Kurt's home brewing page

immediately after dry hopping and airlocking

Plagioclase Solid Solution Pale Ale

(Hops experiment #1 - current project)

Basic beer is made of four things: 

   1. malted barley (which provides sugar to feed the fermenting yeast and the foundation flavor)

   2. yeast (to ferment the sugar)

   3. hops (to help preserve the beer and provide both bitterness and fruity flavors), and

   4. water (chemical reactions need a solvent so molecules and ions can move around and interact)

In order to better understand the different flavors and aromas derived from different types of hops, I tried making six variations on a very simple pale ale - thus the name "Plagioclase Pale Ale" (plagioclase is a type of feldspar mineral that has a variety of chemical compositions ranging from CaAl2Si2O8 to NaAlSi3O8 - when minerals have a variety of compositions, we say it displays a solid solution.  Technially, this experiment is more similar to the chemical variation in hexagonal carbonate minerals because there are so many "end members," but "Hexagonal Carbonate Pale Ale" didn't sound as catchy).

In order to limit the flavors from different kinds of malt, I used only Munton's extra light dry malt extract because it is a good, general-purpose malt without strong overtones.  I've read somewhere that dry extract has a greater consistency because it lacks water and so does not experience chemical reactions that a syrup might.  I chose to go with extract because it's easier and consistent.  I chose 7 pounds because I like a little kick to my beer - after all, if these don't taste great, well, maybe the alcohol might make them go down smoother - a sort of candy coating. 

For bittering, I chose to use 1 ounce galena hops (typical alpha 11%) to get approximately 38 IBU.  I chose galena hops because it is known to be a very mellow high alpha acid boiling hops  and because it is named after geologic mineral (although I hope there is no lead sulfide in the hops!)  The choice probably didn't matter much since I intended to boil it for 75 minutes, which would drive off any of the flavors and aromas of the galena hops.  Alpha acids act to give beer a bitter flavor and help preserve it - boiling is required to make those alpha acids dissolve in the water (a process called isomerization).  The flavors and aromas of hops boil off easily, so flavoring hops will have to be added very late in the process.

To make sure the main body of the beer (called the wort) was the same for all six batches, I fermented the malt (with boiled galena hops) all in one container.  All six batches thus had exactly the same type and concentration of malt, bittering hops, and yeast.  I fermented the wort in the dark for six days at 16°C (60°F) , by which time the bubbling had slowed almost to a stop.  The fermentation temperature was simply the temperature of our basement. 

The wort appeared to be stratified when it was time to split it up into the six individual test batches, so I first siphoned the wort into a large, clean carboy to homogenize the liquid.  When I was convinced the wort was consistent throughout, I siphoned it into six small (half gallon) carboys.

I wanted a pretty strong hops flavor so that I'd be sure to tell the difference between the different varieties, so I added an eighth (0.125) ounce of aroma (finishing) hops to each half-gallon carboy (adding aroma hops directly to the beer while it's fermenting without first boiling it is called dry hopping).  I chose the following hops varieties after a bit of reading about their qualities. 

    * Cascade

    * Chinook

    * East Kent Goldings

    * Fuggle

    * Northern Brewer

    * Target

I had two gallons of wort left over, so I just dry hopped it with a quarter (0.25) ounce of the East Kent Goldings (because it was described as a classic English ale hops).

I then airlocked the little carboys and continued fermentation at 16°C (60°F) until fermentation stopped.  Transfering wort from one carboy to another during fermentation is called secondary fermentation.  Secondary fermentation allows the brewer to remove some of the nasty skunge that accumulates on the bottom of the fermenter that can add bad flavors to the beer.  The hops floated for first day, but much sank by end of second day.  The East Kent Goldings was not cloudy like other five batches (although all fermented actively).

When all of the carboys were done fermenting, I bottled each and waited.  On April 16, I will have a few friends over for the big taste test!

Fermenters and Accessories

*Plastic Fermenters

6.5 Gallon Fermenters. These buckets have a 6.5 gallon capacity, and are printed with markings that indicate volume. Drilled buckets contain a one-inch diameter hole that accept bottling spigots or drum taps. Lids sold separately. The drilled lid is grommeted and accepts a fermentation lock.

#7018
6.5 Gal Fermenting Pail



$7.00

EACH
BUY

#7019
6.5 Gal Pail - Drilled



$7.00

EACH
BUY

#7000
Undrilled Lid for 6.5 Gal



$2.00

EACH
BUY

#7025
Grommeted Lid For 6.5 Gal



$3.00

EACH
BUY

see larger picture

7.9 Gallon Fermenters. Large 7.9 gallon food grade buckets are printed with an attractive design, including volume graduations. The lid contains a grommet, to accept a fermentation lock. It also has a rubber o-ring for better sealing, and it is soft, pliable, and easy-to-remove.

#7022
7.9 Gal Fermenting Bucket



$9.95

EACH
BUY

#7023
Lid for 7.9 Gal Bucket



$4.50

EACH
BUY

see larger picture

*Racking Tube Holder

Clips to rim of bucket while holding a racking cane.

#7045
Racking Tube Holder

Carboy Clip

$2.25

EACH
BUY

see larger picture

*Spigots

These spigots require a one-inch diameter hole for installation. The rubber o-rings go on the outside of the bucket, and provide a positive seal. Bottling spigot requires 3/8" I.D. tubing. Drum tap requires 5/8" I.D. tubing.

#7125
Wellingtn Bottling Spigot



$3.50

EACH
BUY

#7118
Drum Tap



$5.95

EACH
BUY

see larger picture

*Fermentation Locks

The "Bubbler" style airlock is the preferred lock for secondary fermenters, as it is possible to monitor the pressure in the fermenter. The Three Piece airlock is easy to disassemble and clean out in the event of a blow-off, and is preferred for primary fermentation.

#7008
Bubbler Air Lock



$1.10

EACH
BUY

#7010
Three-Piece Airlock



$1.25

EACH
BUY

see larger picture

*Glass Carboys

Glass carboys are airtight, easily sanitized and do not hold an odor. Our 3, 5 and 6 gallon carboys are standard and use a No. 6 1/2 stopper. The 6 1/2 gallon carboy is a new, unused acid carboy with a threaded top. Accessories like the carboy cap and carboy handle do not fit on this carboy.

#7003
3 Gallon Glass Carboy



$14.95

EACH
BUY

#7004
5 Gallon Glass Carboy



$16.95

EACH
BUY

#7006
6 Gallon Glass Carboy



$20.95

EACH
BUY

#7007
6.5 Gallon Acid Carboy



$22.95

EACH
BUY

#7009
1 Gallon Jug



$3.95

EACH
BUY

#7033
1/2 Gallon Jugs case of 6


NEW
$14.95

EACH
BUY

see larger picture

*Better Bottle

Better Bottles look like regular glass carboys, but they're made from a special PET plastic. Unlike cheap plastic fermenters, Better Bottles are taste- and odor-free, stain-resistant, non-absorbing and non-porous, impermeable to oxygen, and clear (so you can monitor fermentation visually). And, unlike glass carboys, they're light and easy to lift and store, and are virtually unbreakable. Each size is available plain or ported—the plain models are basically just like a carboy—beer or wine goes in through the neck and must be siphoned out the same way. The ported models have a hole near the bottom that accept a racking outlet (sold separately), which allows you to transfer beer or wine by draining from a spigot instead of siphoning. Use a ported closure (#7885) or a #10 rubber stopper to seal Better Bottles.

#7880
Better Bottle Plain 5 Gal



$20.00

EACH
BUY

#7881
Better Bottle Ported 5 Ga



$21.50

EACH
BUY

#7882
Better Bottle Plain 6 Gal



$23.50

EACH
BUY

#7883
Better Bottle Ported 6 Ga



$25.00

EACH
BUY

see larger picture

*Better Bottle Accessories

Racking Outlet. The racking outlet for ported Better Bottles is made of two parts — the High Flow Valve (#7898) and the racking adapter (#7899). These two parts allow you to transfer beer or wine by draining from a spigot instead of siphoning. The racking outlet parts are made of the same PET plastic as the Better Bottles. The internal racking arm can be rotated on its Teflon-encapsulated o-rings and washers inside the Better Bottle to minimize the transfer of yeast and sediment. The High Flow Valve works best with 1/2" OD tubing. Requires installation rod (#7887) to install.

#7898
Better Bottle HiFlo Valve



$11.00

EACH
BUY

#7899
Better Bottle Rack Adaptr



$19.95

EACH
BUY

#7897
BB Rack Outlet Instl Rod



$2.00

EACH
BUY

Reusable Ported Closures. These are made of the same PET plastic and fit into the neck of Better Bottles. They have a 1/2" port to accommodate a DryTrap fermentation lock (#7894), blowoff hose, or a solid plug (included). Compatible with all Better Bottle models.

#7885
BB Reusabl Ported Closure



$24.00

EACH
BUY

DryTrap Fermentation Lock. The reusable DryTrap Fermentation Lock can be inserted into a reusable ported closure for sealing a Better Bottle during fermentation. A self-sealing ball-valve vents fermentation gasses without letting air back in, eliminating the need for a water-filled airlock. DryTraps are not recommended for extremely vigorous fermentations or blowoff.

#7894
BB Dry Trap / Reuseable



$12.00

EACH
BUY

Replacement Plug. Seals the 1/2" hole in a reusable ported closure (#7885).

#7886
BB Replcemnt Closure Plug



$2.50

EACH
BUY

Better Bottle Handle. Snaps onto the lip of a Better Bottle for lifting and moving. Compatible with all Better Bottle models.

#7896
BB Snap-on Handle



$8.50

EACH
BUY

*Carboy Dryer

Sturdy, vented plastic stand holds an inverted carboy steady to let it drip dry, inside and out. Stackable.

#7048
Carboy Dryer



$6.50

EACH
BUY

see larger picture

*Carboy Handles

Regular handle compatible with standard 3, 5, or 6 gallon carboys; 6.5 gallon handle for use on acid carboys. Fits beneath lip of a glass carboy. Reduces the danger of dropping a full or wet carboy. This is not designed for supporting the weight of a full carboy; always support full carboys from the bottom!

#7042
Carboy Handle



$4.75

EACH
BUY

#7021
6.5 Gallon Carboy Handle



$5.50

EACH
BUY

see larger picture

*Carboy Caps

Universal fits standard 3, 5, or 6 gallon carboys; 6.5 gallon style fits acid carboys. Put a racking cane through the center tube, fit the cap over the mouth of the carboy, then blow hard into the second hole to prime a siphon.

#7044
Universal Carboy Cap



$2.50

EACH
BUY

#7020
6.5 Gallon Carboy Cap



$2.95

EACH
BUY

see larger picture

*Funnels

All of our food-grade plastic funnels are vented to prevent splashing. The small funnel has a top diameter of 4 3/4 inches and fits beer bottles or flasks. The 8 1/2 inch funnel is the largest size that fits completely and securely into a carboy neck. The 10-inch funnel is large enough to fit a colander or large strainer, which makes it an effective tool for removing whole hops from a boil.

#7047
4.5" Funnel



$1.95

EACH
BUY

#7046
8" Funnel



$5.95

EACH
BUY

#7058
10" Funnel



$7.95

EACH
BUY

see larger picture

*Rubber Stoppers

Solid gum rubber stoppers provide a positive seal on carboys, etc.

