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GRAINS axp ADJUNCTS

Brewer's little helper: Here's a compaosite list of grains and adjuncts. The color is listed in degrees Lovibond and
the gravity is calculated from 1 pound of the ingredient in 1 gallon of water. Experiment and enjoy!

Malt L G Description by Tess and Mark Szamatulski
AMERICAN GRAINS
Crystal Malt 10° 1.033-35  Sweet, mild caramel flavor and a golden color. Use in light lagers and light ales.
GCrystal Malt 20°  1.03335  Swest, mild caramel flavor and a golden color. Use in light lagers and light ales.
Crystal Malt 30 1.033-35  Sweet, mild caramel flaver and a golden color. Use in light lagers and light ales.
Crystal Malt 40 1.033-35  Sweet, mild caramel flaver and a light red color. Use in red and amber ales.
Crystal Malt 60°  1.033-35  Sweet caramel flavor, deep golden to red color. For dark amber and brown ales.
Crystal Malt a0° 1.033-35 Sweet, smooth caramel flavor and a red to deep red color. For porters, old ales.
Crystal Malt 90° 1.033-35 Pronounced carame! flavor and a red color. For stouts, porters and black beers,
Crystal Malt 120°  1.033-35 Pronounced caramel fiavor and a red color. For sm' porters and black beers.
Black Patent Malt 500°  1.026 Provides color and sharp flavor in stouts and porters.
Roasted Barley 300°  1.025 Sweet, grainy, coffee flaver and a red to deep brown color. Fer porters and stouls.
Black Barley 525°  1.023-27  Impans dryness. Unmalted; use in porters and dry stouts.
Chocolate Malt 350° 1.034 Use in all types to adjust color and add nutty, toasted flaver. Chocolate flavor.
Dextrin Malt (carapils) 1.5% 0 1.033 Balances body and flavor without adding color, aids in head retention. For any beer.
Pale Malt (Brewers 2-row)  1.8°  1.037-1.038 Smooth, less grainy, moderate malt flavar, Basic malt for all besr styles.
Pale Malt (Brewers 6-row) 1.8%  1.035 Moderate malt flavor. Basic malt for all beer styles.
Munich Malt 10° 1.034 Sweet, toasted flavor and aroma. For Oktoberests and malty styles.
Special Roast 50° 1.035 Provides a deep golden to brown color for ales. Use in all darker ales.
Vienna Malt 3.54% 1.035 Increases malty flavor, provides balance. Use in Vienna, Marzen and Oktoberfest.
Victory Malt 25° 1.034 Provides a deep golden to brown color. Use in nut brown ales, IPAs and Scottish ales.
: Wheat Malt o8 1.038 Light flavor and creamy head. For American weizenbier, weissbier and dunkelwelss.
White Wheat Malt 20 1.037 Impars a malty fiaver. For Amercan wheat beers, wheat bock and doppel bock.
BELGIAN GRAINS
Aromatic Malt 20-26° 1.036 Imparts a big malt aroma. Use in brown ales, Belgian dubbels and tripels.
Biscuit Malt 23-357 1.035 Warm baked biscuit flavor and aroma. Increases body. Use in Belgian beers.
Caramunich Malt 56° 1.033 Caramel, full flavor, copper color. For Belgian ales, German smokad and bocks.
Caravienne Malt 21-22° 1.034 Belgian light crystal malt. Used in ighter Abbey or Trappist style ales.

Pale Ale Malt
Pilzen Malt

Special B Malt

2.7-3.8° 1.038 Use as a base malt for any Belgian style beer with full body.

1L53

1.037 Light color, malty flavor. For pilsners, dubbels, tripels, whites and specialty ales.

130-220°1.030 Extreme caramel aroma and flavor. For dark Abbey beers and other dark beers.

KEY: L = Degrees Lovibond = G = Gravity
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Malt L G Description
BRITISH GRAINS
Amber Malt 35° 1.032 Roasted malt used in British milds, old ales, brown ales, nut brown ales.
Brown Malt 65° 1.032 Imparts a dry, biscuit flavor. Usa in porters, brown, nut brown and Belgian ales.
Maris Otter Pale Malt A% 1.038 Premium base malt for any beer, Good for pale ales.
Pale Ale 2> 1.038 Moderate malt flavor, Used to produce tradiional English and Scottish style ales.
Lager Malt 1.6° 1.038 Used to make light colored and flavored lagers.
Crystal Malt 55-60" 1.033-35 Swest caramea! flavar, adds mouthfeel and head retention. For pale or amber ales.
Dark Crystal Malt 145-188°  1.033-35 Sweet caramel flavor, mouthfeel. For portars, stouts, old ales and any dark ale.
Mild Ale Malt 2327°  1.037  Dry, nutty malty flavor. Promates body. Use in Enalish mild ales.
Cara-Pils Dextrin 10-14% 1.033 Adds body; alds head retention. For porters, stouts and heavier bodied beers.
Chocolate Malt 395-475°  1.034 Mutty, toasted flavor, brown color. Use in brown ales, porters, stouts and bocks.
Black Patent Malt 500-600°  1.026 Dry, burnt, chalky character. Use in porters, stouts, brown ales anc dark lagers.
Paat Smoked Malt 2.8° 1.034 Imparts a robust smoky flavor and aroma. For Scottish ales and wee heavies.
Roasted Barley 500° 1.025 Diry, roasted flavor, amber colar, For stouls, poriers and Scottish ales.
Toasted Pale Malt 25¢ 1.038 Imparts nutty flavor and aroma. Use in IPAs and Scottish ales.
Wheat Malt e 1.038 Light flavor, creamy head. For wheat beers, stouts, doppelbochs and alt beers.
Torified Wheat 1-1.5% 1.036 Puffed wheat created by hivgh heat, Use in pale ales, bitters and milds.
GERMAN GRAINS
Acidulated (Sauer) Malt 1.7-2.8° 1.033 High lactic acid. For lambics, sour mash beers, Irish stout, pilsners and wheats.
Carafa | 300-340%  1.038 Gives deep aroma and color to dark beers, bocks, stout, alt and schwarzbier.
Carafa | 375-450°  1.038 Carafa I, II'and |l also are available de-husked. Adds aroma, color and body.
Carafa Ill 490-560"
Chocolate Wheat Malt 375-450°  1.038 Intensifies aroma; impraves color. For dark ales, alt. dark wheat, stout and porter.
Chocalate Rye Malt 190-300¢  1.030 Enhances aroma of dark ales and improves color. For dunkel rys wheat and ale.
CaraHell Malt (light crystal)  8-12% 1.033-35 For light colored beer for body; hefeweizen, pale ale, golden ale, Oktoberest,
CaraMunich Malt | 30-38° 1.033-35 Provides body. For Oktoberfest, bock, porter, stout, red, amber and brown ales.
CaraMunich Malt 1| 42-50¢ 1.033-35 CaraMunich Malt lll is dark crystal.
CaraMunich Malt 111 53-60° 1.033-35
Light Munich Malt 55" 1.034 For a desired malty, nutty flaver. Lagers, Oktoberfests and bock beer.
Dark Munich Malt 8-10° 1.034 Enhances body and aroma. Stout, schwarzbier, brown ale, dark and amber ales.
Melanaidin Malt 23-31* 1.033 For amber lagers and ales, dark lagers and ales, Scottish & red ales,
Rauch Smokad Malt 2-4* 1.037  For rauchbier, kellerbier, smoked porters, Scottish ales and barleywines.
Rye Malt 2.8-4.3° 1.029 Dry character. Can use as a base malt. For seasonal beers, roggenbier and ales.
Wheat Malt Light 1.5-2° 1.039  Typical top fermented aroma, praduces superh wheat beers.
Wheat Malt Dark 6-8% 1.039
Caramel Wheat Malt 38-53° 1.035 For dark ales, hefeweizen, dunkelweizen, wheat bocks and double bocks,

OTHER MALTS, GRAINS AND FLAKED GRAINS AND ADDITIONS

Gambrinus Honay Malt

25°

1.034

Mutty haney flavor. For brown ales, Belgian wheats, bocks and many other styles.
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Malt L G Description

Scotmalt Golden Promise  2-4° 1.038 Scottish pale ale malt; base malt for all Scottish beers.

Flaked Barley 1.5% 1.032 Helps head retention, imparts creamy smoothness. For porters and stouts.

Flaked Maize 1° 1.037 Lightens bady and color. For light American pilsners and ales.

Flaked Oats i 1.033 Adds body and creamy head. For stouts and oat ales.

Flaked Rye 2l 1.036 Imparis a dry, crisp character. Use in rye beers.

Flaked Wheat > 1.036 Imparts a wheat flavor, hazy color. For wheat and Belgian white beers.

Grits 1-1.57 1.037 Impars a com/fgrain taste. Use in American lagars.

Irish Moss MA MA Prevents chill haze. Use in all beers except cloudy wheat and white beers.

Malto Dextrin MA 1.043 Adds body and mouthfesl. For all extract beers. Does not farment,

Oak Chips NA MA Creales cask-conditioned flavor and aroma. Use in |PAs, Belgian ales and
Scottish ales. Steam for 15 minutes to sanitize.

SUGARS

Belgian Candi Sugar (clear) 0.5% 1.036 Smooth taste, good head retention, sweet aroma and high gravity without
being apparent. Uss in Belgian and holiday ales. Use clear for tipels,

Candi Sugar (amber) 7ol 1.036 amber for dubbels, and dark is used in brown beer and strang
golden ales.

