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Notice
anything
different?

selection, consistency,
availability remain
key commitrments
from Briess Malting Co.

Momicn Broess, who has eoneralling inrerest in
Briess Indmarries Inc, and sons Colin and Craig
have wlfirred (heir comniicment e c-:.-nlinl.:in_g
rhe Briess family malung tradison of sclecrion,

ency and comsisency and availabilin: by appomting Carl
avilability along Siebert as President; Chief Chperating Cfficer w
succeed Roper who died on Apiil 25

Sichert has worked along side the Broess
family soce 1964 nnd has plaved 5 key mole i
nt n.-.-i_-.:_q Biriess Industries into Momh Amerio's
leading producer of spociabt miles and
11r|_||:|1-_=:,'r:|'| ar i po wlucts for the brewing aned

food industrics,

ured that
ST COIMIMTHLTTETIE I

S New Pilsen Malt gives
qualiy crafeed 2 a bright, clear runofr’

ITIFy Rl fi- . giis "
SHIBCE IOTEROEUCIC S f.||l.' nesest member of our

2-Rerw base mmalt famiby—Filsen Mali—we've
been gethng some prest feedback aboat 15 Most
notably, brewers repoat that they nee happy with
the braght, clear wort it produces,

A 11 “Lowibenudd, it's by far the ghbess il
produced in the Dnited Srates. And its yield §5
wosoaed, st slightly higher than 2-Row Brewess
Ml

Lot o Sager ifiie

Rob  Hansen, o brewer and  brewing
congultant, has jodned the
Hreszs teams ' a5 Sioff
Breder. Amiodse Bls dones
Bob will b oversceing
Saibes operatan of our new ope

barrel pilot brewery and

ﬁ:’ providing technical .
N .

MIppOEt 10 the brewing

W Bneds.com

= salog teqdm.
HALT : T ; :
Simsn (aTH Prine o joining Bricse, Bob operated his oum

heewing consubtant busimess, and wad brewer

(Tewas prsiba] The Briess |
Fomiy—Colin Manica |
and Crodg Briess (aff to |

gt }—hois rearmead
Cenl St (Aot
phode) Bresiderd/iChiaf |
Cperating Officer of |
Briess Industies, o, 1o
fucCesd the lofa
Roges Brigs

Do Bogers ored Perny PIckoer

Bob Hansen joins the Briess team as staff brewer

and brewing consuliont  for Water  Street

Brewery in Milwaukee.

A member of  the
lnetrtue of Brewnng Smdies
Technical Troubleshooting
Commities, Boh  atended
the Siehel  lostdtoave  of
Techaology and halds o
Bachelor of Science Degree
in  Biochemistry ) Applicd

Math omd Phveics from the Univemsiy of
Wisconsin-hibwvaokee,



Use Victory® Malt for toasty, nutty notes

Briess Victory® Malt is a member of
our G-Row roasted malt famify that
recerves addmnnal Em:.l:n:x.-'in_u;. Thee result
i= a malt thir contmbules a roasty o nuisy
flaver to beer— depending upaa how
much is used.

Ar 20310 “Laowibond, Yictory® aill
provide a desp polden to brown color
and is @ great choice for a number of ales
such as 2ot Brovan Ale, ESE, or English-
Srvle Brown Ale, Chr, Tor an Enteresting
twist, add some o your Blonde Ale pres
bill for & subtle backgroand toasty Havor.

Brown Ales, i pardoular, are pood
candidares for Victory Male because they
have a smooth, modermtety swoeer lavar
with a nurry charactenseic

Victory Malt can be wsed in the 7-10
percent mage with little oe a0 astnngency

or drynesis.
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Victory® Maltis o

registered trademark of
Briess Industries, Inc.
Yictory Malt got its name
from Victor Ecimovifch
' who is now brewing In

Ohioc. A number of years
ago Victor was af anolher
brewery and wanted a
matt that would
contribule ihe nuthy
characteristics fo a Mut
Brown Ale. We developed
Victary Malt to fit Victor's
needs, and it's been o
popular malt ever since.

Good luck to breweries that are promoting
their American-made beers during July

In Suppat of Ameocan Beer 3|'I'l.'.|.|:|l.|'.l.r
we nffered mhletents m breweres m
promote theit Americansmade beers
macde with Amencan-mrade Broess malr,
Here are some of the beers being £
promioded this month on thise raliEenrs
Good leck a2l brewers. and- brewerics
with their American Beer Month beer
noc mctivities!

