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Directions
Stephen Krebs’s house is located on the East
side of Montgomery and is the third house from
the corner of West Washington. It is a grey house
with white trim and a big front porch. You can
park on the West side of Montgomery, but not on
the East. Warning: They don’t ticket, they tow.
There is ample parking on both sides of the
street on Washington and Abbott streets.
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Bring 1–2 bottles per batch of your beer that you’d

like to share, or an interesting commercial beer. Bring

tasty munchies to cleanse the palate and sop up the

alcohol. Feel free to share and sample with other

members and make and accept constructive

comments. Please use good judgment while imbibing

and don’t drive while intoxicated.

Vin and his Etudes sur la Biere in the mid-19th
century (these studies later gave rise to milk
pasteurization); Emil Christian Hansen developed
pure culture techniques for yeast in the late
1800s; and S.P.L. Sørensen, a colleague of
Hansen at the Carlsberg Laboratories in
Copenhagen, suggested the pH scale in 1909.
All of these achievements were applied to different
industries and spawned new ideas in the field of
science.

Today, brewing benefits from advances in raw-
material quality, advances in the understanding
of brewing science, and advances in brewing
technology.

Almost every homebrewer today understands
that beer is damaged by oxidation. This most
basic kernel of knowledge was not known by the
commercial brewing industry at the turn of the
century. Today, oxygen pick-up is minimized by
design in the brewhouse, in the design of beer
transfer systems, filters, and packaging lines.

I am very happy to be a beer drinker in 1998!

Mr. Wizard, BYO's resident expert, is a leading
authority in homebrewing whose identity, like
the identity of all superheroes, must be kept
confidential.

— BYO
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Here in the United States, conventional
homebrewing wisdom holds that you should
always boil prehopped extract beer kits. But
does this help or hurt your beer? One expert
offers some revolutionary advice: Follow the
instructions on the kit!

The St. Patricks Day Cascadia Cup Homebrew
Competition held in Seattle each year is one of
my favorites. It is large enough, with well over
100 entries, to qualify as being a major
competition and attract quality entries, but still
small enough that the judges are less likely to
experience palate fatigue before they get through
their flight. This year I entered a Cream Ale I had
produced a few weeks before. It scored an
average 32 from the three judges, with comments
like "clear", "bright" and "flavor balanced". A
respectable score that means the judges
considered this beer "Very Good".

What makes scoring a 32 in a large regional
competition so extraordinary? I used a canned
"beer kit". And I followed the instructions that
came with it. I ignored the sage advice of all the
authors, experts and professionals who say that
if you deign to use a beer kit you should "throw
away the directions and the yeast". I did not boil,
I used the yeast that came with the kit, and then

I added a pound of corn sugar and a pound of
rice syrup. Based on several years of literature,
this should have been a sure-fire disaster, not a
"Very Good" beer. So, what went right?

The first thing to keep in mind is that the
"conventional wisdom" is kept by a very small
group of homebrewers. While Americans
constitute perhaps 5% of the world's population
of homebrewers, we are nothing if not prolific in
producing brewing literature. It would be easy to
believe, based on the prevailing literature, that
everyone believes the conventional wisdom.
The

simple fact is the vast majority of homebrewers
in the world use beer kits, follow the instructions
and make good beer. The best beer kits are
essentially concentrated wort. The producer of
the kit mashed various grains, sparged, added
hops, boiled and then reduced the liquid down
to a syrup. The types and amounts of grains and
hops are generally dictated by the type of beer
the producer intends the finished product to be.
Based on the instructions, all that is left to be
done is to re-constitute, add additional
fermentables, pitch the yeast, and ferment. No
mashing, no sparging, no "pre-hopping", "dry-
hopping", "first-wort hopping" or "bunny-
hopping". And no boiling. Quick, easy, fool-
proof.

See ������� �continued on next page…



but if you don't boil, you don't have to. Quick,
easy, fool-proof.
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The instructions on most beer kits call for adding
1 kg of additional fermentables, typically in the
form of "brewing sugar", although more and
more manufacturers are adding lines such as
"for a fuller bodied beer add malt". Adding
additional fermentables is necessary to get your
wort up to an alcohol and body level that is
appropriate for beer. The key is not that the beer
is "all-malt", but that any non-malt based
fermentables do not exceed the level that renders
the beer undesirable to your tastes. Based on
information published by CAMRA (the British
Campaign for Real Ale) many of England's best-
loved "real" ales, including Boddington's Bitter,
Courage Best Better and Beamish Irish Stout,
are made using such fermentables as corn
sugar, "maltose syrup" and caramel. Generally
I recommend that fermentables like corn sugar,
rice, molasses, Belgian candi sugar not exceed
25% of total gravity contribution, however, in
some instances where a really light colored and
bodied beer is desired, this can be exceeded.
The most important consideration is what you
want and how you get there.
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Not only do many manufacturers date-stamp
their cans, they also date-stamp their yeast
packages. Look for them. If the use-by date is
past, then toss the yeast and buy a fresher
packet. Only on the "appropriateness" issue do
I find common ground with conventional wisdom.
In some cases it is necessary to sacrifice stylistic
integrity for ease of use. Most, but not all kits
labeled "Lager" actually contain an ale yeast.
This is done to allow brewers to make a beer as
close to a lager as possible without resorting to
taking over the kitchen refrigerator. If you want
your lager beer kit to make a lager, either
purchase a kit that is known to contain a lager
yeast or purchase a pure liquid lager yeast.
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By the very nature of a beer kit some of the
recipe formulation has been pre-determined.
What you get for giving up determining the hop
schedule is quick, easy and fool-proof brewing.
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If you feel comfortable drinking your tap water,
there is no reason why you can't brew with it. If
the chlorine being added by your municipal

