than style
by style as in the Beer Companion. Additional-
ly, Beer Companion looks at beer and food, which
The New World Guide to Beer does not.

Personally, as much as I like the descrip-
tions in Beer Companion, The New World
Guide to Beer has a lot of information that
would have made the new book a more com-
prehensive study. For example, The New
World Guide to Beer has terrific maps of brew-
ery locations, country by country. Summary
sections on style descriptions, how to taste
and judge beer, descriptions and pictures of
hops and barley would have made Beer Com-
panion a little more complete.

Given the existence of two books by the
same author on very similar topics, which book
should one purchase? As a beer-history junkie,
each provides me with a lot of useful infor-
mation. Unfortunately, I do not have the space

to carry both of these books when I travel.

The only obvious error was on page 93.
My dog Millie was on our beer label, but that
label passed on to doggy heaven in 1989.

Overall, [ loved Beer Companion, but | wish
that its relationship to The New World Guide
to Beer were better defined and the best of
both books integrated.

Beer Companion by Michael Jackson, Run-
ning Press, 1993, publisher's suggested retail
price: $39.95.

Reviewed by Pete Slosberg, founder of Pete's
Brewing Co. and a Recognized BJCP judge.

Fernmometert™

As we are all aware, temperature always
affects our moods. Likewise, it is no
surprise that the mood of one
of our dearest expres-
sions of creative- 4
ness, home-
brew, is ¥
linked to
temperature. 3
Alas, there is now
available the Fer-
mometer™, a mood
ring for your wort.

The Fermometer™ is
an economical alternative to the traditional im-
mersion thermometer during the fermentation
stage. It is a flexible liquid crystal thermome-
ter designed to stick to the outside of the fer-
mentation vessel with a self-adhesive backing.

The Fermometer™ provides continual
monitoring to signal the time for pitching and
is a tireless sentry of temperature during fer-
mentation. This eliminates the sanitation blues
and threat of contamination associated with
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the more traditional immersion thermome-
ter. It also eliminates the nagging question,
"Is it time to pitch yeast yet?,” and sends pack-
ing the faith brewers who must do a laying of
hands on the wort.

The temperature range of 36 to 78 degrees
F is in two-degree increments. Color changes
ingeniously designed into the liquid crystal
allow actual one-degree-increment readings.
It also displays range bars for suggested fer-
mentation temperatures of lagers and ales.

The manufacturer's suggested retail price is
$3.50 (plus $1 SGH). This makes the Fermometer™
an economical and fun way to prevent off-fla-
vors and reduce the risk of contamination —a
definite mood enhancer. The Fermometer™ is
available at homebrw supply shops. For more in-
formation write Tkach Enterprises, PO Box 344,
Castle Rock, CO 80104, or call 303) 660-2297.
Reviewed by Ross Libenson, a brewphile.

Sake (U.S.A)

You will always get your money's worth
in a hook by Fred Eckhardt. Sake (U.S.A.) of-
fers a preface, a foreword and an introduc-
tion, plus no less than seven appendices that
include a glossary, a bibliography and an in-
dex. The main text itself is actually three
books: one on the history
and lore of saké, another

on the history of U.S. saké
breweries and a third on
how to make your own
—— saké at home. If you are

\‘\ SAKE | atall interested in saké,
\ U.S-A') your library could be-
\ Y““‘E‘"“““i/ gin and end right here.
o Saké, Eckhardt

tells us, is the most complex

alcoholic beverage on earth and has the high-
est alcohol content (up to 2 percent) of any
naturally fermented beverage. Neither a beer
nor a wine, saké is the product of a unique fer-
mentation that begins with the making of ko-
Ji, from rice incubated with a mold. When the
kojiis ready, it is combined with steamed rice,
water and saké yeast for the first of a series
of ferments that can last as long as four weeks.
The next stages of filtering, settling, more fil-
tering and aging can take six months to a year.
Eckhardt describes the commercial and
the streamlined home version of this process

in careful detail, and illustrates throughout
with clear black-and-white photographs.

If you are leery of beverages that do not
feature a hoppy aroma, you may at least find
the history of saké brewing in the United States
to be interesting. Thirty-six saké breweries
have operated in the United States, the first
opening in Berkeley (where else?) in 1902,
with new plants opening recently in Califor-
nia, Colorado and Oregon.

To pour it into a small cup, Sake (U.S.A.) is
all you need to begin a lifelong appreciation
of saké, written by the best man for the job.

Sake (U.S.A.): The Complete Guide to Amer-
ican Sake, Sake Breweries and Homebrewed
Sake, by Fred Eckhardt, Fred Eckhardt Com-
munications, 1992, publisher's suggested re-
tail price: $14.95.

Reviewed by Kihm Winship, a free-lance writer
since 1973 and a beer and book lover.

The Minnow —
Mini Homebrew

System

I have always appreciated fine beers, but
have been completely ignorant of the process
and care that go into creating such a beer. To
educate and enlighten others like me, along
comes the "Minnow," a mini homebrewing sys-
tem that outlines the homebrewing process
and makes it understandable for first timers.
The "Minnow" homebrewing system includes
a | 1/2-gallon white food-grade plastic prima-
ry fermenting bucket, a snap-on lid and three-
piece airlock with rubber grommet, an amber
glass secondary fermenter with S-type-triple-
ripple airlock, a special vented funnel, three
packs of crushed specialty malt grains and a
multirecipe ingredients pack. This pack in-
cludes a 1.4 pound can of pale malt extract
syrup, hop pellets, ale yeast, priming sugar and
chlorine bleach in powder form for sanitizing.
The kit brews four liters, or a 12-pack of beer.

A copy of The New Brewer's Handbook by
Patrick Baker in included to introduce brew-
ing terminology. The user is instructed to read
the handbook cover to cover (about 36 pages)
to provide some familiarity prior to brewing.

The kit also comes with a full set of in-
structions that will guide the user through pri-
mary and secondary fermentation, the prim-

ing process and bottling. My first recipe de-
scribes the process of brewing a continental
light or Pilsener-style beer that includes Tet-
tnanger hop pellets. Preparing the wort for
primary fermentation lasts two hours. Pri-
mary fermentation takes about four days. |
allowed secondary fermentation to proceed
for seven days as opposed to the recom-
mended three or four days to ensure that sec-
ondary fermentation was complete. One week
was required for the beer to carbonate and
condition and I allowed an additional three
weeks for it to settle out and clear. The result
of my labor was a very drinkable Pilsener with
a good head and flavor.

To move to the intermediate brewing lev-
el, the user can take the specialty malt grains
included in the kit and extract the essence of
the malt grains by using a household coffee
maker. A final section in the instructions
guides the user to the advanced brewing lev-
el by using all-grain brewing techniques. I look
forward to taking these next two steps.

The "Minnow" appears to satisfy two types
of consumers. The first-time homebrewer,
who wishes to join in the fun of brewing her
or his own beer, and the advanced home-
brewer who wishes to experiment with spe-
cialty recipes without the commitment of
brewing a five-gallon batch.

The "Minnow" can be converted into a
"whale" by adding a separate priming bucket
and two additional secondary fermenters to
produce four liters or a 12-pack of homebrew
every other day. Whether you are an ad-
vanced homebrewer looking for a system to
try out your newest "secret recipe” or a first
timer looking to discover how beer is brewed
and why microbrews are so flavorful, the "Min-
now" is the kit for you.

Manufacturer's suggested retail price:
$19.95 (plus $5 SGH). For more information on
the "Minnow" write The New Bootleggers of
America, PO Box 2772, Canoga Park, CA 91306,
or call (818) 701-0557.

Reviewed by J. Matthew McMullen, a Boulder,
Colo., architect and aspiring homebrewer.

Evaluating Beer

Evaluating Beer is a 238-page compilation
of IS articles by I3 contributing authors all on
beer evaluation. Aimed at a wide range of peo-
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ple from profes-
sional brewers to
homebrewers,
Evaluating Beer
shows the im-
portance of
each to the
other, and
especially | %
takes ad-
vantage of the homebrew-
ing movement to further beer appreciation
and analysis. As Charlie Papazian says, "Nev-
er before has there been such a large group
of brewers having an interest in the charac-
teristics of different beer styles ... " The point
of the book is that if brewers are “able to eval-
uate a beer's flavor, aroma, appearance,
mouthfeel and aftertaste — and then identi-
fy the source of these characters, (brewers)
can control, adjust and improve the quality
of their brew.”

Remember school? In what grade did they
teach you how to properly smell and taste and
what the components of those aromas and fla-
vors might be? I thought so; I wasn't taught ei-
ther. Since we were not systematically taught
smells and tastes in school, Evaluating Beer
attempts to make up for our lack of education.

Some of the information in this book di-
rectly involves the work we do in the Beer
Judge Certification Program. The effects of
environmental factors and even the effect
people have on one another during judging
are discussed in great detail. The American
Homehrewers Association and Home Wine
and Beer Trade Association scoring sheets are
dissected, and theory is applied to explain
each part of the score sheets. Even the dif-
ferences in techniques between tasting beer
and wine are noted and thoroughly covered.

This is not a book for the beginner, nor for
someone who has no experience in the brew-
ing process. Unless you realize that the many
articles discuss each different author's per-
sonal experiences of how to evaluate beer
and not one universally applied system, this
book can be confusing and even contradic-
tory. For example, Ron Siebel of the Siebel In-
stitute in Chicago discusses using a hedonic
scale, yet Dr. Palamand of Summit Products
in a later article specifically says, "Avoid he-
donics.” Later, the importance of hedonics is
used again in discussing the work done by

large brewers with consumer preference
groups. So which system should the reader
use? It's important to realize that you may en-
counter different systems in the brewing in-
dustry. This book is an introduction to many
of those systems.

For the novice, I'd recommend taking one
of the tasting seminars held each year at the
AHA's annual Homebrewers Conference. Oth-
erwise, an introduction to tasting using doc-
tored beer samples is an excellent project for
homebrew clubs. Evaluating Beer contains
complete instructions on how to make such
doctored samples. After such an introduction
to tastings, you will have a sound basis for ap-
preciating this book.

For the novice or even for an advanced
taster, the advice given on how to taste and
the tasting procedure is valuable, as is the ad-
vice on how to communicate with an entrant
if you are a judge. What seems to be out of
place are the articles on color evaluation.
While this is an important part of laboratory
technique, color evaluation is not easily done
in a competitive setting.

The latter part of the book deals with larg-
er brewers and how consumer testing and

evaluation help determine what changes
might be necessary to their brands. This is
not something that a homebrewer would do,
but for anyone with dreams of breaking in-
to the world of microbreweries and brew-
pubs, it contains valuable insights into com-
mercial brewing.

I had read several of these articles before
in different journals, but as a beer judge, and
one interested in furthering the avocation of
brewing, I was glad to see so many articles
dealing with beer evaluation together in one
book. For anybody seriously interested in he-
ing a beer judge, this is a valuable reference
tool. It contains helpful advice to home-
brewers, commercial brewers, homebrew
clubs and beer judges. In the not too distant
future, I expect to see this book on the re-
quired reading list for advanced judges and
competition organizers.

Evaluating Beer, a collection of articles
edited and published by Brewers Publications,
1993, publisher's suggested retail price: $25.95.
Reviewed by Ed Busch, a National BJCP judge.