—Brewer David Powlkes of Mud Boar
Restaurant & Brewery in Mirtle Beach,
S, " American Golden R_'!-'\:' Ale®

—Chuck Skypeck of Boscos in
Germantoan, Tennesses, bl e
Cream Ale". 1 being promoted as o
retuen i the fisst bees beewed
Temnessee's frst brewpuh (Bosco's) in
1992, Alsn, Bosco's in Memphis,
Tennessos, "Bosco's American Seyle
Wheat Beer”

— Brew Moon s et "Patrine
Pake Ale" und i3 also donating 23 cents
from each "Tatrict Pale Ale" sald in July
o the Masional Allisnce For Auwtism
Research. They printed a colorfal
message: abouar thar effort on each
tabdetent

—HBrewer Kris Martn of Houattsgron
Peach Drewery in Galifornia, "Crowley's

Cream Ale".
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—Tracy Simmons of Composs Creek
Brewery, California, " Comprass
Kolsch " Rancho Red", "Pale Creek Ale""
"Amber 66" and "Cocamongs Wheat”,

—Blee Corn £afe & Brewery in
Albuguengue, Mew Mexico, "Independ-
ence PaleAle",

—Hrewer Diefiige |ones at Thind Street
Ale Works in Santa Kosa, Califoria,
"REP—Rye EPﬁ;lq| Bicrer®, "One Ton
BlackBerre Ale®, anil "Cellar Rar
'Ri_:;:-'l'mrr:.' Ale" Thied Sarect 18 also
promuoting American Beegdlond by
rerminding patrans to denk Amencan-

made beers MAnd they have arranped a
“live remate toterview with 3 kocal

pelevigion station. g

—Gimant Lykeof Jasper Ridee
Brewery, Ishpeming, Michigan, "HRope's
Crolden Whent", "Red Earth Pale Ale®,
Mnsper Browm™, "lasper Lye”,
"CGrallaghier®s Sowt”, "Reck'n H.::Ph..-rrj'
Wheat™, and "o Bed Ak",

—Baudidy Schmale of Tiostal Alley
Brewwing, Central City, Codoradi,
Whmenioon {'.itr' Pale Ale" made with
10 Briess mals. It's named afier a
gmall mining camp west of Cenreal City
Froen the lae 18005, according to Baddy

Gocd luck o everyone!

Our Red Wheat Malt
makes a sparkling
kristal weizen beer .

There i3 a growing i1 enid in the craft
brewing kndusory to offer light-codored,
light- 1 ervecam-hadied beers i
adddition w s palate of full avoced, Full
bodied reds, ambers and dadks

We recommmendd vou offer a keisial

welzen

Tinlike iex cloudy eomasin, helewelsen,
kristal weizen is filrered so thar 1115 clear
and enap in appeasance, Liohtly hopped
with an aroma of ctrus fraies, keistal
weizen i highly carbonated ond mediam
to light i body, [t's o perfect offedng for
people who prefer beer from the lighter
end of the specialty beer epectrum

Ancl ir's a perfiect beer 1o be brewed
usirig Bricas Red Wheat Mal.

We malt both Bed Wheat and White
Wheat, and determining which ane 1o
uze is aften nothing more than a brewer's
personal prcference,

But Red Whear Malt is preferved if
hrewing 2 kristal weizen, You'll want 1o
wze at least 3% along with 2-Row
Brewers Malt. At a Lovibond of 2.0-2.5,
Hed Whenr Mals wall eongsibuie snme
nice color notes.

OIf comrse, il vou're bicwing a wheal
beer vou'll want to have some moe holls
1 hand to prevent slow lauterng or a
stuck runoff. More on that on pape fourl

Pilsen.........._..fmm poge one

Dan Ropers, brewer at Michigan
Brewing Co, likes 1t 50 much he's using i
a5 the base malt for all the :-h__'lu:. |:|.'||:_!-'
brew—I 2 different ones arc on g at
any oo time with 8-10 e 1% bisrded,

"It gives u super bright, clear runoff,”
susd Dad who does step infusson,
Brewers with single step infusion have
reparted equally bright, clear runaff, In
sddition, Bness Pilsen Malt is 5o ].i_!.l;hl:
that, instead of e corn o lighten his
Golden Lager, Dian gaid he's adding
S birrne® Mikd Male for colos

For information shout our new Pilsen
Malt and for specs and o sample, call s .
at (9200 B49-7711
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fricnads ullll*‘:‘lu]lll.l:.'l:n
pathered mogether on May 1% in Chilton
i0 say goodbye o Roger Bricse who died
uncxpectedly on Apdl 235, Speakers at the
memorial service included Monica Briess,
Carl Sechert of Bricss [ondusities, Karl
Stranss, Tv Johnion of Haran |uhu5-:m

..........