#SD2
No. 2 Drilled Stopper



$0.50

EACH
BUY

#SD3
No. 3 Drilled Stopper



$0.60

EACH
BUY

#SD5.5
No. 5.5 Drilled Stopper



$0.65

EACH
BUY

#SD6
No. 6 Drilled Stopper



$0.65

EACH
BUY

#SD6.5
No. 6.5 Drilled Stopper



$0.75

EACH
BUY

#SD7
No. 7 Drilled Stopper



$1.00

EACH
BUY

#SD7.5
No. 7.5 Drilled Stopper



$1.15

EACH
BUY

#SD8
No. 8 Drilled Stopper



$1.20

EACH
BUY

#SD8.5
No. 8.5 Drilled Stopper



$1.20

EACH
BUY

#SD9
No. 9 Drilled Stopper



$1.30

EACH
BUY

#SD9.5
No. 9.5 Drilled Stopper



$1.35

EACH
BUY

#SD10
No. 10 Drilled Stopper



$1.65

EACH
BUY

#SD10.5
No. 10.5 Drilled Stopper



$1.60

EACH
BUY

#SD11
No. 11 Drilled Stopper



$1.80

EACH
BUY

#SD11.5
No. 11.5 Drilled Stopper



$2.90

EACH
BUY

#SD12
No. 12 Drilled Stopper



$3.00

EACH
BUY

#SD13
No. 13 Drilled Stopper



$3.00

EACH
BUY

#SS000
No. 000 Rubber Stopper



$0.25

EACH
BUY

#SS3
No. 3 Solid Stopper



$0.40

EACH
BUY

#SS5
No. 5 Solid Stopper



$0.45

EACH
BUY

#SS5.5
No. 5.5 Solid Stopper



$0.40

EACH
BUY

#SS6
No. 6 Solid Stopper



$0.45

EACH
BUY

#SS6.5
No. 6.5 Solid Stopper



$0.75

EACH
BUY

#SS7
No. 7 Solid Stopper



$1.00

EACH
BUY

#SS7.5
No. 7.5 Solid Stopper



$0.70

EACH
BUY

#SS8.5
No. 8.5 Solid Stopper



$0.80

EACH
BUY

#SS9.5
No. 9.5 Solid Stopper



$1.00

EACH
BUY

#SS10.5
No 10.5 Solid Stopper



$1.80

EACH
BUY

see larger picture

*Universal Carboy Bungs

Universal carboy bungs have a generous taper, so they fit standard 3, 5, 6 and 6.5 gallon carboys. It is impossible to push carboy bungs into a carboy. Unlike stoppers, carboy bungs will seal a carboy when they are still wet.

#7080
Univ Carboy Bung - Solid



$0.75

EACH
BUY

#7081
Univ Carboy Bung Drilled



$0.75

EACH
BUY

Grain Malts

*British Malts

Crisp Maris Otter. 3.5-4.5° L. Crisp Maris Otter is one of the few malts that are still produced in old-fashioned British floor maltings. This means the malt is turned by hand, rather than machines. Ideal for English ales.

#G501
Crisp Maris Otter



$1.50

LBS
BUY

#G501C
Crisp Maris Otter

CRUSHED

$1.60

LBS
BUY

Simpson's Golden Promise. 1.7-2.0° L. Malt from a traditional barley variety grown in Scotland. Golden Promise produces a mellow wort, making it well-suited for both ales and lagers. This base malt is a must for authentic Scottish styles of ale or lager.

#G502
Simpsons Golden Promise



$1.50

LBS
BUY

#G502C
Simpsons Golden Promise

CRUSHED

$1.60

LBS
BUY

Simpsons Caramalt. 30-37° L. Made from green malt. Imparts a light flavor, and slight red hue. Great for dark lagers and ales. Will contribute dextrins and add to foam stability. This grain may be steeped or mashed.

#G503
Simpsons CaraMalt



$1.50

LBS
BUY

#G503C
Simpsons CaraMalt

CRUSHED

$1.60

LBS
BUY

Simpsons Medium Crystal. 50-60° L. A good general-purpose crystal malt. Medium crystal malt will impart a moderate color and caramel flavor to your beer. The grain will add a sweet malt flavor, increase foam stability and give a gold to red color to ale or lager.

#G505
Simpsons Med Crystal



$1.50

LBS
BUY

#G505C
Simpsons Med Crystal

CRUSHED

$1.60

LBS
BUY

Simpsons Dark Crystal. 70-80° L. Contributes a strong reddish hue to milds, brown ales, and other dark beers. The long kilning of this malt imparts a roasty edge on top of the malty sweetness of a crystal malt.

#G506
Simpsons Dark Crystal



$1.50

LBS
BUY

#G506C
Simpsons Dark Crystal

CRUSHED

$1.60

LBS
BUY

Simpsons Extra Dark Crystal. 155-165° L. One of the darkest crystal malts available.

#G513
Simpsons Extra Dk Crystal



$1.50

LBS
BUY

#G513C
Simpsons Extra Dk Crystal

CRUSHED

$1.60

EACH
BUY

Crisp Amber. 27° L. Made from ale malt. Warm, pleasant, biscuit flavor with coffee undertones. This is a versatile malt for the all grain or partial mash brewer. Try a 1/2 lb. In a nut brown or red ale.

#G511
Crisp Amber Malt



$1.50

LBS
BUY

#G511C
Crisp Amber Malt

CRUSHED

$1.60

LBS
BUY

Crisp Brown Malt. 60-70° L. Made from green malt. Imparts a dark roasted flavor and bitterness to beer. Works great in older styles of English ales such as brown ales and mild stouts and porters.

#G512
Crisp Brown Malt



$1.50

LBS
BUY

#G512C
Crisp Brown Malt

CRUSHED

$1.60

LBS
BUY

Crisp Chocolate. 625-635° L. A classic malt for stout, porter, and brown ale. Provides color for a wide variety of darker beer styles. Use just a few ounces for a brown color and mild flavor, or up to a full pound for a very strong chocolate flavor and near black color.

#G508
Crisp Chocolate



$1.50

LBS
BUY

#G508C
Crisp Chocolate

CRUSHED

$1.60

LBS
BUY

Crisp Black Malt. 675-685° L. Made by roasting white malt at a higher temperature than that used to produce Chocolate Malts. Gives a sharp flavor and black color. Used in sweet stout and many dark beers. This malt adds a lot of color and should be used in moderation.

#G509
Crisp Black Malt



$1.50

LBS
BUY

#G509C
Crisp Black Malt

CRUSHED

$1.60

LBS
BUY

Crisp Roast Barley. 690-700° L. Made from barley that has not been malted. A distinct, more astringent roasted bitter flavor in dark beer and the perfect grain for Irish Stout.

#G510
Crisp Roasted Barley



$1.50

LBS
BUY

#G510C
Crisp Roasted Barley

CRUSH

$1.60

LBS
BUY

Pauls Mild Ale. 2.9° L. Pauls Mild Ale malt is made from hearty UK winter malting barley. This mild ale malt is well modified and suitable for single-step infusion mashing. It produces a wort with a higher dextrin content than pale ale malt, resulting in a sweet beer regardless of whether it is mild ale or the bottled version, brown ale.

#G102
Pauls Mild Ale



$1.50

LBS
BUY

#G102C
Pauls Mild Ale

CRUSHED

$1.60

LBS
BUY

Simpsons Golden Naked Oats. 10° L. This unique product has a sweet berry-nut flavor. Used at a rate of 4-15% to add a deep golden hue, light caramel flavors, and a creamy, satiny finish.

#G514
Simpsons Goldn Naked Oats



$1.50

LBS
BUY

#G514C
Simpsons Goldn Naked Oats

CRUSHED

$1.60

LBS
BUY

Simpsons Peated Malt. 2.5° L. Phenol level 12-24. This malt is lightly peated and used to enhance flavor in Scottish ales. While the malt is in the kiln, peat moss outside the kiln is gently smoked over slow burning coals allowing its vapors to drift above the malt. Peat malt is also used in the making of Scotland's finest whiskies.

#G515
Simpsons Peated Malt



$1.50

LBS
BUY

#G515C
Simpsons Peated Malt

CRUSHED

$1.60

LBS
BUY

*North American Malts

Rahr 2-Row Pale. 1.7° L. Rahr 2-Row Pale is an economical base malt. It is made from Harrington barley, grown on the western prairies, and is malted in Minnesota. It is high in enzymes, well modified, clean and smooth. 2-row easily converts with a single step infusion mash, but a protein rest is recommended for improved clarity.

#G001
Rahr 2-Row Pale



$0.99

LBS
BUY

#G001C
Rahr 2-Row Pale

CRUSHED

$1.09

LBS
BUY

Schreier 6-Row Pale. 1.7° L. Optimized for adjunct brewing—its high enzyme content easily converts corn, rice, oats, etc. Six-row is also useful in lautering wheat beers due to it high husk content. However, six-row is high in protein, and can result in increased break and haze. A protein rest is required.

#G002
Schreier 6-Row



$0.99

LBS
BUY

#G002C
Schreier 6-Row

CRUSHED

$1.09

LBS
BUY

Briess Carapils. 1.5° L. Carapils is a dextrin malt. Its main function is to add foam stability, body, and palate fullness to otherwise thin worts. Dextrin malt also significantly enhances head retention. Although it appears darker than pale malt, it has a clear, glassy endosperm and does not contribute significantly to beer color or flavor. Must be mashed with other diastatic grains.

#G003
Briess Carapils



$1.50

LBS
BUY

#G003C
Briess Carapils

CRUSHED

$1.60

LBS
BUY

Briess Caramel Malts. Briess Caramel Malts are available in seven different color ranges, ranging from very light (10°L) to very dark (120°L). Lighter caramel malts will contribute slight color and and a candy-like sweetness. The darker caramel malts have a more pronounced caramel flavor, with burt sugar, raisin, and prune notes. Use up to 15% in an all-grain batch, or steep up to a pound and a half in a five-gallon extract batch.

#G004
Briess Caramel 10L



$1.50

LBS
BUY

#G004C
Briess Caramel 10 L

CRUSHED

$1.60

LBS
BUY

#G012
Briess Caramel 20L



$1.50

LBS
BUY

#G012C
Briess Caramel 20L

CRUSHED

$1.60

LBS
BUY

#G005
Briess Caramel 40L



$1.50

LBS
BUY

#G005C
Briess Caramel 40L

CRUSHED

$1.60

LBS
BUY

#G013
Briess Caramel 60L



$1.50

LBS
BUY

#G013C
Briess Caramel 60L

CRUSHED

$1.60

LBS
BUY

#G014
Briess Caramel 80L



$1.50

LBS
BUY

#G014C
Briess Caramel 80L

CRUSHED

$1.60

LBS
BUY

#G015
Briess Caramel 90L



$1.50

LBS
BUY

#G015C
Briess Caramel 90L

CRUSHED

$1.60

LBS
BUY

#G009
Briess Caramel 120 L



$1.50

LBS
BUY

#G009C
Briess Caramel 120 L

CRUSHED

$1.60

LBS
BUY

Briess Victory. 25° L. A unique malt from a great American maltster. Gives gold to light brown color and a dry, toasty, bread-like malt flavor. Excellent for English ales.

#G007
Briess Victory



$1.50

LBS
BUY

#G007C
Briess Victory

CRUSHED

$1.60

LBS
BUY

Briess Special Roast. 50° L. Designed to contribute "biscuit" (pronounced English) flavor to beer This malt is particularly suited to English Ales. The malt provides a deep golden to brown color. For nut brown ales, use 5-10% of total grist. For dark amber and other dark beers, use 2-5%. For porter, use 5-10%.

#G008
Briess Special Roast



$1.50

LBS
BUY

#G008C
Briess Special Roast

CRUSHED

$1.60

LBS
BUY

Gambrinus Honey Malt. 20-30° L. Honey malt is Gambrinus Malting's best description for the unique European malt known as brumalt. Its intense malt sweetness makes it perfect for any specialty beer. It is devoid of any astringent roast flavors.

#G010
Gambrinus Honey Malt



$1.50

LBS
BUY

#G010C
Gambrinus Honey Malt

CRUSH

$1.60

LB.
BUY

Cargill Unmalted Wheat. A hard red wheat best used to make Belgian Witbier and Lambics.