This article is available on Library 13-
AHA/zymurgy/Clubs on CompuServe's Beer
and Wine Forum as REVIEW.S94. ®

Brewers Resource wants you to
makethe best beers possible. With this
goal in mind we've created our line of
BrewTek products, each designed to
enhance your brewing skills.

Get off to a great start with the
finest brewing kits in the world. Pale
DME, fresh hops, crushed grains and
liquid yeast, a 12-pg
direction booklet
with 25 Kkits in 17
styles of beer to
choose from.

Make your
life a little easier with one of our four
draftsystems, specially designed wort
chiller, or go on-line with our BBS.

The best ways to improve your beer.

We've designed sound, siraight for-
ward, easy to follow yeast culturing
packages that adapt to your limita-
tions and combine these
with your choice of the
finest yeast cultures
available. Brewers ,
Resource- making the mf
difference between a
good beer and a great beer.
For more information, call or
write for your free, fact filled,
illustrated catalog.

You'll find that Brewers Resource
is doing much more than just provid-
ing you with the best products at the
lowest possible prices.

Call 1-800-827-3983

Brewers Resource ......:..,

P.O. Box 507 Woodland Hills, CA 91365

or 818-887-3282

ZY ™M URGY

Spring

19 94

81



Ask the Beer Geek.

Only in
BarleyCorn
A one year subscription
(six issues) to the premier

East Coast Beer

magazine is only $15.
BarleyCorn
P.O. Box 2328
Falls Church, VA 22042

Q
Home %gg

tass@  Vintners
Brewers . 9«3@; Supplies

OVER 140
MALT EXTRACTS

IMPORTED & DOMESTIC
« 20 + GRAIN MALTS
* 15 + HOP VARIETIES
LEAF - PELLETS - PLUGS
° LIQUID & DRY YEAST
* FERMENTATION EQUIPMENT

» WINE MAKING SUPPLIES
« LITERATURE

FREE catalog FAST service
Master Card & Visa Accepted

123 Glen Ave, Upton, MA 01568

1-800-626-237 1

If you plan to enter a sanctioned competition in 1994,
congratulations, since it means you have designed and brewed
a Great Beer!

The Case Place would like to help you get that prize-

winner to the judging table safely and conveniently.

We offer "The Box".

"The Box" is a bottle-shipping system that you don't throw
away! It is returned to you to be used again and again.
Because "The Box" is re-usable, we've been able to design it
with safety and convenience features not possible with a throw-
away system.

You can load 12 bottles in 'The Box" in about 3 minutes,

and the return fee is probably less than you'd spend for throw-
away packing material.

You can brew another prize-winner with the time you save!

Order "The Box" from The Case Place. | Choose

$21.00 plus $3.50 shipping anywhere in U.S.
Visa/MC and personal checks welcome.

112 Mockingbird,
Harrison, Arkansas 72601
Phone 501-741-3117

Don't Burn it!

Return it!

To Re-Use

it  The

|l

/(:P\ Original and

" Incredible
Carboy
and
Bottle

> All brass construction
» Cleans your bottles fast

» Attaches easily to faucet

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

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

an

CONNELT]

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

ARIZONA
Brewmeisters Supply Co.
3713 W.Gelding Dr.
Phoenix, AZ 85023-5425
(602) 843-4337

CALIFORNIA

Barley And Wine

Home Fermentation Supply
1907 Central Ave.

Ceres, CA 95307

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

Beer Makers o America

San Jose

1040 N. 4th St.

San Jose, CA 95112

(408) 288-6647; (800) 994-BREW

Bencomo's Homebrew Supply
1544 N. Palm

Fresno, CA 93728

(209) 237-5823

The Beverage People

840 Piner Rd. #14

Santa Rosa, CA 95403

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

Bucket of Suds

317 Old County Rd.
Belmont, CA 94002
(415) 637-9844

Dennis Maxwell's Labels and
Ts Ete.

650 Flinn St. Unit 4

Moorpark, CA 93021

(805) 529-9292;

FAX (805) 529-9294

Doc's Cellar
470 Price St.
Pismo Beach, CA 93449
(805) 773-3151

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

Great Fermentations of Marin
87M Larkspur

San Rafael, CA 94901

(415) 459-2520; (800) 542-2520

Home Brew Mart

5401 Linda Vista Rd., Suite 406
San Diego, CA 92110

(619) 295-2337/295-Beer

The Home Brewery

738 S. Waterman Ave., ¥B-28
San Bernardino, CA 92408
(909) 888-7746; (800) 45I-MALT

HopTech

PO Box 2172

Danville, CA 94506

(800) DRY-HOPS; (510) 736-2350;
FAX (510) 736-7950

Napa Fermentation Supplies
724 California Blvd.

Napa, CA 94559

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

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

(510) 849-0400

Portable Potables
1011 4lst Ave.

Santa Cruz, CA 95062
(408) 476-5444

R & R Home Fermentation
Supplies

8385 Jackson Rd.
Sacramento, CA 95826
(916) 383-7702

RCA Distributors (West Coast)
9229 Allano Way

Santee, CA 92071

(619) 448-6688

Santa Cruz Homebrew
616 California St.

Santa Cruz, CA 95060
(408) 459-0178

COLORADO

The BREW-IT Co.

129 Remington St.

Fort Collins, CO 80524

(800) 748-2226; (303) 484-9813

Doc's Brew Shop
3150-BI S. Peoria
Aurora, CO 80014
(303) 750-6382

Highlander Home Brew Inc.
151 W. Mineral Ave., Suite 113
Littleton, CO 80120

(303) 794-3923; (800) 388-3923

Liquor Mart Inc.
1750 I5th St.
Boulder, CO 80302
(303) 449-3374

Old West Homebrew Supply
301 BE. Pikes Peak Ave.
Colorado Springs, CO 80903
(719) 635-2443; (800) ILV-BREW

What's Brewin'
1980 8th St.
Boulder, CO 80302
(303) 444-9433

Wine & Hop Shop
705 E. 6th Ave.
Denver, CO 80203
(303) 831-7229

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

CONNECTICUT
Brother Logan Home Brewing
Supplies

60 Jerry Daniels Rd.
Marlborough, CT 06447

(203) 295-8620

The Mad Capper

PO Box 161
Glastonbury, CT 06033
(203) 659-8588

S.E.C.T. Brewing Supply
c/o SIMTAC

20 Attawan Rd.

Niantic, CT 06357

(203) 739-3609

Wine and Beer Art

off Smith Tompkins

1501 E. Main St., Route 202
Torrington, CT 06790
(203) 489-4560

DELAWARE

Wine Hobby USA

2306 W. Newport Pike

Stanton, DE 19804

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

FLORIDA

Home Brewer's Outlet Inc.
4345 Okeechobee Blvd.
Building F-5

West Palm Beach, FL 33409
(800) 644-5555

The Home Brewery

416 S. Broad St.

PO Box 575

Brooksville, FL 34605

(904) 799-3004; (800) 245-BREW

GEORGIA

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

(404) 252-5606

ILLINOIS

Chicago Indoor Garden Supply
297 N. Barrington Rd.
Streamwood, IL 60107

(708) 885-8282; (800) 444-2837

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

Crystal Lake, IL 60014

(815) 459-7942

Evanston First Liquors
Homebrewing

1019 W. Davis St.
Evanston, IL 60201
(708) 328-965!

Fleming's Winery

RR 2 Box |

Oakwood, IL 61858

(217) 354-4555; (800) 832-4292

Home Brew Shop
307 W. Main St.

St. Charles, IL 60174
(708) 377-1338

Leisure Time Pet & Hobby
123 S. Mattis

Country Fair Shopping Center
Champaign, IL 6182l

(217) 352-4007

Lil' Olde Winemaking Shoppe
4S. 245 Wiltshire Lane

Sugar Grove, IL 60554

(708) 557-2523

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

Sheafy & Vine Brewing Supply
5425 S. LaGrange Rd.
Countryside, IL 60525

(708) 430-HOPS

JYou-Brew

Country Food & Liquor
19454 S. Route 45
Mokena, IL 60448

(708) 479-2900

KANSAS

Ale-N-Vino

925 N. Kansas Ave.

PO Box 8155

Topeka, KS 66608

(913) 232-1990; (800) 335-BREW

Bacchus & Barleycorn Lid.
8725 Johnson Dr.

Merriam, KS 66202-2150
(913) 262-4243

CJ's Beer & Wine Hobby Shop
539 E. Santa Fe

Olathe, KS 6606l

(913) 764-5717; (800) 858-0664

KENTUCKY

The Home Brewery

1446 N. 3rd. St.

Bardstown, KY 40004

(502) 349-1001; (800) 992-BREW

Nuts N Stufy Inc., Bulk Foods
2022 Preston St.

Louisville, KY 40217

(502) 634-0508; (800) 867-NUTS

Winemakers Supply & Pipe

Shop

9477 Westport Rd.

Westport Plaza

Louisville, KY 40221

(502) 425-1692 8 3
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MAINE

Cookin' With Spirits

Squire Hill Plaza Upper Main St.
Winthrop, ME 04364

(207) 377-3237

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

(207) 832-6286

The Whip & Spoon
161 Commercial St.
PO Box 567
Portland, ME 04108
(800) 937-9447

MARYLAND

Bel Air Homebrewer's
Connection

15 Churchville Rd., Suite 113-168
Bel Air, MD 21014

(800) 982-BREW; (410) 638-1454

The Brewkeg

822-C Frederick Rd.
Catonsville, MD 21228
(410) 747-2245

Brew Masters Ltd.

12266 Wilkins Ave.

Rockville, MD 20852

(301) 984-9557; (800) 466-9557

Brew N' Ketile
1000 Light St.
Baltimore, MD 21230
(410) 783-1258

Cellar Works

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

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

Home Brew Outlet

17 N. Philadelphia Blvd., Route 40
Aberdeen, MD 21001

(410) 272-0883;

FAX (410) 272-2955

Maryland Homebrew
6910 Spinning Seed
Columbia, MD 21045
(410) 290-FROTH

MASSACHUSETTS
Barleymalt and Vine

26 Elliot St.

Newton, MA 02161

(800) 666-7026

Barleymalt and Vine
® The Wine Vault
Route 126 and 9
Framingham, MA 01701
(508) 875-6980

Barnstable Brewers Supply
PO Box 1555

Windmill Square, Route 28
Marstons Mills, MA 02648
(508) 428-5267

New En

(ive

g\andys Beeriodical since 1989

\‘\Q“;“j“ﬁ 'R‘E _L( ‘M[W.S’

More New Englanders turn to
Yankee Brew News than all other

brewspapers combined.

Find out why.

Forafour-issue subscription send $7.95 to Yankee Brew News m Box 8053, JFK Station
= Boston, MA 02114 m Phone (617) 846-5521 or send $1.50 for a sample issue

Beer and Wine Hobby

180 New Boston St.

Woburn, MA 01801

(617) 933-8818; (800) 523-5423

Biermeister

PO Box 9334
Lowell, MA 01853
(508) 458-5899

The Hoppy Brewer Supply Co.

550 Central Ave.
Seekonk, MA 02771
(508) 761-6615

The Keg & Vine
697 Main St.
Holden, MA 01520
(508) 829-6717

The Malt Shop

PO Box 81005 Box 139
Springfield, MA 01108
(413) 783-0242

The Modern Brewer Co.
2304 Massachusetts Ave.
Cambridge, MA 02140

(617) 868-5580; 800-Send-Ale

Partners Village Store
999 Main Rd.

