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Red, wheat ‘n’ brew

B Red or white, wheat beers remain a summertime favorite

Thank poodness for Amenca’s amber
waves of prain,

Mot only are they some of this countrys
moat valuable resources, bt they make i
possible to brew summer’s most refreshing
thirst-quencher—wheat bacr!

Here at Briess we are happy to report that
plantings of red and white wheat throughout
the Lnited States are on schedule. And the
upcoming harvest projection s looking very
good, That's important to Briess, which 12
the larpest producer of domestically-
praduced specialty malts. In fact, Briess is
the only domestic producer of red whea
ki

“There is a lot of discussion by brewers
ahout which 15

Bavarian weizen,"” Mary Anne notes.

Ped wiheat also serves as mi excellent base
for fruit beers, cspecially stronger flavored
fruits such as raspbernes and chermes.

Because white wheat has less strong
glutens and a less rigid structuse than red
wheal, comments hove been made that white
wheat docs not give as much “wheat
charactenstic” as red whent 1o beer, The
protein range for while wheat is 11 o 14%

As g result, white wheat s the chowee for
Belran white or wit besrs, Mary Anne
advises. Belgian beers are hazy with a tangy
flovor acheeved by ndding spices

Wheat becrs are brewed throughout the
yenr, and some brewenes have even made o

wheat their flagship beer

preferred, red or r
white wheat malt,”
reports Mary Anne
Gruber, techmacal
services direcior at
Bricss.

And while all whea
beers are noted for o
fill mouthfeel and
refreshing, often

Wheat malts can
comprise 30-75%
of a wheat beer
grist.

™ Siill, Mary Anne
notes, “Its considered a
surmmer beer because it
15 very refreshing with o
citrusy, fruity flavor.
Wheat beer has high
carhonization and
usually lower alcohol.”
An advaniage o
/  brewing wheat beers is

tangy f&sie, red and

white wheats impart

distincirvely different charncteristics in the
finished beer,

“"Red wheal,” Mary Anne continues, *'is
very well suited to brewing, [t camies very
distinctive wheat claractenistics into the
finished beer”

Red wheat is referred 1o as “hard wheat
because of its mgid stucture and gluten
strength. Protems range from 12 10 16%
and enzymes are high,

“Red wheat 15 being used in almost all
wheat beer styles, from Berliner weiss 1o

that they meature more
rapidly. A lager wheat
beer can be served within 12 (o 14 days.

Hoth Briess wheat malts, red and white,
are noded for trouble-free brewing.

“I1% not necessary 1o do a prodein rest with
eather one,” Mary Anne advises. In addition,
both give good results with either a simgle
tervperatire infusion or upward infusion
brewing process.

Brizss sugpests thal the wheat grind profile
b slightly coarser than the base mali grind.
Add rice hulls to the mash just pnor 1@
lautering 1o keep the bed loose



Briess red wheat malt
favored by these two

Here at Briess we hke o think our red
wheal ot 1% an exceptional product. Bus
it's ahways mece to bear it from & customer.

Im this case, the endormement comes
from twe [ilinois brewers— Todd Ashman,
Flossmoor Station Brewery, and Matt
Brymildsom, Goose [sland Brewery.

“The results [ et with Briess red
wheai compared 1o white winter wheat
available from other malisters i3 a more
pronounced whant Navor,” Todd says

“It is & very nice, crisp Mavor, and it's
very easy o work with.”

Todd knows a thing or twir ahout
brewing—and wheat beer. A 1997 Great
Amcrican Beer Festival brormze medal
wanner, Todd has made a wheat the
flapship beer at Flossmoor Station
Hrswery,

“The best seller here is Station Muoster
Wheat Albe where we use phout 35 percent
of the malted red wheat,” Todd confinuees,
“a touch of Briess YVictory™ Malt and the
balance Briess Z-row. [ts pest o great
bresw. We like o brew to about 12 Plato
and we pet very podsd resulis

“Compared to other wheat malts on
the market, nothing else compares.™ he
COHTENUEE.

belait, meanwhile, explains thal Ceospes
[=land recently converted from white to
red wheat They use no less than 15
percent wheat in their “non-wheat,” year-
round beers including their lagship
Honker's Ale—a gold medal winner ut the
1597 GABF

“That makes us really unigue,” he
adds. “We achieve a nicer, fuller mouthfes]
when we use a percentage of wheal amd
head retention 15 increzsed noticcably,” he
gxplains. The Briess red whest, batt
conlinues, adids more wheat charactenstic
to the beer than whte.