#G022
Unmalted Wheat



$1.25

LBS
BUY

*Belgian Malts

Dingemans Pilsen Malt. 1.6° L. Dingemans Pils is an excellent malt for many styles, including full-flavored lager, Belgian ale and European style wheat beer. Dingemans Pilsen is low in protein, and results in a remarkably clean and light finished product.

#G201
Dingemans Pilsner



$1.50

LBS
BUY

#G201C
Dingemans Pilsner

CRUSHED

$1.60

LBS
BUY

Dingemans Pale. 3.2° L. Dingemans Pale is a fully modified Belgian two-row malt, easily converted by a single temperature mash. It is a good all-purpose pale malt, and essential in Belgian ale.

#G202
Dingemans Pale Ale



$1.50

LBS
BUY

#G202C
Dingemans Pale Ale

CRUSHED

$1.60

LBS
BUY

Dingemans Aromatic. 19° L. A hybrid Munich malt. At a rate as low as 10% it will lend a distinct, almost exaggerated malt aroma and flavor.

#G205
Dingemans Aromatic



$1.50

LBS
BUY

#G205C
Dingemans Aromatic

CRUSHED

$1.60

LBS
BUY

Dingemans Caramel Pils. 6° L. Caramel Pils is a halfway point between dextrin malt and true caramel malt. This grain differs from Briess Carapils in that Dingemans Caramel Pils contributes a subtle caramel flavor. The malting process creates a 'floury' endosperm that will yield fermentable sugars when mashed with diastatic malt. Steep Caramel Pils in quantities under a pound to add a light caramel flavor, but mash it with other grains for the full effect.

#G206
Dingemans Caramel Pils



$1.50

LBS
BUY

#G206C
Dingemans Caramel Pils

CRUSHED

$1.60

LBS
BUY

Dingemans Caramel Malts. Dingemans Caramel Malts are an excellent choice for almost any recipe. CaraVienne (21° L) is an excellent all-purpose caramel malt. CaraMunich (57° L) imparts a more robust flavor and a deeper color. Both CaraVienne and CaraMunich impart a very subtle, toasted flavor which make them ideal for Märzen and British ales. Dingemans Special B (115° L) is an extremely dark caramel malt, which combines characteristics of dark caramel and light roasted malt. It has a sharp, almost toffee like flavor. In small proportions, it can contribute a ruby red color. Don't exceed 1/4 pound per five-gallon batch.

#G207
Dingemans Caravienne



$1.50

LBS
BUY

#G207C
Dingemans Caravienne

CRUSHED

$1.60

LBS
BUY

#G208
Dingemans Caramunich



$1.50

LBS
BUY

#G208C
Dingemans Caramunich

CRUSHED

$1.60

LBS
BUY

#G209
Dingemans Special B



$1.50

LBS
BUY

#G209C
Dingemans Special B

CRUSHED

$1.60

LBS
BUY

Dingemans Biscuit Malt. 24.5° L. This fine toasted malt contributes a warm, earthy flavor, with an aroma described by the maltster as "saltine crackers". Good in British ale. No diastatic power.

#G210
Dingemans Biscuit



$1.50

LBS
BUY

#G210C
Dingemans Biscuit

CRUSHED

$1.60

LBS
BUY

Dingemans Debittered Black Malt. 525-600° L. A unique malt for adding deep black malt color with little bitterness. A little goes a long way. Now you can create dark beers without the bitter, dark chocolate, coffee flavors of other highly kilned malts.

#G211
Dingemans Debitter Black



$1.50

LBS
BUY

#G211C
Dingemans Debitter Black

CRUSHED

$1.60

LBS
BUY

*German and Czech Malts

Durst Pilsner Malt. 1.6° L. Durst Pils is the finest European pilsner malt available to home brewers. Lagers made from this malt have a bright, clean, full-bodied character.

#G301
Durst Pilsen



$1.50

LBS
BUY

#G301C
Durst Pilsen

CRUSHED

$1.60

LBS
BUY

Durst Vienna Malt. 3.8° L. An authentic European lager malt kilned to a slightly darker color than Pilsner malt. Use up to 30% in a pale beer or up to 90% in a Märzen to achieve a dry, slightly toasted flavor. Use a multiple temperature infusion mash or a decoction mash.

#G302
Durst Vienna



$1.50

LBS
BUY

#G302C
Durst Vienna

CRUSHED

$1.60

LBS
BUY

Durst Munich Malt. 8.3° L. This dark lager malt contributes an intense malt flavor to alt, dunkles, bock, and all dark German lager. A pound or two in a five gallon batch will impart an amber color and discernable toasted-malt flavor and aroma. Munich malt can be the bulk of your brew—use up to 60-80%.

#G303
Durst Munich



$1.50

LBS
BUY

#G303C
Durst Munich

CRUSHED

$1.60

LBS
BUY

Durst Dark Munich. 15.5° L. Darker than regular Munich malt, this will add color and a strong malt flavor to beer. Great for dark lagers. Mix this base malt with other base malts for a complex malt flavor and deeper color.

#G307
Durst Dark Munich



$1.50

LBS
BUY

#G307C
Durst Dark Munich

CRUSHED

$1.60

LBS
BUY

Durst Wheat. Use up to 70% in wheat beers, and 5-15% in other beers to increase head retention and formation as well as body. Wheat malt is higher in protein than barley malt and needs a longer protein rest than barley malt. Wheat malt is also more efficient than barley malt and will produce more fermentables per pound than barley malt.

#G308
Durst Wheat



$1.50

LBS
BUY

#G308C
Durst Wheat

CRUSHED

$1.60

LBS
BUY

Durst Crystal. Available in light (16° L), amber (48° L) and dark (83° L) varieties. German crystal enhances body and malt aroma while imparting varying levels of color. These crystals have a much different character than UK or Belgian crystal malts, and should be your first choice for authentic German lager. Use under 10%, and mash for maximum extraction.

#G304
Durst Light Crystal



$1.50

LBS
BUY

#G304C
Durst Light Crystal

CRUSHED

$1.60

LBS
BUY

#G305
Durst Medium Crystal



$1.50

LBS
BUY

#G305C
Durst Medium Crystal

CRUSHED

$1.60

LBS
BUY

#G306
Durst Dark Crystal



$1.50

LBS
BUY

#G306C
Durst Dark Crystal

CRUSHED

$1.60

LBS
BUY

Weyermann CaraFoam. 1.8° L. Improves head retention and body. Recommended for pilsners and lagers.

#G360
Weyermann Carafoam



$1.50

LBS
BUY

#G360C
Weyermann Carafoam

CRUSHED

$1.60

LBS
BUY

Weyermann CaraHell. 11° L. Imparts a fuller, rounder flavor and deep color to pale ale, Oktoberfest, Maibock, and hefeweizen.

#G361
Weyermann Carahell



$1.50

LBS
BUY

#G361C
Weyermann Carahell

CRUSHED

$1.60

LBS
BUY

Weyermann Caramunich. Available in three different color ranges, 43°L, 46°L and 57°L. Recommended for Oktoberfest, bocks, porters, stout, red and brown ales. use 5-10% for dark beers, 1-5% in lighter styles.

#G362
Weyermann Caramunich I



$1.50

LBS
BUY

#G362C
Weyermann Caramunich I

CRUSHED

$1.60

LBS
BUY

#G363
Weyermann Caramunich II



$1.50

LBS
BUY

#G363C
Weyermann Caramunich II

CRUSHED

$1.60

LBS
BUY

#G364
Weyermann Caramunich III



$1.50

LBS
BUY

#G364C
Weyermann Caramunich III

CRUSHED

$1.60

LBS
BUY

Weyermann CaraRed. 20° L. Provides fuller body and imparts a deep, saturated red color, particularly to red ales and lagers, Scottish ales, bocks and altbiers.

#G365
Weyermann CaraRed



$1.50

LBS
BUY

#G365C
Weyermann CaraRed

CRUSHED

$1.60

LBS
BUY

Weyermann CaraAmber. 27° L. Intesifies the aroma and color of dark beers, particularly German altbiers, stouts, bocks and porters.

#G366
Weyermann CaraAmber



$1.50

LBS
BUY

#G366C
Weyermann CaraAmber

CRUSHED

$1.60

LBS
BUY

Weyermann CaraAroma. 130° L. Imparts fuller body and improved malt aroma to dark beers, particularly German altbiers, stouts, bocks and porters.

#G367
Weyermann CaraAroma



$1.50

LBS
BUY

#G367C
Weyermann CaraAroma

CRUSHED

$1.60

LBS
BUY

Weyermann Carafa. Available in three color ranges, Carafa I (337°), Carafa II (425°) and Carafa III (470°). Carafa intensifies the aroma and color of dark beers—very smooth. Recommended for bocks, doppelbocks, altbier, and especially Schwarzbier.

#G356
Weyermann Carafa I



$1.50

LBS
BUY

#G356C
Weyermann Carafa I

CRUSHED

$1.60

LBS
BUY

#G357
Weyermann Carafa II



$1.50

LBS
BUY

#G357C
Weyermann Carafa II

CRUSHED

$1.60

LBS
BUY

#G358
Weyermann Carafa III



$1.50

LBS
BUY

#G358C
Weyermann Carafa III

CRUSHED

$1.60

LBS
BUY

Weyermann Pale Wheat. 1.5° L. Use up to 80% for wheat beers, or in smaller proprtions to add body and head retention to Kolsch, altbier, and other ales. Include a protein rest in your mash schedule when using this grain.

#G352
Weyermann Pale Wheat



$1.50

LBS
BUY

#G352C
Weyermann Pale Wheat

CRUSHED

$1.60

LBS
BUY

Weyermann Dark Wheat. 7.5° L. Use up to 50% for dark wheat beers, weizenbocks, or in smaller proportions to add body and head retention to other dark ales. Include a protein rest in your mash schedule when using this grain.

#G353
Weyermann Dark Wheat



$1.50

LBS
BUY

#G353C
Weyermann Dark Wheat

CRUSHED

$1.60

LBS
BUY

Weyermann Caramel Wheat. 45.5° L. Malted wheat that has been steeped and kilned to create a caramel malt. Emphasizes wheat aroma and flavor and adds color; use up to 15% for dunkelweizen and hefeweizen.

#G354
Weyermann Caramel Wheat



$1.50

LBS
BUY

#G354C
Weyermann Caramel Wheat

CRUSHED

$1.60

LBS
BUY

Weyermann Chocolate Wheat. 413° L. Malted wheat that has been steeped and roasted to create a very dark color. Adds deep color and roasted character. Use 1 to 5% for altbier, dunkelweizen, stout and porter.

#G355
Weyermann Chocolate Wheat



$1.50

LBS
BUY

#G355C
Weyermann Chocolate Wheat

CRUSHED

$1.60

LBS
BUY

Weyermann Rye Malt. 3.5° L. Contributes a spicy rye flavor; use up to 50% for rye beers, also makes an interesting addition to smoked beers and wheat beers.

#G351
Weyermann Rye Malt



$1.50

LBS
BUY

#G351C
Weyermann Rye Malt

CRUSHED

$1.60

LBS
BUY

Weyermann Chocolate Rye. 245° L. Malted rye that has been steeped and roasted to a very dark color. Adds deep color and roasted character. Use 1 to 5% for dark ales.

#G359
Weyermann Chocolate Rye



$1.50

LBS
BUY

#G359C
Weyermann Chocolate Rye

CRUSHED

$1.60

LBS
BUY

Weyermann Melanoidin. Adds red color and intensifies malt character. Use in amber and dark lagers, Scottish ales, bock and doppelbock.