Candi Sugar (dark) 275% 1.036

Brown Sugar 40¢ 1.046 Imparts rich, sweet flavor. Use in Scottish ales, old ales and holiday beers.

Dark Brown Sugar a60" 1.046 Imparts rich, sweet flavor. Use in Scotlish ales, old ales and holiday beers.

Com Sugar 1? 1.037 Use in priming beer or in extract recipes where flaked maize would be used in
a mash.

Demerara Sugar 1® 1.041-42  Imparts mellow, swest flavor. Use in English ales,

Dextrose (glucose) 1° 1.037 Imparts a mild sweet taste and smoothness. Use in English bears,

Dry Malt Exiract varies 1.044 Extra light (2.5%), L'ight (3.5%), Amber (10°), Dark (20%), Wheat (3%)

Honey varies 1.032 Imparts sweet and dry taste. For honey and brown ales. Also: specialty ales.

Invert Sugar A 1.046 Increases alcohol. Use in some Belgian or English ales. Use as an adjunct for
priming. Made from sucrose. Mo dextring, Use 1 cup for priming.

Lactose A 1.043 Adds sweetness and body, Use in sweet or milk stouts.

Licorice Stick MNA NA Adds a smooth flavar to stouts, porters, holiday ales and flavored beers.

© Lyle's Golden Syrup 0 1.036 Increases alcohol without flavor. Liquid Invert Sugar. Use in English and
Belgian (Chimay) ales.

Mapla Syrup as° 1.030 Imparts a dry, woodsy flavor if used in the bail. If beer is bottled with it, it gives
it a smooth swest, maple taste. Usea in maple ales, pale ales, brown ales and
porters.

Maple Sap a 1.008 Crisp dry. earthy flavor. Use in pale ales, ponters and maple ales.

Molasses an® 1.056 Imparts strong sweet flavor. Use in stouts and ponters.

Rice Solids i 1.040 Lightens flavor without taste. Use in American and Asian lagers.

Sucrose (white table sugar) NA 1.046 Increases alcohol. Use in Australian lagers and English bitters.

Syrup Malt Exfract varies 106831037 Extra Light (3.5%), Light (3.5 -5°), Amber (10°), Dark (30°), Wheat (27).

Treacls 100° 1.036 Imparts intense, sweet flavor. A British mixture of molasses, invert sugar and

golden syrup (com syrup). Use in dark English ales.
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Test Results show. ;‘m,

Liquid Malt Extracts begin to break down in quality
after six months of age. At ALEXANDER'S our
Liquid Malt Extracts are produced and brewed
before others are even off the boat!

Pale  Wheat  Amber
Dark  Munich

4 1b. cans, 5 gal. pails, 16 & 55 gal. drums

Special Blends Available

ALEXANDER'S Malt Extract
Made in the #.8.4.

"o coanfornia 18678 N. Hwy 99, Acampo, CA 95220
..('.'nmlr!rm_v [209]334‘9' 125 IED{?]334_]3] 1 fax

calconci@saficom.net | www. califomiaconcentrate.com

northern
BREWER

www.northernbrewer.com
(800) 681-2739

"

L
e

BREWFES CHOKE"

BREWER'S

&\ Northern Brewer - 1150 Grand Avenue - 5aint Paul MN 55105 __,‘/)/'
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FROM ATTENUATION TO
TEMPERATURE PROFILE MASHING:
A BASIC BREWER’S GLOSSARY

alcohol by volume (ABV);

Method of expressing aleoholic
content of a beverage based on
aleohol volume and beverage vol-
ume. For example, a beer contain-
ing 5% alcohol by volume contains 5
milliliters of ethanol per 100 milli-
liters of beer.

alcohol by weight (ABW):

Method of expressing aleoholic con-
tent of a beverage based on aleohol
weight and beverage weight. For
example, a beer containing 5% aleo-
hol by weight contains 5 grams of
ethanol per 100 grams of beer. ABW
is approximately equal to ARV mul-
tiplied by 0.79 (the density of alco-
hol). Since the specific gravity of
beer varies and the conversion
between beer volume and beer
weight depends on specific gravity,
this conversion is not exact.

alpha acids:
A class of substances in hops that
contribute bitterness to beer,

alpha acid unit (AAU):;

Alpha acid units are calculated by
muliiplying the alpha acid content
of hops by the weight in ounces of
the hops, For example, 1 ounce of
4% alpha acid hops contain 4 AAUs,
and 0,75 ounces of 4% alpha acid
hops contain 3 AAUs,

apparent degree of fermentation
(ADF):

An expression representing redue-
fion in specific gravily as measured
with a hydrometer, ADF = {(0G-
FGOGI * 100, 0G and FG must
either be expressed in degrees Plato
or gravity points; for example, 48
instead of 1,048, Beer with an origi-
nal gravity of 1.048 (or 12° Plato)
and a final gravity of 1.012 {or 3°
Plato) has an ADF of 75%.

attenuate:

To weaken or reduce the density of
liquid. In brewing terms, attenuate
refers {0 the reduction in wort spe-
cific gravity as it is fermented.

hrewhouse yield:

The amount of extract obiained
from malt or adjunets compared to
the theoretical or laboratory yield,
Brewhouse vield is a measure of
efficiency.

condition:

To render fit. Brewers refer o aging
and carbonation technigques as con-
ditioning, as in bottle conditioning,

decoction:

Method of mashing that involves
hoiling a portion of the mash. The
hoiled portion of the mash is later
added to the “rest mash,” causing
an increase in the temperature of
the rest mash. A single decoction
mash has one boiling step, a double
decoction has two and a triple
decoction has three,

dry hop:
To add hops to beer during or after
fermentation.

EBC color:

A spectrophotometric color method
adopted by the European Brewer
Convention (EBC) thal uses a wave-
length of 530 nm. EBC color num-
bers are higher than ASBC (same as
Lovibond and SEM): EBC color =
2.60%ASBC color =1.2.

enzyme:

Any of numerous proteins with spe-
cilic biochemical, catalytic proper-
ties. Enzyme names all end with the
suffix —ase and the word preceding
the suffix either refers to the com-
pound for which the enzyme has
specificity or the type of reaction the
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EZCap
' The manufacturer
of 16 oz.

Calgary, Alberta

& 32 oz. Canada

: (403)282-5972

tlip=top Fax (403)220-1336

containers . e veveveezeapnet
in Three ’ : "

popular / :

colors LD.Carlsen Co.

Kent, OH 44240

(33M678-7733

vivivi.ldcarlsencom

YES! SANTA IS A

HOMEBREWER!
WHAT?DOYOU THINK

ALL THOSE ELVES
WORK FOR FREE?

HOMEBREW RDVENTURES
ﬂ@m-—-—l

Get into the Holiday Spirit with a Homebrew!

1109-A Central Ave - Charlotte, N.C. 28204
104-342-3400 888-185-7766

www.homebrew.com
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CALCULATIONS & DEFINITIONS

enzyme catalyzes. For example,
amylases are a class of enzymes

that have specificity for starch (amy-
lose and amylopectin are starches)
and dehydrogenase enzymes cat-
alyze the transfer of hydrogen atoms
from one compound to another.

evaporation rate:

The percentage of water evaporated
during one hour of boiling. For
example, if 6 gallons of wort is
reduced o 5.5 gallons during 90
minutes of boiling, the evaporation
rate is equal to {(6-5.50611.5 *100
or 5.6% evaporation per hour. Most
brewers try to evaporate 8 to 10% of
the initial wort during boiling.

exiract yield:

The quantity of soluble solids
extracted from malt and adjunets
during wort production. Extract
yield is expressed as a weight
percent.

final gravity (FG):

The specific gravity of beer after
fermentation is complete. Also
referred to as terminal gravity.

flocculate:

To form fluffy or lumpy masses.
Yeast has a tendency to flocculate at
the end of fermentation and some
strains have better llocculating
properties than others; yeast strains
that tend to floceulate well are
referred to has highly flocculent.

infusion:

Method of mashing that does not
involve boiling (see decoction).
Infusion mashing is most commonly
used to refer to a single tempera-
ture mash.

International Bitterness Unit (IBU):
The weight of iso-alpha acids con-
tained in a volume of beer. One liter
of beer with 25 IBUs contains 25
milligrams of iso-alpha acids.

iso-alpha acids:

Isomerized alpha acids. Iso-alpha
acids are much more soluble in
agqueous solutions than alpha acids.



isomerize;

To convert a chemical substance to
an isomeric form. Alpha acids are
isomerized during boiling and are
referred to as iso-alpha acids alter
boiling.

kraeusen:

To carbonate by adding a portion of
actively fermenting beer in the very
early stages ol fermentation to heer
that is fully attenuated.

lag time:

The period of time between adding
yeast and the first indication of
veasl growth and fermentation.

lauter:

The process used to separate worl
from mash solids. The vessel used
for lautering is referred to as a
lauter tun.