PO Box 305!

Westport, MA 02790
(508) 636-2572

Stella Brew — Discount
Homebrew Supplies

PO Box 23

207 Center Depot Rd.
Charlton Depot, MA 01509
(508) 248-6823

The Vineyard-Home Brewers
and Vintners Supply Shop
123 Glen Ave.

PO Box 80

Upton, MA 01568

(508) 529-6014; (800) 626-237!

MICHIGAN
Brew & Grow
33523 W. 8 Mile #F-5
Livonia, MI 48152
(313) 442-7939

Midwest Brewing Supply

PO Box 6215

Saginaw, Ml 48608

(517) 793-9420 (phone and FAX);
(800) 644-BREW (order line)

True Brew Homebrewing
Supply Co.

PO Box 125

Algonac, MI 48001

(810) 794-1038

Wine Barrel Plus
30303 Plymouth Rd.
Livonia, Ml 48239
(313) 522-9463

MINNESOTA
Brew-N-Grow

8179 University Ave. N.E.
Fridley, MN 55432

(612) 780-8191

WindRiver Brewing Co. Inc.
7212 Washington Ave. S.

Eden Prairie, MN 55344

(612) 942-0589; (800) 266-HOPS;
FAX (612) 942-0635

MISSOURI

The Home Brewery

South Old Highway 65

PO Box 730

Ozark, MO 65721

(417) 485-0963; (800) 321-BREW

Johnny Brew-Meister's
Crossroads West Shopping Center
2101 W. Broadway

Columbia, MO 65203

(314) 446-8030;

FAX (314) 446-803I

St. Louis Wine & Beer Making
251 Lamp & Lantern Village

St. Louis, MO 63017

(314) 230-8277

Winemaker's Market
4349 N. Essex Ave.
Springfield, MO 65803
(417) 833-4145

NEVADA

The Home Brewery

4300 N. Pecos Rd. #I3

North Las Vegas, NV 89115

(702) 644-7002; (800) 288-DARK

NEW HAMPSHIRE
Beer Essentials

92 Renshaw Rd.

Weare, NH 03281

(603) 529-4664; (800) 608-BEER

Brewer & Associates/
Maine Hopper

112 State St./ PO Box 6555
Portsmouth, NH 03801
(603) 436-5918

Granite State Natural Food Inc.
164 N. State St.

Concord, NH 03301

(603) 224-934I

Orfordville Home Brew Supplies
Route 25A RRI Box 106A

Orford, NH 03777

(800) 498-4564; (603) 353-4564

RCA Distributors

10 North St.

North Walpole, NH 03609
(603) 445-2018

Stout Billy's

61 Market St.

Portsmouth, NH 03801

(603) 436-1792; (800) 392-4792

The Stout House

Eastern Slope Plaza

North Conway, NH 03860

(603) 356-5290; (800) 842-BREW

NEW JERSEY
Ale & Mead Brewing
181 Willowdale Ave.
Montclair, NJ 07042
(201) 744-5498
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The Brewmeister
115 N. Union Ave.
Cranford, NJ 07016
(908) 709-9295

Brunswick Brewing Supply
727 Raritan Ave.

Highland Park, NJ 08904
(908) 572-5353; (800) 884-2739

Cofijee Thyme 'N More
201 N. Broadway
Gloucester, N] 08030
(609) 456-8833

The Home Brewery

56 W. Main St.

Bogota, NJ 07603

(201) 525-1833; (800) 426-BREW

Red Bank Brewing Supply
67 Monmouth St.

Red Bank, NJ 07701

(908) 842-7507; (800) 779-7507

Richland General Store
Route 40 PO Box 185
Richland, N] 08350
(609) 697-1720

Wine Rack

293 Route 206
Flanders, N] 07836
(201) 584-0333

NEW YORK
America's Brewing Co.

100 River Rd., Triangle Plaza,
Suite 8

Harriman, NY 10926

(914) 782-8586

Arbor Wine & Beermaking
Supplies Inc.

74 W. Main St.

East Islip, NY 11730

(516) 277-3004

Bottom ofj the Barrel
280 E. Dominick St.
Rome, NY 13440

(315) 339-6744

The Brewery

11 Market St.

Potsdam, NY 13676

(315) 265-0422; (800) 762-2560

The Brews Brothers at KEDCO —
Beer & Wine Supply Store

564 Smith St.

Farmingdale, NY 11735-1168

(516) 454-7800; FAX (516) 454-4876

D.P. Homebrew Supply
1998 E. Main St., Route 6
Mohegan, NY 10547

(914) 739-0977

£. J. Wren Homebrewer Inc.
Ponderosa Plaza

209 Oswego St.

Liverpool, NY 13088

(315) 457-2282

£ast Coast Brewing Supply

124 Jacques Ave.

PO Box 060904

Staten Island, NY 10306

(718) 667-4459; FAX (718) 987-3942

Great Lakes Brew Supply
310 Adams Ave.

Endicott, NY 13760

(607) 785-4233;

(800) 859-GLBS

Heimastatte Homebrewers Supply
RD #1 Box 354

Livingston Manor, NY 12758

(914) 439-4367

Little Shop off Hops

Home Brewing Supply Co.
I5W. 39th St.

New York, NY 10018

(212) 704-4248; (800) 343-HOPS;
FAX (212) 704-9611

Little Shop off Hops 11
79 New St.

New York City, NY 10004
(212) 422-3636

Mountain Malt and Hop Shoppe
54 Leggs Mills Rd.

Lake Katrine, NY 12449

(800) 295-MALT; (518) 943-2289

The New York Homebrew Inc.
38 Cherry Lane

Floral Park, NY 11001

(800) YOO-BREW; FAX (516) 358~
0587

Niagara Tradition
Homebrewing Supplies
7703 Niagara Falls Blvd.
Niagara Falls, NY 14304
(716) 283-4418

Party Creations

RD 2 Box 35 Rokeby Rd.
Red Hook, NY 12571
(914) 758-0661

S & R Homebrewing &
Winemaking Supplies
PO Box 5544 Union Station
Endicott, NY 13763

(607) 748-1877

U.S. Brewing Supply

815 Madison Ave.

Albany, NY 12208

(800) 383-9303; (518) 449-2470

NORTH CAROLINA
Alternative Beverage

114-0 Freeland Lane

Charlotte, NC 28217

(704) 527-9643; (800) 365-BREW

American Brewmaster
3021-7 Stoneybrook Dr.
Raleigh, NC 27604

(919) 850-0095

NORTH DAKOTA
Happy Harry's

Polar Package Inc.

1125 19th Ave. N.

Fargo, ND 58103

(701) 235-4661

The Home Brewery

at Happy Harry's Bottle Shop
215132nd Ave. S.

Grand Forks, ND 58201

(701) 780-0902; (800) 367-BREW

=] EE

Brewer’'s Calculator

THE ULTIMATE IN BREWING SOFTWARE

New Version!! Only
Now keeps track of $3 9
Inventory Levels
plus $3 shipping and
handling
ReCipe Formulatian Category India Pale Ale
Calculate Original & Terminal = | ... Colegory RANGE  -wererrnrmssmesnsosseen
Gravity, Color, Bitterness, W cRsaEE
Water Treatment and More! Cravty ~ 1.050  1.060 1.065
. Alcivol. & 5.8% 6.5
Include_s profiles for all AHA oo 40 & o
recognized styles. Color 8 8.7 1
Terminal Gravity 1.015
Inventory Databases

Call or write for more details or
send $5 for a demo disk.
(Refundable with purchase)

Easily edit any of the
databases, including malt,
hops, yeast and beer styles.

Batch Logging
Neatly organize all of your
brewing data and produce
beautiful print-outs.

Regent Sofitware Co.
15 Camellia Place
Oakland, CA 94602
(510) 482-1609
On-Line HELP! with malts, CA residents add $3.22

hops, yeast and beer styles.
Money-Back Satisfaction

!
Requires Windows™ 3.1 and 3 Meg RAM Guarantee!

Using HOPS

The Complete Guide to
Hops for the Homebrewer

by Mark Garetz
Using Finally, a comprehensive

A H O P S reference guide to one of the

most important ingredients in
\©  The Complete your homebrew: HOPS!
\  Guide to Hops ; P ¢
For the Homebiawe Using Hops is the first book to

cover the subject of hops with
depth and accuracy. Subjects
include hop varieties, decoding
hop names, bittering, finishing
and dry hopping, buying and
storing hops, and much more.

by Mark Garetz

Using Hops will be available in March '94. See
your homebrew retailer, or order direct. Your
brewing library shouldn’t be without it!

{ y roswes 1800 DRY-HOPS
HopTech (1800 379-4677)
7.
Dot N 2use FAX: 15107367950 [ |
(610) 736-2350

Retailers: Call us for the name of your nearest distributor.
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OKLAHOMA
Bob's Brewhaus
724 W. Cantwell Ave.
Stillwater, OK 74075
(405) 372-4477

OREGON
F.H. Steinbart Co.
234 S.E. 12th St.
Portland, OR 97214
(503) 232-8793

Home Fermenter Center
123 Monroe St.

Eugene, OR 97402

(503) 485-6238

Homebrew Heaven
1292 12th St. S.E.
Salem, OR 97302
(503) 375-3521

Johnston's Home Brew and
Wine Supply

164 Columbia Loop Rd.
Roseburg, OR 97470

(503) 679-4645

Wasson Bros. Winery & Beer
and Wine Supply

41901 Hwy. 26

Sandy, OR 97055

(503) 668-3124

PENNSYLVANIA
Ambler Brewer's Connection
903 E. Butler Pike

Butler & Bethlehem Pikes
Ambler, PA 19002-603I

(215) 643-3565

Beer Unlimited

Routes 30 and 40, Great Valley
Shopping Center

Malvern, PA 19355

(215) 889-0905

BREW by yOU
3504 Cottman Ave.
Philadelphia, PA 19149
(215) 335-BREW

Country Wines

3333 Babcock Blvd.
Pittsburgh, PA 15237-242I
(412) 366-0151

Homebrewers Outlet
10 Lincoln Circle
Fairless Hills, PA 19030
(215) 943-8569

Home Sweet Homebrew

2008 Sansom St.

Philadelphia, PA 19103

(215) 569-9469; FAX (215) 569-4633

Keystone Homebrew Supply
Montgomeryville Farmers Market
Route 63

Montgomeryville, PA 18936

(215) 641-HOPS

Spielgrund Gourmet Shop
3528 E. Market St.

York, PA 17402

(717) 755-3384

Starview Brew

51 Codorus Furnace Rd.
Mt. Wolf, PA 17347
(717) 266-5091

RHODE ISLAND
Brew Horizons

884 Tiogue Ave.

Coventry, Rl 02816

(401) 826-3500

Northeast Brewers Supply
Mariner Square

140 Point Judith Rd., Unit C-45
Narragansett, RI 02882

(401) 789-9635; (800) 352-9001

Northeast Brewers Supply
Providence Division

745 Branch Ave.

Providence, Rl 02901

(401) 521-4262

TENNESSEE

Allen Biermakens

4111 Martin Mill Pike
Knoxville, TN 37920

(615) 577-2430; (800) 873-6258

The Winery & Brew Shoppe
60 S. Cooper St.

Memphis, TN 38104

(901) 278-2682

TEXAS

Austin Homebrew Supply
306 E. 53rd St.

