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Learn to make your own beer at home! After learning how to brew beer... you can go on to
learning how to brew your own wine...your own liquors...even your own soda! The variants are
endless. One of the reasons the hobby of home brewing is so popular is that you are not just
taking up a pastime. You are becoming part of a closely knit society of home brewing that has
its own culture, language and social structure that is unique to brewers alone. So if you are
wanting to become a home brewer yourself, you will need this book as you are about to step
into a rich world that is full of history, culture, tradition, new friends and associates. This book is
your instruction manual about brewing your own beer...wine, liquor, soda, etc. In no time at all
you can become skilled at the ancient art of home brewing! Learn exclusive information about
home brewing methods, home growing equipment, cost-effective alternatives to those
expensive beer-making materials. Become a true-blue Brewmeister through many paths of
learning & training, and using home-brewing terminology that only the masters understand.
You will also get acquainted with state laws that legalize home-brewing in local states. Get
hold of exclusive home-made beer recipes. We've covered all the bases because there is even
the Frequently-Asked-Questions section to solve all your queries about home brewing.
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Yeast: The
The Practical
Guide
to Beer
Fermentation
levels. The authors adeptly cover yeast selection, storage and handling of yeast cultures, how
to culture yeast and the art of rinsing/washing yeast cultures. Sections on how to set up a
yeast lab, the basics of fermentation science and how it affects your beer, plus step by step
procedures, equipment lists and a guide to troubleshooting are included.
Whether you’re an established beer snob or just want to try your hand at homebrewing, Basic
Homebrewing will teach you everything you need to know to get started in this increasingly
popular hobby. Learn all about beer and the few very simple components required to make
it—malt, hops, yeast, and water. Easy to understand and beautifully illustrated, this book covers
everything from the history of brewing, to basic methods and explanations of needed
equipment and ingredients, to advanced brewing techniques and delicious recipes.
If you have a backyard, or even a sunny porch or balcony, you can grow your own hops,
brewing herbs, and malt grains to enhance the flavor, aroma, and uniqueness of your homebrewed beer — and ensure that you have the freshest, purest, best ingredients possible. Simple
instructions from experts Joe and Dennis Fisher guide you through every step of the process,
from setting up your first hop trellis to planting and caring for your herbs, harvesting and drying
them, malting grain, and brewing more than 25 recipes specifically designed for homegrown
ingredients. This fully updated second edition includes a new section featuring color
photography of the plants, expanded information on growing hops in small spaces, innovative
trellising ideas, an expanded section on malting, new profiles of prominent grower/brewers,
and up-to-date information on grain-growing best practices.
Why do hops give off the flavor and aroma that they do? "Because" is not the answer. They
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grown even matters. This book covers over 110 individual hops and breaks them down pieceby-piece so you can properly craft your next homebrew. It also gives you information on what
to expect regarding flavor and aroma. The Author owns a brewpub and was constantly getting
asked about the hops in his beer and how he got it to taste like that. After months of leafing
through sales brochures, researching hop farmers, and experimenting himself, he puts all of
that "hopped up" knowledge into one source - in an easy to access manner specifically for the
homebrewer in all of us.
The Seven Barrel Brewery is an award-winning craft brewery in New Hampshire. This
BREWERS' HANDBOOK shares the Seven Barrel's knowledge of the brewing arts with those
who want to learn the secrets of brewing in their own kitchens. Step-by-step instructions make
it easy to brew over 130 recipes, for everything from Dartboard Pale Ale to Rocktoberfest
Lager to R.I.P.XXX Stout.
This is the perfect book for anyone getting into homebrew, with easy-to-follow instructions,
must-try recipes, expert tips, and everything else a homebrewer could want. Get brewing today
with a crash course in brewing ingredients and process. Then level up with dozens of recipes
from some of today's top craft brewers—including big names like Allagash, The Bruery, and
Surly. All your favorites are here, from porter and stout to India Pale Ale and saison. While
some recipes hew to tradition, others push the envelope. Master the use of unusual ingredients
and learn brew-day secrets that go far beyond the average recipe. All recipes come with stepby-step instructions and some include features on the brewers themselves. Learn the basics,
then impress your family with beers that feature honey, fruit, tea, and more. Dive into the
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into beers that go with the local food movement, browse the chapter on growing your own hops
and other beer ingredients!
