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All-malt light
beer? Yes!

[t's gt todr 200n o start planning, vour
surmmer beers. And what better way to
pease your custinmers than with a full-
Aavored, vet light, beer for a hot summer's
day?

There are several WS 1D brew @ very
Navorful, yet low calorie besr with 10004
malt, alvises Mary Anne Grober of the
Briess Techmcal Services staff, Pechaps the
easiest method in the brewhouse, and the
EARjET prOcEss io L||.Ip|i|."a-|[|;:_ 1= 10 lovwves the
original gravity to 7-58° Plato then put
Aavir back in with specialty malts,

Bz Bonlandar™ bMumch Malt 1=
porfect for this brewing method, bary

Anme comimees, This I-row version af

Diavid Richter (second from right) and

: hig wife s {ar & picture with ather
Mumch 0¥ L Malt, Bonlander™ contnb- members of the Hops ¢ ng team,
ubes g sweet, very malty flavor and anoma Devid I3 a corporale brewer y
along with 2 deep godden 1o hight orangs Grill and Bar in Tampa, Florida

color
S Lipht beers” on page tiree

Briess hospitality will kick off
‘Phoenix Rising’ on April 27

For the second year in a row Bress
Malting Coanpany is hosting a Tespetality

it My the start of the Natioral Craft Visit us in booth #417 at
Brewers Confernce and Trade Show, This. the trade show.
year's hospitality will be held Tuesday,

Apal Z7, ot Lapenkugel s Ballyard
Brewery in Phoenix—ijust 2 stone’s thiow
awary from conference beadquariersin
dorwnitcram Phocnis, Malting Company i booth #417. Roger

The hospitality will mn trom 7- 10 p.m. Bricss, Mary Anne Gruber, Jim Basler,
and all trade show and conference aitend- Pormmy Prckart ond Kns Lomibao ook
et and their puests arc invibed. forward to meeting you at “Phoenix

At the trade shiw, Took for Briess Rising.™
\z st
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The Brinss Shipping Depart-
meni sees bo il thal ywour mall ar-
ders are delivared n a imely and
eflicient manner. The staff includes
[back row, from lef) Kns Boll and
Db Boettchar; and (fnont row, from
laft) Michelle Piepanburg and
Suzethe Hamall.

Milwatkee in 2000...
mark vour calendars

Here at Briess we were excited o
lenrn that the [BS has named Mibwaukee
as the site for s Mational Craft Brewers
Conference and Trade Show in the year
2000, Scheduled for Apnl 229, 2000,
the show will be held at the Midwest
Express Center in downtown Milwau-
ket

Milwaukes is just 2 sjone’s throw
away from our malthouses—as well as
many sreat rcrobreweries and
brewpubs. In additson, Milwankee—a
city with  rich hrewing history—is
already looking foraard fo strutting 115
stuff to the craft brewmg industry. 11 has
all the makings of being a great show
amnel good time

Yo'l be able to start making vonit
travel and hotel plans at the Milwauakes
hooth ot Phocenix Risig, this year’s IBS
show.

W think Milwaukee i 2000 b= oo
show you won | wanl (o miss
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Hans Kesller and his wife Ruth serve Benghofl Beer at the Milwaukes Ale Houss bea
festival. The sacond annual mid-winker festivel was held Fabruany 7 and 28 brewsnes partice
paied.

Of 157 medal winners, 80 are Briess customers

Congratulations 1o all the 1998 World
Beer Cup medal winners. Whale we're
always delighted when our customers
achieve success i beer competifions, we
were particularly plessed o learm that B0
of the 157 World Beer Cup brewers are
Bricss customers,

S we sei out our oongratulations and
pskes] brewers o tell us their stones
aboat developing sward wanming beers.
Here are zome of those stories for you to
enjoy. Prosit and congratulations o our
medal winness!