Lovibond:

A system of color measurement
using colored reference disks for
grain, wort and beer. Water is 0°
Lovibond, very pale beers are less
than 5° Lovibond and stouts are
usually greater than 60° Lovibond.
Malts range in color from 2°

Lovibond for pale malis to over 500°

Lovibond for roasted malts.

malt:

Grain, usually barley, that has been
hydrated (steeped), germinated and
kilned. Malted grains contain
enzymes, especially amylase
enzymes, not present prior (o
germination.

mash out:

To stop enzymatic activity and
reduce wort viscosity by increasing
the mash temperature at the end of
mashing. A typical mash out tem-
perature is 170° F

mash:

A mixture of malted grains,
unmalted grains (sometimes) and
waler resulting in the enzymatic
conversion of starch to fermentable
SUgars.

original gravity (0G):
The specific gravity of wort prior to
fermentation.

parlial mashing:
Producing wort by using a combina-
tion of grains and extracts.

pH:
A logarithmie scale ranging (rom 0
to 14 used o express the concentra-

tion of hydrogen ions in solution.
Acidic solutions range {rom pH 0 to
7 and basic or alkaline solutions
range from pH 7 to 14, pH 7 is con-
sidered newtral,

pitching rate:

The amount of yeast added to wort
prior to fermentation. Pitching rate
is most commonly expressed in
yeast cells per milliliter of wort and

* Bierkeller

e Briess

= Coopers

e Edme

= De Wolf-Cosyns
= John Bull

= Laaglander

* Morgans

* Muntons

= Pauls Malt

® Premier

= Schreier

* Scotmalt
 Weissheimer Malz

Visit our website at www.ldcarlson.com
Home Wine & Beer Trade Association Member
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CALCULATIONS & DEFINITIONS

usually ranges from 5 million to 15
million yeast cells per milliliter of
worl.

primings:

Fermentable solutions. usually corn
sugar or wort, added to beer for the
purpose of carbonation.

sparge:

To rinse extract from mash solids
with hot waler. Sparge waler is usu-
ally heated to about 170° F. Sparge
water hotter than this temperature
is implicated in extracling too much
tannin from the malt husk, resulting
in excessive astringency in the fin-
ished beer.

Standard Reference Method (SRM):
A method of color measurement
using a spectrophotometer set to a
wavelength 430 nm, SRM color
units are based on Lovibond num-
bers so that SEM units and degrees
Lovibond agree. The SRM method

was developed by the American
Society of Brewing Chemists (ASBC)
to eliminate operator variation
inherent in the Lovibond method.
SRM color numbers are frequently
referred to as ASBC color numbers.

strike:
To mix hot water and grains to
begin the mashing process.

temperature profile mashing:

A mashing technique using multiple
temperatures. Similar to decoction
mashing, but does not invalve boil-
ing the mash. This method is also
referred to as step mashing, upward
infusion and sometimes (especially
by German brewers) simply as infu-
sion mashing,

Infusion mashing
(calculation)

Traditional British brewers
make their beers by infusion mash-
ing. Infusion mashing involves heat-

St.Patrick’s of Texas

free catalog

800-448-4224

512-989-9727

Customers in 60 countries and 50 stafes.

www.stpats.com

Budweiser Budvar Undermodified Malt

Only Undermodified Malt available to small brewers in at least the past 10
vears. It is the only malt that requires a multiple temperature mash. Made
from Moravian barley, regarded as the world's finest, this malt is used to
produce the "original Budweiser” in Czech Rep, We genuinely feel this is the
most important new product for homebrewers and micros in the past decade.

America’s
Largest
Homebrew

Supply

with on-line ordering
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ing water to a temperature higher
than the desired mash conversion
temperature. In an insulated vessel,
the grains and the hot water are
mixed. The heat of the water trans-
fers to the malt and the mash
reaches a temperature around 1507
to 1557 F. Using specific heat values
for water and malt, hitting the
desired conversion temperature in
an infusion mash is easy.

Hm = heal capacity of malt = 3822
Btwlb. °F

Hw = heat capacity of water = 1
Btulh. °F

Tmt = temperature of dry malt =
M

Tw = temperature of water = 2° F
Tma = temperature of mash = 7° F
M = weight of malt = ¥ lbs.

W = weight of water = 7 lbs.

(1 gallon water = approx. 8.3 |bs.)

The equation:

W x Hw x (Tw-Tma) = M x Hm x
(Tma-Toit)

Now apply the equation to a recipe.
The following is the grist bill for an
Irish-style stout.

* {4 [hs. two-row pale malt

= | Ib. flakes barley

= 1 Ib. roasted harley

» (0.5 lb. erystal malt (40 Lovibond)

Step by step:

First, calculate the volume o mash
water using .33 gallons/1h malt.

8.5 lbs malt x .33 gallons = 2.8
gallons

Now, calculate the desired waler
temperature.

Hm = heat capacity of malt = 3822
Btudb *

Hw = heat capacity of water = 1
Bulb * F

Tmt = temperature of dry malt =
T4°F

Tw = temperature of water =%
Tma = temperature of mash =



150°F

M = weight of malt in lbs = 8.5 lbs.
W = weight of water = 2.8 gallons x
8.5 lbs = 23.8 Ibs.

Now, substitute values into the
equation and solve for Tw, the
wiater temperature.

W x Hw x (Tw-Tmal = M x Hm x
(Tma-Tmt)

23.8x 1 x (Tw-150°) = 8.5 x .3822 x
(150°-74%)

Tw = 160.4* F

For this brew, a water tempera-
ture of 160.4" F will drop to 150° F
when the malt is mixed in.

When infusion mashing, use an
insulated mash tun such as a picnic
cooler or a pot wrapped in a sleep-
ing bag. If you use a cooler, heat the
mash water in a pot to a tempera-
ture slightly above your calculated
strike: temperature, Then transfer it
to your mash tun. Close the lid and
allow the temperature to come Lo
equilibrium with the mash tun for 2
or 3 minutes.

I the temperature is too high
add cold water by the cup until it
reaches the desired temperature. If
the temperature is too low, add boil-
ing water. When the water tempera-
ture is right, mix the grains in well.
Cover with a lid and allow the solu-
tion to come to equilibrium for a
few minutes. Then check to make
sure the mash temperature is cor-
rect. Onee you are satisfied that yvou
have reached the right temperature,
leave the mash alone for an hour
and allow the magic of conversion
to happen.

Standard
Carbonation Levels

While beer averages around 2.5
volumes of COy, it can vary. Beers
that are traditionally low in carbon-
ation might be under two volumes,
but they will taste flat. Carbonation
at three volumes of CO, is guite
high, but exceptionally spritzy heers

could reach up to five volumes of
COq. Here are some values for the
carhonation level of different styles
ol beer, in volumes of C04:

Cask ales 1.5 - 2.0
European lagers 2.4 - 2.5
American lagers 2.5 - 2.8

Wheat heers 3.0-5.0

Il you are planning to enter your

beer in a competition, then vou’ll be
obliged to match your carbonation
to the style guidelines. For more on
carbonation, see page 25,

Glossary written by Ashton Lewis.
The caleulations were adapted from
“Feel the Heat™ by Alex Fodor (BY()
September 1997} and "Muaster the
Action” by Rob Lauriston (BY0

January 1996).

&INd NEXT TIME
SHE ASKS YOU TO
BREW SOMETHING FOR HER . ..

PO YOU REALLY THINK SHE WANTS A STOUT?

EXCEPTIONAL (i
WINE KITS!

SURPRISE HER WITH A WHITE ZINFANDEL . ..
OR A CABERMNET . . .
OR A CHARDONNAY . ..

WWW.MAKEWINENOW.COM

OR [WHOLESALE ONLY]
STEINBART WHOLESALE 5032813941
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ith the plethora of yeast strains available from different companies, it can be hard
to keep all of the products straight. Choosing the proper yeast strain is essential to
the quality of your finished beer. Here's an overview of the most common strains
currently available to homebrewers from North America’s leading suppliers, who provided afl
of the information for this chart. Though we made every attempt to be accurate and compre-
hensive, this list may not include every strain and yeast supplier. To find a parficular strain,
ask your favarite homebrew supply shop or mail-order company.

KEY:

TYPE = TYPE OF YEAST ¢ S = SLANT = D = DRY # L = LIQUID = FLOC = FLOCCULATION

ATTEN = ATTENUATION  TEMP = IDEAL FERMENTATION TEMPERATURE * YCK = YEAST CULTURE KIT COMPANY
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HOMEBREW YEAST STRAINS

Name and Number Type Lab Floc. Atten. Temp. Description
LLY Abbey Ale WLP330 L White Labs  Med.Migh ~ 73% to 78%  Below 65" F  Produces fruitiness and plum characteristics.
- Alt Ale BRY 144 L Sighal [nst.  Medium High 897 to 68° F  Full-flavored but clean tasting with estery flavor,
.: Alt Bier A 37 3 ¥CK Medium Medium 65%to 68° F  Bavanan origin, distinct profile.
American Ale AD1 5 YGK Medium High 60*to68°F  Clean, crisp, neutral, an all-purpose strain.
American Ale BRY 96 L Sighel Inst.  Madium High 64* to 72*F  Very clean ale flavor.
American Alg Y-1056 5 BrawTek Ferments smeoth, clean and malty.
Amencan Ale 1056 L Wyeast LowMed. 73%to77% 60"to72°F  Well balanced. Fermants dry, finishes sofi.
Amarican Ale Il 1272 L Wyeast High T2%to76% 60" to72° Slighthy nutty, soft, clean and tart finish.
Amer. California Ale ¥TADD2 L YeasTech  Madium TO0% to 75% 63°to 68°F  All-purpose strain for any traditional ala recipe.
Amer.Microbrew, Ale #1 CL-100 & BrewTek Mormal Ta% to76% 62*to70°F  Clean mah flavor ideal for many Amarican ales.
AmerMicrobrew, Ale #2 CL-20 S BrawTek Rormal 73%to73% 62°to70°F  Rich and creamy malt profile with hint of diacetyl.
Australian Ale CL-270 ] BrawTek Marmal TA%to 76% G610 76°F A maly, bready, nutty charactar with hanay finish.
Australian Ale WLPO09 L White Labs  High 70% to 75% -65"1070*F  Foraclean, malty and “bready” beer.
Barleywine ADS 8 YCK 65" to 6A° F Tends to leave a high résidual sweetness.
Belgian Abbey Il 1762 I Wyeast Nedium 73% 0 77% B5° to 755 F  Slightly fruity with a dry finish.
Balgian Ale A36 5 Y¥CK Mdedium High 65 to 68° F  Estery and fruity with & spicy nose.
Belgian Ale WLPES0 L White Labs  Medium 72% 10 V8%  68°to 78S F  Phenolic and spicy flavors dominate the profile.
Balnian Ale 1214 L Wyeast Medium 72% 10 76% 587 tn BB°F  Abbey-styls, top-fermenting yeast for high gravity.
Belgian Ala #1 GL-300 5 BrewTek  Med.High .TS% to77% B6°to 72°F  Robustand estery with clove and fruit.
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Distance Learning
Videotaped Lectures
Internships

Job Assistance
Alumni Website

My final answer is F. All of the above

www.abghrew.com

BREWMASTER

7=
$WHO WANTS TO BE A

AV |\
BREWERS GQUILD
BREWING SCHOOL

Two classes a year starting in February and July

(800)636-1331 « email: abpbrew@mother.com
908 Ross Drive » Woodland GA 95776

\

RS!