#G368
Weyermann Melanoidin



$1.50

LBS
BUY

#G368C
Weyermann Melanoidin

CRUSHED

$1.60

LBS
BUY

Weyermann Smoked Malt. 2° L. Also known as rauchmalt, Weyermann's famous beechwood-smoked malt can make up to 100% of the grist for classic German Rauchbier.

#G369
Weyermann Smoked Malt



$1.50

LBS
BUY

#G369C
Weyermann Smoked Malt

CRUSHED

$1.60

LBS
BUY

Weyermann Acidulated Malt. 1.8° L. Include 1 to 10% to lower mash and wort pH. Good for brewing pilsners with soft water.

#G370
Weyermann Acidulated



$1.50

LBS
BUY

#G370C
Weyermann Acidulated

CRUSHED

$1.60

LBS
BUY

Moravian Pils. 1.7° L. Two-row spring barley grown and malted in the Hana region of Moravia in the Czech Republic. The king of brewing grains, this malt is ideal for any lager style and essential for Bohemian pilsner. Fully modified; suitable for multi-step infusion mashing, but decoction mashing will bring out the most of its rich and soft character.

#G350
Moravian Pilsner Malt



$1.50

LBS
BUY

#G350C
Moravian Pilsner Malt

CRUSHED

$1.60

LBS
BUY

Muessdoerffer Spitz Malt. Spitz malt (sometimes called "chit malt") is an under modified malt that, when used in conjunciton with a Pilsner or other highly modified malt at a rate of 5-10%, will enhance the beer's color and improve head retention.

#G380
Meussdoerfer Spitz Malt



$1.50

LBS
BUY

#G380C
Meussdoerfer Spitz Malt

CRUSHED

$1.60

LBS
BUY

*Organic Malts

The Briess Malting company is producing malts made from organically grown barley. This barley is certified organic by the OCIA (Organic Crop Improvement Association). The quality of these grains should be identical to the non-organic versions.

#G016
Briess Organic 2-Row



$1.50

LBS
BUY

#G016C
Briess Organic 2-Row

CRUSHED

$1.60

LBS
BUY

#G017
Briess Organic Munich



$1.50

LBS
BUY

#G017C
Briess Organic Munich

CRUSHED

$1.60

LBS
BUY

#G020
Briess Organic Carapils



$1.50

LBS
BUY

#G020C
Briess Organic Carapils

CRUSHED

$1.60

LBS
BUY

#G024
Briess Organic C-20L



$1.50

LBS
BUY

#G024C
Briess Organic C-20L

CRUSHED

$1.60

LBS
BUY

#G018
Briess Organic C-60L



$1.50

LBS
BUY

#G018C
Briess Organic C-60L

CRUSHED

$1.60

LBS
BUY

#G021
Briess Organic C-120L



$1.50

LBS
BUY

#G021C
Briess Organic C-120L

CRUSHED

$1.60

LBS
BUY

#G019
Briess Organic Chocolate



$1.50

LBS
BUY

#G019C
Briess Organic Chocolate

CRUSHED

$1.60

LBS
BUY

*Grain Adjuncts

Grain adjuncts require mashing. Flaked adjuncts are pre-gelatinized, require no pre-cooking, and can be added directly to the mash. Torrefied grains are also pre-gelatinized and serve much the same function as flakes. They need to be crushed before adding to the mash.

Flaked Barley. Lends a rich grainy taste and increased head retention, creaminess, and body. Can make up to 40% of grist.

#G601
Flaked Barley



$1.50

LBS
BUY

Flaked Oats. Use up to 30% of grist total for a distinct full-bodied flavor and creamy texture.

#G603
Flaked Oats



$1.50

LBS
BUY

Flaked Wheat. Greatly increases head retention and body at as low as 8% of the grist; can make up to 40% of grist.

#G606
Flaked Wheat



$1.50

LBS
BUY

Flaked Rye. Lends dry, crisp character and strong rye flavor. Use 5-10%.

#G605
Flaked Rye



$1.50

LBS
BUY

Flaked Maize. Adds depth of character to light beers in small quantities. Can be used for up to 40% of grist total.

#G602
Flaked Maize



$1.50

LBS
BUY

Flaked Rice. Provides a light, crisp finish to beers. Can make up to 25% of the grist.

#G604
Flaked Rice



$1.50

LBS
BUY

Torrefied Wheat. A whole kernel version of flaked wheat—increase head retention and body at as low as 8% of the grsit, can make up to 40% of grist.

#G608
Torrified Wheat



$1.50

LBS
BUY

#G608C
Torrified Wheat

CRUSHED

$1.60

LBS
BUY

Torrefied Barley. A whole kernel version of flaked barley—lends a rich grainy taste and increased head retention, creaminess, and body. Can make up to 40% of grist.

#G607
Torrified Barley



$1.50

LBS
BUY

#G607C
Torrified Barley

CRUSHED

$1.60

LBS
BUY

Beer Ingredients

Malt Extract

*Liquid Malt Extract

All of our liquid malt extract is unhopped.

Alexander's Malt Extract Syrup. Alexander's Pale Malt extract is the preferred base extract for any beer. This is the same extract available in cans, except we pack it in our convenient 6 pound bottles to save you a little bit of money. Alexander's Munich Extract is unavailable in cans, and is ideal for use in dark, malty lagers.

#2011
NB Pale Malt Syrup 6.0#

from Alexander's

$13.50

EACH
BUY

#2012
NB Munich Malt Syrup 6.0#

from Alexander's

$13.50

EACH
BUY

see larger picture

Northern Brewer Extract. Northern Brewer Extract is an excellent base for your brewing. Our malt syrups are made from 100% American barley malt—no adjuncts or preservatives. We use these same syrups in our Famous Beer Kits. To ensure the freshest ingredients possible, we truck in fresh malt every week. Six pounds of Northern Brewer Malt Syrup in 5 gallons of water will yield a specific gravity of 1.036 - 1.042.

#20013
NB Gold Malt Syrup 3.3#



$8.50

EACH
BUY

#20016
NB Gold Malt Syrup 6.0#



$13.50

EACH
BUY

#20023
NB Amber Malt Syrup 3.3#



$8.50

EACH
BUY

#20026
NB Amber Malt Syrup 6.0#



$13.50

EACH
BUY

#20033
NB Dark Malt Syrup 3.3#



$8.50

EACH
BUY

#20036
NB Dark Malt Syrup 6.0#



$13.50

EACH
BUY

#20043
NB Wheat Malt Syrup 3.3#



$8.50

EACH
BUY

#20046
NB Wheat Malt Syrup 6.0#



$13.50

EACH
BUY

see larger picture

Alexander's. Made in the USA. Alexander's Pale Malt is made from 100% 2-row Klages barley, it is an excellent base extract. Alexander's Wheat is a 50-50 blend of Wheat and Klages.

#2501
Pale Alexander's Malt 4#



$10.95

EACH
BUY

#2504
Wt Alexander's Extract 4#



$10.95

EACH
BUY

#2505
Pale Alex Kicker 1.4#



$4.50

EACH
BUY

#2508
Wheat Alex Kicker 1.4#



$4.50

EACH
BUY

Bierkeller. Bierkeller is one of the few German-made extracts. It is suitable for lagers, where a bold, clean malt character is important.

#2511
Light Bierkeller 3.5#



$12.50

EACH
BUY

#2512
Amber Bierkeller 3.5#



$12.50

EACH
BUY

#2513
Dark Bierkeller 3.5#



$12.50

EACH
BUY

John Bull. Made in the UK. This best-selling malt syrup is mashed to produce high dextrins, and a full body. Ideal for English and Scottish ales.

#2531
Lt UH John Bull 3.3#



$9.95

EACH
BUY

#2532
Am UH John Bull 3.3#



$9.95

EACH
BUY

#2533
Dk UH John Bull 3.3#



$9.95

EACH
BUY

Munton & Fison. Made in the UK. Ferments very dry. This is a good general-purpose extract.

#2550
Ex Lt UH Munton's 3.3#



$9.95

EACH
BUY

#2551
Lt UH Munton's Malt 3.3#



$9.95

EACH
BUY

#2552
Am UH Munton's Malt 3.3#



$9.95

EACH
BUY

#2553
Dk UH Munton's Malt 3.3#



$9.95

EACH
BUY

#2554
Wt Munton's Syrup 3.3#



$9.95

EACH
BUY

*Dry Malt Extract

Laaglander DME. Made in Holland, Laaglander is high in dextrins lending a full body to the finished beer. Laaglander Light DME is the palest of all of our DME.

#21111
Light Laaglander DME 1#



$3.95

EACH
BUY

#21113
Light Laaglander DME 3#



$9.95

EACH
BUY

#21121
Amber Laaglander DME 1#



$3.95

EACH
BUY

#21123
Amber Laaglander DME 3#



$9.95

EACH
BUY

#21131
Dark Laaglander DME 1#



$3.95

EACH
BUY

#21133
Dark Laaglander DME 3#



$9.95

EACH
BUY

see larger picture

Munton's DME. Made in Britain. Munton's ferments dry, with a smooth, robust malt character.

#21201
Ex Lt Munton's DME 1.0#



$3.95

EACH
BUY

#21203
Ex Lt Munton's DME 3.0#



$9.95

EACH
BUY

#21211
Lt Munton's DME 1.0#



$3.95

EACH
BUY

#21213
Lt Munton's DME 3.0#



$9.95

EACH
BUY

#21221
Am Munton's DME 1.0#



$3.95

EACH
BUY

#21223
Am Munton's DME 3.0#



$9.95

EACH
BUY

#21231
Dk Munton's DME 1.0#



$3.95

EACH
BUY

#21233
Dk Munton's DME 3.0#



$9.95

EACH
BUY

#21241
Wt Munton's DME 1.0#



$3.95

EACH
BUY

#21243
Wt Munton's DME 3.0#

Hops

Hop Pellets

Hops are available in two forms: Pellet hops are pulverized hop flowers compressed into small cylindrical pellets. Pelletizing helps to keep hops fresh by reducing exposure to oxygen. Pellet hops are very easy to work with as the hops disintegrate when added to wort, and settle out in the kettle or fermenter. Whole hops are unadulterated whole hop flowers. Whole hops are more susceptible to oxidation, and hence harder to store than pellets. They also need to be strained out of the wort before fermentation. Whole hops absorb a lot of liquid, and may negatively impact yield. However, nothing imparts a fine, fresh hop aroma like good-quality whole hops. Because the processing for whole hops is minimal compared to that for pellets, most of the flowers' delicate glands containing the aromatic oils and resins are intact.

*Amarillo

Typical alpha: 6.0 - 9.0%. A new US variety with a citrus-like aroma similar to Cascade, but with a higher alpha acid content.

#HP02
Amarillo Hops 1 oz.



$1.10

EACH
BUY

*Bullion

Typical alpha: 6.0 - 9.0%. Common bittering hop from the UK. Minimum 60 boil.

#HP24
Bullion Pellets 1 oz.



$1.10

EACH
BUY

#HP24P
Bullion Pellets 1 lb.



$8.95

EACH
BUY

*Cascade

Typical alpha: 4.5 - 7.0%. Cascade is overwhelmingly popular among US microbrewers. Its unmistakable grapefruity-citrus aroma makes this one of the easiest hops to recognize. Cascade is the signature aroma hop of: Anchor Liberty Ale, Sierra-Nevada Pale Ale, and most other West Coast ales.

#HP13
Cascade Pellets 1 oz.



$1.00

EACH
BUY

#HP13P
Cascade Pellets 1 lb.



$9.95

EACH
BUY

#HF13
Cascade Leaf Hops 2 oz.



$2.50

EACH
BUY

#HF13P
Cascade Leaf Hops 1 lb.