Jos. Huber Brewing Co,

Hans Kestler entered Berghoff
Genuing Dark in the European-5tyle
DarkMuchner Dunke] categorny and won
a sibver medal. Hans shared this story:

“Til 1980 our dark beers were made by
colorng regubar light-colored beer with
carame] coloning. In September 1980 our
then-CED asked iFwe could make dark

with specialty malt without cararmel

color. That was on Dy #1. Adler we said
“wves” we went to work to make o test brew
as promised on Day #2. Aroumnd Day #8 we
received a phone call from our CECH asking
on which day in the following week we
codlld ship the packaged beer because he
had already sold 1 and wanked to confirm
the shupping diste, Thus this test brew
became brew Diark #1 and thers was no
Further developmental work possible,”

Celis Brewery Inc

Cehis Crrand CRU won a sibver in the
Belgian-Style Dubbel category. Brewer for
this winning beer was Kim Clarke. Greg
Springer wrode this!

"The first night that Grand CRLU was in
the packaging release tank (November 23,
1992 ) a representative of o major Swidish
brewery was visitimg a certaim officer of the
Celis Brewery. Dur gaest was very
enthusaastic aboul the new product which

See 'WRE' page ihree



resulted i him requining some assistance
ti fetuin o brs lodeme ™

Empire Brewing Co. of Syracose

Skmny At Light took the bronze in
the German-5tyle Kaolsch'Ealn-5Style
Kodsch catggiony. Brewer Stephen
Schrmidt wrote: *Skinny Atlas Laght 1=
mimed aller cur brewery's water supply
from Skaneateles Lake The play on the
e poes over well with our local
mirket.”

Huoly Cow?

Cran Rogers, breower, wrote this about
bis Hioly Cow! Pilsner which would a
silver in the Boheman-Sivle Pilsener
i:il!l.'gl_'lr:l."

"My pood friend and local
hemebrewer, Joe Uncioli, wanted 1o help
brew our first batch of pilsner. T churged
haim several cagars amd a box of *Knspy
Kreme' doughnuts to beoome a profes-
sromal breswer for one day. Jes was very
excited brewing i beer that was soon 1o
be entered in the World Beer Cup, After
we finished mashang o 700 pounds.

Light beers (Cont.) .........cccooeeveveeievivirnnnnn.

The amount af Mavor and color
contributed depends. of course, upon the
percentnge of mali wsed

Other Brness malts that would contrib-
uie distinctive flavoes amd aromas to a
light beer include Coramel Malt 20F L,
Sunich Mol 207 L and Victory™ hdalt,

Some Haht beers are produced usima
durk malis such as caramel malis in the
G to S Lovibond ramgre, and even
hlack malt.

Tir suiccesshally brew a 10055 male,
light beer, it is essential to develop a
farmulition which keeps the onginal
Plato down i the 7-58° Plato range, Mary
Anne remands brewoers.

Miry Anne or technical services
representatives Jim Basler and Penny
Pickart would be zlad o help develop a
fiormula wsing Bricss malts. Ciive them o

told hirm to reach mnio an open bag of Brics
Hoasted Barley and grab a handiful, | then
asked leien o throw 1 on top of the mash,
He did so and asked me “whai s thag for™ 1
sand “good luck” and 1o hell witli that
Bomhieits-ge-whatever law! Maybe two
handfuls would have gotien ws the pold ™

Castle Springs Brewing Co,

Brewer Richard ). Young, who won two
miedals, wrote these kind wionds 1o us, s
Lucknenw Indian Pale Ale took the pold
the Indkin Pale Ale cotegory whike his
Lucknow Amencan Whent won a sifver in
the Amencan-Stvle Wheat Ale ar Lager
Withoui Yeast cabemory,

“I have been brewing with Briess malt
on both the West and Fast coasts for over
10 years, and | believe if is unparalleled foe
hoth quality and consisiency. | also fieel
Bricss h‘1:].|t|||._|.: Crr s a keader m the
brewing sdustry when it comics o
customner service and techiical support
Hriess specialty malis have always plaved o
critical role in my beer formulations, and
this years 'World Beer Cup winners are no
exCEpion. Lignorous amounts of Caramel

call st (920} B49T711

Mbiry Anmine sows the resulis will b sell
worth the effort. Mat only ore heht beers
prefered by some beer drinkers, but they
also serve &% A greal mimoductory beer for

JT Whitnev's Brewpuli of
Madison, Wisconsin, was one
of 28 breweries participatine
in the second annwoal Mid-
Winter Beer Festival hosted by

the Milwaukee Ale Hoose. JT
Wihitney's brewmasier is Rich
Becker (left). He's pictured
here with assistant brewer
Carvie Bonvaller and her hos-
haud, Faul