Austin, TX 78751

(512) 467-8427

DeFalco's Home Wine

& Beer Supplies

5611 Morningside Dr. Dept. Z
Houston, TX 77005

(713) 523-8154; FAX (713) 523-5284

Homebrew Headquarters
2810 Greenville

Dallas, TX 75206

(214) 821-7444; Order lines (800)
966-4144; (800) 862-7474

Homebrew Headquarters —
North

13929 North Central Expy.
Suite 449

Dallas, TX 75243

(214) 234-4411; (800) 966-4144

Homebrew Headquarters —
West

900 E. Copeland, Suite 120
Arlington, TX 760ll

(817) 792-3940; (800) 862-7474

Homebrew Supply off Dallas
777 South Central Expressway,
Suite I-P

Richardson, TX 75080

(214) 234-5922

St. Patrick's off Texas
Brewers Supply

12922 Staton Dr.
Austin, TX 78727

(512) 832-9045

the darkest stout.

“DEALER INQUIRES INVITED" AVON BOOKS, Room 286HB
1350 Avenue of the America, New York, NY 10019 Tel: 212-261-6882

THE ALL-TIME CLASSIC
REVISED AND UPDATED

THE NEW COMPLETE JOY OF HOME BREWING

From America’s leading authority on home brewing,
Charlie Papazian, comes this definitive, easy-to-follow

guide to brewing everything from the lightest lager to

Includes sections on:

Getting your home brewery
together: the basics—hops, malt,
yeast and water

10 easy lessons to making your
first bubbling batch of beer
Brewing exciting world-class
styles of beer that will impress
and delight your friends

Using fruit, honey and herbs for
a spicler, feistier brew

Brewing with malt extracts for
an unlimited range of strengths
and flavors

And much, much more!

#76366-4 » 416 pages

¢S AVON BOOKS

The Hearst Corporation
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The Essentials of Beer Style

is an ideal handbook for the
serious beer enthusiast, and
an unparalleled source of
hard-to-find information
about the process of brewing
the world’s great beers. It is
an indispensable reference
tool for small brewers, home
brewers, and beer importers
anddistributorsintheirsearch
forinformation on rare or ob-
scure beer types.

For those who want to
know about beer tasting, the
final third of the book is a full and complete handbook on
that subject—a gold mine of information for aspiring beer
judges.

L 12 rf 3
i b

The Essentials of Beer Style: A Cata-
log of Classic Beer Styles for Brewers
& Beer Enthusiasts, Fred Eckhardt,
224 pages. At your favorite home-

brew supply shop or order direct
<| from Fred Eckhardt Communica-
==

tions, P.O. Box 546, Portland, OR
97207. $14.95, plus $2.00 shipping.
Wholesale inquires invited.
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The Winemaker Shop

5356 W. Vickery

Fort Worth, TX 76107

(817) 377-4488; FAX (817) 732-4327

VERMONT
Brew Lab

94 N. Main St.

St. Albans, VT 05478
(802) 524-2772

Something's Brewing
196 Battery St.
Burlington, VT 05401
(802) 660-9007

Vermont Homebrewer's Supply
20 Susie Wilson Rd.

Essex, VT 05451

(802) 879-2920; (800) 456-BREW

VIRGINIA

Brew America

138 Church St. N.E., Suite F
Vienna, VA 22180

(703) 938-4805

WASHINGTON
Brewer's Warehouse
4520 Union Bay Place N.E.
Seattle, WA 98105

(206) 527-5047

The Cellar Home Brew

14411 Greenwood N.

Seattle, WA 98133

(206) 365-7660; (800) 342-1871

Evergreen Brewing Supply
12121 N.E. Northup Way, Suite 210
Bellevue, WA 98005

(800) 789-BREW; (206) 882-9929

Jim's 5¢ Home Brew Supply &
Traditional Beer Emporium
N. 2619 Division St.

Spokane, WA 99207

(509) 328-4850; (800) 326-7769

Liberty Malt Supply Co./

Pike Place Brewery

1432 Western Ave.

Seattle, WA 98121

(206) 622-1880; FAX (206) 622-6648

Northwest Brewers Supply
915 6th St.

Anacortes, WA 98221

(206) 293-8070

West Seattle Homebrew
Supply Co.

4720 S.W. California Ave.
PO Box 16532

Seattle, WA 98l16

(206) 938-2476

WEST VIRGINIA
Tent Church Vineyard

RD |, Box 218

Colliers, WV 26035

(304) 527-3916; (800) 336-2915

WISCONSIN

B. Bros. Brewing Supply
1733 Charles St.

La Crosse, WI 54603-2135
(608) 781-WINE

Hedtke's IGA-Homebrewing &
Winemaking Supplies

308 Charles St.

Hatley, WI 54440

(715) 446-3262

Lifje Tools Adventure
Outpitters Inc.

'1035 Main St.

Green Bay, Wl 54301
(414) 432-7399

The Market Basket Homebrew
& Wine Supplies

14835 W. Lisbon Rd.

Brookfield, WI 53005-1510

(414) 783-5233

Nort's Worts
7625 Sheridan Rd.
Kenosha, W1 53143
(414) 654-2211

North Brewery Supplies
9009 S. 29th St.

Franklin, WI 53132

(414) 761-1018

The Wine & Hop Shop
434 State St.

Madison, WI 53703
(608) 257-0099

WYOMING

Whole Foods Trading Co.
1239 Rumsey Ave.

Cody, WY 82414

(307) 587-323

CANADA

BRITISH

COLUMBIA

Spagnol's

Wine and Beer Making
Supplies Ltd.

1325 Derwent Way

Annacis Island

New Westminster, BC V3M 5V9
(604) 524-9463; FAX (604) 524-1327

ONTARIO
Marcon Filters

40 Beverly Hills Dr.
Downsview, ON M3L IAl
(416) 248-8484

B> If you are
interested in
having your shop
listed, please call
Linda Starck,
(303) 447-0816,

for all the details.

Boulder, CO 803061679

!

The Institute for Brewing. Studies invites
you to the 1994 National

Microbrewers and Pubbrewers

Conference and Trade Show April 10 ?h_:[ough
13, 1994 Portland Marriott, Portland, Ore. For more

information contact the Institute for Brewing Studies at PO Box ]79,
(303) 447-0816, FAX (303) 447-2825.

ZY MURGY

Spring

19 9 4



il

What Cabernet Sauvignon grapes are to red wine,
Maris Otter barley is to ale mallt. @

aris Otter is a rare, old fashioned two-row barley, low 3 \‘ / -~

in yield per acre and tough to grow. Seasoned brewers 4 6§;«é N

still insist on the delicious, rich, plump, nut-like JoS$3(| 4£3§ 192
character and the finesse that the variety gives their pale and MAL. (\'3 ISP
brown ales, porters, stouts and barley wines. Crisp Malting Ltd. S3J&5 _')
of Great Ryburgh continues to contract with local Norfolk g% 7

farmers to supply them this extraordinary barleycorn. Crisp

maintains one of the few remaining traditional floor maltings in =g
g g \S
4

England. Their fine pale, crystal, and dark malts are now F A7 (I'
available to micro- and home brewers in the U.S. and Canada W
through Liberty Mait Supply Company and their retail agents.  Dealer inquiries welcomed

LIBERTY MALT SUPPLY COMPANY

% America's finest selection of malt « Founded in 1921 =»

1418 Western Avenue, Seattle, WA 98101— Tel. 206-622-1880 Fax 206-622-6648
) |
CLisp Maris Otter won 1st place at this year's National Malting Barley COmpetition‘

$S PROFIT BREWING SS

Now available in California, U.S.A. from

BREWING EXPERIENCE

The place where YOU make great beet!

Canada’s leading chain in the brew-it-yourself industry!

BREW-IT-YOURSELF BEER STORES

We are recognized for superior product, unparalleled training, powerful market position,
profitable store design, We offer a professional and proven equipment and training package.

No franchise fees - No royalty fees

We prepare you for MORE than opening day!
Please mail or fax your request for a comprehensive information package to: .
THE BREWING EXPERIENCE INC.
450 Woodlawn Road West, Unit 6
GUELPH, Ontario, Canada N1K 1A6
FAX: (519) 837-8838 -

ZY MURGY Spring 19 9 4




THE
BREWER'S

800-451-6348

OUR NEW CATALOG
IS FILLED WITH
HUNDREDS OF

TOP QUALITY
INGREDIENTS AND
EQUIPMENT FOR
THE BEGINNER AND
ADVANCED BREWER

QUALITY
SELECTION
SERVICE
GREAT PRICES

TAKE A LOOK
AT OUR
UNBEATABLE
PRICES AND
SELECTION

CALL THIS MONTH
AND RECEIVE
5% OFF YOUR
FIRST ORDER!

CALL FOR
YOUR FREE
CATALOG

1T | e TN Trade homebrew recipes with
(X911 JSC  other homebrewers through
the Recipe Exchange.

Recipes
Recipes
Recipes
Recipes

For information
fax, write or call
the Recipe Exchange
c/o Allegheny Printing
1910 Cochran Road
Pittsburgh, PA 15220

Phone/Fax 412-561-0660

Tap the Source,

Looking for quality beer and wine making supplies?
Tap into the prime source.

¢ Beer & Wine Making Full Product Lines
» Wide Selection of Refrigerated Hops
e Extensive Draft Equipment Supplies
e Wholesale Inquires

Bringing you 75 years of brewing service and expertise

T
FH {TEINBART

234 SE 12th Avenue  Portland, OR 97214

503 232-8793 89

ZYMURGY Spring 19 9 4
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CALIFORNIA

HENRY 'N HARRY'S GOAT HILL TAVERN

1830 Newport Blvd.

Costa Mesa, CA 92697

(714) 548-8428

Seeing is believing! Our world-record 131 taps pour 101 differ-
ent draft beers. Casual atmosphere featuring darts, billiards,
shuffleboard and pinball. Open seven days, Il a.m. to 2 a.m.

LYON'S BREWERY OF DUBLIN

7294 San Ramon Rd.

Dublin, CA 94568

(510) 829-9071

A beer connoisseur's heaven with 40 microbrewed and im-
ported beers on draft. Non-smoking pub featuring darts, bil-
liards and live music. Open seven days 11:30 a.m. to midnight.

COLORADO

WYNKOOP BREWING CO.

1634 18th St.

Denver, CO 80202

(303) 297-2700

Colorado's oldest brewpub, located in historic lower down-
town in a renovated 1880 warehouse, features fresh beer,
hearty pub fare, with live cabaret below, elegant pool hall
upstairs. Free brewery tours Saturdays | to 5 p.m.

ILLINOIS

GOOSE ISLAND BREWING CO.

1800 N. Clybourn

Chicago, IL 606]4

(312) 215-0071; FAX (312) 337-0172

"Every beer-loving visitor to Chicago should make sure they
have a glass or two of beer at Goose Island." Michael Jack-
son, Pocket Guide to Beer.

IOWA

DALLAS COUNTY BREWING CO./OLD DEPOT
RESTAURANT & PUB

218 S. Ninth St.

Adel, IA 50003

(515) 993-5064

Fine dining featuring game meats like buffalo and venison in
restored depot. Adjacent microbrewery producing lagers, ales,
porter and seasonal beers. Bottled beer, gift shop.

MASSACHUSETTS
SUNSET GRILL AND TAP

130 Brighton Ave., PO Box 659
Allston, MA 02134

(617) 254-1331

AMERICA'S

FINEST PUBS

Best beer bar in Boston four years running. Sunset has 76
taps (microbrewed) and 300 bottled beers! Yard and half
yards. Join the Sunset Beer club, cheers!