$9.95

EACH
BUY

*Centennial

Typical alpha: 9.0 - 12.0%. Centennial is an extremely popular new bittering variety. Widely known as a "supercharged" Cascade, it has a quite pleasant aroma.

#HP35
Centennial Pellets 1 oz.



$1.10

EACH
BUY

#HP35P
Centennial Pellets 1 lb.



$10.95

EACH
BUY

#HF35
Centennial Leaf hops 2 oz



$2.50

EACH
BUY

#HF35P
Centennial Leaf hops 1 lb



$11.95

EACH
BUY

*Challenger

Typical alpha: 6.5 - 10.0%. Mild, resiny English aroma hop bred from Northern Brewer stock.

#HP04
Challenger Pellets 1 oz.

Imported from U.K.

$1.35

EACH
BUY

#HP04P
Challenger Pellets 1 lb.



$12.95

EACH
BUY

*Chinook

Typical alpha: 11.0 - 13.0%. Best used in low-bitterness beers; overuse results in coarse, harsh bitterness. Occasionally used as an aroma hop. Minimum 60 minute boil recommended.

#HP25
Chinook Pellets 1 oz.



$1.10

EACH
BUY

#HP25P
Chinook Pellets 1 lb.



$9.95

EACH
BUY

#HF25
Chinook Leaf 2 oz.



$2.50

EACH
BUY

#HF25P
Chinook Leaf 1 lb.



$9.95

EACH
BUY

*Cluster

Typical alpha: 6.0 - 8.0%. Sharp, "catty" American hop, used for bittering and aroma.

#HP06
Cluster Pellets 1 oz.



$1.10

EACH
BUY

#HP06P
Cluster Pellets 1 lb.



$7.95

EACH
BUY

*Columbus

Typical alpha: 10 - 12%. Very pungent aroma, clean bittering properties.

#HP23
Columbus Pellets 1 oz.



$1.10

EACH
BUY

#HP23P
Columbus Pellets 1 lb.



$8.95

EACH
BUY

*Fuggle

Typical alpha: 4.5 - 5.0%. Classic English aroma hop. Use in all English beers: pale ale, brown ale, porter, stout. Spicier and stronger aroma than East Kent Goldings.

#HP01
Fuggle Pellets 1 oz.



$1.10

EACH
BUY

#HP01P
Fuggle Pellets 1 lb.



$11.95

EACH
BUY

#HF01
Fuggle Leaf 2 oz.



$2.50

EACH
BUY

#HF01P
Fuggle Leaf 1 lb.



$10.95

EACH
BUY

*Galena

Typical alpha: 12.0 - 14.0%. Best used in low-bitterness beers; overuse results in coarse, harsh bitterness. Minimum 60 minute boil recommended.

#HP28
Galena Pellets 1 oz.



$1.00

EACH
BUY

#HP28P
Galena Pellets 1.0 lb.



$10.95

EACH
BUY

*Goldings - East Kent (English)

Typical alpha: 4.0 - 6.0%. Classic English aroma hop. Mild and floral aroma. Use in all English beers: pale ale, brown ale, porter, stout.

#HP03
Kent Golding Pellets 1 oz



$1.40

EACH
BUY

#HP03P
Kent Golding Pellets 1 lb



$13.95

EACH
BUY

*Goldings - Yakima (American)

Typical alpha: 4.0 - 6.0%. The American-grown version of this classic English aroma hop. Mild and floral aroma. Use in all English beers: pale ale, brown ale, porter, stout.

#HF42
US Goldings Leaf 2 oz.



$3.00

EACH
BUY

#HF42P
US Goldings Leaf 1 lb.



$11.95

EACH
BUY

*Hallertau Hallertauer

Typical alpha: 3.0 - 5.0%. Classic German hop with a mild, noble aroma, slightly fruity and spicy, flowery and haylike. Ideal for aroma and flavor in any German beer, and is also suitable for use in other Continental styles, Belgian ales and lagers.

#HP07
Hallertau Pellets 1 oz.



$1.35

EACH
BUY

#HP07P
Hallertau Pellets 1 lb.



$10.95

EACH
BUY

#HF07
Hallertau Leaf Hops 2 oz.


NEW
$3.00

EACH
BUY

#HF07P
Hallertau Leaf Hops 1 lb.


NEW
$13.95

EACH
BUY

*Hallertau Hersbrucker

Typical alpha: 4.0 - 6.0%. Our German Hallertau is grown in the Hersbrucker region. It is appropriate in any lager, regardless of color or gravity. Hersbrucker has a very pleasant, spicy, earthy aroma.

#HP39
Hersbrucker Pellets 1 oz.



$1.35

EACH
BUY

#HP39P
Hersbrucker Pellets 1 lb.



$10.95

EACH
BUY

*Hallertau Mittelfruh

Typical alpha: 3.2 - 5.5%. An early-ripening Hallertau, regarded as the most important of the "noble" European hops. Very mellow, sweet aroma with mild herbal spiciness. Appropriate in any German lager or ale.

#HP40
Mittelfruh Pellets 1 oz.



$1.45

EACH
BUY

#HP40P
Mittelfruh Pellets 1 lb.



$15.50

EACH
BUY

*Liberty

Typical alpha: 3.0 - 5.0%. Very spicy American substitute for Hallertau Mittelfrüh. Suitable for all lagers.

#HP19
Liberty Pellets 1 oz.



$1.20

EACH
BUY

#HP19P
Liberty Pellets 1 lb.



$9.95

EACH
BUY

*Magnum (aka Yakima Magnum)

Typical alpha: 12 - 17%. Spicy, citrusy, super-high alpha bittering hop from the Pacific Northwest.

#HP26
Yakm Magnum Pellets 1 oz.



$1.00

EACH
BUY

#HP26P
Yak Magnum Pellets 1 lb.



$10.95

EACH
BUY

#HF26
Yak. Magnum Leaf 2 oz.


NEW
$2.50

EACH
BUY

#HF26P
Magnum Leaf Hops 1 lb.


NEW
$11.95

EACH
BUY

*Mt. Hood

Typical alpha: 4.0 - 7.0%. American substitute for Hallertau Mittelfrüh. Suitable for all lagers.

#HP17
Mt. Hood Pellets 1 oz.



$1.00

EACH
BUY

#HP17P
Mt. Hood Pellets 1 lb.



$9.95

EACH
BUY

*Northern Brewer

Typical alpha: 7.0% - 10.0%. High alpha acid Hallertau variety. Good aroma. Signature aroma hop of: Anchor Steam.

#HP29
N. Brewer Pellets 1 oz.



$1.20

EACH
BUY

#HP29P
N. Brewer Pellets 1 lb.



$9.95

EACH
BUY

#HF29
N. Brewer Leaf 2 oz.



$2.50

EACH
BUY

#HF29P
N. Brewer Leaf 1 lb.



$10.95

EACH
BUY

*Nugget

Typical alpha: 9.0 - 11.0%. High-alpha American bittering hop with a delicate, pleasant aroma.

#HP22
Nugget Pellets 1 oz.



$1.00

EACH
BUY

#HP22P
Nugget Pellets 1 lb.



$7.95

EACH
BUY

#HF22
Nugget Leaf Hops 2 oz.



$2.00

EACH
BUY

#HF22P
Nugget Leaf Hops 1 lb.



$8.95

EACH
BUY

*Perle

Typical alpha: 6.5 - 9.0%. Bittering hop of German origin. Crisp, minty bitterness.

#HP31
Perle Pellets 1 oz.



$1.20

EACH
BUY

#HP31P
Perle Pellets 1 lb.



$9.95

EACH
BUY

#HF31
Perle Leaf Hops 2 oz.



$2.50

EACH
BUY

#HF31P
Perle Leaf Hops 1 lb.



$10.95

EACH
BUY

*Saaz

Typical alpha: 3.0 - 4.5%. Very distinctive, floral aroma. Required aroma hop for Bohemian Pilsners. Appropriate for most other lagers. Widely used in Belgian Ales. Signature aroma hop of: Pilsner Urquell.

#HP11
Saaz Pellets 1 oz.

Imported from Czech Rep.

$1.20

EACH
BUY

#HP11P
Saaz Pellets 1 lb.



$12.95

EACH
BUY

#HF11
Saaz Leaf Hops 2 oz.

Imported from Czech Rep.

$3.00

EACH
BUY

#HF11P
Saaz Leaf Hops 1 lb.



$13.95

EACH
BUY

*Spalt

Typical alpha: 4.0 - 5.5%. Imported from Bavaria. Spalt has a pleasant, slightly spicy aroma. It is widely used in German Alt.

#HP08
Spalt Hop Pellets 1 oz.

Imported from Bavaria

$1.25

EACH
BUY

#HP08P
Spalt Hop Pellets 1 lb.

Imported from Bavaria

$12.95

EACH
BUY

#HF08
German Spalter Leaf 2 oz.



$3.00

EACH
BUY

#HF08P
Spalter Select Leaf 1 lb.



$12.95

EACH
BUY

*Strisselspalt

Typical alpha: 1.5-6.5%. These authentic French Strisselspalt are just the thing for making Saison or Biere de Garde. Very mild, with aromas of black currant.

#HF43
Strisselspalt Leaf 2 oz.


NEW
$3.00

EACH
BUY

#HF43P
Strisselspalt Leaf 1 lb.


NEW
$12.95

EACH
BUY

*Styrian Goldings

Typical alpha: 4.0 - 5.0%. Despite its name, it is a close relative of Fuggle, not Kent Goldings. Appropriate in all English beers: pale ale, brown ale, porter, stout. Widely used in Belgian Ales.

#HF05
Styr Goldings Leaf 2 oz.



$2.50

EACH
BUY

#HF05P
Styr Goldings Leaf 1 lb.



$12.95

EACH
BUY

*Target

Typical alpha: 7.0 - 9.0%. Target is the most widely grown English hop variety. Bread as a cross between Northern Brewer and Kent Goldings, it is an all-purpose English hop useful for both bittering and aroma.

#HP37
Target Pellets 1 oz.



$1.25

EACH
BUY

#HP37P
Target Pellets 1 lb.



$11.95

EACH
BUY

*Tettnang

Typical alpha: 4.0 - 5.0%. Appropriate for all German lagers. Mild aroma is suitable for U.S. "premium" lagers.

#HP09
Tettnang Pellets 1 oz.



$1.10

EACH
BUY

#HP09P
Tettnang Pellets 1 lb.



$12.95

EACH
BUY

#HF09
Tettnang Leaf 2 oz.



$3.00

EACH
BUY

#HF09P
Tettnang Leaf 1 lb.



$12.95

EACH
BUY

*Willamette

Typical alpha: 4.0 - 6.0%. Willamette is an American-grown seedless version of Fuggle. Its aroma is mild, but slightly more spicy that Fuggle

Wyeast Pure Cultures

see larger picture

Our standard Wyeast product is the now the 125 ml Wyeast XL Activator pack. When prepared by smacking the package 3 or more hours prior to brewing, Wyeast's Acivator packs yield an average of 100 billion yeast cells. This is the most yeast of any "pitchable" yeast product sold for home brewers. And, unlike yeast sold in tubes, Wyeast's famous "smack pack" means that you can be 100% certain of yeast viability before putting it in your beer—a very important consideration when buying yeast by mail.

Wyeast is packaged in a sterile "smack pack." Activate at least 3 hours before brewing by smacking the inner nutrient pouch and mixing with the yeast in the outer pouch.