First off, homebrewing can be divided into two types: all grain and extract. Beer is made using
the sugars from malted (partially germinated) grains. ... But rest assured there is no need to
invest a fortune to get started making your beer. The easiest way to go is to just buy a basic
homebrewing kit. This book includes: - Learning the 10 basic steps to home brewing beer Becoming proficient in finding the right equipment - Experimenting with original craft beer
recipes - Diversifying your beer brewing exploration, by adding ingredients like coffee,
chocolate, and bacon

Radical Brewing takes a hip and creative look at beer brewing, presented with a
graphically appealing two-color layout.
Brewing with Cannabis introduces the convergence of marijuana and brewing in the
modern craft beer movement. Explore the varied history of how the cannabis plant
became federally illegal and dive into both historic and current laws on decriminalization
and legalization of cannabis in the U.S. Learn about the agriculture and biology of
cannabis, unique characteristics of the plant, and the similarities between cannabis and
hop plants. Find out all that is needed to successfully grow cannabis plants in the
comfort of your own home (where state legal). Examine the active components of
cannabis and the chemistry of how they interact with beer. Discover how to decarboxylate THC-A into the fully psychoactive form of THC and learn methods of adding
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and homebrew for different effects. Delve into
how and why the plant produces compounds such as cannabinoids and terpenes, how
they function, and how to incorporate them into beer recipes. Both homebrewers and
professional brewers will be inspired by a wide-range of extract-based and all-grain
recipes they can adopt or use as guidance when creating non-alcoholic beer or
homebrew. Designed as a practical guide to use in brewing, the final chapter will inspire
readers on how the discovery of new cannabinoids and terpenes may be used in the
future. This book will be especially useful to brewers seeking information on the
responsible and state legal of use of cannabis in brewing.
From globally heralded beer-brewing authority Randy Mosher comes the ultimate guide
to the craft for beginners and advanced brewers alike. Featuring plain-speaking, fun-toread instructions, more than 150 colorful graphics and illustrations of process and
technique, and 100 recipes for classic and popular brews, this handbook covers
everything any brewer could ever want, from choosing ingredients and equipment to
mashing, bottling, tasting, and serving. Mosher simplifies the complexities, inspiring and
teaching today's burgeoning new league of home brewers.
Perfect for beginner home-brewers as well as more accomplished brewers who want to
take their interest to the next level, Home Brew Beer is the bible on how to make great
beer at home.Featuring detailed step-by-step instructions, full-page photographs,
comprehensive timelines explaining what to do to the beer at each stage of its
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lagers to "hybrids" such as fruit beer and cream ale - Home Brew Beer is ideal for
anyone looking for a wealth of delicious and satisfying beer recipes for any style.
Learn how to buy, build, and use all of the equipment involved in homebrewing with a
minimum of hassle and expense with The Brewer's Handbook. When brewing was
discovered more than 8,000 years ago, it was hailed as a gift from the gods. Today,
beer is enjoyed all over the world, available in infinite styles—yet brewing is still seen as
a mysterious process. In reality, everyone can create unique beers in their own home,
and this comprehensive, step-by-step guide will show you how. Following the magic
rules to success is easy and handy worksheets help you monitor and record the details
of each batch—leading you to triumph, time after time. In this book, you'll learn how to
craft the following beverages: Maiden’s Dream Ale Belgian Wit Ale Aloha Pale Ale
Scottish Ale Dry Stout Porter Bohemian Pilsner California Common Raspberry Amber
The Brewer’s Handbook takes you from preparation and storing to conditioning and
bottling, clearly outlining each factor in the process and giving an overview of
fermentation. As you become more adventurous, discover how to vary techniques and
ingredients to produce unbeatable beers. As well as recipes for ales, lagers, and unique
brews, you even get tips on how to savor your creation. There’s advice on glassware,
setting up a “home bar,” and even the perfect food/home-brew combinations. From
Belgium to the U.S., from brown ale to weizenbock, the country-by-country guide to
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fascinating. There’s also a first-hand account of
processes inside a professional brewery. The Brewer’s Handbook is your hops to
bottle guide on homebrewing.