Since 1979, William's Brew-
ing has been the leader in
catalog home brewing sales,
We feature a huge line of
= home brewing equipment
& and supplies,

5| Request your Iree catalog to-
day, and find out why we are
#4 the leader!

REQUEST YOUR FREE
CATALOG TODAY!

ot

WILLIAM'S BREWING
I.0h Box 2195-BE » San Leandro = CA » 94577

Fhone Requests: 800-759-6025 = Fax: 800-283-2745

See Our Web Catalog: http:/fwww.williamsbhrewing.com
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Buew Youn Owy Repenencs Guing 200 .



ALE

HOMEBREW YEAST STRAINS

Name and Number Type Lab Floc. Aften. Temp. Description

Belgian Ale #2 CL-320 3 BrawTak Naormal T4% to 76% B6°to72°F  Dry, fruity and estery, malt profile.

Belgian Ale #3 CL-340 5 BrawTek Maormal T4% to TA% 66°to72°F  Trappist character with esters of spice and ruit,
Belgtan Golden Ala WLPSTO L White Labs  Low 7% to 80%:  68°to 75°F A combination of fruitingss and phenolic flavars.
Balgian Saison | WLFEES L White Labs  Madium 65% 1o 75% 68" to75°F  Produces earthy, spicy, and peppery notas.
Balgian Ale Strain YTS003 L YeasTech  Meadium High 63*to GB*F  Dry, estery flavor with light spicy character,
Realgian Strong Ale 1388 L Whyeast Lowr 73% lo 77% 65°lo75°F  Fruity nose and palate, dry, tart finlsh.

British Ale 1098 L Wyeast fadium T3% o 75% 64%to72°F  Ferments dry and crisp, slightly tart and frurty.
British Ale 11 1335 L IWyeast High 73% o 7B%  B3°to 75°F  Malty flavor, crisp finish, clean, fairly dry.

British Alz WLPODS L White Labs  High G7% to 74% 65°to 70°F  English strain that produces malty beers.

British Draft Ale CL-160 5 BrewTek Mormal 72% to 7B% B4°to 70°F  Full-bodied, well-rounded flavor with diacetyl.
Brit Microbrewery Ale CL-1100 5 BrewTek  Normal 73% to 75% B4°10B9°F A complex, oaky, fruity ester profile,

British Pala Ale #1 CL-120 5 BrewTek  Normal 75% 1o 77% 63°to BB7F  Bold, citrusy character; mineral and hop flavors.
British Pale Ale #2 CL-130 3 BrewTek Nl T4% to 76%  64°tn 69°F  Smooth, well-roundad; caramel and malt nuance.
British Real Ale CL-150 5 BrewTek LowMed.  66%to70% B4%to69°F  Woody, complex ester profile, mildly sweat.
Burton Ale WLPOZ23 L White Labs  Medium 69% to 75% 68%to 73®F  Subtle iruity flavors: apple, clover hongy and pear.
California Ale WLPOO1 L White Labs  Medium 73% to B0% 68”10 73°F  Clean flavors accentuate hops; vary versatile.
California Ale V' WLPOS1 L White Labs Med./High ~ 70% to 75% 66°to 70° F  Produces a fruity, full-bodied beer.

Calif.Pub Brewary Ale GL-60 5 BrawTek Harmal T4% to 76% 60°to 70°F  Big, soit, well-rounded caramel malt flavor.
Canadian Ale CL-260 5 BrawTek Nnrmél 745 1o 78%  62°to 68°F  Lightly fruity and pleasant with & complax finish.

Beer ano
coine hoBBY

Visit our on-line catalog at:

www.beer-wine.com

One Stop Shopping For
Homebrewing, Winemaking,

Cordial, Cider & Vinegar Making

155T New Boston Street,
Woburn, MA (Retail Outlet)
(2 minutes from Woburn Mall)

(800) 523-5423 (orders)
781-933-8818 (consulting)

Beer & Winemaking

Equipment & Supplies

E 200 Brew Your Owy HEFERENCE GUIDE

Keg beer without a keg!

Beer
Dispenser

Just PRESS, POUR & ENJOY!

+ Easier to fill than bottles - Mo pumps or GOz syslems.
+ Holds 2.25 gallons of beer - Two “Pigs “ perfect for ona
5 gal. fermenter.

+ Palented self-inflating Pressure Pouch maintains

carbonation and freshness.
¢ Periact dispense without disturbing sediment.
+ Simple to use - Easy to carry - Fits in “fridge”.
+ ldeal for parties, picnics and holidays.

Ask for the Party Pig® Beer Dispenser at your local home-
brew supply shop and at your favorite craft brawer.

QUOIN
401 Violat St
Golden, CO 80401

(pronounced "coin”)

Phone: (303) 279-8731
Fax: (303) 278-0833
http:/fwww partypig.com




HOMEBREW YEAST STRAINS

ALE

Mame and Number Type Lab Floe. Atlen. Temp. Description

Classic British Ale CL-170 5 BrewTek Med High  75% 1o 77% 64°to 69° F  Complex ale with British tonas and fruity esters,
Coopers Homebrew Yeast D Coopers High High 70° to 80 F  Clean, round flavor profile.

Dusseldorf Alt WLP036 L White Labs  Med./High ~ B5% to 72% 65°to69°F  Produces clean, slightly swast alt beers.

East Coast Ale WLPODS L Whits Labs  Med /High =~ 70% to 75%  68°to 73°F  Very clean and low esters.

Edinburgh Ale WLP0Z28 L White Labs  Medium 70% to 75% 657 to 70" F  Malty, strong Scotfish ales.

English Ale A15 8 YCK Madium Medium 65°to 68° F  Complax, with strong yeast flavars.

English Ale BRY 264 L Siebel Inst.  Very High  Medium 68°t0 72°F  Clean ale with slightly nutty and estery character.
English &2 Strain YTAOO1 L YeasTech  Madium Hinh 63° o 68° F  Used for traditional English style ales.

English &le WLPOO2 L White Labs  Very High  63% o 70%  65° to 68° F  Very clear with some residual sweetngss.
European Ale 1338 L Wyeast High 679 to 71% 607 to 72° F  Full-bodied complex strain and densa malty finish.
German Ale A4 S YK High Nedium 65" to BB®F  Clean, fruity, exnuisitely flavorful light bodiad ales.
German Ale 1007 IL Wyeast Lowr 73% to 77%  55°t0 GG F  Farments dry and crisp with a mild flavor.
German Ale || WLPOD3 IL White Labs  Medium 73% t0 80%  65° 1o 70*F  Glean, sulfur component that reduces with aging.
German Ale/Kdlsch WLPO29 L White Labs  Medium 72% to 7A% 65°to 0% F  Asuper-glean, [ager-like ale.

German Ale YTADD3 L YeasTech  Low 73% to 75% 63%to68°F  Crisp, clean Garman style ales.

High Gravity Eng. Ale WLPOOT L White Labs  High 70% to 80%  B5%to TO®F A clean, highly flocculant and attenuative yeast.
rish Als A13 5 YCK Medium High 65 to 68° F  Mutty, woody and eomplex. From Ireland.

Irish Ale 1084 L Wyaast Medium | 71% to 7% 62°to 72°F  Slight residual diacetyl and fruitiness.

Irish Ale WLPOD4 L White Labs  Med./High ~ 89% to 74% 65°to 68" F  Light fruitiness and slight dry crispness.

RIVERSIDE CALIFORNIA

If You Need it, We Have it...

The Home Brewery of California

Need We Say More?

1506 Columbia Ave. #12
Riverside, CA 92507

1-800-62BREWER

acmebrew@empirenet.com
www.homebrewery.net

Of course we have a Free Catalog, doesn’t everyone!

abe

G5+ graing
30+ hops
A0+ yaas!
40+ kits
sUOArs, Spicas, als.

o

from brew pots

Io fermenters
featuring Polar\Ware,
Listermann and mare

® |nformation And Pictures Of All Products

laps to caps
tanks, ragulators,
| fillzrs, gte.

Ingredients

imparted glasswang
pub towels
yard glaszes

Visit www.BrewSource.com
to see the difference.