water system is gassable (some systems are
now using chlorine that won't gas out), then
most of the chlorine is expelled when you bring
your brewing water up to 160'. What chlorine is
left is largely undetectable. If you won't drink
your tap water, then you probably don't want to
brew with it anyway.

Another source of questions involves
fermentation times. The instructions on beer
kits for fermentation times are sometimes
conflicting and are often left vague. This is in
response to the different conditions that exist for
brewers in different geographical areas. When
fermented out at 68-72'F (18-20'C) most beer
kits will complete their fermentation is 2-4 days,
with the beer cleared in another 4 or 5 days.
However, some parts of North America don't
see temperatures that high for months. Some
parts don't see temperatures that low for months.
Most kit instructions do a good job of alerting
brewers of the signs that their fermentation is
finished. Where the confusion often lays is when
the brewer tries to incorporate practices detailed
in other literature. Kit instructions do not detail
the intricacies of two-stage fermentation. If this
is to be tried, consulting your local expert is key.
Of course, when making a good beer from a kit,
two-stage fermentation is not necessary. The
key to fermentation times is to give it enough
time to ferment and clear without going more
than 10 days before bottling. Leaving your beer
in primary longer than this increases the risk of
getting yeasty off-flavors. If your fermentation is
taking this long to complete then the fermentation
temperature needs to be raised.

Most of the beer kit producers are international
concerns. Their products are intended for
brewers all over the world. Out of necessity the
instructions are designed to be understandable
to the broadest array of brewers and brewing
cultures. As such, it is not possible for these
manufacturers to produce instructions that
appeal to all brewers in all cultures. And although
I think the instructions are just fine as written,
let's expand upon them a bit. Here are the
guidelines I provide new brewers looking to
make good beer. Quick, easy, fool-proof. They
are followed by the recipe I used to make a "Very
Good" cream ale.

— by Mark Henry Oct, 2000

Why the prejudice against beer kits and their
instructions by the experts? As the owner of a
homebrew shop, I have heard and read all of the
arguments; "You have to boil for an hour to get
protein coagulation"; "You have to boil for an
hour to sterilize", "You have to boil for an hour
just because", "You can't make good beer unless
it is 'all-malt'", "the yeast is old or inappropriate",
"Someone else has decided the hop schedule",
"the instructions don't indicate that you should
only use water that has been reverse-osmosis
filtered, ozonated and re-calibrated". These are
the most common charges leveled against beer
kits. When each are examined individually, none
of them actually stand up to scrutiny.

"You have to boil to get protein coagulation" -
Virtually all of the higher quality beer kits have
already been boiled prior to being concentrated.
The best ones, including Coopers and Muntons,
have also undergone a filtration to remove
coagulates. And contrary to conventional wisdom,
it is not even necessary to boil your wort if you
are adding additional unhopped malt extract.
"I'll be the first to admit that after all I've read, I'm
surprised that my test beers came out great",
Beer Essentials owner Robert Christian remarked
after making a series of beers using kits and
plain malt extract without conducting a boil.
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Few of us brew in a laboratory environment.
Therefore sterilization is a hopeless quest.
Sanitation is the key to ensuring high quality
beer. Most kit instructions emphasis the use of
boiling water both in sanitizing equipment and in
the mixing of ingredients, despite the fact that
boiling is not necessary to achieve sanitation.
Adequate sanitation can be achieved by holding
the temperature of your re-constituted wort at
160-180'F (50-60'C) for 15 minutes.
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Not only is it not necessary to boil, it can have a
significant negative impact on what you are
trying to achieve. Any time you boil anything
malt-related you will get carmelization induced
darkening. The more you boil, the darker the
finished beer. Ok if you are making a stout. Not
so good if you want a nice light cream ale.
Another side effect of carmelization is excessive
sweetness in the finished beer. Boiling can also
change the hop character that the producer was
seeking to achieve. Boiling a beer kit will drive off
any hop aromatics that the beer was supposed
to have. Of course, you can just add more hops,
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