Water is arguably the most critical and least understood of the foundation elements in
brewing beer. Water: A Comprehensive Guide for Brewers, third in Brewers
Publications’ Brewing Elements series, takes the mystery out of water’s role in the
brewing process. The book leads brewers through the chemistry and treatment of
brewing water, from an overview of water sources, to adjusting water for different beer
styles, and different brewery processes, to wastewater treatment. The discussions
include how to read water reports, understanding flavor contributions, residual alkalinity,
malt acidity, and mash pH.
Here's to brewing your first craft beer. Cheers! You love craft beer--now imagine
brewing it in your own home. With complete, step-by-step instructions, Beer Brewing
101 makes it easy to begin crafting fresh, homemade beer. Jump right in by using a
beer kit to brew up your first delicious batch--everything you need to know is here. This
guide's simple approach to beer brewing uses malt extract, a perfect entryway for firsttime home brewers because it requires less equipment and a shorter brew time. Once
you've learned the basics, you can dive into the wide assortment of favorite beer
recipes. After a little more practice, you'll even get a helping hand designing your own
signature brew! Beer Brewing 101 includes: Quick reference--A detailed supplies list,
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charts of hop varieties, yeast strains,
and malt extracts help set you up for success. 30 beer recipes--Try your hand at Czech
Pilsner, West Coast Style IPA, and German Hefeweizen, along with formulas for
recreating popular branded craft beers. To the rescue--Is your beer not fermenting?
Does it have an off aroma or too much foam? Find the answers to common problems
you might encounter while beer brewing. Discover the joys of homebrewing your own
delicious craft beer with Beer Brewing 101.
Brewers often call malt the soul of beer. Fourth in the Brewing Elements series, Malt: A
Practical Guide from Field to Brewhouse delves into the intricacies of this key ingredient
used in virtually all beers. This book provides a comprehensive overview of malt, with
primary focus on barley, from the field through the malting process. With primers on
history, agricultural development and physiology of the barley kernel, John Mallett
(Bell’s Brewery, Inc.) leads us through the enzymatic conversion that takes place
during the malting process. A detailed discussion of enzymes, the Maillard reaction,
and specialty malts follows. Quality and analysis, malt selection, and storage and
handling are explained. This book is of value to all brewers, of all experience levels,
who wish to learn more about the role of malt as the backbone of beer.
Raise a glass to vintage beer! Treat yourself to a tour through time with this historical
collection of beer recipes from 1800 to 1950. Within these pages, you’ll discover
timeless recipes, along with drink profiles, and tales of how these tasty brews became a
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stout, pale ale, mild ale, stock ale, burton ale, scotch ale, brown ale, dinner ale, light
ale, table beer, and more, and explores the history of each style with recipes
representative of different periods in time. Whether you choose to adapt the recipes to
suit your palette or recreate them, you’ll bring history to life with each brew you make.
Learn how beer has evolved over the last two hundred years and how you can easily
recreate authentic recipes right in your own home.
Starting a successful brewery takes more than heart. The Brewers Association’s Guide
to Starting Your Own Brewery delivers essential industry knowledge to brewers aspiring
to chart their own course. While America’s craft beer renaissance continues, emphasis
must remain on producing the highest quality beer—or the success of the entire industry
is jeopardized. This comprehensive guide will help you plan and open a thriving, qualityoriented brewery. It reviews everything that matters, from site selection and branding to
regulatory requirements, flooring choices and equipment considerations. Industry
veteran Dick Cantwell of Elysian Brewing adeptly covers ingredients, financing,
business plans, quality assurance, distribution, wastewater, sustainability practices and
more, for prospective brewpub and packaging brewery owners alike. Cantwell walks the
reader through the planning and execution required to turn craft brewing dreams into
reality.