Wi, Munich Maly snd Carapils = Male
give e Indin Pale Aleiss noliness and
body, while the American Wihaat 1s maidk
up of 508 Wheat Malt, These two beers
nlso took silver medals af the 1997 Greal
Arrecion Beer Festival. Recently, fhree
e Castle Spranges beers won medals o
the Cireal Mortheast Intensgtional Beer and
Cader competinon m Providence, Bl The
results: Luchnow Munich-Style Laper
Bronze, Light Lager Catepony, Lucknow
Blorsde—Silver, Light Ale Caiesory; anid
Lucknow Porter—HBroneee, Dark Abe
Category. While winning awards 15 nice
simply put, Bricss Malts have helped me
brew some fine tasting beers™

Contlnued bréwing sucoess

Ihimks for those wonks of endorsemen
Richard. We are particudarly proud of the
imaalis we produce, but know that it takes
dedicated brewers and supesh brewing
techniques 1o paoduce beers that are
winsers nol ':"'lll:- 0l COMPCENENES Fsuit sl i
erft boer dnnkimg ciestoners

Congraulations agan and thanks for

shanng your stories

N e  EE E E R PR T AN

peoprbe new 1o the world of craft becr,

Lighs becrs are alss i perfect complemens
Lo many brewpub-served mcals, as well as
home prepared micals that are on the heavy
filling zde
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] BRIESS MALTIMG COMPANY
biin GHLAMGE SERYICE RECUESTED

A malt a month

This spring, cur Briess Technical
Bervices staff recommends you expen-
miend with some malis and beer styles
that you perhaps haven't tried hefore
They e recommendmge a different
Brie=s malt cach monih.

It vou have questions, sugpestions or
wiznl (o share your resulis of these
brews, call our Techmical Services staff
a (920 B49-TT1 L. We always enpoy
hearing o pood brewing story!

Tips from the techs:

“Mapits. Wb Rane ctood e lest off e

W Varch—Use Breess Caramed 206 L to
achieve a Mavorfil, well rounded Mai
Bock. Briess Caramel 207 L is extremely
malty and sroooth Navored, Tt alsa pris-
vides a sullicient amount of mad-sized
proteins to buld a long-lasting, creamy
head

B April— While vou're awny ot the [BS
Mational Craft Brewers trade show and
conterence m Phoemix, keep your yeas

| seeure wntil your returm, Prepare n safe

haven for them ma batch of 9-10 *Plato
CBW e Brewers Gold wort. You may

| waant 1o add some 1:li'|!|.'|'in|_=l 11.;_;.]-\.-_\, {1012

IBUs), This will provide additeonal

BIULK EATE
1% POSTALE PATTY
FOIMEY DN LA T
FERMIT MOL3E] >

insurance that your yeast will survive
your absence.

W AMor— Use a small amount of our
new Bricss Dark Choeolate Mali to
achieve Tull favor and mouthfez] in
your amber beer. Amber iz a nice
transition from the robosi beer of
winters and the hght, fizzy beers of
summer. Llse about 2-4% of Briess
Dark Chocolate Malt in vour grist.
This darkly ronsted malt 1= very smoaoth
and has o bitter, astningent, bamt or

| amokey characienstics.

For variety. homebrew with CBW

Many i prefessional craft brewer got
started by bomebrewing. Today,
homebrewing remains a rewarding
hobby and Briess Malbing Co, has
responded to the demands of the
homehrew market by introducing 3.3#
pouches of CBWHE liquid extracts in
five styles; Golden Light, Sparkling
Amber, Bavaran Wheat, Tracditaonal
Dark and Porier,
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Perfect for smmall batches, thess
pouches make homebrewing even casser

| and more rewarding than ever. And all

Bness Concentrated Brewers WortsT™
are made from 100% Briess malt for
assured quality and consistency,

For wanety, brew up a batch at home
or encourage a friend o homebrew. Our
1.3# pouches are available at retas
I mebrew stores mationwide,

BREWIN WITH BRIESS

MNeed some axsisfance witlh vour
brewing operations or specialny mall
ard grain prodiects peeds? The Briess
Techmical Services team s here for you
Cadl Mary Arne Gruber, Jim Basier ar
Penny Pickars af (9208 849771 1 with
qUESORE, COMMERL oF fust o chal.
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