*Ale Yeast

1007 German Ale Yeast. Ferments dry and crisp, leaving a complex but mild flavor. Produces an extremely rocky head and ferments well down to 55° F. Apparent attenuation: 73-77%. Flocculation: low. Optimum temp: 55°-66° F

#Y1007
Wyeast German Ale



$5.75

EACH
BUY

1026 British Cask Ale Yeast. A great choice for any cask conditioned British Ale. Produces a nice malt profile with a hint of fruit. Finishes dry and slightly tart. Apparent attenuation: 74-77%. Flocculation: medium-high. Optimum temp: 63°-72° F

#Y1026
Wyeast Cask Ale



$5.75

EACH
BUY

1028 London Ale Yeast. Rich with a dry finish, minerally profile, bold and crisp, with some fruitiness. Apparent attenuation: 73-77%. Flocculation: medium. Optimum temp: 60°-72° F

#Y1028
Wyeast London Ale



$5.75

EACH
BUY

1056 American Ale Yeast. AKA Chico Ale Yeast. Used commercially for several classic American ales. This strain ferments dry, finishes soft, smooth and clean, and is very well balanced. Apparent attenuation: 73-77%. Flocculation: low–medium. Optimum temp: 60°-72° F

#Y1056
Wyeast American Ale



$5.75

EACH
BUY

1084 Irish Ale Yeast. Slight residual diacetyl and fruitiness; great for stouts. Clean, smooth, soft and full-bodied. Apparent attenuation: 71-75%. Flocculation: medium. Optimum temp: 62°-72° F

#Y1084
Wyeast Irish Ale



$5.75

EACH
BUY

1098 British Ale Yeast. From Whitbread. Ferments dry and crisp, slightly tart, fruity and well-balanced. Ferments well down to 65° F. Apparent attenuation: 68-72%. Flocculation: high. Optimum temp: 64°-75° F

#Y1098
Wyeast British Ale



$5.75

EACH
BUY

1099 Whitbread Ale Yeast. A mildly malty and slightly fruity fermentation profile; not as tart and dry as 1098 and much more flocculant. Clears well without filtration. Apparent attenuation: 68-72%. Flocculation: high. Optimum temp: 64°-75° F

#Y1099
Wyeast Whitbread Ale



$5.75

EACH
BUY

1187 Ringwood Ale Yeast. Notorious Yeast of European origin with unique fermentation and flavor characteristics. Distinct fruit ester and high flocculation provide a malty complex profile, which clears well. Thorough diacetyl rest is recommended after fermentation is complete. Apparent attenuation: 68-72%. Flocculation: high. Optimum temp: 64°-74° F

#Y1187
Wyeast Ringwood Ale



$5.75

EACH
BUY

1214 Belgian Ale Yeast. Abbey-style top-fermenting yeast, suitable for high-gravity beers. Estery. Apparent attenuation: 72-76%. Flocculation: medium. Optimum temp: 58°-68° F

#Y1214
Wyeast Belgian Abbey



$5.75

EACH
BUY

1272 American Ale Yeast II. Fruitier and more flocculant than 1056, slightly nutty, soft, clean, slightly tart finish. Apparent attenuation: 72-76%. Flocculation: high. Optimum temp: 60°-72° F

#Y1272
Wyeast American Ale II



$5.75

EACH
BUY

1275 Thames Valley Ale Yeast. Produces classic British bitters, rich complex flavor profile, clean, light malt character, low fruitiness, low esters, well-balanced. Apparent attenuation: 72-76%. Flocculation: medium. Optimum temp: 62°-72° F

#Y1275
Wyeast Thames Valley Ale



$5.75

EACH
BUY

1318 London Ale Yeast III. From traditional London brewery with great malt and hop profile. True top cropping strain, fruity, very light, soft balanced palate, finishes slightly sweet. Apparent attenuation: 71-75%. Flocculation: high. Optimum temp: 64°-74° F

#Y1318
Wyeast London Ale III



$5.75

EACH
BUY

1332 Northwest Ale Yeast. One of the classic ale strains from the Northwest U.S. Breweries. Produces a malty and mildly fruity ale with good depth and complexity. Apparent attenuation: 67-71%. Flocculation: high. Optimum temp: 65°-75° F

#Y1332
Wyeast Northwest Ale



$5.75

EACH
BUY

1335 British Ale Yeast II. Typical of British and Canadian ale fermentation profile with good flocculating and malty flavor characteristics, crisp finish, clean, fairly dry. Apparent attenuation: 73-76%. Flocculation: high. Optimum temp: 63°-75° F

#Y1335
Wyeast British Ale II



$5.75

EACH
BUY

1338 European Ale Yeast. From Wissenschaftliche in Munich. Full-bodied complex strain finishing very malty. Produces a dense, rocky head during fermentation. Apparent attenuation: 67-71%. Flocculation: high. Optimum temp: 62°-72° F

#Y1338
Wyeast European Ale



$5.75

EACH
BUY

1388 Belgian Strong Ale. Robust flavor yeast with moderate to high alcohol tolerance. Fruity nose and palate, dry, tart finish. Apparent attenuation: 73-77%. Flocculation: low. Optimum temp: 65°-75° F

#Y1388
Wyeast Belgian Strong Ale



$5.75

EACH
BUY

1728 Scottish Ale Yeast. Ideally suited for Scottish-style ales, and high gravity ales of all types. Apparent attenuation: 69-73%. Flocculation: high. Optimum temp: 55°-70° F

#Y1728
Wyeast Scottish Ale



$5.75

EACH
BUY

1762 Belgian Abbey II. High gravity yeast with distinct warming character from ethanol production. Slightly fruity with dry finish. Apparent attenuation: 73-77%. Flocculation: medium. Optimum temp: 65°-75° F

#Y1762
Wyeast Belgian Abbey II



$5.75

EACH
BUY

1882 Thames Valley Ale Yeast II. Slightly fruitier and more malty on the palate than 1275. Well balanced with a clean, dry finish. The source of 1275 and 1882 uses them together to produce a highly complex flavor profile and spicy character. Apparent attenuation: 73-77%. Flocculation: high. Optimum temp: 62°-72° F

#Y1882
Wyeast Thames Valley II



$5.75

EACH
BUY

1968 London ESB Yeast. Highly flocculant top-fermenting strain with rich, malty character and balanced fruitiness. This strain is so flocculant that additional aeration and agitation is needed. An excellent strain for cask-conditioned ales. Apparent attenuation: 67-71%. Flocculation: high. Optimum temp: 64°-72° F

#Y1968
Wyeast Special London



$5.75

EACH
BUY

3463 Forbidden Fruit Yeast. From classic Belgian brewery for production of wits to classic grand cru. Phenolic profile with subdued fruitiness. Seasonal availability. Apparent attenuation: 73-77%. Flocculation: low. Optimum temp: 63°-76° F

#Y3463
Wyeast Forbidden Fruit



$5.75

EACH
BUY

3522 Belgian Ardennes Yeast. One of many great beer yeasts to produce classic Belgian ales. Phenolics develop with increased fermentation temperatures, mild fuitiness and complex spicy character. Apparent attenuation: 72-76%. Flocculation: high. Optimum temp: 65°-85° F

#Y3522
Wyeast Belgian Ardennes



$5.75

EACH
BUY

3538 Leuven Pale Ale. Vigorous top fermenting yeast with spicy aromatic characteristics. Slight phenolics dissipate with conditioning. Excellent strain for a variety of Belgian styles including pales, doubles and brown ales. Apparent attenuation: 75-78%. Flocculation: high. Optimum temp: 60°-75° F

#Y3538
Wyeast Leuven Pale Ale



$5.75

EACH
BUY

3822 Dutch Castle Yeast. Spicy, phenolic and tart in the nose. Very tart and dry on the palate. Phenols and esters well-balanced, with a very dry and complex finish. High acid producer. Apparent attenuation: 74-79%. Flocculation: medium. Optimum temp: 65°-80° F

#Y3822
Wyeast Dutch Castle



$5.75

EACH
BUY

3864 Canadian/Belgian Style Yeast. From a Franco-Belgie Canadian brewer which produces many styles of classic Belgian beers. Mild phenolics, which increase with elevated fermentation temperatures. Low ester profile with a dry, slightly tart finish. Complex and well-balanced, alcohol tolerant. Apparent attenuation: 75-79%. Flocculation: medium. Optimum temp: 65°-80° F

#Y3864
Wyeast Canada/Belgium Ale



$5.75

EACH
BUY

*Lager Yeast

2000 Budvar Lager Yeast. Very malty, low sulfur-producing yeast from a brewery in the Czech Republic. Flocculates at a warmer temperature (37F) than many lager yeasts, which allows the brewer to more easily leave residual sweetness in the beer. brewery. Apparent attenuation: 67-71%. Flocculation: medium. Optimum temp: 45°-54° F

#Y2000
Wyeast Budvar



$5.75

EACH
BUY

2001 Urquell Lager Yeast. The "H" strain used by a big brewery in Pilsen, Czech Republic. Malty finish with low sulfur and diacetyl production. Apparent attenuation: 67-71%. Flocculation: medium. Optimum temp: 45°-54° F

#Y2001
Wyeast Pilsner Urquell



$5.75

EACH
BUY

2002 Gambrinus Lager Yeast. From Pilsen's other brewery. More attenuative than 2001, low sulfur and diacetyl production. Apparent attenuation: 71-75%. Flocculation: high. Optimum temp: 45°-54° F

#Y2002
Wyeast Gambrinus



$5.75

EACH
BUY

2007 Pilsen Lager Yeast. A classic American pilsner strain, smooth, malty palate. Ferments dry and crisp. Apparent attenuation: 71-75%. Flocculation: medium. Optimum temp: 48°-56° F

#Y2007
Wyeast Pilsen Lager



$5.75

EACH
BUY

2035 American Lager Yeast. Bold, complex and aromatic, good depth of flavor characteristics for a variety of lager beers. Apparent attenuation: 73-77%. Flocculation: medium. Optimum temp: 48°-58° F

#Y2035
Wyst American Lager



$5.75

EACH
BUY

2042 Danish Lager Yeast. Rich, Dortmund-style, crisp, dry finish. Soft profile accentuates hop characteristics. Apparent attenuation: 73-77%. Flocculation: low. Optimum temp: 46°-56° F

#Y2042
Wyeast Danish Lager



$5.75

EACH
BUY

2112 California Lager Yeast. Particularly suited for producing 19th century-style West Coast beers. Retains lager characteristics at temperatures up to 65° F, and produces malty, brilliantly-clear beers. Apparent attenuation: 67-71%. Flocculation: high. Optimum temp: 58°-68° F

#Y2112
Wyeast California Lager



$5.75

EACH
BUY

2124 Bohemian Lager Yeast. A pilsner yeast from the Weihenstephen. Ferments clean and malty, with rich residual maltiness in full gravity pilsners. Apparent attenuation: 69-73%. Flocculation: medium. Optimum temp: 48°-58° F

#Y2124
Wyeast Bohemian Lager



$5.75

EACH
BUY

2206 Bavarian Lager Yeast. Used by many German breweries to produce rich, full-bodied, malty beers. Good choice for Bocks and Dopplebocks. Apparent attenuation: 73-77%. Flocculation: medium. Optimum temp: 46°-56° F

#Y2206
Wyeast Bavarian Lager



$5.75

EACH
BUY

2247 European Lager Yeast II. Clean dry flavor profile often used in aggressively hopped pilsner. Mild aromatics, slight sulpher production, dry finish. Apparent attenuation: 73-77%. Flocculation: low. Optimum temp: 46°-56° F

#Y2247
Wyeast European Lager II



$5.75

EACH
BUY

2272 North American Lager Yeast. Traditional culture of North American and Canadian lager and light pilsners. Malty finish. Apparent attenuation: 70-76%. Flocculation: high. Optimum temp: 48°-56° F

#Y2272
Wyeast N. American Lager



$5.75

EACH
BUY

2278 Czech Pils. Classic pilsner strain from the home of pilsners for a dry, but malty finish. The perfect choice for pilsners and bock beers. Sulfur produced during fermentation dissipates with conditioning. Apparent attenuation: 70-74%. Flocculation: medium–high. Optimum temp: 48°-58° F