Charlie Papazian, master brewer and founder and president of the American
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of his essential guide to homebrewing. This third edition of the best-selling and most
trusted homebrewing guide includes a complete update of all instructions, recipes,
charts, and guidelines. Everything you need to get started is here, including classic and
new recipes for brewing stouts, ales, lagers, pilseners, porters, specialty beers, and
honey meads. The Complete Joy of Homebrewing, third edition, includes: Getting your
home brewery together: the basics -- malt, hops, yeast, and water Ten easy lessons for
making your first batch of beer Creating world-class styles of beer (IPA, Belgian wheat,
German Kölsch and Bock, barley wine, American lagers, to name a few) Using fruit,
honey, and herbs for a spicier, more festive brew Brewing with malt extracts for an
unlimited range of strengths and flavors Advanced brewing techniques using specialty
hops or the all-grain method or mash extracts A complete homebrewer's glossary,
troubleshooting tips, and an up-to-date resource section And much, much more Be sure
to check out Charlie's The Homebrewer's Companion for over 60 additional recipes and
more detailed charts and tables, techniques, and equipment information for the
advanced brewer.
Award-winning brewer Jamil Zainasheff teams up with homebrewing expert John J.
Palmer to share award-winning recipes for each of the 80-plus competition styles.
Using extract-based recipes for most categories, the duo gives sure-footed guidance to
brewers interested in reproducing classic beer styles for their own enjoyment or to enter
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Packed with recipes, expert advice, step-by-step photos, and more, this official guide
from Brew Your Own is a necessity for anyone who's into homebrew. For more than
two decades, America's homebrewers have turned to Brew Your Own magazine for the
best information on making incredible beer at home. From well-tested recipes to expert
advice, Brew Your Own sets the standard for quality. Now, for the first time, the
magazine's best homebrew guides, recipes, troubleshooting, and tips are brought
together in one book. The Brew Your Own Big Book of Homebrewing is the ultimate allin-one homebrew book. It's a first-time homebrewer's best friend, explaining the entire
brewing process from start to finish with step-by-step photography. Yet it has plenty for
the experienced homebrewer as well, including: - Fully-illustrated guides for making the
jump to all-grain brewing and for setting up your first kegging system - More than 50
sought-after recipes to craft your favorite breweries' beers - A deep dive on brewing
ingredients - The most useful troubleshooting features and tips from the pros from two
decades of the magazine Whether you're looking to get into brewing, up your game, or
find inspiration for your next brew day, this book has what you need.
Learn to brew extreme beer at home with the experts! Sam Calagione, founder of
Dogfish Head Craft Brewery, and Jason and Todd Alström, of BeerAdvocate, offer an
authoritative primer on extreme brewing, required reading for any serious homebrewer.
Inside, you'll find: -Recipes for homemade beers that are among the most exciting and
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and insider tips for making recipes that expand
the definition of great beer -Recipes from professional breweries across the country,
including Allagash, Lost Abbey, Shmaltz, and Beau's All Natural
It is difficult to believe that at one time hops were very much the marginalized ingredient
of modern beer, until the burgeoning craft beer movement in America reignited the
industry's enthusiasm for hop-forward beer. The history of hops and their use in beer is
long and shrouded in mystery to this day, but Stan Hieronymous has gamely teased
apart the many threads as best anyone can, lending credence where due and scotching
unfounded claims when appropriate. It is just one example of the deep research
through history books, research articles, and first-hand interviews with present-day
experts and growers that has enabled Stan to produce a wide-ranging, engaging
account of this essential beer ingredient. While they have an exalted status with today's
craft brewers, many may not be aware of the journey hops take to bring them, neatly
baled or pressed into blocks and pellets, into the brewhouse. Stan paints a detailed
and, at times, personal portrait of the life of hops, weaving technical information about
hop growing and anatomy with insights from families who have been running their hop
farms for generations. The author takes the reader on a tour of the main growing
regions of central Europe, where the famous landrace varieties of Slovenia, the Czech
Republic, and Germany originate, to England and thence to North America, and latterly,
Australia and New Zealand. Growing hops and supplying the global brewing industry
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and Stan presents statistics on yields,
acreage, wilt and other diseases, interspersed with words from the farmers themselves
that illustrate the challenges and uncertainties hop growers face. Along the way, Stan
gives details about some of the most well-known varieties—Saaz, Hallertau, Tettnang,
Golding, Fuggle, Cluster, Cascade, Willamette, Citra, Amarillo, Nelson Sauvin, and
many others—and their history of use in the Old World and New World. The section
culminates in a catalog of 105 hop varieties in use today, with a brief description of
character and vital statistics for each. Of course, the art and science of using hops in
making beer is not forgotten. Once the hops have been harvested, processed, and
delivered to the brewery, they can be used in myriad ways. The author moves from the
toil of the hop gardens to that of the brewhouse, again presenting a blend of history and
present-day interviews and research articles to explain alpha acids, beta acids,
bitterness, harshness, smoothness, and the deterioration of bittering flavors over time.