NEW YORK

CANTERBURY ALES

314 New York Ave.

Huntington, NY 11743

(516) 549-4404

Authentic English pub-famous burgers, prime rib, fish-n-chips,
16 different tap beers and ales; amber, porter, stout and 18
bottled, all but two imported.

HOLMES & WATSON LTD.

450 Broadway

Troy, NY 12180

(518) 273-8526

More than 200 brews with 23 on draft. Comfortable, relaxed
decor. Full menu featuring burgers, wings, certified Angus
steaks, salads, innovative sandwiches. Open daily.

OHIO

THE GREAT LAKES BREWING CO.

2516 Market St.

Cleveland, OH 44113

(216) 771-4404

Three-time Gold Medal winner at Great American Beer Fes-
tivals™: 1990 Dortmunder, 1991 Porter and 1992 Tradition-
al English Bitter! And the food matches the beers' quali-
ty! Charming turn-of-century building. Bottles and tours
available.

OREGON

DESCHUTES BREWERY INC.

1044 N.W. Bono St.

Bend, OR 97701

(503) 382-9242; FAX (503) 383-4505

Top-quality handcrafted ales, fresh food including brewery-
made sausage, bread, potato chips, mustard, root beer and
ginger ale. Comfortable atmosphere. Ales distributed in Ore-
gon and Washington.

PENNSYLVANIA

CHIODO'S TAVERN

107 & 109 W. 8th Ave.

Homestead, PA 15120

(412) 461-3113

The Wall Street Journal, Sports Illustrated and others rec-
ommend Chiodo's 120 worldwide bottled beers and frequent
premium specials. Setting Pittsburgh's beer pace for 40 years.
Restaurant.

ZYMURGY Spring
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DOCK STREET BREWING CO. BREWERY &
RESTAURANT

Two Logan Square at 18th & Cherry St.

Phlldde?phld PA 19103

(215) 496-0413

Philadelphia's only full-grain brewery. International brasserie
cuisine. Billiard room. Live jazz/reggae Friday and Saturday.
A thoroughly polished pub. Moderately priced. Lunch, din-
ner, late night.

RHODE ISLAND

CUSTOM HOUSE TAVERN

36 Weybosset St.

Prowdence RI 02903

(401) 751 3630

Traditional British pub with pints of Bass ale, Guinness stout
on draft, a large selection of foreign and domestic bottled
beers. Music Sunday, Monday and Tuesday.

UTAH

SQUATTER'S PUB BREWERY

147 West Broadway

Salt Lake City, UT 8410]

(801) 363-BREW; FAX (801) 575-7139

Salt Lake's only brewpub. Featuring pizza, sandwiches, pasta,
fresh seafood and award-winning beer. Open daily 11:30 a.m. to
la.m. Located downtown in the Salt Lake Brewing Co. building.

WISCONSIN

BREWMASTERS PUB RESTAURANT & BREWERY
4017 80th St.

Kenosha, WI 53142

(414) 694-9050

Pubbrews including Amber Vienna Style, Kenosha Gold, Roy-
al Dark and a monthly special enjoyed with lunch or dinner
in a 1I900s masonary barn. Open seven days.

CANADA

¢C'EST WHAT?

67 Front 19 Church

Toronto, ON MSE 1BS

(416) 867-9499

Pub-Club-Café. Downtown. Twenty of Toronto's best on tap.
Brewery and winery on premises. Original live music night-
ly. Ethno-Clectic menu 'til the wee hours.

SPINNAKERS BREW PUB

308 Catherine

St.Victoria, BC V9A 3S8

(604) 386-2739

Canada's first in-house brewpub. Enjoy outstanding brews
with great pub fare while enjoying the panoramic view of
Lime Bay in our taproom.

For information on listing your business in Beer Bearings, call Linda Starck at (303) 447-0816.

The long-awaited'beer cookbook from zymurgy’s Brewgal Gourmet, Candy Schermerhorn

 GREAT AMERICAN
BEER COOKBOOK

From Brewers Publications comes a cookbook like no other! All recipes use beer to enhance
flavor potential, giving food an added culinary dimension. The Great American Beer Cookbook by
the Brewgal Gourmet features mouth-watering recipes that are chic (Lobster and Brie Soup with
Weissbier), exotic (Apple and Ham Pie with Curry Sauce using India Pale Ale) down-home
(Potent Portered Beer Rlbs) and sinful (Chocolate Stout Cake) — 217 recipes in all!

Thanks to Brewers Publications and Candy Schermerhorn,
- Beer is not just for drmkmg anymore.

To recetve your copy for only $24.95 (plus $3 P&H), call or write Brewers Publications at PO Box I 679, Boulder,
CO 80306-1679; (303) 546- 6514 FAX (303) 447-2825. Satisfaction Guaranteed.

ZYMURGY Spring 1994



HOME BREW KEG
(3 or 5 gallons)

he Foxx Home Brew Keg allows

you to dispense, store and clean-
up with bulk efficiency. All components
are heavy-duty, but simple to use.

The Foxx Bottle Filter can be your
easy way to bottle filling. By following
simple instructions you can produce
a sediment free bottle of beer with the
same carbonation as keg beer, with
no foaming!

Allows better beer aging. 1
Easier to clean and store. ] ‘z )

Better for Parties! . 7’[ == =
7 _ President & /

EQUIPMENT COMPANY.
Filler saves : 421 Southwest Bivd., Kansas City, MO 64108

SRS bottling time and cost. (816) 421-3600

: K.C. (800) 821-2254 FAX (816) 421-5671
WHOLESALE ONLY. Dealer Inquiries Invited. Denver (800) 525-2484 FAX (303) 893-3028

WANTED 640

Hearty Homebrew

- Souls Wanted!
w,"n'"g. | anted: Homebrew connoisseurs wi . e desire
ﬁ?)’,‘:'redb "ew ec' pes Yc\)l saltm%IeHdozebrls of homebrewed beﬂ;rghindevery

, MM ALE. e imaginable style. Must be enthusiastic and have
er-endi_n.g_.quest.t..o..b.rew,thg._u,,., o ol thorough understanding of beer flavors, styles
; homed! and techniques. Must be willing to learn.

The Beer Judge Certification Program, spon-
sored by the American Homebrewers Association
and the Home Wine and Beer Trade Association,
seeks candidates fitting the above description. If
nd at your local you want to be a beer judge, please contact the
d one at American Homebrewers Association, PO Box
1679, Boulder, CO 80306-1679 or call (303) 447-
0816, FAX (303) 447-2825. I
=\

ours

ipe Sta
1+ find an AHA Recipe >t
e m to call us, and we'll sen

wers

Association, PO Box 1679, B:;lger,
€O 80306-1679; (303) 546-631% Join the Exciting World
FAX (303) 447-2825. of Homebrew Judges!

American Homebre

ZYMURGY Spring 1994



Thought About
Turning Your |
Brew into

Profit?

The New Brewer Is the Only Magazine to Help You
Understand How Successful Micro- and
Pubbreweries Became That Way.

If you are interested in today’s small brewing
ventures, or perhaps starting a brewery of your
own, The New Brewer is for you. It is the only
magazine to fully cover the micro- and pub-
brewing industry. Articles include details on
NO-RISK OFFER  how successful breweries are built, their brewing

Subscribe now and receive six issues.  methods, shipping procedures, how they stay in
If you're not completely satisfied, we'll refund

the full price of your subscription. : :
$55 ayear (U.S) IS your guide to the art, pleasure and business of

business and how they succeed. The New Brewer
$65 (Foreign)  new brewing.

Published by The Institute for Brewing Studies, PO Box 1510, Boulder, CO' 80306-1510, (303) 447-0816, FAX (303) 447-2825.

“New Brewer

THE MAGAZINE FOR MICRO- AND PUB-BREWERS




American Homehrewers Association

Stout Bout
Club-Only Competition

Here’s your chance to show ‘em who’s Champ!

Send your club’s best Stout to this years “Stout Bout” club-
only competition and see who's left standing after the bell.
Entries are due May 31, 1994. Three hottles per entry, one
entry per cub. Please use AHA Sanctioned Competition entry
forms and include the S5 entry fee. All clubs registered with
AHA are eligible and encouraged to participate.

Send all entries to:

Stout Bout

Gold Country Brewers Assn.
¢/o Homehrew Outlet

3233 Elkhorn Blvd. #4
North Highlands, CA 95660

Oueslion;? Contact James Spence at
(303) 447-0816.

Your Brew Will
Thank You

The Beer Enthusiast Catalog from the Association of Brewers is the most complete and
comprehensive collection of books on beer and brewing found anywhere. With more than
50 titles plus back issues of zymurgy and The New Brewer magazines and Brewers
Publications books, the Beer Enthusiast Catalog will take your brew to another level and
expand your understanding of the beer you drink.

To order your free Beer Enthusiast Catalog, call or write the Association of Brewers,
PO Box 1679, Boulder, CO 80306-1679; (303) 546-6514; FAX (303) 447-2825.

All books and merchandise in the Beer Enthusiast Catalog carry an unconditional money-back guarantee.
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Compete Nationally in
AHA Club-Only Competitions

ach year the AHA sponsors six home-
brew competitions exclusively for
AHA Registered Homebrew Clubs. Be-
cause each club is allowed only one
entry and each competition focuses on one
beer style, the Club-Only Competitions are an
excellent avenue for clubs to organize tast-
ings and competitions to choose their repre-
sentative beer to compete against other clubs
nationwide. Four of the competitions (Hail to
Ale, Bock is Best, Weiss is Nice and Best of
Fest) focus on the same style each year. Two
competitions change in style each year. In 1993,
Scottish ale and porter were the styles of the
fifth and sixth competitions. In 1994, stout and
specialty beer are the two new beer categories
featured in Club-Only Competitions.
For a few years, all of the competitions
were judged at AHA headquarters in Boulder,

Colo. In 1993, however, the club-only com-
petitions began rotating to different judging
sites, allowing clubs to organize the receiv-
ing and judging of the entries with the sup-
port and sponsorship of the AHA. California’s
Maltose Falcons, Michigan's Ann Arbor Brew-
ers Guild, Washington's Seattle Brews Broth-
ers, Pennsylvania's TRASH, Florida's Hogtown
Brewers and the AHA all hosted a competi-
tion in 1993. In some cases, the opportunity
to organize a Club-Only Competition gave
members their first experience with orga-
nizing and judging a homebrew competition.
First-place winners receive trophies and the
honor of having their recipe published in
zymurgy (see "Winners Circle” in this issue).

Homebrew clubs also earn points toward
the Homebrew Club of the Year trophy when
a member wins first, second or third in a Club-
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Homebrewing in the Great White North, Juneau Homebrew Club, Alaska.

Only Competition. This trophy has been award-
ed since 1985 to the homebrew club garnering
the most points in the National Homebrew
Competition and the Club-Only Competitions.

A complete schedule of the remaining
1994 Club-Only Competitions, with catego-
ry and subcategories, follows. Information
and entry forms for upcoming competitions
are sent to club liaisons after each compe-
tition. If you have any questions or com-
ments about the Club-Only Competitions,
please contact the AHA.

BOCK IS BEST

Organized by Maine's Maine Ale & Lager
Tasters (MALT). Entry deadline is March 21.