® (reat Prices
e Easy To Find What You Want

® Easy To Order Cn-Line |
Or Traditional Phone/Fax

—Now Featuring Wyeast As Low As $3.55/Pack -

Call Or Write For A Catalog
Phone: 1-B88-404-BREW(2738)
Fax: 1-888-676-BREVW(2734) i
5040 Martin Drive, East Petersburg, PA 17520 ‘
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HOMEBREW YEAST STRAINS

Name and Number Type Lab Floc. Atten. Temp. Description

ﬂ Irish Ale YTADDS L YeasTech  Medium 75% 3% to 68° F  Slight diacetyl production with some fruitiness.

=g Irish Dry Stout CL-450 5 BrewTek Normal 76% to 78% 60°to68°F  Hasa bold, vinous, aimost lactic character.
Kdlsch CL-450 g BrewTek Med/High  78% to 78% 5B°to 66°F  Claan, slightly yeasty aroma; subile esters.
Kalsch 2565 IL Wyaast Low T3% to 77% 587 o 64°F  Malty with a subdued fruitingss and a crisp finish.
Kalsch Strain YTADDY L YeasTech  Low T5% 637 to G8° F  Combines characteristics of ale and lager yeasts.
Londan D Danstar Med, to High  64° to 70° F  Clean and wall balanced.
London Ale YTADOS L YeasTech  High 5% 63° 1o G8°F  Produces vary light, fruity flavars.
London Ale 1028 & Weast Medium 73% 1o 7T% 60" to 72°F  Bold and crisp with & rich mineral profile.
Londan Ale 111 1318 L Wyeast High T1% to 75%  64%to 74°F  Very light and fruity, with a soft, balanced palate.
London ESE Ale 1968 L Whyeast High B7% to 71%  64° 1o 72°F  Hich, malty character with balanced fruitingss.
IManchester 0 Danstar Wedivm 64% to 70% F  Very complex, woody and full-bodied ale.
Morthwest Ale 1332 L Wyeast High 67% o 71%  B5%to 755 F  Malty, mildly fruity, good depth and complasity:
Morwich Ale YTADDG L YeasTech  High 75% 63% to 8% F  Clean and vary fast farmenting.
Mottingham 0 Danstar High High 57%to 70 F  Neutral for an ale yeast; fruity estery aromas.
Dld German Ale CL-400 3 BrewTek Mormal T5% o T7%  S8%to 66 F  Smooth, attenuated yet mild malt flavar,
0ld London YTADD4 L YeasTech  High T0% 63°to 63 F  Rich, malty charactar batanced by yeast fruitiness.
Ringwood Ale 1187 L Wyeast High BE% to ¥2% 647 to 74" F A malty, complex profile that clears well.
Saison CL-380 3 BrewTek Mormal T4% to 76% B6°to 72°F  Full character; mild esters of apple ple spices.
Scotch Ale A34 5 YCK edium High 557 to 60" F A rich, clean, malty profile,

| Two @
MIDWEST Qi e PIIII
HOMEBREWING I Bucke: mount (saurwnl o

SUPPLIES

Call for our

new 40 page

Catalog

1-888-449-2739

All of your homebrewing and

winemaking supplies in one huge catalog.

* Same Day Shipping
* Friendly advice

* Low prices

* White Lab Yeasts

* 72 Award winning
recipe kits

Midwest 5701 W. 36th St, Minneapolis, MN 55416
Monthly Specials — www.midwestsupplies.com I
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* FREE Brewing Video
with any purchase
s Brewery Clone Kits

Recommended by
www.about.com
v Check ont

"Best Way to get Started”
at the Beer/Homehrew Site
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HOMEBREW YEAST STRAINS

Name and Number Type Lab Floc. Atten. Temp. Description
5 Scottish Ale CL-200 3 BrewTek Med./High ~ 77% 10 80% 60°to 68" F  Fruity, malt profile: woody ester like malt whiskey.
=[] Scottish Ale 1728 L Wigast High 69% fo 73% 55°to70°F  Suited for Scottish-style ales, high-gravity ales.
Scottish Ale YTADDT [L YeasTech  High 70% 63° to 6% F  Ideal for Scottish ales and any high-gravity ales.
Scottish Bitter GL-210 5 BrewTek Med High — 73% fo 75%  62°to 68% F  Big ester camplex of ripe fruit, apricots and rosa.
Stout Ale ADG 5 YOk Madium Low 65° 10 68° F  Fesidual diacatyl blends with dry barlay.
Southwald Ale WLPD25 L White Labs  Medium 68%: to 75%  66° to 69° F  Complex fruits and citrus flavars.
Super High Gravity WLP009 L While Labs  Medium >80% 65°ta G9° F  Can ferment up 10 25% alcohal. From England.
Swedish Ale 1742 L Wyeast Medium B8% to 72% 64%to74°F  Scandinavian origin; floral nose, malty finish.
Thames Valley Ale 1275 L Weast Medium T2% to 76% 62°to 72°F  Glean, light malt character with low esters,
Trappe Ala A16 5 YK Medium High 68" 1o 72° F  Typical Trappist aroma; good for Chimay.
Trappist Ale BRY 204 L Siebel Inst.  Low High 68" to 72° F Dry, estery flavor with a light, clove-like spiciness.
Trappist Ale WLPS00 L White Labs  Med/Low  73%to78% 65°to 70" F  Distinclive fruitiness and plum characteristics,
Trappist High Gravity 3787 L Wyeast Wadium 75% 10 80% 64%to 78" F  Ferments dry, rich ester profile and malty palate.
Whitbraad Ale 1099 L Whaast High BB% to 72% 64”10 75°F  Mildly malty and slightly fruity.
Windsor D Danstar Medium 64 to ¥0° F  Full-bodied, fruity Enplish ale.
Wiyeast Ale Blend 1087 L Wyeast High %W 7s% 64°1072°F A blend of the best strains to provide quick starts.
B2 american Lager 2035 L Wyeast fdedium 73% 10 77% 48" o567 F  Bold, complex and aromatic; slight diacetyl.
g American Lager BRY 118 L Sigbel Inst.  High Medium 90° 10 57° F  Produces shighty fruity beer; some residual sugar.
|=c American Megabrawery CL-620 S BrewTek Normal TA% 10 76% 46°to54°F  Best for light, clean lagers, unobtrusive yeast.

$85/4 Kegs
*Shipped Freel!

* 5 Gallon Kegs

* Excellent Shape

* Cleaned & Pressure Tested

* O-Rings Replaced

* Poppets Replaced When
Necessary

* All Lids Have Relief Valves

* Rubber Tops & Bottoms

* No Race Track Lide

* Very Few Dentsg

* Most Kegs Have Stickers

E00-600-0033
morebeer.com

To Place An Order:

*Shipped Free Via UPS In The Continental US.A
For Orderg Outgide The Continental U.S.A Pleage Call For
Shipping Qoute. Quantity Discounts Available,

Holbty Beverage Eguciment

The small batch equipment company

Mash Tuns - Fermenters

Affordable Conical 6.5 ga
HBE (fib) & gallon

HBE (f12b) 15 gallon
HBE (hbf) 25 gallon
HBE (fbf) 40 gallon

e
Ideal for 5 & 10 gal. recipes
23 in, tall by 175 in. wide
False bottom will not float
Extra IO threaded openings
Sight glass - brass sparge arm
Will out last GOTT coolers

Plastic is superior to stainless in many ways

EVERYTHING INCLUDED - READY TO BREW

Beer, Basar & More Beer + 978-D Detroit Ave. « Concord + CA * 94518

H09-676-2337 - jthomas @ minibrew.com - free catalog

Berw Your Ows Burermce Guong 2000



HOMEBREW YEAST STRAINS

LAGER

Name and Mumber Type Lah Floc. Atten. Temp. Description

American Microbrewery CL-630 5 BrawTek Morrmal 74% 1o 76%  48%to 56° F  Strong farmenter; clean, full-flavared malty finish.
Amer. Pilsner Lager WLP840 L White Labs  Medium 75% to 80% 50°to 55°F  Dryand clean with a very slight apple fruitiness.
Bavarian Lager 2206 L Wyeast adium TI%to 773  48°to 58°F  Produces rich, malty, full-bodied beers.
Bohemian Lager 2124 IL Whyeast Madium 69% to 73%  46° o H4°F  Ferments clean and malty.

California Common YTLOOZ2 L YeasTech:  High T0% 53%to 58" F  Traditional yeast for brewing West Coast lagers,
California Geld CL-690 3 BrawTak Normal 74% 1o 76% 58°to G4 F  Slightly estery, well-attenuated, yet malty finish.
Califarnia Lager 2112 L Wyaast High 67% to 71% 58% o 68°F  Produces malty, brilliantly clear beers.
Continental Lager YTLOOT L YeasTech  High T0% to 78%  53°to 58°%F  Produces clean, crisp pllsners.

Czech Rils 2278 L Wyeast Mad./High  70% to74% 48°to 58°F  Dry but malty finish.

Danish Lager 2042 L Wyeast Laonsr Td% 10 77% 46°to56°F  Rich Dortmund style with crisp, dry finish,

East European Lager CL-6B0° S BrawTak MNormal 79% to 78% 46%to54°F  Bmooth, almost craamy. clean finish, malt flavar,
European Lager Il 2247 L Whyeast Laonw 7% 1o F78% 46" to 56°F  Clean, very mild flavor, slight sulfur production.
German Lager LOA 5 YCK Medium High 48" tp 52°F  Commaon strain in German breweries, malt accant.
German Lager WLPE30 L White Labs  Madium 4% to 79% 50" 1o 55° F  Malty and clean; great for all German lagers.
Munich Lager 2308 L Wyeast Madium 7% to F7% 48°to 56" F  Mery smooth, well-rounded and full-bodied.