Perception is all important when discussing bitterness, and the author touches on
genetics, evolution, the vagaries of individuals' perceptions of bitterness, and changing
tastes, such as the “lupulin shift.” The meaning of the international bitterness unit, or
IBU, is not always properly understood and here Stan lays out a brief history of how the
IBU came to be and an appreciation of the many variables affecting utilization in the boil
and final bitterness in beer. Adding hops is not as simple as it sounds, and Stan's
research illustrates that if you ask ten brewers about something you will get eleven
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additions,
late additions,
continuous hopping, first wort hopping, and
hop bursting are all discussed with a healthy dose of pragmatic wisdom from brewers
and a pinch of chemistry. There then follows an entire chapter devoted to the druidic art
of dry hopping, following its commonplace usage in nineteenth-century England to the
modern applications found in today's US craft brewing scene. The author uncovers hop
plugs, hop coffins, and the “pendulum method,” along with the famous hop rocket and
hop torpedo used by some of America's leading craft breweries. Every brewer has their
dry hopping method and, gratifyingly, many are happy to share with the author, making
this chapter a great source for inspiration and ideas. Many of the brewers the author
interviewed were also happy to share recipes. There are 16 recipes from breweries in
America, Belgium, Czech Republic, Denmark, England, Germany, and New Zealand.
These not only present delicious beers but give some insight into how professional
brewers design their recipes to get the most out of their hops. As always, Stan imparts
wisdom in an engaging and accessible fashion, making this an amazing compendium
on “every brewer's favorite flower.”
The Home Brewer's HandbookLearn to Homebrew Like a Professional With This Stepby-step Instruction Manual on Making Beer from the Comfort of Your Own
HomeCreateSpace
Rise-up against the watery, wimpish beers you generally find on store shelves and
produce your own beers packed with big, bold flavors. Following the explosion of
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Homebrew Handbook is here to provide the
knowledge to allow beer enthusiasts to make their own. Packed full of 75 recipes for
everything from stouts and porters to IPAs, wheat beers and pilsners, you will learn how
easy it is to brew your own beers bursting with taste. So whether you like a hoppy, crisp
finish, or a biscuity, malty taste, you are certain to find the right beer for you. A
comprehensive techniques section provides all the key information needed to get
started, explaining the key ingredients and how they work together, plus the equipment
you'll need and how to set it up in your own home. Soon you will understand the
intricacies of full-mash brewing and be well on your way to making beers you can be
proud of. And the aim is to encourage you to experiment, not reproduce beers you have
enjoyed in the past, but to master the basic types of beer, then go on to produce your
own. It's how some of the best microbreweries started, so why not follow their lead?
Also included is advice from people who have started their own breweries, where they
share a few secrets that will help you along the way.Dave Law has been at the forefront
of the fight against tasteless, mass-produced beer; refusing to bow down to the bland
and insisting on only serving beers produced by the finest microbreweries at his two
London pubs. His passion for a well-made beer knows no bounds and shows in his own
exquisite brews.A firm advocate of the self-sufficient lifestyle, Beshlie Grimes has been
making beers, wines and other country drinks on her farm for family and friends for as
long as she can remember.
