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Wisconsin winters —wind driven
anow, forty below and, eventually, many
omery flannel-clad folks sfflicted with
late sepson cabin fever. How do
northemers stav warm and keep their
attitudes healthy when the winter freeze
arrives? Winter months bring welcome
winter brews to warm the weather
weary. Say that three times real fast!

Winter seasonals are often fovared to
reflect the celebratory nature that comes
with the holiday sedason. Pronounced

[tiness, & deep depth of darkness,
sinus-cleaning spiciness
are often the norm when

g winter wirmer. Many
complimeniary spices are
recruited for the duty of
balancing o stronger malt bll.
Ginger, nutmeg, cinoamon, basil,

end conander are often employed among
others. Mon-spirce ingredients may
include pumpkin, orange peel, Naked
onts, boney, maple syrup, lnetose. colfee,
and spruce sprigs, The possibilities are
cndless.

With the holiday season just sround the
cormer, i s tme 1o sta planning tha
special winter seasonal. Below are some
genentl puidelines from our first holidiay
brew in anticipation of the coming
SEHSON.
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These are only zuideltines, but your
original gravity should come out 1o
approximafely 137 Plata (1056 Spi)
when using about 30 Ib of grumn per bbl
of wort at knockout. We wied Cascade
for bittering and finishing with a resultant
bittermess of 15 TBLU s, The color of oor
brew came out to be just shy of 40 L.
The nutmigg was not m’n:q'm'!l.r:ring. but

still browught to the front the
sensation of o special
haliday beer, probably

——— cggnog the entire brew!

) Make sure you think of us
for vour upcoming holiday seasonal
beer; we can help with many of the

usage rate guidelines associated with a

more-complex gran bill ind special
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We'll start by wishing our
Yakima hop-head friends the best
ol swecess i this year™s hop
harvest. You may have heard
that they have been recently hit,
fior thee fimst time, by fungi

nsunlly associated with the
Europesn hop mdusiry — } %{
powdery mildew,

As of early Septembet, the i
LS barley harvest is poing i

- - L]
because we were thinking
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along as planned, or as well as can be
plinned by mere mortals.

With some uncooperative weather,
Montan s falling a little behind in
harvesting with approsximately 56% off
the crop harvested, this falls from (U9
at this time [ast vesr, Idabo has had
better luck with their wenther and are at
66% of the harvest completed, abowt the
same as o,

The Dakotas have nearly finished
hereesang with Morth ot 8 1% {ahead of
Inat year's T4%) and South at 919,

 (slightly lower than the 98% of lust vear),

Washington is also nearly completed in
their harvest with 94%, of the crop
pocounted for,

Wyoming is on par with results from
s year with Yo% harvested. Orepon
has been i byseattered showens b
has still been able to up the numbers
froum last vear by about 15%, compared
o 03% [nst vear. Colorado is now on
thetr last feg of harvestme with 83% m.

David Kuske, maltster at the Briess
Wikterloo i’ﬂLﬂi]h}.‘ reporis that, 5o fir,
with abour half of the two-row harves
in, we're on par with last year or slightly
ahead of bast vear from a quality stand-
poant. We still need o wait and see what
mother natine throws ol os for the
second half of the harvest.™ Up

in ks peint, all indicanions

show that the two-row crop

should be as healthy ns thet

of last year,
Lok for the follow-up
article in the next newsletier;

wi should hove & befier wea of
whiat 15 in stire with the remainder
of this vear’s crop, as well as how it

will affect you. [£1



FAQ FACTS!

(FREQUIENTLY ASKED QUESTIONS & ANSWERS)

How long does malted bariey
fast i stoved properiy? How
should it be stored?

A We guarantee our malt o be fresh
for 3 months after delivery. In
many cases, the malt iz a1 the
brewery much fonger than 3
manths with no problems reported.
The impornant aspect in Storing
any grain 18 fo keep insect and
rodent risks to a minmum. This
¢an be done by ensunng your
floors are well-swept and vour mll
will vocoumed after each use,
Malted barley does well in conl,
dry places; howeves; it should not
be refrigerated due 1o condenss-
tion problems that moy anse.
Femember — 3 temperature that
is comfortable for vou is comfort-
hle for maled Bbarley. Give us o
call if wou are ever in doubi
concerning the freshness of a
newly discovered bag of grain; we
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can research B
the ot number

and let you know

how old the producr is.

A special edifion Brewin® with Briess
f=shirt goes b Rundy Shreve, member of the
Caroling Brew hvasters Homebrewing Club

fur his real question. 4
We will be startin, Jn ut Briess.
The origineor of any ... . questions that are
published will receive a greal lookmg, special
edition Brewin' with Bricss t-shirt!

{}ucslrmn!: can be senl Tooas o
Brewin with Bricss
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Towo busy to send s o mole - we v made i
even cusies (o ask the guestions. Just call us
nnil ask b be wansferred 10 the Brewin® with
Briazs muoal b, Or the nesrtime you call o
place an grder give Your question toyoar
Custofeer service representative, make sune
youmention it's for Brewin® with Bries E&

HAPPENINGS AT

BRIESS...

We hinve recently mude some add;-

.tons o our product list witfi Ashbome™

and Bonlander™ malts. Both are made
from two-row barley with Ashburne™
coming in 4t around 5.5 L and Bonland-
er™ running about 859 1. Check out the
Wizconsin Winter Warmer recipe on
page | of this issue for usuge ideas for
Ashbume™. Or call our technical
services department for mone infirma-
tion, The next issue of Brewin® with
Briess will contiin more information and
usape ideas for both malis,

You may have herrd by now that
Briess i= entenng mnia the homebaew
murket with prepackaged Bricss CHW®
extmacts. Iminally they will be availoble in
3.3 1b packs and 2.5 gallon jugs? Allofl
our prosducts for homebrewing will
contmue to be available throupeh selecied
wholesalers mation=wide.

I wou"re im the Wisconsin area loo

wip T i vasin and tow
We fove 1o meel
ORI CUSIOmeTs oy
well as those who
pspire to be our

CLSIOIMers . ﬂ

BREwWIN' WITH BRIESS [ voL 2/ IssueS

55-311‘-9

W =

Q3Ls3aND3IY I2IAN3S aﬂww.

9220-#T0EGS IM NOLTHD

922 Xog Od
ANVAWO?) INILIVYY SS3rug