Equally important is that Goose [sland
has experienced no lautening difficuliies
with Briess red wheat—something they
had experienced with white and a real
problem when brewing lurge batches!

Wi said it’s of utmost Imporance
that the varicty of aram m the red whent
mialt alwavs be the same—somiething
Briess fecls equally strong aboul,

Thanks guys. We couldn™t have said i
hetter curselves!
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Happenings at Briess...
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From breakfast to beer fest

Ouestion: Why would a group of brewers converge upon Briess Malting
Company in Chilton, Wisconsin, early on i Sunday mormning? .

Arzwer: To pet somethimg 1o eal

Yes, in the (relatively) early morning hours of Sunday, May 17, almost 60
customers and friends of Briess Malting Company from throwghout the region
made their way to Briess corporate headguarters to breakfast on scrambled
egs, sausage, hash browns, fruit and rolls for the second annual "Breakfast
With Briess.” Following breakfast, diners were invited 1o tour the | D0-year-
old Briess malthouse which features state-of-the-art malting equipment, less-
than-year-nld office'warchouse complex. and other plant operations.

*“Breakfast With Briess" precedead the seventh annual Wisconsin Micro-Brew-
ers Beer Festival held later that day in Chilton. Hosted by Chilton’s own craft
brewers Bob and Bonita Rowland (proprictors of Rowlind's Calumet Brew-
ery), the heer fest featured beers from 19 Wisconsin craft brewenies. About
1,500 beer enthusiasts enjoyed the beer, sun and scenic park where the fiest
was held.

Jovim us next year if you can! The breakfast and beer fest are always held the
Sunday between Mother's Day and Memorial weekend,

{Right photo) Tim Gray of
Gray's Brewing Company,
Janesvibe, Wis,, relazes in
the lunchroom al Briess
Malting Compamy, {(Softom
phoio) Testng the comer-
gion of germinating barley
in 1he Briess malthouse are
(fram left) Greg Walter and
Rita Walter of Leinenkugels
in Milwaukea and, from
Water Sirest Brewery in
Milwaukes, Bob Hansen
(back toward camera),
Baob's friend Rebecca Edge
and Water Sireat employes
Mati Skimner,
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Moted beer writer Michaal
Jackson (left) and Atlania
Brewing Company’s Scott Ediein
share a laugh al the "Welcoma 1o
Atlanta® hospitality hosted by
Briess Malting Company prior 1o
fhe Mational Craft Brewers
Canferance and Trade Show in
Atlania. Several hundred peopla
gathered ai Atianta Brewing on
Saturday evening, April 4, 1o
enjoy some good bear, good
food and good company before
fhe three-day show which ran
April 5-8 at the Gaongia Warld
Congress Center,
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The “fax’ on faster shipments

@ave time, money with Check Faxing Program

The lazy, hazy, crazy days of summer
may be o good time for predzels and
peamits and beer, so the song goes.

But it's not 3 pood time to be waiting
for a shipment of Briess malt if you need
b breww that batch of beer first. One
solution?

Check Faxing,

Check Faxing is a payment program we
use here at Briess that can greatly speed
up the shipment of an order—and save
vou money at the same time! The
progrum was mitiated in July of 1996 by
our Credit Diepartrment. Since then,
reports Credit Depariment Manager Kris
Lomibao, many customers have become
veteran Check Faxing Program partici-
pants,

Here™ how it works.

You call im your order then fax us a
copy of the check as payment. We,
turn, immediately release your order for
shipment.

' Mo more costhy overnighting fees when

BREWIN"WITH BRIESS

you're in a nush but stll want to captunz
that 2% prepay discount. Even cusiomers
who have Met 30 terms offen choose 1o
prepay their order by Check Faxing, Kris
explning, because they like saving that 2%
as much as speeding wp the shipment of
their arder.

We like it, of course, because it helps
hold down costs. Those savings are passed
on 0 our coshimers,

When the program first staried, Kos
expluing, some brewers were understond-
ghlv leary about this new application of
technology. But this = not an electronic
tramster of fumnds, nor does it allow Briess
aceess to your bank account

“Mow the majonty of our Cusiomers are
using Check Faxing,” Kris said, “When
they became comfortable with it they
started using it all the time.”