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Fully revised
and expanded,
How
to Brew
is the definitive guide to making quality beers
at home. Whether you want simple, sure-fire instructions for making your first beer, or
you’re a seasoned homebrewer working with all-grain batches, this book has
something for you. Palmer adeptly covers the full range of brewing
possibilities—accurately, clearly and simply. From ingredients and methods to recipes
and equipment, this book is loaded with valuable information for any stage brewer.
DIVTaste the history: brew your own vintage beers, from porters to ales to table
beer./div
Take your homebrewing to the next level, citizens.
So you wanna brew beer, but you want all the details in a fun, easy, and thorough
book? With Home Brewing, you get a 350 page book that covers all the details. Be sure
to look inside to see for yourself. This book contains - 1. A step by step guide that
makes your first homebrew easy and fun. 2. 13 amazing recipes of various styles and
flavors. 3. A profound list of the best equipment, websites, calculators, forums, brewing
apps, recipes, and tons more! 4. A robust list of trouble shooting tips
The homebrewer's bible--everything you need to know to brew beer at home from start
to finish. In this Diy Beer Brewing book, you will discover: - Learning the 10 basic steps
to home brewing beer - Becoming proficient in finding the right equipment Experimenting with original craft beer recipes - Diversifying your beer brewing
exploration, by adding ingredients like coffee, chocolate, and bacon This book will
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What do you get when you cross a journalist and a banker? A brewery, of course. "A
great city should have great beer. New York finally has, thanks to Brooklyn. Steve
Hindy and Tom Potter provided it. Beer School explains how they did it: their mistakes
as well as their triumphs. Steve writes with a journalist's skepticism-as though he has
forgotten that he is reporting on himself. Tom is even less forgiving-he's a banker, after
all. The inside story reads at times like a cautionary tale, but it is an account of a great
and welcome achievement." —Michael Jackson, The Beer Hunter(r) "An accessible and
insightful case study with terrific insight for aspiring entrepreneurs. And if that's not
enough, it is all about beer!" —Professor Murray Low, Executive Director, Lang Center
for Entrepreneurship, Columbia Business School "Great lessons on what every firsttime entrepreneur will experience. Being down the block from the Brooklyn Brewery, I
had firsthand witness to their positive impact on our community. I give Steve and Tom's
book an A++!" —Norm Brodsky, Senior Contributing Editor, Inc. magazine "Beer School
is a useful and entertaining book. In essence, this is the story of starting a beer
business from scratch in New York City. The product is one readers can relate to, and
the market is as tough as they get. What a fun challenge! The book can help not only
those entrepreneurs who are starting a business but also those trying to grow one once
it is established. Steve and Tom write with enthusiasm and insight about building their
business. It is clear that they learned a lot along the way. Readers can learn from these
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too."
—Michael
Adjunct
Professor, Lang Center for Entrepreneurship,
Columbia Business School, and coauthor, The Road to Success: How to Manage
Growth "Although we (thankfully!) never had to deal with the Mob, being held up at
gunpoint, or having our beer and equipment ripped off, we definitely identified with the
challenges faced in those early days of cobbling a brewery together. The revealing
story Steve and Tom tell about two partners entering a business out of passion, in an
industry they knew little about, being seriously undercapitalized, with an overly naive
business plan, and their ultimate success, is an inspiring tale." —Ken Grossman,
founder, Sierra Nevada Brewing Co.
In this comprehensive guide to homebrewing, Dave Miller offers expert advice on the
entire brewing process. With up-to-date techniques, simple definitions for unfamiliar
terminology, and helpful diagrams demonstrating proper equipment layouts and
methods, Miller includes everything you need to know to brew great-tasting beer at
home. Clear enough for the novice, yet thorough enough to earn a home in the libraries
of accomplished brewmasters, Dave Miller’s Homebrewing Guide is packed with useful
information that will inspire you to take your beer to the next level.