Morth American Lager 2272 L Wyeast High 70% to 76%  48° to56°F  Malty finish, traditional Canadian laners.

Norih European Lager BRY 203 L Sigbel Inst.  High High 50°to 57 F  Well balanced beer, fewer sulfur compounds.

M. German Lager GL-660 5 BrawTak MNormal T4% to 7A%  46%to 54° F  Classic, strong fermenting, clean and malty finish.
OktoberfestMldrzen WLPH2D L White Labs  Madium f5% to 73% 52" 10 58°F  Produces a very malty, bock-like style.
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for wine, me

WWW.homebrewer

The Home Brewery

\ geer Begi.-,s

At The Home Brewery ~ Sa
We have what you want

4 forall your brewing and winemaking projects

* [ngredient kits available
fior 5 and 2.5 gallen
® [{its made In-stere
Custom Styles, tso
* Great prices n Party Pigs
and accessories
* Yline-Art four week kits
® Full line of ingredlents,
additives and ﬁé}
il

-~

uipment
& cider

PO Box T30, Ozark, MO 65721
Free Catalog/Order line 800-321-BREW

We Ship Worldwide
brewery@diainet.net

The Home Brewer
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GIVE YOUR

OXYGEN!

DRINK BEER
IN SIX DAYS!*

YEAST
PURE

Use the trick the top breweries use.
The Oxyneter™ by Liquid Bread®
injects pure aygen into the wort.
Tou get healthier yeast, Faster
fermentation. Better attenuation.
Cut the risk of of-flavors. Get better
tasting beer. No kidding!

2312 Clark Street Unit #8
Orlando, FL 32703

Tel: (877) 888-3533 (toll free)

Fax (407) 522-0902

It i com ing et

* Finish yuar beer with the Garfamarer ™ Ly Liquid Texl®




HOMEBREW YEAST STRAINS

Complete Kegging Kit $149.95 (4 shipping)
New 5 Ib. CO2 Tank & Regulator w/Check Valve
Adr Line. Beer Line. Tap and Connectors
Reconditioned 5 Gallon Soda Keg
5 - Gallon Reconditioned Soda Keg
$29.95 (+ shipping)
Ball-lock Fittings, High & Low Pressured Tested
Sunitized. Most Seals Replaced, Look Great
Free Catalog of Quality, Low Priced Homebrewing Products

Call Now Order

email: allbrew@ 13tosur

Name and Number Type Lab Floc. Atten. Temp. Description
oc 0ld Bavarian Lagar CL-650 S BrawTak Mormal 4% 10 76% 46° 0 54° F  Well-rounded and malty; subtle estar complax.
g Original Pilsner CL-600 5 BrewTek Marmal T4% lo 76%  48°to 54°F  Full-bodied lager with a sweat mild finish.
=T Pilsner Lager WLFEDO L White Lahs Med./High ~ 72%to 77% 50°to 55°F  Somewhat dry with a malty finish.
o] Pilsen Lager 2007 L Wyeast Medium % to75% 48°to 56°F  Emooth malty palate; fermants dry and crisp.
Pilzen Lager L17 3 YCK Medium Medium AB% to 50° F  Extremely clean, malty, and full-bodad.
San Francisco Lager WLPE10 L Whits Labs  High B5% o 70% 58°to 65°F  For “California Common® type begr,
S0, German Lager WLPS38 L White Labs  Med.toHigh  68%to 76% 50°to 55° F A malty finish and balanced aroma.
Swiss Lager GL-670 S BrawTak Hormal T4% to 76% 487 to G4°F  Clean, crisp laner flavor with smooth maltiness.
Whyeast Lager Blend 2178 L Whaast 7% 10 75%  48°to 56° F  Forclassic pilsners to full-bodied bock bears.
e Amer. Hetewsizen WLP3I20 L White Labs  Low 70% to 75% B65°to 69°F  Slight amount of banana and clove notes,
=T American Whaat 1010 L Weast Low 74% 0 78% 58°tn 74°F  Produces a dry, slightly tart, crisp beer.
% American White Ale GL-980 5 BrewTek Low T4% to 76% 64°to 7O°F  Soft, clean malt flavor, for American hefaweizen.
g Bavarian Weizen AS0 ] YCk Iedium High G4%to 667 F  Clove and banana estars blend w wheat malt,
Bavarian Weizen BRY 235 L Siebel Inst,  None High 61" to 72°F  Awary estery beer with mild clove-like spicinass,
Bavarian Wheat 3638 L Wireast Low T0% to 76% 64°to 75° F  Balance banana esters v apple and plum esters.
Forbidden Fruit Yeast 3463 L Waast Low 7%t 77% 63°to 76° F  Phenolic prafile, subdued fruitiness.
Belgian Ardennes 3522 L Wyeast High 72% fo 76%  65°to 85°F  Mild fruitiness with complax spiey charactar.
Belgian Wit A35 5 YCK Medium Low to Med. 65°to 70 °F  Spicy, slight phenolic character.
Belgian Wit Ale WLP400 L White Labs  Low/Med. I T4% to 78% 67°to 74*F  Slightly phenolic and tart.
o PEOVE THE REST
OMEDTEWing

in under 10
Minutes!

For more information about QHi LA and
other unigue homebrew product fines,

contact GREAT FERMENTATIONS of Indiana.

1-888-HME-BREW (463-2739)

e-mail us at grtferm@iguest.net
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HOMEBREW YEAST STRAINS

Name and Number Type Lab Floc. Atten. Temp. Description

Belgian Wit 1| Ale WLP410 L White Labs  Low/Med.  70%: to 75% 67°to 74°F  Spicier, sweeter, and less phenolic than WLPAO0.
Belgian Wit Baer YTS004 L YeasTech  Madium T2% tn 75% 63°toG8°F  Good for light, Belgian-style ales.

Belgian Wheat 3942 L Wiyeast Madium T2% tn 76% 64°to 74*F  Apple- and plum-like nosa with dry finish.
Belgian Wheat CL-900 5 BrawTek Normal 2% to FA%: 66%to T2°F  Soft, bread-like flavor that leaves a sweet finish,
Belgian Witbier 3944 L Wheast Medium 72% o 7B% B0 to 73" F  Alcohol tolerant, with tart. slight phenalic profile.
Garman Weiss GL-930 5 BrewTek Normal 74% to 7B%  66°to 72°F  Produces clove and phenol characters.

Garman Wheat 3333 L Wheast High T0% to 76% 63" to75°F  Shamp, tart crispness, fruity, sherry-like palate.
German Wheat CL-920 5 BrawTek High 7% to 77% 66°to ¥2°F  Intensely spicy, clovey and phenolic.

Hefeweizen Ale WLP300 L White Labs  Low 72% o0 76% 68°t0 72° F Produces banana and clove nose.

Hafeweizen IV Ale WLP3SD L White Labs  Low 73% to B0% ©6°t0 70°F  Crisp, large clove and phenolic aroma and flavor.

KEY:
TYPE = TYPE OF YEAST « S = SLANT « D = DRY o

L =LIQUID = FLOC = FLOCCULATION

ATTEN = ATTENUATION = TEMP = IDEAL FERMENTATION TEMPERATURE = YCK = YEAST CULTURE KIT COMPANY

Brewcat.com

Professional Brewing at Home™

Your complete online
catalog for beer and

wine supplies.

Check out
our wide selection of
microbrew-quality
recipe kits.

wwuw.brewcat.com

2000 Beew Your Own Reseresce Guine

Brewpot
Sale I

All Stakniess Steel

Enjoy a MEAD

Hectar
of the

wilida
6 Gallan 549,85 hE

& Gallan  574.55
42 Gallon $8E.55
15 Gallen S108.85
Add a Brass Thru-Wall Fitting and Ball
WValve for Just 518,556

Hit

Try Yaur Wond af WINE! Complete
Cawy to Make, Complels Inslnictiess
All-Grain
Jehannis Reisling

iy Mash/Sparge

Gewurizbramines
Chardannay

wse
Lisbfraumilch

- Ehirax
e 2530 HMariat
beritiess, of
L

533,56 to §44.05

Cabsmat Jauvigein |

Setup
Includes:
* 10 Gallon “Gott"
Style Gooler
* False Botlom
and all Fittings

* Drain Tube/Ball Valve $_;J,559t5

&

Fraao Catalag

% (800) 850-2739

email:

brewheaven@aol.com




HOMEBREW YEAST STRAINS

Name and Number Type Lahb Floc. Atten. Temp. Description
Hefaweizan Strain YTS001 £ YeasTech  Low » 15% 63" 10 68° F  Phenolic clove, banana, bubblegum flavor.
Weihenstephan Weizen 3068 L Whnast Low T3 to 77% 64" to 70" F A unique, rich and spicy weizen character.
€| Belgian Lambic Blend 3278 L Wiaast Low/Med 65% to 75% 63" to 75" F  Rich, earthy arama and acidic finish,
E Brettan. Bruxellensis 3112 L Wyeast Medium Low 60° ta 70" Produces classic lambic charactenstics.
E Brettan. Lambicus 3526 L Wheast Medium Lows B0° to 75 Pig charry-like flavar and sourness.
5' Brettan. Lambicus CL-3200 5 ErewTek
£\ Breft/Ped Combo CL-5600 8  BrewTek
E Pediococe. DamnosusGL-5600 5 BrewTek
g Lactobac. Delbruckii 4335 L Wyeast Lactic acid bacteria.
5 Pediococcus Cerlvisize 4733 L Wyeast Lactic acid bacteria.
KEY:

TYPE = TYPE OF YEAST = § = SLANT » D = DRY = L = LIQUID = FLOC = FLOCCULATION
ATTEN = ATTENUATION = TEMP = IDEAL FERMENTATION TEMPERATURE e YCK = YEAST CULTURE KIT COMPANY

—.
Fermentap Valve Kit

Turn Your 5 or & Gallon Carboy
Into A Conical Fermenter

* No More Siphoning! Siphonless
transfer to bottling bucket or keg,

* No Secondary Fermenter Needed!
B Dump trub out the bottom drain
| valve eliminating the need for

a secondary fermenter. A Yonr Homett)ﬂ!ﬂ

* Harvest Yeast! Save money by "
collecting veast from the bottom Breu” Sbop on th e ng
d|:=11i nh\-'a Ive for use in your next hi th:/fwiow. GrapeandGranary.com _
atch. i
* All The Benefits Of Glass! | Fa_mi]}v Owned |
m, Good visibility and easy sanitation. ' ¥ -
5 T T = Affordable! With a low sugpested F]"l'EI'Idl}' Service
Cane Not Includes) retail price of $24.95, the Quality Products

Fermentap is very affordable. § >
Mail Order Prices
Far the shop nearest you call

Same Day Shipping
800-942-2750 Bulk Pricing
See all of our innovative products and a list of Visit our online store and catalog or
e el L call us at 1-800-695-9870 for a free

fer mentap.com catalog and ordering. You'll be glad ya did!
E 5,
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HOPS HOPS

So how the heck do | choose the right hops for my beer? With such a wide range of flavor and
aroma characteristics, this chart can serve as a helpful guide to more than five dozen varieties.
Whether you are trying to duplicate a style or are looking to experiment, the following list can

help to get you started.
Comparing and Selecting Hops
Alpha Typical Possible
Mame Acid % Beer Styles Substitutions Flavor Description
Admiral (LLE.) 13.5% ta 167 M LK. Targat, Known for Itz bittering petential.
LK. Nerihiewn,
LLE. Challanger
Ahlanum 4% 1016.3% Floral, gitmz, sharp, and piney.
Amarillo A% tn 8% Ale, IPA Cascada, Centonnial Citrusy, flowery.
Bramiing Cross (U.K.) 5% tn 7% ESE, bittar, pale ale UK. Kent Galding, LLK. Ouite mild, {rulty ewrrant aroma.
F‘rnﬂrm Whitbread
Galding Varisty
Brewar's Gold T4 In B.5% Englizh alg Bullien Bittzrimg hap with neuiral aroma charactar.
Brewer's Gold (German) 6% 10 7% Ale, haavier German- Horthdown, Northern Black exrrant, fruity, spicy.
shyla lagers Brewar, Galena, Bullion
Bullion B.5% Lo 9% |PA, ESB, stoul Calumbug, Nartharn Brewer, A rich hop primarily used for bittering. Intense biack
German Brewer's Gold currant armma.
Cascada 4.5% ln 7% Pale ale, |PA, porer, Genlannlal, Amarilla, - Pleasant, llowery, spicy, and citrusy. Gan have a grapefull
harleywing pozzibly Columbus fzvar,
Cantennial B0 11.5% All ale styleg, bas been Cascade, possibly Medium with loral and cllrus longs.
used wilh wheat baer Columbus
Challenger (U.K.) 6.5% 1o B.5% English itles, poiter, U.5. or German Perle, Mild to moderate, quite spicy.
clouf, ESH, hitlar Narthern Brewer
Chinook 1075 to 14% Pale ale, IBA, staut, Hisggel, Columbus, Horthem Mild to medium-heavy, spicy, pingy, and grapefraity.
portar, lager Brewer, U.K. Tanget
Clusler 5.5% 1o 8.5% e and |zger (goad Galena Medlum and guite spicy.
aroma for ale, gaod
Bitlering for 1ager)
Columbus 1156 b 16% 1PA, pale ale, $lout Mupget. Chinook, UK. Pleasant, with pungen! arama.
Targel, Horthem Brewer
Crystal 2% 1 4,5% Lager, pilsnar, ESR M. Hood, Harebrucker, Mild and plzasant, spicy and llowery.
French Strisslespall,
Liberty, Hallerauer
Eralca O to 12% Whaat Galena, Huggel, Chinaok Strong hut plaasant aroma.
Flrst Gald (U.K.} 6.5% 1o B.5% Ale. ESB g_l .tgluat Galding, mayhe R litile like Galding family; spley.
rysl
Fupggle [L.5. 4% 1o 5.56% Any Eng|ich-styla brar LK. Fuggle, Willametie, Miid and pieazant, earihy and froiy.
0ula {15} nﬁllrmglcan ale Wm ing, U.3. ? - .
Tetimanger
Fugple (U.K.) 4% fn §.5% Al English-style ales, 115, Fugple., Wilkamette, Mild, pleasant, hoppy, and rubusi.
ESB, bitter, lager Styrian Galding
Galena 10% ta 4% Ale, porter, slouf, ESB, Hugpet, Pride of Medium but pleasant hoppiness, eltrusy.
bilter Ringwaond, Chimook
Gaolding (U.5.) 4% 1o B% Pale ale, E3B, all ALK, Golding, Whibrear Mild, extremaly pleasant, and genily hoppy.
English-styla beer Vaniaky, UK. Progress,
and possibly the Fugglie Eamily
Hallertauar (U.5.) 3.5% In 5.5% Laper, pilsner, bock, Llhnrﬁq. Ultra, Hallertawer Very mild, pleasant, and slightly flowery, soma spicy.
whizal Tradition
Hallertauer Gold % b0 .53 Cryztal, ML Hood Known for itz aramatic propenies simllar to Hallertawer,
Hallertauer Millelrih 30 b 5.6% Lager, hock, wheat, Litierty, German Traditian, IMild and pleasant.
maybe plisner Ultra
Halleriauer Tradilion (Ger.) 3.5% 1o 5.5% Mild-flavared beers Crystal, Libarty Known lor ils aromatic properties. A replacement for
Hallertauer Mitleliriih.
Herstrucker (German) 4% 10 5.5% Lages, plisner, hotk, Mt. Hood, French Mild ta semil-strong, plesant, hoppy.
whoat Striszlespalt
Harizon 11%: ba 14% Aig, [ager hh'launurn ora high-alpha Fleaganlly hoppy.
L}
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Comparing and Selecting Hops
Alpha Typical Possible
Name Acid % Beer Styles Substitutions Flavor Description
Kent Golding (U.K.) 4% to 5.65% All English-styla ales, .5, EnlrllrlF. Whithread Gentle, Iragrant, and pleasan!.
58, hiltar Golding Variaty, U,K.
0gress
Liberty 4 o 5% Lager, pllgner, bock, Hallaripuer Tradilian, Mild and elean aroma, slightly spicy character.
wheal Hallertauar, M. Hood
Magnum 13% 1o 16% All beerz, particularly Harther Brewer Known for bitlering valus and quality,
lager, pilsner, stoul
Mi. Hood 3% 1o 8% Lager, pilsner, hack, Crystal, Framch Mild, pleasant, and elean, somewhat pungent and resiny.
wheal Strisslespalt, Harsbrucker
Northdown [UL.K. ) 7.5% bo 9.5% Al ales, parter Frulty wilh some spicingss.
Northern Brewer (U.5.) 6% to 10% ESB, bitler, Enﬂllsh ale Nugaet, Chinoak Medium-strong with some wild lones,
ale, partar, Callfom(a
[steam) hear
Horthern Brewer (German) T 1o 10%: ESB, bitter, English pale Chinoak, U.5. Northern Medism-strang with some wild tanes.
ale, porier Brewer
Horthwest Golding 4% o 5% cllg, perier, sloul, ESB, Known for aromatic propert|es.
2g
Nugget 11%: o 14.5% Light lager Lolumbuz, Chinsok, UK. Quite heavy and hertal,
Tarpet, Galena
Dlympic 1% to 13% Chinnak Tid ta medium, citrusy aroma, spicy,
Perle (U.5.) 6% to 0.5% Pale ale, porter, Nartharn Brewer, Clustor, Known lor ils aromatic and biltering properties, pleasant
German siyles Galana, Chinoak and slightly spiey.
Perle {German) B 1o B.5% Pala ale, porier, lager LS. Perle, Northarn Moderately intense. good and hoppy, truity and a lite
Brawer Epicy.
Phoenix (U.K.) 4.2% {0 5.5% Al ales LK. Morthdown, UK, Kenl Similar to U.K. Challanger.
Golding, UK. Challenger

Po Ps $o s Bs bs Vo b¢

BREW NAKED!

Or wear the Original

primal brewer.

Brand Clothing for Homebrewers.
Either way, you're Brewing in STYLE!
We now ship FREE* to
any continental USA address.