#Y2278
Wyeast Czech Pils



$5.75

EACH
BUY

2308 Munich Lager Yeast. A unique strain, capable of producing fine lagers. Very smooth, well-rounded and full-bodied. Benefits from temperature rise for diacetyl rest. Apparent attenuation: 73-77%. Flocculation: medium. Optimum temp: 48°-56° F

#Y2308
Wyeast Munich Lager



$5.75

EACH
BUY

2565 Kolsch. A hybrid of ale and lager characteristics. This strain develops excellent maltiness with subdued fruitiness, and a crisp finish. Ferments well at moderate temperatures. A hybrid of ale and lager characteristics. This strain develops excellent maltiness with subdued fruitiness, and a crisp finish. Ferments well at moderate temperatures. Apparent attenuation: 73-77%. Flocculation: low. Optimum temp: 56°-64° F

#Y2565
Wyeast Kolsch



$5.75

EACH
BUY

*Wheat Beer Yeast

1010 American Wheat Yeast. A dry fermenting, true top cropping yeast which produces a dry, slightly tart, crisp beer, in American hefeweisen style. Apparent attenuation: 74-78%. Flocculation: low. Optimum temp: 58°-74° F

#Y1010
Wyeast American Wheat



$5.75

EACH
BUY

3056 Bavarian Wheat Yeast. Blend of top-fermenting ale and wheat strains producing mildly estery and phenolic wheat beers. Apparent attenuation: 64-74%. Flocculation: medium. Optimum temp: 64°-74° F

#Y3056
Wyeast Bavarian Wheat

Blend

$5.75

EACH
BUY

3068 Weihenstephan Weizen Yeast. Unique top-fermenting yeast which produces the unique and spicy weizen character, rich with clove, vanilla and banana. Best results are achieved when fermentations are held around 68° F. Apparent attenuation: 73-77%. Flocculation: low. Optimum temp: 64°-75° F

#Y3068
Wyeast Weihenstephn Wheat



$5.75

EACH
BUY

3278 Belgian Lambic Blend. Contains a selection of Saccharomyces cerevisiae which include Blegian style wheat beer yeast, sherry yeast, two Brettanomyces strains and Lactic Acid Bacteria. While this mixture does not include all possible cultures found in Belgian Lambics, it is representative of the organisms which are most important for the desirable flavor components of these beer styles. Individual components available from this blend are numbered below. Apparent attenuation: 65-75%. Flocculation: low–medium. Optimum temp: 63°-75° F

#Y3278
Wyeast Lambic Blend



$5.75

EACH
BUY

3333 German Wheat Yeast. Subtle flavor profile for wheat yeast with sharp tart crispness, fruity, sherry-like palate. Apparent attenuation: 70-76%. Flocculation: high. Optimum temp: 63°-75° F

#Y3333
Wyeast German Wheat



$5.75

EACH
BUY

3638 Bavarian Wheat Yeast. Top cropping hefeweisen yeast with complex flavor and aroma. Balance of banana and bubble gum esters with lichi and apple/plum esters and cloveness. Apparent attenuation: 70-76%. Flocculation: low. Optimum temp: 64°-75° F

#Y3638
Wyeast Bavarian Wheat



$5.75

EACH
BUY

3787 Trappist High Gravity. Robust top cropping yeast with phenolic character. Alcohol tolerance to 12%. Ideal for Biere de Garde. Ferments dry with rich ester profile and malty palate. Apparent attenuation: 75-80%. Flocculation: medium. Optimum temp: 64°-78° F

#Y3787
Wyeast Trappist High Grav



$5.75

EACH
BUY

3942 Belgian Wheat Yeast. Estery low phenol producing yeast from small Belgian brewery. Apple and plum like nose with dry finish. Apparent attenuation: 72-76%. Flocculation: medium. Optimum temp: 64°-74° F

#Y3942
Wyeast Belgian Wheat



$5.75

EACH
BUY

3944 Belgian Witbier Yeast. A tart, slightly phenolic character capable of producing distinctive witbiers and grand cru-style ales alike. Alcohol tolerant. Apparent attenuation: 72-76%. Flocculation: medium. Optimum temp: 62°-75° F

Brewing Sugars

Corn Sugar. Corn sugar (dextrose) is for priming bottle-conditioned beer; use 5 oz. per 5 gallons.

#2200
Corn Sugar 4 lbs.



$4.00

EACH
BUY

#2201
Corn Sugar 5 oz.



$1.00

EACH
BUY

Belgian Candi Sugar. Imported from Belgium, this sugar is refined from sugar beets, and is 100% fermentable. Clear has a Lovibond rating of 0°, Amber is 75°L, and Dark is 275°L.

#2205
Clear Belg Candi Sugar 1#



$3.95

EACH
BUY

#2206
Am Belg Candi Sugar 1#



$3.95

EACH
BUY

#2207
Dk Belg Candi Sugar 1#



$3.95

EACH
BUY

Coopers Carbonation Drops. An easy way to carbonate beer by the bottle. Simply drop in one for a 12 oz. bottle, or two for a 22 ounce bottle. Each package contains 60 drops.

#2204
Coopers Carbonation Drops



$4.00

EACH
BUY

see larger picture

Lactose. A milk-based sugar, not fermentable by beer yeast. Add to the boil for sweet stouts.

#9037
Lactose 1 lb.



$3.00

EACH
BUY

Rice Syrup. Lightens a beer's body and color. Add during the boil for American-style light lagers. Available as a syrup or as a powder.

#2211
Rice Syrup Solids 1 lb



$5.00

EACH
BUY

*Honey

Northern Brewer's honey is purchased from the the Peterson Honey Company, which produces the highest-grade artisan honey made in Minnesota. Peterson honey has won numerous blue ribbons at the Minnesota State Fair and is used to produce the award winning meads of Winehaven Winery. We have exclusively used Peterson honey in our mead kits for many years.

#2234
Clover Honey 1#



$2.95

EACH
BUY

#2230
Clover Honey 3#



$9.95

EACH
BUY

#2231
Clover Honey 12#



$35.00

EACH
BUY

#2232
Wildflower Honey 3.0#



$9.95

EACH
BUY

#2233
Wildflower Honey 12#



$35.00

EACH
BUY

#2240
Orange Blossom Honey 3#



$9.95

EACH
BUY

#2242
Orange Blossom Honey 12#



$35.00

EACH
BUY

Beer Starter Kits

The most convenient way to start home brewing is to purchase one of Northern Brewer's starter kits, which contain all the specialized equipment you will need to start brewing five gallon batches of beer at home.

All of our starter kits were created based on personal experience with the equipment and are designed for ease of use and producing quality beer. A starter kit is probably the most important investment you will make in the course of your homebrewing career—there are cheaper kits on the market, but as is usually the case, you get what you pay for. Having the right equipment, information, and expertise from Day One means less frustration and better beer.

*Basic Starter Kit

ADVANTAGES:

    * Economical

    * Simple single-stage fermentations

    * Great for experimenting with the hobby

If you're interested in trying your hand at homebrewing, this kit is an affordable introduction to the hobby that starts you off with user-friendly equipment that doesn't take up a lot of space.

The primary fermenter in our Basic Kit is a 6 gallon food-grade plastic bucket with a tight-fitting lid; buckets are easy to fill, clean and carry, and they can be stacked for storage. The main drawbacks to plastic fermenters are that they are not completely airtight and you cannot see inside them, making it harder to monitor fermentation. The Basic Kit does a single-stage fermentation, where the beer is fermented in one vessel and then bottled after minimal aging.

CONTAINS:

    * Six gallon fermenting bucket with lid

    * Six gallon bottling bucket with spigot

    * Fermentation lock

    * Siphon tubing

    * Bottle filler

    * Bottle brush

    * AutoSiphon

    * Bottle capper

    * 144 bottle caps

    * Hydrometer

    * 8 oz. One-Step Sanitizer

    * Complete instructions

NEEDED BUT NOT INCLUDED:

    * Ingredients - try one of our beer kits

    * A Brew Kettle - any pot 2.5 gallons or greater

    * Empty Bottles - 48 to 52 pry-off 12-ounce beer bottles.

#7601
Basic Starter Kit



$62.00

EACH
BUY

see larger picture

*Glass Starter Kit

ADVANTAGES:

    * Glass fermenter: superior to plastic

    * Easier to use

    * Simple single-stage fermentations

    * Highly expandable

Our Glass Starter Kit is perfect for beer enthusiasts who really like to watch. Using a six gallon glass carboy instead of a bucket lets you observe in great detail every phase of your beer's fermentation, at the same time taking a lot of guesswork out of the process. It also has the added benefits of being much more airtight and easier to sanitize than plastic fermenters. Unlike plastic buckets, which should be replaced when they become stained or scratched, glass carboys will last a lifetime (barring mishaps).

In addition to the same siphoning, bottling and cleaning equipment that comes with the Basic Kit, the Glass Kit includes some extra gadgets to effectively ferment beer in a carboy. The Glass Kit is also designed for single-stage fermentations, but one of the best things about this kit is its expandability — just add a five gallon carboy at any time to upgrade to two-stage fermentations.

CONTAINS:

    * Six gallon glass carboy

    * Six gallon bottling bucket with spigot

    * Funnel

    * Blowoff hose

    * Fermentation lock

    * Rubber stopper

    * Siphon tubing

    * AutoSiphon

    * Bottle filler

    * Bottle brush

    * Carboy brush

    * Bottle capper

    * 144 bottle caps

    * Beer thief

    * Thermometer

    * Hydrometer

    * 8 oz One-Step Sanitizer

    * Complete instructions

NEEDED BUT NOT INCLUDED:

    * Ingredients - try one of our beer kits

    * A Brew Kettle - any pot 2.5 gallons or greater

    * Empty Bottles - 48 to 52 pry-off 12-ounce beer bottles.

#7602
Glass Starter Kit



$99.00

EACH
BUY

see larger picture

*Deluxe Starter Kit

ADVANTAGES:

    * Two-stage fermentation means better beer

    * More flexibility — make strong beer, lagers, etc.

    * All-glass fermenters

    * More gadgets to make life easier and beer better

    * Expandable — grows with your homebrewery

The big difference with this kit is the two-stage fermentation. The active, or primary, fermentation takes place in a six gallon glass carboy; the young beer is then transferred to a five gallon carboy, where it quietly sits for a few weeks to several months, depending on the beer being brewed. By separating it from the solids in the primary and allowing it time to condition, the finished beer is clearer in appearance and smoother in flavor and aroma. Although many kinds of ale can be successfully brewed using a single-stage system, any beer can be improved by a two-stage fermentation. Some beers, like strong ales and lagers, as well as even stronger beverages like mead, require extended aging that can only be accomplished with a two-stage fermentation.

The Deluxe Kit features more equipment to make brewing easier and more fun: a large test jar makes hydrometer readings more accurate and easier to read, two "Fermometers" stick to your carboys for constant temperature readings, and a laboratory thermometer eliminates imprecision when steeping specialty grains or cooling wort. A sturdy carboy dryer makes for hands-off draining and storage of your fermenters, and we upgrade the capper to the red "Emily" style, which is easier on the wrists and can be converted to cap larger Belgian and Champagne bottles.

CONTAINS:

    * Everything in the Glass Kit plus the following:

    * Five gallon glass carboy

    * 2 x Fermometer

    * Extra fermentation lock

    * Carboy dryer

    * Bottle capper (ugrade to red "Emily" capper)

    * Test jar

NEEDED BUT NOT INCLUDED:

    * Ingredients - try one of our beer kits

    * A Brew Kettle - any pot 2.5 gallons or greater

    * Empty Bottles - 48 to 52 pry-off 12-ounce beer bottles.