Assnciates, I'iII1III-'Ei\||.Il|I.l"\-\. n.1||.l'| Melson of
Capital Brewing Co, Middleton,
Wiscodsin, 2nd brewing consuliant Geary

Luther, The Rev. Roger Bertschausen of
Fox Valley Unitarian Tiniversalist
Fellowship, Appleton, Wisconsin,
presided over the service,

Ln
-
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EFathersd fogethar ot o sociol followng the memanal sarvice Tor Rogar Brigss weans Srom
k=) Me and M. Tom Fachs of Copricl Brewing Co. Maddlelon, W, Danied Brodiond. |
Presiclent of e BAA John 2Joppa of Severs Point Brewsany, Whoonsn: Chorie Popgon: |
Graharm Broadhust of Briggs; Kikny Nelson of Coplial Brewing Co.: and Gary Luther

Fhato ooty Jaf Piall, Cream Cfy Suds Miwoukss, Wisconsin

Memc}rluls for Roger Bness allow PFAN to undeﬂul-:a research project

Prior oo Roper Brices' death on Apeil
25, few within the brewing industry had
sver heard of the ProsaerFlowt Acton
Metwork, a non-profit ogguonization
dedicated m imipeoving the auerition of
infants in developisg countries,

The tamily requested dhat memorials
o 0 FEAM, an arganization that Roper
kad embraced and supported both
personally and professionally. Roger
!1-:111-::'] the group focmally organize as 2
S0L{30c) gooup, was on it board of
derectors, and donated the *PowerFlour®.

*Porertlouar” is & maleed baskey o
that liquifies smaples ke corn and rice,
making them suitable for use as weining

Commitment. . .......

Momica, who triveled extensncely with
!'Ln[;:r on incermanodl business |:rips
when the company was in the export
business, has supported the growth of
Birsess Incuscries inte a major
ma Erctures of specialty males

"We are proud to mame Carl Sichert
Presadent/ Chief Operating Officer,” said
Muonica,

Siehert sald his goale are to increase
sales and diversification.

Sichere jnined Chilton Malting
Comgrry in 1964, warding his way from

untant v penesal mansper/ executive
vice pressdent prior 1o beang narmed
President (000

.h.lll.-*—AugLEt 200

frads. That's II.'I'I|'I|'IrI‘.I.nI‘ hescause each
year millions of infans in deveboping
counrries perish dae to malnutrition
hecause of their mothers' inabilivy v Gnd
licuid frexds for weaning chem. Just two
pinches of PowerFlour added to eaghr
ounces of porrdpe Hoguifies it so it can
be ted B'__L EpOON Or Cup o8 ]’!r:l.lj!.'.

Tor dive;, PEAN has been actively
irvedved in the distribogion and
evaluation of PowerFlower in more thun
4 dozen developing countries throughous
the world indeding Ghang, Haid, Peru,
Kerya and Ethiopin, to name a fow

Betanse of gencrous contributions
mide to PEAN in memary of Roger
Hriess, the organizatinn is nosw uncer-
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The Bness famaly had esmblished a
relatinaship with Chilton Malting
Lompany m the 19505 In 1978 Chilion
Malting Company Became an operating
division of Broess Industres, with
installanon of masters following,

[n 1981 Sicbert helped puide the starn-
up of a Milling Chvision, and shoetly
after the sddition of extmact processing
tacilities. Other expansions inchuded the
1950 comstruction of a plane for making
adjuncts and other processed prains, the
1983 sequisiten of a second malthouse,
the 1997 construction of a distnbution
center) affice and the addition of more
FOETETS,
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taking i 12-meatth-long research project
n Panama and possibly a like study in
Mexico, a project it has been wanting to
dir for some iwme but lacked ﬁ.lnd_in_u: fior.
The results of the research will be
[:!ul:E:-]'bL‘-d und used to subsianisane the
oeganization’s furk] raising efforts,

Memornals made o the PEAN
memory of Roger Bricss topped the
85,7000 ek,

PEAN is headeartered in Sheboygan,
Wisconsin, For information contact Tom
Hartzell, President, 1717 Pheasant Lane,
Eh\}!rl‘:|.'||.|'.-1-_l;tll'lr W 53081, or i W ottt the
organiestion's website at
woorw powerflour. osg.
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A mattve of Wayade, Wisconsan,
Siebert peceived 4 Bachelor of Business
Administeation Degree Froum Milon
College n 194, He and his wife Larelda
fave two children,