Briess is the only malting company n
the United States that offers Check Faxing.

[ 1Fyou're mot using it, but are interested,
! call Kris at (9200 849-7711.
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B Boess' pew 333 CBWE malt
extruct pouches are being stocked on
homebrew retail shop shelves as you read
this, Briess is also packaging s liguid
extract in 334 growlers. Bress 15
venfurng intoe the homebrew retail
rarkel with five laguid extracts—{olden
Light, Sparkling Amber, Bavarian
Wheat, Tradmonal Derk and Porter

Briess liquid extracts also make an
excellent bage for propagating yeast
Brizss liguod malts ane sobd m bulk in 50
gallon drums. The growlers also lend
themselves 1o excellent palot brew
batches.

B Thanks for vour patience while

Briess has been perfecting the easy open
fear sirip on its 508 bags. Many of our
brewers are happy with the new packag-
ing. which 15 almwost rectangular in shape
and lends itself fo easier stacking,
shipping and storape.

REE R
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"Malt-iple™" choices i specialty malts and malt produets.

A malt a month

Whats a brewer to do? Briess Malting
Co. offers such a variety of domestically
produced specialty malis that it may be
difficult to know the characterisiics of
each male and what styles to use them in.
To educate hrewers about our domesii-
cally produced specialty malts, the Briess
Technical Services leam is introducing
this “malt a month™ column. This is a
great way 10 brew something new bor
wour customers. Questions? Comments!
Feedback? Call our Technical Services
stafl af (920 B45-771 1

Tips from the techs:

So youve reached that goal of having to
brew more of your castomers” faviorine
craft beers. Now how do vou turn all that
extra effort info extra profits?

Hress would like to offer this sugpes-
tion—purchase your Briess malt in mini
bulk bags,

Mimi bulk baps are rectangular, baffled
bags with a 1,000 o0 2,000 pound capacity.
Shipped oo a palled and handled by a
forklifi, these mini bulk bags can spell
mereased profits if you"ve been purchasing
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B JUNE—AAd | 5% Bricss Caramel
Malt 207 L to brew a refreshing, low-
calone, low-alcohal pmber besr, Using
Briess Pale Ale Malt as n base mals,
hittering hops only, and 8 starting gravity
of B°F this makes for great lawnmowing
beer!

B JLLY—To brew a slightly spicy rye
beer, we suggest using 18%%, taps 2005,
Briess Rye Malt, This beer should not be
overhopped so the true rye charactens-
tics come through, Carbonate more than
usunl to create a light, borderline fizxy,
rye beer. Keep the alcohol content down
then find a shade tree, kick up vour feel

vour Briess malt in 30 pound bags up to
this point,

Basides the obvious cost savings of
buying bulk, there are other advantages to
participating im the Bricss mim bulk
program, Mini bulk bags can reduce
employee time because it eliminates
handling many small bags, the bags are
recyclabile for easy disposal, and a 2, (KK}
pound bulk hog can ba emptied in a very
shot amoeunt of time.

Interested? Call Tech Services!

BREWIN"WITH BRIESS

Maximize yvour profits with mini bags

and enjoy the summer with a cool pimt
of this refreshing summer brew!

W ALGUST—Cmly Briess Carapils®
Malt can add a truly unique touch of
sweetness 10 an otherwise excellent
pilsner beer. Just 3-3% Carapils® iz
needed (o develop that touch of
sweetness, io help create a full
mouthfiel, and to develop a long-
lesting head. With a typical alcohol
content of 4%, this beer takes b o B
weeks to age—so brew in June to enjoy
in August, This is a great beer to share
with friends when the summer months
are in Tull swing.

(Need some azsistance with your hrewing
operalions or specialry mall and malr
products reeds? Briess’ Technical
Fervices team foves to hear from you.
The ream includes Technical Services
Director Mary Anne Gruber, Jim
Basler—wesiern region, Penny Pickari—
midwest region, and Dan Mubleabeck—
eastern region, Coll them af (B20) S48
T71T with questions, comments or just fo
chat! O e-mail them through onr websii
af www briess.com. )
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