*Shipped FREE via USPS Parcel Post. Priarity and Express Mall axtra,

PRIMAL BREWER PO BOX 1881 SHINGLE SPRINGS, CA 95682
FOR A CATALOG CALL 888-676-1551 OR CHECK QUT

OUR SECURE ONLINE ORDER FORM AT
WWW.PRIMALBREWER.COM

Q. Louis Wine
YsseBeermaking

BEER, WINE & MEAD
SPOKEN HERE

L

IT°S OUR NATIVE TONGUE

251 Lamp & Lantern Village
St. Louis, MO 63017
(630) 230-8277 » (888) G22-WINE
FAX (630) 527-5413
E-mail - Stlwab@aol.com
See catalog at www.wineandbeermaking com

The Complete Source for Beer, Wine & Mead Makers
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Comparing and Selecting Hops
Alpha Typical Possible
Name Acid % Beer Styles Substitutions Flavor Description
Ploneer (U.K.) B% 1o 10% fAle, ESB UK. Kenl Golding A mild, typical English arorma.
Polish Lublin 3% 10 4.5% Plisner 11.5. Saaz, Czech Saaz, Mild and typical of neble aroma lypes, spicy, herhal.
1.5, Tettnanger
Pride of Ringwood {Australia) T 10 10% Australian lager Galena, Cluster Quite pronounced, woody, earhy, herbal.
Progress (UK.} 5% 1o 7.5% Ale, bitler, ESB, porier U.K. Kent Golding, Fuggle Moerately strong, good aroma.
Saaz (Czach) 3% 1o 4.5% Pilsner LL.5. Saaz, Polish Lublin Een; llnilﬂ with pleasant hoppy notes, earthy, spicy. aid
Broal.
Saaz (U.5.) 3% 10 5% Pilaner, lager, wheat Czech Saaz, Polish Lublin Mild and pleasant, earthy and spicy.
Santiam 5% to 7.0% Lager, American 2le, German Teltnanger, Hoble characteristics.
pilsner German Spalt, Garman
Spalt Select
Salus 12.5% to 14% Galana Known for (12 bittering and aramadic proparties.
Simeoe: 1% 10 14% A bittering and aromatic hop.
Spall (German) 4% to 5.5% Lager L5, Saaz, 1.5, Telinanger, Mild and pleasant, slighlly spicy.
German Spall Select
Spalt Select (German) 4% to 6% Lager, and any heer U.5. Saaz, Very line Spaller-ype aroma.
where noble aroma is LS. l'srmmﬂar.
wantad Berman Spal
Spalt Selact (U.5.) 3% to 5% German lagers Teitnanger, Saaz Medium intens(ty and plaasant hoppy qualities. Medium-
slrong arnma with wild Amerizan tones.
Starling 6% o 8% Lager, ale, pilsmer Saaz, Folish Lublin Hertial, spicy, pleasant aroma, hint of floral and citnes.
Sirisslespalt (France) 3% 10 5% Pllsner, lager, wheal M. Hood, Grystal, Medium intensity, pleasant, hoppy.
Hersbrueker
Styrian Golding (Slovenia) 4.5% o 6% Rl En Iisn -Etyle 2les, L5, Fuu%ﬂa LLK. Fuggle, Delicate, slightly spicy.

e Os Be 0o be bs ¥s Yo

www.austinhomebrew.com

Ya Know, I once
SHOT A MAN FOR NOT DRINKIN'
My HomEBREW!!

GET ALL YOUR EQUIPMENT,
SUPPLIES, INGREDIENTS AND
ADVICE FROM THE BEST!

EH 90+RECIPE KITS WITH 24 HOMEBREW
COMPETITION AWARD WINNERS

A PREMIUM MALTS FROM GERMANY,
* BELGIUM, BRITAIN AND THE U.S.

EEH 40+ IMPORTED AND DOMESTIC HOPS
(H 60+ BEER AND WINE YEASTS

% HUGE ONLINE CATALOG!!

[if FAST AND EASY ONLINE ORDERING!!

10% Off Ingredients for AHA Members

Toll Free Order L'mﬂ
1-800-890-BREW
(512) 467-8427

306 E. 53rd St.
Austin, TX 78751
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We have

what you need!

Larry’s Brewing Supply
The anly source you will ever need for your brewing supplies.

With product lines such as:

Briess = Gambrinus * Beeston * Coopers * Teliords » Edme
Muntons * Crown Caps = Vintner's Reserva Wine Kits
Premiere Cuvee Wine Kits = Hobby Beverage Fermenters

I Wheast Labs liquid yeast cultures » Alexanders Grape Concentrates

and much mere including kegs and drafc equipment.

For the seriaus beer manige we custam build
stoinless steel pots and conical fermmaters (n o wide range of sizes,

S T T
—
RO BRENY

Check us out at
. larryshrewing.com
or ¢ive us a call at
1-800-441-2739




Comparing and Selecting Hops

Alpha Typical Possible
Name Acid % Beer Styles Substitutions Flaver Description
Target (L.K.} 9.5% ta 12.6% Al ale and lager Fuggle, Willamelle Pleasant English hop aroma, quite intansa.
Tettnanger (L.5.) 4% 105.2%  German alos and lagers,  German Spalt, Crech Saaz An aromatic hag, mild and slighlly spicy,
American lagers, wheat Samtiam
Tetinznger (German) 3.5% 10 5.5% Lager, ale German Spall, German Mild and pleazant. slighily spicy, herbal.

Spall Select, 1.5,
Tetinanger, zaz

Tomahawk 16% b 17% Ale Columbs Primarily a biltering hop.
Tradition (German) 5% 1o 7% Lager, pllzner quilslilruprllwr, Hallartaner Very fine and similar to Hallertawer Mittelfriih.,
L
Ultra 2% 0 4.1% aner, filsner, wheat, Liberty, Hallertauer Very good to oulstapding, same Sazz-liks qualifies.
I'Irl 5 hop in ales Tradition, Saaz Aromatic properies simi far 12 Hallertzuer,
Vanguard 4% b 5.67% Sa:z,l Hlalleﬂaunl Aroma similar ta eontinental European fypes.
eliriih
Warrior 15% fo 174 Ale, atout Nugget A hiltering and aromatic hop.
WGV (Whithread Galding 5% 10 T3 Ale LK. Kent Golding, W.K. Quile pleasant and hoppy, maderately intanze.
Variety) (U.K.] Pragress
Willametiz 3.5% 1o 6% Pale ale, ESB. bittar, U.E. Fuggle, U.5. Wild and pleasant, slightly spicy, fruity, floral, 2 lite
Elllullisll-slyle ale. porier, Tﬂtniﬂner Sl'man Ginling parify,
stow
Yakima Cluster 6% to 8.5% Usedl a5 & ketle hop for bittering.
Zeus 13% 1o 17% Columbus Aromatic and pleasant.

Hops chart from BY0 November 1999

Smith’s Home Brewery Has It All!

Brew Your Own subscription?

HELP IS NOW
JUST A
CLICK

AWAY

Want to check your account status?
FREE Home B MoV
e a = Flome Brewery =
callBoC e S e ~ * Need to renew or order a gift?
* Mention this ad and receive b Missing an issue?
FREE shipping on your naxt 1
order within the continental USA
Simply e-mail any subscription related guestions to
our customer service department at:

500 East Erie Blvd. Syracuse, NY 13202

800-346-2556 Fax 315-478-7004 i
Hours: M-F 8:30-5:00, Wed until 6:30, Sat 9:30-2:30 hyu@nsubllnk. L

Buew Youn Dwy Hereasnce Guime 20000 E



BREWER’S MARKETPLACE

STOUT
BILLY'S

All the fixins for
beer, wine and mead

115 Mirona Road
Portsmouth, NH 03801

a:dﬂ“"
FREE ,CATALOG
stouthillys.com

1-800-392-4792

BrewOrganic.com

Fast,
andly
Servicel 2

Visit Qur New On-Line Store!
Featuring secure, on-line ordering. Browsa our
complate selection of organic malis, hops, & adjuncls,
quality hand crafted ingredient kits, equipment
packages and more, Brewing tips and recipes tool

sehection of organ
ﬁ\b“ﬁ Free Catalog! b%
& Seven Bridges Cooperative g‘%}
Cooperatively ownad & oparated since 1937
B800-768-4409

Toll free orders & support line 7 days a week

ADVERTISER
INDEX

[T T g

JUST

HB!

Foxx parts
especially for the
Home brewer!
| Our 2001 Home Dispensing Catalog is
now available summarizing Foxx pop
tank parts, Foxx counter pressure

Call for your nearest HB shop!

- WHOLESALE ONLY -
421 Southwest Boulevard
Kansas City, Mo 64108
(800) 821-2254 = Denver [BO0) 525-2484

bottle fillers, CO2 cylinders, regs., et al.
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\mmnmm/
>— = Make your
....nwn beer!

'- Start with the best ingredients.
> Let ua show you how!

== Now on the Web!
~gm www.ashevillebrewers.com -

] D=
~am ASHEVILLE BREWERS mB-
~a S UPPLY
N B

- °7%285-0515 =

-Il ASHEVILLE, NORTH CAROLINA
SINCE 19944 = SOUTH'S H‘\[:\T

P LTI

Attention Homebrew Shops

Interested in selling
BREW YDUR DWN? It's easy!

= Free point of purchase
display rack

» Big 45% discount off
COVEr price

= Minimum order of just
5 copies

= Help drive more customer
business and demand

= Flat shipping fee

To set up an account or find oul more
call Kiev at (802) 362-3981 ext. 102
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Brew Your Own ReFErENCE GUine 2000 E

Temperature of Beer (Degrees Fahrenheit)



- GOODNESS
(GRACIOUS!

You've patiently waited and the time has come. That first sip of Muntons tells you this is something
very special. Sure, your beer cost a little more than the others but boy, was it worth it! Y
Using the finest English 2-row barley and time-honored malting skills handed down through
generations, Muntons deliver flavor and quality every time.

Thank goodness for Muntons,

If you don't already know Muntons, ask at your nearest brew store. They do.

A WDHRLD OF DIFFERENGE

GRrAIN MaLTS » LiQuip MaLTS = SPRAYMalTs + BreEw KiTs + PLAIN & HOPPED MaALT EXTRACTS
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