12, BOCK

(a) Traditional German Bock

0.G. (Plato) Alc./Vol. IBUs SRM
1.066-1.074 (16,5185  6-75% 2030 20-30

Copper to dark brown. Full body. Malty sweet
character predominates in aroma and flavor
with some toasted chocolate malt character.
Low bitterness. Low hop flavor, "noble-type"
OK. No hop aroma. No fruitiness or esters.
Low to medium diacetyl OK.

(b) Helles (light) Bock

Alc./Vol.
6-7.5%

1BUs
20-35

SRM
45-6

0.G. (Plato)
1.066-1.068 (16.5-17)

Pale to amber. Medium body. Malty sweet
character predominates in aroma and flavor.
No toasted chocolate malt character. Low bit-
terness. Low hop flavor, "noble-type” OK. No
hop aroma. No fruitiness or esters. Low to
medium diacetyl OK.

PHOTOGRAPH BY SUE LIBENSON
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(¢) Doppelbock

0.G. (Plato)
1.074-1.080 (18.5-20)

Alc./Vol. 1IBUs
6.5-8%  17-27

SRM
12-30

Light to very dark; amber to dark brown.
Very full body. Malty sweetness evident in
aroma and flavor can be intense. High al-
coholic flavor. Slight fruitiness and esters
OK, but not very desirable. Low bitterness.
Low hop flavor, "noble-type” OK. No hop
aroma. Low diacetyl OK.

(d) Eisboek

0.G. (Plato)
1.092-1.116 (23-29)

Alc./Vol.
8.6-14.4%

IBUs
26-33

SRM
18-50

A stronger version of Doppelbock. Deep cop-
per to black. Very alcoholic. Typically brewed
by freezing a doppelbock and removing re-
sulting ice to increase alcohol content.

STOUT BOUT

Organized by California’s Gold Country
Brewers. Entry deadline is May 31.

11, STOUT

(a) Classic Dry Stout

0.G. (Plato) Alc./Vol. IBUs SRM
1.038-1.048 (9.5-12) 38-5% 30-40 40+

Black opaque. Light to full medium body.
Medium to high hop bitterness. Absence of
or low levels of roasted harley (coffeelike)
character OK. Sweet maltiness and caramel
malt evident. No hop flavor or aroma. Slight
acidity/sourness OK. Low to medium alcohol.
Diacetyl low to medium.

(b) Foreign Style

0.G. (Plato) Alc./Vol. 1BUs SRM
1.052-1.072 (13-18) 6-7.5% 30-60 40+
Stronger version of Classic Dry Stout.

(e) Sweet Stout

0.G. (Plato) Alc./Vol. IBUs SRM
1.045-1.056 (11-14) 3-6% 15-25 40+

Overall character sweet. Black opaque. Medi-
um to full body. Hop bitterness low. Roasted
barley (coffeelike) character mild. No hop fla-
vor or aroma. Sweet malty and caramel evi-
dent. Low to medium alcohol. Low diacetyl OK.

(d) Imperial Stout

0.G. (Plato) Alc./Vol.
1.075-1.095 (19-23.5) 7-9%

IBUs SRM
50-80 20+

Dark copper to black. Hop bitterness, flavor
and aroma medium to high. Alcohol strength
evident. Rich maltiness. Fruitiness/esters OK.
Full bodied. Low diacetyl OK.

WEISS IS NICE

Organized by New York's Upstate New
York Homebrewers Association. Entry
deadline is Aug. 8.

24, WHEAT BEER
(a) Berliner Weisse

Alc./Vol. 1BUs SRM
2.8-3.4% 3-6 2-4

0.G. (Plato)
1.028-1.032 (7-8)

Pale. Light body. Dry. Sharp lactic sourness.
Fruity/estery. Between 60 and 70 percent
malted wheat. Very low bitterness. No hop
flavor or aroma. Effervescent. No diacetyl.

COMPETITION Dénton, Texas, 156 entries.
‘Fatrick Carroll of Dallas won best of show
A . _ Y hig i aees, L
SAN(TIONKD (OMPE'I"I“ON PRDGRAM o N : GERMAN AMERICAN FESTIVAL b
; 3 " " BEST BREWER,. Y g%V
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- .Woodland Hills, Calif., 238 entnes
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Wwon best of show ~Won best of show, ‘1. HOMEBREW COMPETITION
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‘Mt..Clémens, Mich., 67 entries: -

. D..J: Dowris of Bloomfield Hills, Mlch,'
'iwon best of show .

. _._.__________-_-__‘......____k-___._—5-\___,._-___._- -

AHA SANCTIONED

i Missoula, Mont., 28 entries.
~Paul Tartarka of Dlllon Mont

‘san’ Jose, Calif;, 72 entries.’
-Caesar Snee of Los Gatos, Callf

" Normal, Ill.;-87 entries:
. Tim Hiiton of Normal *
won best of show

i Aug 14 1993 .
.BREWFEST 1993
‘Columbus, Ohio, 63 entnes
* Chris £stélle of Columbus
.won| best of show. -

Aug ’14 ’1993

Aug 21 1993

[ Aug, 28 '1993

'won best oF show

SeDt 11 1993

- 'NORTH TEXAS STATE FAlR‘

- GILROY- ANTIOUE AND BREWFEST

NEW MEXICO STATE FAIR PROAM,

" Watsonville, Calif., 43 entries.
. Michael Byers of Santa Cruz e

SONOMA | COUNTY HARVEST FAlR
HOMEBREW COMPETITION :
_santa ROSa, Callf 185 entries.

Rick Larson of Sebastopol and Paddy

’ Grf’FenoFCotztzwon b&stofshow ¥

: Sept 26 1993 g
MINNESOTA BREWFEST ‘95
Minnetonka, Minn., 285 entries. -
1. Rick Larson of Minnetonka ...
‘won best of show.. - - ok

* Sept. 28, 1993, i
_MID-SOUTH FAIR .
HOMEBREW. COMPETITION.- .
Memphis, Tenn., 139 entries. -
'Wllllam Schwartz.of Memphls o
won best of show, v

0ct.2,1993; .t

. DOMINION CUP/ s
"STATE FAIR OF VIRGINIA,
Richmond, Va.; 35 entries. .
Tim Artz of Lorton; Va.,

: won bestof show )

. woh best oﬁ show i

-You can’ receive an &
’AHA Sanctioned: Competltlon W
“application for your homebrew:
competition by contacting the
AHA. For results to appear in thls

_ column for 1994 Fall zymurgy, .
-organizers’ reports must

- be recelved by Aprll 28

e e S _‘,.__..__..-_'-_...____5_'__,.__.__..-.._..'..._-_---___......
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(b) German-style Weizen/Weissbier

Alc./Vol. IBUs SRM
4.8-5.4% 10-15 3-9

0.G. (Plato)
1.048-1.056 (12-14)

Pale to golden. Light to medium body. About
50 percent wheat malt. Clove and slight ba-
nana character. Fruity/estery. Clove, vanil-
la, nutmeg, smoke and cinnamonlike pheno-
lics permissible. Mild sourness OK. Highly ef-
fervescent. Cloudiness OK. Low bitterness.
Low hop flavor and aroma OK. No diacetyl.

(e) German-style Dunkelweizen

Alc./Vol. IBUs SRM
48-54%  10-15  17-22

0.G. (Plato)
1.048-1.056 (12-14)

Deep copper to brown. Dark version of
Weizen. Chocolatelike maltiness evident. Ba-
nana, cloves and other phenolics may still be
evident, but to a lesser degree. Stronger than
Weizen. Medium body. Low diacetyl OK. Low
hop flavor and aroma OK.

(d) German-style Weizenbock

Alc./Vol.
6.5-7.5%

0.G. (Plato)
1.066-1.080 (16.5-20)

IBUs SRM
10-20 7-30

NEW AHA REGISTERED HOMEBREW CLUBS

Usually deep copper to dark brown, but light
versions can be amber to copper. Medium to
full body. Alcoholic strength evident. Malti-
ness high. Low bitterness. Hop flavor and aro-
ma absent. Banana and clove character ap-
parent. Low diacetyl OK.

BEST OF FEST

Organized by Indiana’s Bull and Stump
Brew Club and Foam Blowers of Indiana.
Entry deadline is Oct. 3.

17. VIENNA/OKTOBERFEST/MARZEN
(a) Vienna

Alc./Vol.
4.4-6%

IBUs SRM
22-28 8-12

0.G. (Plato)
1.048-1.055 (12-13.5)

Amber to deep copper or light brown. Toast-
ed malt aroma and flavor. Low malt sweet-
ness. Light to medium body. Hop bitterness
low to medium. Low hop flavor and aroma,
“noble-type" OK. No fruitiness, esters. Low
diacetyl OK.

The complete list will be published in zymurgy Summer 1994 (Vol. 17, No. 2).

(b) Oktoberfest/Marzen

0.G. (Plato)
1.052-1.064 (13-16)

Alc./Vol.
4.8-6.5%

IBUs SRM
22-28 7-14
Amber to deep copper/orange. Malty sweet-
ness, toasted malt aroma and flavor domi-
nant. Medium body. Low to medium bitter-
ness. Low hbp flavor and aroma, "noble-type”
OK. No fruitiness, esters or diacetyl.

SPECIALTY QUEST

Organized by the American Homebrew-
ers Association. Entry deadline is Dec. 5.

21. SPECIALTY BEER

Any ale or lager brewed using unusual tech-
niques and/or fermentable ingredients other
than (or in addition to) malted barley as a
unique contribution to the overall character of
the beer. Examples include (but are not limit-
ed to) the use of honey and maple sap or syrup
or heating the wort with white-hot stones. Ex-
amples do not include fruit or herbs, although
they can be used to add to the character of oth-
er uniquely fermentable ingredients.

You can receive a complete list, updated quarterly, of Registered Homebrew Clubs by ordering item #939 from the Beer Enthusiast catalog.

To register your homebrew club with the AHA, send a brief letter about your club. Include the same kind of contact information you see
for the new clubs listed here to AHA Club Coordinator, PO Box 679, Boulder, CO 80306-1679. You can FAX your letter to (303) 447-2825, send |
it to CompuServe at ID #70740, 1107, or Prodigy address BREW99A.

We need to receive your new club information by April 28 for your club to appear in zymurgy Fall 1994.

NEW CLUBS

CALIFORNIA

South San Diego Brewers and Vintners Club,
/o Jarrod Bell, 661 Gretchen Rd., Chula Vista,
CA 91910, (619) 427-2474.

Brewers of the Central Coast (B.0.C.C.), c/o
Sean Portwood, 470 Price St. #A2, Pismo
Beach, CA 93449,

COLORADO
Bierewolves of Loveland, c/o Bob Green, PO
Box 4lI, Loveland, CO 80537, FAX (303) 663-1557.

One Brew Over the Cuckoo’s Nest
(0.B.0.C.N.), c/o Dave Lipitz, 1614 E. Orman,
Pueblo, CO 81004, (719) 564-1611.

CONNECTICUT
Hop River Brewers, c/o Richard Rosen, 265
Route 6, Andover, CT 06232, (203) 742-5465.

ILLINOIS

Weinkeller Beer Enthusiasts, c/o Bob Ward,
9114 W. 140th St. Suite 3NE, Orland Park, IL
60462, (708) 403-6666.

MASSACHUSETTS
Colonial Brewers, c/o Bill Lytle, Box 229,
Brookfield, MA 01506.