#7603
Deluxe Starter Kit



$139.00

EACH
BUY

see larger picture

*Ultimate Starter Kit

ADVANTAGES:

    * Five gallon keg system — no more bottling!

    * All the stuff from the Deluxe Kit and then some

    * Spend more time enjoying your beer

    * Bragging rights

The Ultimate Starter Kit has the same gear and advantages of the Deluxe Kit with one tiny little addition — a ready-to-go five gallon keg system with a new keg and CO2 cylinder.

For many homebrewers, a keg system is the ultimate way to package and serve their beer: instead of cleaning, filling, and capping up to fifty bottles for every single batch you brew, just clean, fill and seal one big keg. We've found that, on average, it takes about 20 minutes from sanitizing to cleanup to keg a batch of beer. Even better, by force-carbonating the beer with CO2, you can be enjoying the fruits of your labor after one or two days, versus an average of ten to fourteen days for bottle conditioned beer. What this all really means is that you get to spend less time working and more time appreciating your brewing prowess and acceptimg compliments.

You still get the same fermenting, siphoning, and cleaning equipment as with the Deluxe Kit, but without the bottling equipment... you won't even notice it's gone.

CONTAINS:

    * Everything in the Deluxe Kit minus bottling equipment plus the following:

    * Five gallon keg system

    * Five pound CO2 cylinder

NEEDED BUT NOT INCLUDED:

    * Ingredients - try one of our beer kits

    * A Brew Kettle - any pot 2.5 gallons or greater

January 27, 2005

Home Brewing, An Illustrated Guide

Last week I brewed my first batch of home brew in about 5 years. It looks like it's going to be a good one. As a bonus, I'm running a little contest to name the beer. Just email your clever names to mj[at]fridayfishwrap[dot]com for your chance to win two 22oz bottles of fine handcrafted home brew. Deadline is February 11th, 2005.

Select the expanded entry if you want to see how home brewing works!

Home brewing is fun and easy. And it's not that expensive once you've made the initial investment in the basic equipment ($60-$200 depending on quality of equipment). You can use any old bottles or buy new bottles if you want. The ingredients for a single 5 gallon batch (over 2 cases of beer) cost around $20-$35 and you have the pleasure and pride of being a Brew Master!

STEP 1: Order your ingredients and equipment

Pick the beer you want to make. For this batch I chose Extra Pale Ale. It's a crisp, hoppy beer, like Sierra Nevada. Ales are pretty easy beers to make. And they don't take too long to ferment.

I've always brewed beer using a 2 stage fermentation process (stronger better beer!) which requires one 6 gallon glass carboy or bucket for the primary fermentation (first 5 days) and a 5 gallon glass carboy for the secondary fermentation (3-4 weeks).

Since I haven't brewed in about 5 years, I took an inventory of my old equipment and quickly found that a lot of it had to be replaced. In fact, the only things worth keeping were two 5 gallon glass carboys and the 5 gallon stainless steel brew pot (called a kettle - note: these pots are really handy for more than just beer!).

Northern Brewer offers a double glass starter kit but since I still had my old 5 gallons, I opted for the single glass kit. When buying your first kit, remember that you'll also need a 5 gallon kettle and bottles. If properly maintained and stored, your equipment should last forever.

Open your kit as soon as possible and refrigerate the yeast packet until Brew Day.

STEP 2: Brew Day

Set aside about 2-3 hours. It helps to have two people (and it's a lot more fun!) but you can certainly do it alone as I did, if you can lift 40 lbs.

First thing you need to do is assemble and inventory all your equipment and ingredients. Double check your recipe and instructions. Make sure you have everything you might need because once you start there's no turning back.
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You'll need up to 6 gallons of fresh drinking water. I opted for bottled water because it's already pre-measured and easy to deal with. Also our water is pretty hard here so distilled or bottled water is probably better for the beer.

Activate the yeast at least 3 hours before you're going to begin brewing. The "smack pack" that came with my kit is pretty cool. Follow the instructions on the package. I found that I had to hit it pretty hard to pop the inner bag. You'll see it begin to inflate after about an hour or so.
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Most folks brew their beer on the stove top. I chose to brew my beer outside using the outdoor burner (normally for deep frying!) because A) It doesn't stink up the house if your significant other doesn't like the smell and B) I prefer being outside on a sunny day!

If you do use an outdoor burner, make sure you have enough propane to keep it going for about 2 hours.
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And now we brew beer...

First thing you do is start heating up 1.5 gallons of water. If you didn't order your grains pre-crushed, now is the time to do that.

Once your grains are crushed, put them in a muslin grain bag and steep them in the heating water for 15 minutes. Don't boil the grains. Remove the bag and sparge with a little hot water.
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Once the water comes to a boil, turn off the heat and add your malt extract. I used a liquid malt but it also comes in power form. Stir well so it doesn't burn on the bottom.
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Bring the pot back to a boil. What you have now is called "The Wort".

Be very careful. The pot has a tendency to boil over when you add ingredients now.

Add your bittering hops. My recipe called for 1oz. Chinook hops and they came in pellet form. I've never used the pellets before, I've always had leaf hops and used a straining bag.
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Boil for 60 minutes. Don't leave the pot unattended.

At 59 minutes you add the finishing hops. Again, my recipe called for 1oz Cascade (pellets).

Once the 60 minutes is up, turn off the heat and chill the wort. I used a galvanized bucket filled with cold water and ice, but you can also just fill your sink with cold water and put the kettle in it.
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While the wort is chilling it's time to sanitize your equipment, and anything that will come into contact with the wort. Once the wort has cooled to about 78 degrees, pour 3 gallons of clean water into the primary fermenter (your sanitized 6 gallon carboy or bucket).
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Then pour in your wort, leaving behind the sludge on the bottom of the kettle. Add enough COLD water to bring the level up to 5 gallons.

Did I mention it's a good idea to mark 5 gallons on the carboy first? Yeah, forgot to do that... So I kinda guessed.

Pitching the Yeast

Sanitized the yeast pack and scissors. Be careful opening the yeast smack pack. there's a lot of pressure in there. Slowly pour the yeast into the carboy. Put the air lock on and store the carboy in a cool but not cold place.

You now have your primary fermentation.
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Total time? 2 hours.

Step 3: Primary Fermentation

After a few hours, things will begin to settle, but not for long. A foamy head (called "kraeusen") will start to develop in 3-12 hours. This head should last for about 1-3 days depending on yeast type and temp. This is the active fermentaion. The yeastie beasties are going to work and you will see a lot of activity (swirling, bubbling etc.).
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2 days after the head falls, it's time to rack (syphon) the beer into the secondary fermenter (5 gallon glass carboy) if you are using the 2 stage process.

STEP 4: Racking Your Beer

Sanitize all the equipment that will come into contact with the beer (yes, it's beer now!). Gently move the primary fermenter to a higher place (heh) like a table or something. Gravity is key. Try not to disturb the sediment on the bottom.

Remove the airlock and insert the syphon.

My kit came with a nifty auto-syphon tool, but if you don't have one, you can start the flow the old fashioned way. Sucking...

Begin filling your secondary, being careful to leave behind as much sediment as possible.
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Bring the level up to about 3" from the top, adding water if needed. Re-sanitize the air lock and replace. From now on, air is your enemy.

The beer now needs to rest in the secondary for 3-4 weeks for ales, stouts and porters, 6- 10 weeks for lagers, up to 16 weeks for Dopplebock.
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Total time? 15 minutes

Next up ... Step 5: Bottling!

Check back for an update around the third week in February.

********************

UPDATED

February 26, 2005

Step 5: Bottling and Conditioning

This is your final step towards enjoying your beer. After 3-4 weeks in the secondary fermentation, your beer should have a clear and quiet appearance with a fine layer of sediment at the bottom of the carboy.

As a matter of convenience, I let the secondary sit a little over 4 weeks so that I could bottle on a Saturday when I had the time to devote to it. Bottling takes about about 2 hours if your doing it by yourself. And trust me, not only is it a lot more fun to bottle with a friend, I so wished I had had an extra set of hands (Staz!). But as you can see, it's totally doable with just one person.

Sanitize
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First thing you need to do is to sanitize all your equipment and bottles. If you are using new bottles this shouldn't take long, but if you are recycling bottles, take plenty of time to make sure they are totally clean. Scrub each bottle carefully with a bottle brush and sanitizing solution.
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My bottle count was exactly 24 22oz. bottles. Sometimes a batch can run a bit over so I picked up a couple of quarts of Tecate just in case I needed the extra bottles. Though it's a cheap Mexican Cerveza, Tecate is still good beer and I didn't like the thought of pouring all of it down the drain, so I enjoyed a glass or two while I cleaned.
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After cleaning them, I always dry the bottles upside down (with a towel at the bottom to absorb moisture.
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Racking

Next you need to rack the beer from the secondary carboy into a 5 gallon bucket. My kit came with a nifty "Ale Pail" with a screw on spigot at the bottom. Since I had never used one like this before, I checked and re-checked for leaks where the spigot screws in and did a couple practice bottles with tap water so I knew how everything worked. The last thing I wanted was to run into a problem and have my beer spill out on the garage floor - tragedy!
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Again, gravity is key when racking. This take about 15 minutes.

Add Your Priming Sugar:
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Once you have your beer in the bottling bucket put a small amount in a sauce pan and heat on the stove. Add your priming sugar (usually corn sugar) 3/4 to 7/8 cup for Ales or even a full cup of if you are going to serve the beer ice cold. Dissolve the sugar by bringing it to a boil and pour it back into the bottling bucket. Stir well with a sanitized spoon. This sugar is what carbonates your beer.

Now it's time for the fun part!

Filling the bottles:

Most kits come with a bottle filler, a small plastic tube with a plunge-like stopper at the end. Attach the bottle filler to the bottling bucket spigot with plastic tubing. Gravity is all you need, no need to siphon anything. Insert the bottle filler into the bottle, when it hits the bottom of the bottle, the plunger opens and allows the beer to flow into the bottle. When you lift it up off the bottom of the bottle, it stops the flow.

24_filling.jpg

Fill bottle all the way to the lip. When you pull the filler out of the bottle, the level will go back to about 1.5" below the lip.
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My batch filled all 24 22oz. bottle plus 1 Tecate quart, with just enough left over to take my second gravity reading and have a taste.

Alcohol Content:

I just realized I forgot to mention an important step in the brewing process. If you want to know your alcohol content you need to use a hydrometer to test the specific gravity. There are several different ways to do this, but since I am not a scientist and just want a rough estimate, I use potential % scale on the hydrometer which involves only simple math, but gives you a good ball park figure.

On brew day, after you've pitched your yeast and once the wort has chilled, take your first reading (OG or original gravity). My first reading was 12%. The second reading (FG or final reading) taken at bottling was 4% +1 for temperature adjustment. Subtract the second reading from the first reading and you have a rough estimate of your alcohol content. This batch is roughly 7% Alcohol by Volume. I've brewed high gravity ales before (up to 15%) and they'll kick your *ss. 7% is just fine by me. Right now, of course, the beer is totally flat, but it still tastes great. Very hoppy and crisp. If you like Sierra Nevada, this EPA is the recipe for you.

Capping:

Now it's time to cap your bottles. Each kit comes with a hand held capper and blank bottle caps (don't forget to sanitize your bottle caps too!) I used to have a Bench Capper (the ones on the right) but I can't seem to find it. Dang. But that's okay, the hand capper works just fine.

Place the blank cap on the bottle. Put the capper over it, clamp down and voila! You've just bottled beer.
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Conditioning:
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And now we wait... In 1-2 weeks the beer should be fully conditioned (carbonated) and ready to drink. While you wait, work on your lables and affix them to the bottles.

Coachella Valley Swamp Cooler EPA

Posted by MJ at 05:46 PM | Comments (5)