In 1998 Sichert was recognized fior his
many contributions. o service
organizations in the Chilon area by I:rtjns
named the Citizen of the Year by the
Chilton Chamber of Commernce

Maonica has resided in Mew Yook City
since she was 13, when her family moved
there from South Africa. She carned a
hachelor of arts degree in English and
journalism from Mew York Universay,
and martied Roger in 1964,

o




BRIESS MALTING CO.
PO BOX 226
CHILTON, Wi 53014
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The davs are bong and hoe now which

means jir's tme o stk planning vour Gall
and winter brews, Dade, full flavored, full
boxtied heers are maditional trearts as the
days shotten and prowr colder, and
Victoryl Malt and Special Roast Malr
can help w bress them

Jude e provaded a lot of mformation
alwmit nur "n."il."_l.:-r:ﬁh Mlalt on payre twi,
and are tnking this opportanity &0 repeat
opsehres, We think the ourcey flavor thar

T
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Vietory contribuees makes it an excellent
chedee for your Mot Brown or Brown
s, At sinee ae're n.Tu'i|I:i:|;._' onrrselives,

we'll mention again that Victory can

Tips fr

offer o nice toasty Aavor 28 well,

TE yo baven's n:w:d a 1‘\uu.lul Erlm n J|.|.-'_
yet, here's a recipe to get vou stared:

AMERICAN BROWN ALE

51'|||.1.'|II|'.|||||||::

Cimigimal Gravima 10L46

Final Graviy (LR EI]

|HL : K]
nllurﬂ{il.'lll'h. 5 daal i5 il i okl
Bl 2-Fowy Hed 2a IS
JEFsL CR il 1% 14 nd
T Vehny L7594 it 4 58
o Chosenlare 1354 11 T54 1.5
Murthaern Brewer 3o H ax 14
Hallerram | o 2oz dar

dhiepean Sk Vel

Angart—S&inoe we'te on the popic of
rasted males, letf's alk abour our Bricss
Special Rosst Mabe Like Victory, Special

TP R TR TR TR R TR R B

I-lnmr 5 & tully mealied |'|r|u_|-.||_'|_ thar

ir's coEiclerable ||.4'rk|.'r 1i|.4r:. Victory (M-
30 °L3, Ac ;
pH than Victogy, it can conrebure a [nde
dryness or astringency, 5o if's a pood
choice for porters and brown ales,

il ginee it has o dlightly lower

s
B

schieve.

1t wesin't take mroeh, For porter ¥ou ean
use up o 5-100% of the total prst. Bue for
a brown ale vou'll probabdy Ood chat bess
than 3% 1s plenny.

apeceal Rioaet is also ponice additon o
RTIT dark armber o cther darde ale recipes,
but only in the 2-5% range.

Like 1n.'ii.'I-..lr:|, .“i|'r|:l.'i:|| Hoasr s a 6-Roaw
prosduct

Anyvbody who brews whest or oammeal
ctovut heers knows rhe valoe of rce hulls
te avaid a smck mash, Bue undl nows: we
have only had G638 bags of rice hulls
available That's guite @ it fior @ semaller
brewery or for a small batch that needs
amly & small amount of rice hulls,

[o response, we are now making 21H
bags of rice hulls available. When you
place your malt arder, just ask us o
throw on g bag of dce halls 1o keep your

shipping costs dowr

Foge 4

Rice hulls improve the speed of
laurering in brgws made with high
percentages of wheat males, specealey
malts pnd adjunces,

We sugpest 2-5% dee hulls of the total
grist ball, but the exact amoant needed
varics depending wpon the style of beer,

the grizt, and the time and emperature of

masbingy Dhon's mill them,

Rice hulls may be introduced direcahy
intn the mash, or just before |:1h|1|_-ri||g_
Sence they are on inert processing nide,

BREWIM' WITH BREESS

they impart na eolor or flavor character
istics wy the baew

While we're on the topic of brewing
aicles, we also can e ile vou with
Brewers Corn S3yrup, end barley mals
color in bath a ligaid and dey form. We
make our own Pregelatinized Brewers
Flakes™ (barey, corn, rce, rye, red and
white whent, and oogsy and Torrified
Brewers Grains ™ {harley and wisear,

Call wes e (9200 849-T711 for meore
INfOImAHL
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