MICHIGAN

Fermental Order of Renaissance Draughts-
iman, c¢/o Rich Byrnes, 30972 Cousino, War-
ren, Ml 48092, (I3) 558-9844,

NEW HAMPSHIRE

Postal Brewers Club (PBC), c/o Robert W.
Zeigler, 934 Lake Shore Rd., Manchester, NH
03109-5709.

NEW MEXICO

The Desert Quenchers, ¢/o Anne L. Stout, 427
Vassar Ct. #A, Las Cruces, NM 88005, (505)
523-6820.

NEW YORK
Brewhonic Plague, c/o Eric Hahn, 65 Claren-
don Place, Buffalo, NY 14209, (716) 884-8099.

NORTH DAKOTA
Buffulo Brewers, c/o Curt Sayler, 1206 3rd Ave.
N.E., Jamestown, ND 5840, (701) 252-4358.

OREGON

Saccharomyces First!, ¢/o David L. Murray,
73 Pine St. #5, Klamath Falls, OR 97601, (503)
883-3070.

TENNESSEE

Chattanooga Brew Club, c/o Doug Smith, 514
Hurricane Creek Rd., Chattanooga, TN 3742I,
(615) 894-463I.

TEXAS
Lagerythmics, c/o james Moniger, 3925
Fredricksburg Rd., San Antonio, TX 7820l,
(210) 737-6604. |

VERMONT
Black River Brewers, c/o Tom Coleman, PO
Box 404, Ludlow, VT 05149, (802) 228-4178. |
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(a) Specialty Beer
0.G. (Plato) Alc./Vol. IBUs SRM
1030-L10 (75275  25-2% 0-100 0-100

Any non-classic style fitting the above
description.

(b) Classic-style Specialty Beer

0.G. (Plato) Alc./Vol. IBUs SRM
(refer to individual styles)

Any classic ale or lager to which special ingre-
dients or a special process has been used, e.g.,
honey Pilsener, maple porter, sorghum stout,
pumpkin pale ale. Brewer to specify style.

HAIL TO ALE 1995

Organized by Florida's Central Florida
Homebrewers. Entry deadline is Jan. 23,
1995.

5. ENGLISH-STYLE PALE ALE
(a) Classic English Pale Ale

0.G. (Plato) Alc./Vol. IBUs SRM
1.044-1.056 (11-14) 45-55% 20-40 4-11

Pale to deep amber/copper. Low to medium
maltiness. High hop bitterness. Medium hop
flavor and aroma. Use of English hops such
as Goldings, Fuggles. Fruity/estery. Low di-
acetyl OK. Medium body.

(b) India Pale Ale

0.G. (Plato) Alc./Vol. IBUs SRM
1.050-1.065 (12.5-15) 5-6.5%2 40-65 8-14

Pale to deep amber/copper. Medium body. Medi-
um maltiness. High hop bitterness. Hop flavor
and aroma medium to high. Fruity/estery. Al-
coholic strength evident. Low diacetyl OK.

6, AMERICAN-STYLE ALE
(a) American Pale Ale

0.G. (Plato) Alc./Vol. IBUs SRM
1.044-1.056 (11-14) 45-55% 20-40 4-11

Pale to deep amber/red/copper. Low to
medium maltiness. High hop bitterness. Medi-
um hop flavor and aroma. Use of American
hops such as Cascade, Willamette, Centen-
nial (CFJ-90). Fruity/estery. Low diacetyl OK.

Medium body. )

CHATEAU

CARBOY AND BOTTLE WASHER

Constructed of solid brass
and stainless steel

Fully guaranteed
Auvtomatic shut-off

Faucet adapter Available

WHOLESALE ONLY

call or write for a list of distributors
throughout Canada and the
United States

Manufactured by
Chateau Distributors Canada: P.O. Box 8000-391

(604) 882'9692 Abbotsford, B.C. V2S-6H1

United States P.O. Box 2683

(604) 882-9697 FAX  sumas, wa 98295-2683

It's Coming...

The Canadian BREW-ON-PREMISES
concept is arriving in the U.S.

If you're interested in setting up a "B O P" in your area-
CALL THE EXPERTS!

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

the industry experience to provide you with the

custom blends that work!

Use us to get a head start--

Our legal staff has done extensive research at both the federal
and state levels on the legality of the BOP concept -- currently,
16 states have approved BOP's without alcohol tax, 5 more are
pending. Information at your fingertips,
saving you months of legwork.

88 Market Street
Saddle Brook, NJ 07662

M A LT (800) 526-0180 Phone
(201) 845-0028 Fox
PRODUCTS CORPORATION Jv%esﬂiii?ﬁ?,’f;}ng
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CALL LINDA STARCK, ADVERTISING MANAGER, AT (303) 447-0816 FOR OPTIONS, RATES AND DEADLINES.

INGREDIENTS

[ e el B T e T e e T 2 o]
Dutch Dry Malt Special Offer.

Unhopped Malt Extract in 3-pound bags,
case of six: $40 plus actual UPS shipping
from Fairfax, Va., (No Handling Charge).
Specify light, amber or dark. Visa/MC ac-
cepted. For mailing list requests, please
specify Home Brewing Supplies. Vintage
Glass, (800) 877-4150.

THE HOMEBREWERS' STORE
(800) TAP-BREW

Don't get soaked ...

Liquid yeast $2.10 ea. Kolsch, Trappist, Lam-
bic, Berliner Weiss. More than 30 strains.
Guaranteed results. For a free sample and
strain list send $1 SGH to Head Start-Cultures
921 Bill Smith Rd., Cookville, TN 38501.

Imported Hops

Aroma Emulsions: Saaz and Kent Golding
Leaf Hops: Saaz, Styrian Golding,North-
down, Hershrucker $8-9/pound.

Alpha Hops (206) 227-6073.

Raw Hops

Eight varieties with updated alphas. Hop
rhizomes (plants) available March-May,
Hop oil. Call or write for catalog or local
distributor. Freshops, 36180 Kings Valley
Hwy., Philomath, OR 97370; (503) 929-2736.

Best mail-order prices. Free catalog.
Quality hops, grains. Friendly, fast service.
Winemaker's Market, 4342 N. Essex, Spring-
field, MO 65803. Toll-Free Order Line (800)
333-4145. Visa/MC accepted.

Save Money With Mail Order

Top quality ingredients. Call for free catalog.

(800) 484-9764 ext. 2337.

Free catalog! Sebastian Brewers Supply
Quality gourmet kits. Beer and Wine Sup-
plies (800) 780-SUDS.

Frugal - Free Catalog - Write Southern
Homebrew Supply, 2103 Scenic Rd.,
Tallahasee, FL 32303.

Extensive stock of grains, hops, yeast and
supplies at the right price. Free catalog.
Frozen Wort, PO Box 947, Greenfield, MA
01302-0947; (413) 773-5920.

Make quality beer for 12¢ a bottle. Low prices
UPS SHP. MC/Visa/ Discover. Free catalog.
Flemings Winery (800) 832-4292.

PR— New

s DIGITAL

~ pHMETER
" Ranae 00.00-14.0

RESOLUTION: 0.001

ACCURACY: 0.1

CALIBRATION: By Slope & Two
OFFSET Trimmers

ELECTRODE: Replaceable

BATTERY LIFE: 3000 Hours

SIZE: 2'x7"

GREAT FOR MASHING
JUST “DIP & READ"
Accessory Kit $5.50

$39.50 + $3.50 P&H

American Brewmaster
3021-7 Stoneybrook Dr.
Raleigh NC 27604
(919) 850-0095

BULK MALT SALE

Muntons 55-pound pails (syrup) light, amber,
dark $77.95. Stout House (603) 356-5290.

U.S. Brewing Supply

Low Prices! Large Selection! Free Catalog!
Fast Service! 24-Hour Order Line! MC/Visa
(800) 728-BEER.

Make quality beers! Free catalog and guide-
book. Low prices, fastest service guaranteed.

Reliable. Freshest hops, grains, yeast, extracts.

Full line equipment. The Cellar, Dept. AZ, PO
Box 33525, Seattle, WA 98133; (206) 365-7660,
(800) 342-1871.

Wanted:

Brewers new and old needing quality ingre-
dients, good service, free catalog or sound
advice. Call (206) 293-8070, Northwest Brew-
ers Supply, 915 6th St., Anacortes, WA 98221.

We love to talk beer (and wine)

and we know what we're talking about! Fast
reliable friendly: The Purple Foot. Complete
selection. Never out of stock. Free catalog:
3167 S. 92 St. Dept. Z, Milwaukee, WI 53227;
(414) 327-2130; FAX (414) 327-6682.

GROW HOPS

Excellent selection of hop rhizomes avail-
able March 15 thru June ist. Send SASE to
Marysville Oast, 866 N.E. 1000 Oaks, Corval-
lis, OR 97330 for information and prices.

SUPPLIES
e
THE HOMEBREWERS' STORE
(800) TAP-BREW

CJ’'S HOMEBREW SHOP

Quality & service is our priority. Cliff at
(800) 858-0664; (913) 764-5717.

Stella Brew - We treat you kind.

Discount brewing supplies and more! PO
Box 432, Charlton City, MA o1508. Call (508)
248-6823 - Free catalog/info!

Third Fork Station
Free catalog — Quality products — Low prices.
Box 1, Union Star, MO 64494; (816) 593-2357.

COUNTER-PRESSURE
BOTTLE FILLER
High—-tech Design

use

Featuring o

food grode
Eliminate plastic body
oxidized Trigger oand
Beer & needle valves
Meod $59.95 +
can alsO || 4475 5 & H + tax
be used
- SEND CHECK TO

BENJAMIN MACHINE PRODUCTS
soda 1121 DOKER DR. UNIT 7
MODESTO CA 95351

Call or FAX ¢209) 523-8874

St. Patrick s of Texas
12922 Staton Drive ¢
Austin, Texas 78727

512-832-9045

patron saints on 3 continents,
7 countries, 46 states

» Wyeast $1.50 1limit 1
eall dry yeast-FREE v
* new! Munich Malt Extract
from 50% Belgian & American munich malt
* 8 gallon pot $33.50
e wort chiller $21
*3, 5 and 10 gallon kegs
°complete kegging system $143
e« 7 gallon carboy $11
® Biotechnology of Malting & Brewing
Extract: dry $7.10/3# syrup $10.90/6#
Belgian grain PureSeal® caps
SS pots 3,5, 7gal carboys
mesqguite honey fruit flavorings
20 Wyeasts 24 hop varietals
3/16" tubing 29 grains
new Wyeast Wheat Beer Strain 3068

ZYMURGY Spring
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WE KNOW BEER

Our microbrewery sells homebrew supplies.

We offer expertise and true brewing expe-
rience as well as great products. James

Page Brewery, 1300-Z Quincy, Minneapolis,
MN 55413-1541; (800) 347-4042. Free Catalog.

All-grain blended brew kits complete with
hops, yeast and easy-to-follow instructions
from the best pubs in America. Taos Brew-
ing Supply, home of “"the best beer money
can't buy,” (505) 758-0099.

FREE CATALOG.

Quality homebrew supplies. Fast service.
Belle City Brew Haus, PO Box 513 Dept. 8P,
Racine, W1 53401; (414) 639-9526;

(800) 236-6528.

Beermakers © Winemakers

Free catalog. Large selection malt extracts,
grains, fresh hop flowers compressed into

1/2-ounce discs. Yeast Bank™, equipment,

accessories. Country Wines, 3333y Babcock
Blvd., Pittsburgh, PA 15237.

FREE BEER

and Winemakers catalog (800) 448-5444,
24-hour ordering, 30 years experience,
Semplex.

Low Prices Great Service!

Let us help you do what we enjoy doing
best: brew great beer. Fast, easy, economi-
cal. Free catalog. R.]. Goods, 3555 Rt. 60E
302, Barboursville, WV 25504.

Brewers Dozen

We feel the benefit of all-grain brewing is re-
warding in itself, but some of you need a little
extra convincing. Send for our 20-page all-
grain info packet and we'll include a dozen
Grolsch-style bottle gaskets. Free. No charge.
No Kidding! Stew's Brew, W. 10157 710th Ave.,
River Falls, WI 54022; (715) 425-2424.

DEFALCO'S - SINCE 1971

Homebrew Supplies. One of the country’s
widest selections of beer, mead and wine
making supplies. Try us for those hard-to-
find items. 5611-Z Morningside Dr., Hous-
ton, TX 7700s. Call (800) 216-BREW for or-
dering or a free catalog.

D.P. Homebrew Supply

Best prices, service and selection any-
where. Write for free catalog: PO Box 37,
Mohegan Lake, NY 10547; (914) 739-0977.

Superbuy Bulletin.

Beermakers send for Jann's bimonthly
Superbuy Bulletin. Great Prices. Jann's,
8102 Santa Clara Blvd., Fort Pierce, FL 34951;

(407) 489-5699 or 465-5950.

Food grade: phosphoric acid, nutrients.
Bulk supplies. Hrouda Associates, Box 7061,
Moreno Valley, CA 92552; (909) 924-7342.

The Perfect Place to Buy or Sell! Contact
Linda Starck, advertising manager, at (303)

8 447-0816 for options, rates and deadlines.

Free Catalog! Mailed Today

Call: (816) 254-0242. Or write: Kraus, Box
7850-Z, Independence, MO 64054.

Screen printed and kiln fired beer bottles
and steins, no minimum quantity: 3506 C St.
N.E., Auburn, WA 98002; (206) 624-2360.

BOOKS, ETC.

ees =t o = s S e |
World Beer Review

Newsletter for the beer gourmet and enthusi-
ast. $1 for sample copy or subscribe for only
$18.50. WBR, Box 71A, Clemson, SC 29633.

Grass Roots International Beer Resource
Directory. More than 3,000 listings world-
wide: brewers, pubs, festivals, museums,
media, associations. Send $20 to Grass
Roots, 444 W. 54 St., NYC 10010.

DRAFT & BOTTLING

Brewer's Catalog. SS Draft Systems
All-grain brew equipment. Fittings, valves
and thermometers for 1/2-barrel mash sys-
tems. Jantac Cellars, PO Box 266, Palatine,
IL 60078; (708) 397-0203.

MEAD

Two gallons of mesquite honey is $17.50
plus UPS — Chaparral Honey Corp., 1655 W.
Ajo No. 154-z, Tucson, AZ 8g713.

Metheglins, Melomels and Pyments historical
mead kits and more. Garit Imhoff, 315 Hill-
crest, Leucadia, CA 92024; (619) 944-9519.

MISCELLANEOUS

lema s S e A
Specialty coffee, teas, herbs and spices! Free
catalog: NorthStar, 6850-Z Colburn-Culver,
Sandpoint, ID 83864; (208) 263-7108.

SOUTH GERMAN WHEAT

Beer Kit: 6 pounds Alexander’s wheat beer
malt extract, 1/2 pound coarse ground Eng-
lish crystal malt,wheat beer liquid yeast,
and 1 ounce of each: Hallertauer, Cluster
and Perle hops pellets. Send check or M.O.
for $19.95 including shipping (Cont. U.S. on-
ly) to: The Homebrewers' Store, PO Box
82736, Kenmore, WA 98028.

EQUIPMENT
15.5 GALLON KEGS

Build Your Own Pilot Brewery! Recondi-
tioned 304 SS half-barrel brewing kettles.
Straight sided, ready to use. $99.95 + SGH
(414) 681-2608.

THE HOMEBREWERS' STORE
(800) TAP-BREW

The Mail Order Prices You Expect

Kits to kegging - we have it all! Barley Broth-
ers HB Supply, 16702 Ferndale Ave., Cleve-
land, OH 44111; (216) 476-1457 free catalog.

Manufactured from 3/4" hard copper
Sturdy — No wire reinforcement needed — Easily cleaned

Chills home brew in 10-15 minutes

Available direct from Manufacturer

Made in USA $69.95 plus shipping

For more information or to place an order write or call:
Bennett Enterprises
P.0. Box 152 - Woodbury Hts., NJ 08097
609-845-1451

The %&%ﬁ e
Whistle Pig

HOMEBREW SUPPLIES FOR THE UNAFRAID

Fot the mote sopbisticated

Quality ingredients and

.., information for homebrew
& 77 and soda. Eliminate the
- guesswork. Whether you
M are an aficionado of the art
or a down and dirty devotee.
Call for our catalogue.

)
\ie 1-800-WISLPIG
b® (1-800-947-5744)

Homebrewers
Laboratory
Services

Fast, Accurate, & Inexpensive
BEER ANALYSIS
For The Serious Homebrewer
HLS
P.O. Box 269 Whitmore,CA 96096
(916) 472-1240

Member American Society of Brewing Chemists

ZYMURGY Spring

1994



MALTMILL®

for the serious

THE

<

small brewery. Don't

T
homebrewer or the ‘\Ts

be fooled by pint
sized immitations.

i)

FIBER WASHER o
KefiE== cuanp

EASYMASHER®

COMPRESSION

BaAss
w SPIGOT /rn'nuu CoPPER

TUBING
/ s s/ SCREEN

e The simplest and least expensive all-grain system.

Even the novice can achieve extraction of 30+ pts.
So efficient, it can make beer from flour.

Easy to install in any brew kettle.

Nothing else needed for the first all-grain batch.

Jack Schmidling Productions

4501 Moody e Chicago 60630 » (312) 685-1878

Your ONE STOP SHOP FOR

BREW SUPPLIES

Northwestern malt extract
Case of ten-3.3# mix and
match unhopped $49.00
Gold, Amber, Dark, Weizen
Two-row klages grain-briess
50# bag $23.00 20 varieties
of hop pellets 17 varieties of
Briess grains and much more!!

The Brew Place

Call Toll-Free for a Free catalog

1-800-847-6721
Local calls (414) 262-1666

The Brew Place
P.O. box 414
Oconomowoc, WI 53066

[LASSIFIEBE—

THE PERFECT

PLACE TO BUY

OR SELL!

Contact Linda Starck,
advertising manager, at
(303) 447-0816 for options,
rates and deadlines.

><
[ 88|
[ =
——
==
R
(7.
-
o
5
—
[
=
-
[ L)
(-
=1
=
-
Il

Abita Software Development 58
Advanced Brewers Scientific g
Allegheny Printing 89
Alternative Beverage. 72
Alternative Garden Supply 2
Armstrong. Cover No. 4
At Home Warehouse Distribution 59
Avon Books 86
Bacchus and Barleycorn Ltd. 29
Barley Corn 82
Beer and Wine Hobby 60
Beverage People, The 51

Black Rock Brewing Co.

Inside Front Cover

Blue Heron Enterprises.......

Braukunst 70
Brew City Suppli 18
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Brewer’s Coop, The 89
Brewers Resource. 81
Brewers Warehouse 16
Brewery, The 59
Brewt , The 71
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Bre 31
California Celebrator. 65
Case Place, The 82
Cellar, The 71
Chateau Distributors 96
Coopers Brewery Outside Back Cover
Crafty Fox, The 72
Crosby and Baker Ltd. 25
Custom Brew Beer Sy Cover No. 5
Dennis Maxwell Co. 20
E.Z. Cap Bottle Distributors 21
Elliott Bay 78
Encore 1
Evergreen Brewing Supply 59
F.H. Steinbart Co. 89
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Foxx Equig 1t Co. 92
Fred Eckhardt Communications 86
Frozen Wort, The 50
G.W. Kent 6
Grape and Granary, The 15
Great Fermentations of Marin 18
Great Lakes Brew Supply 72
Gus's Discount Warehouse Inc. 8
Heart's Home Brew Supply 8
Heartland Hydroponics 74
Home Brew Outlet 78
Home Brewery, The 26
Home Sweet Homebrew. 59
HopTech 22,51 6 85
Jet Carboy and Bottle Washer 82
Jim's Home Brew Supply. 15
Joby Books 60
L.D. Carlson Co. 4
Liberty Malt Supply Co. 88
Liquid Bread 60
Listermann Mfg. Co. 71
Living History Centre 22
Malt Products Corp. 96
Malt Shop, The 45
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was judging the specialty class in the California State Homebrew

Competition put on by the San Andreas Malts. This is always a
very well-run competition, and this year was no exception with
the legendary Russ Wigglesworth at the helm. There was a cali-
bration beer, scored like the rest of the flight, that for most panels
was in the style being judged. For us, it was a Witbier. '
Veteran left-coast clubs prefer a 20-point scale, and the other three
judges on the panel scored it in the high teens while I gave it a 10.
didn't think it was a bad beer, but I did think it was a lousy Witbier. |
made one a few months back that was just as bad. In the spirited dis-
cussion that followed, the others shaved a few points off the score,
but I still thought the total was too high.

When the judging was done, Russ came over to our table and asked,
"What did you think of that calibration beer?” When I launched into
a recital of its sins, Russ laughed and said, “That was your beer!" Oof!
I'd forgotten I gave him some.

Ohwell, at least I knocked it for the same reasons, whether [ knew
it was mine or not.

By Martin Lodahl, a brewer for the last seven years, and judge for five
of those. Martin is a Certified BJCP judge and twice a first-round organiz-
er of the AHA National Homebrew Competition, his specialty both in
brewing and judging has been the Belgian styles, though his present re-
search projects are in the areas of pre-Prohibition American styles and
steam beers. 0]
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[magine. ..

A place where customers can brew their own
personal beer using “your” facilities.

One of the fastest growing industries in Canada,
1s now making it’s mark in California.

You too can become involved in this exciting growth industry.

.'DM
USTOM BREW

‘ BEER SYSTEM S "———
36 Keefer Court, Suite 5, Hamilton, Ont. L8E 4V4 1-800-363-4119
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JONNBULL |
PREMIUM |

HOME BREW BEER KIT

=8 TRADITIONAL BITTER
Makes 66 botties 120z.1l, (22.5 )

—r

| The 100% Malt Extract Kit currently available only
from your specialist retailer in the following varieties
Tyneside Brown  Barley Wine  Export Pilsner 9
Stout Dry Lager L;}g)er PAI N E S
Traditional Bitter Canadian Recipe Ale MALT LTD
ST NEOTS HUNTINGDON
CAMBS. PE19 IBN

A0 0k 0N 1 &
AL LS




Five Good Reasons to
Brew with Coopers

£ : { : " i
MEBREW BEER K7 i \OMEBREW BEER Kl
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17 kg (3 75 lbs)

17 kg, e(375 lbs)
e -»— :

imported  for Canada and the U.SA. by
CONSOLIDATED BEVERAGES
1-800-368-9363 * FAX (206) 635-9364