How to brew, ferment and enjoy world-class beers at home. Making beer at home is as easy
as making soup! George Hummel smoothly guides the reader through the process of creating
a base to which the homebrewer can apply a myriad of intriguing flavorings, such as fruits,
spices and even smoke. There are also outstanding and easy recipes for delicious meads,
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-- all Own
of which
can be made in a home kitchen and with minimal
equipment. Using Hummel's easy-to-follow instructions and thorough analysis of the flavor
components of beer, a novice homebrewer can design recipes and make beers to suit any
taste or craving. Knowing exactly what's in a beer has additional benefits -- homebrewers can
easily avoid the chemical additives traditionally found in mass-produced commercial beers. As
an added bonus, the recipes are categorized according to their degree of difficulty, so new
brewers can find the recipes that match their comfort level and then easily progress onto new
skills. These 200 tantalizing beer recipes draw their inspiration from the Americas and around
the world. They include: Irish amber American/Texas brown California blonde Bavarian
hefeweizen Multi-grain stout Imperial pilsner Pre-Prohibition lager Golden ale Scottish 60
shilling Belgium dubble German bock Raspberry weizen Vanilla cream stout Flemish red &
brown Standard dry sparkling mead There is also a comprehensive glossary that virtually
guarantees readers will find answers to every question about ingredients and equipment.
Packed with practical advice and effectively designed, The Complete Homebrew Beer Book is
like having a personal brewmaster overseeing and guiding each creation.
Author Ray Daniels provides the brewing formulas, tables, and information to take your
brewing to the next level in this detailed technical manual.
The complete resource for brewing beer with farmed and foraged ingredients, featuring over 50
recipes Forget hops: The revolution in craft beer is taking place in gardens, farmer’s markets,
and deep in the woods outside rural towns across the country. It’s beer that offers a sense of
place, incorporating locally sourced and seasonally harvested ingredients into traditional (and
untraditional) farmhouse-style beers. The Homebrewer's Almanacis a practical guide for those
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who are
interested
in incorporating
freshHome
and foraged ingredients into their beer, written by the
brewers of one of the country’s hottest new breweries. Recipes include: Sweet Potato Vienna
Lager Chanterelle Mushroom Saison Nettle Spicebush Ale Sumac Sour Ale Basil Rye Porter
Each chapter offers an overview of what plants to look for in your region, as well as how to
harvest and how to preserve them. A brewing guide in the modern DIY tradition with a touch of
the retro farmer’s almanac, The Homebrewer's Almanac will be a staple in homebrewers’
libraries and a source of year-round inspiration.
In this colorful homebrewing guide, The Kitchn’s Emma Christensen gives you the keys to the
brewery. Start out by mastering the basic styles, like A Very Good IPA and A Very Good
Porter, then move on to inspired variations such as Centennial Dry-Hopped Double IPA,
Campari IPA, and Smokey Chipotle Porter to discover which flavors, infusions, hops, and
yeasts work best with each ale and lager. Want to brew a signature beer with your own
personal stamp? Go wild with the “Make It Yours” suggestions and try tossing anything from
cherries to chai spices into your brew. This handy manual also dives deep into the mechanics
of brewing all-extract, partial-extract, and all-grain brews, and includes a big, beautiful
photographic guide to brewing beer so you can see exactly how each step is done. You can
brew small 1-gallon batches, perfect for apartment brewers and low-risk experimentation, or
brew 5 gallons and have enough to share with all your friends. You’ll also be introduced to upand-coming beer trends like rye malts, barrel-aging at home, sour beers, gluten-free beers,
and Old World beer styles. Filled with inspiring recipes like Riding Lawn Mower Pale Ale,
Maple Cider Dubbel, Finnish Juniper Rye Sahti Ale, Figgy Pudding British Barleywine, and
Farmers’ Market Gruit, Christensen’s accessible approach will have you brewing better beer
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in no time.
A guide to enjoying vintage beers explains how to plan and set up a beer cellar, what to look
for when tasting aged beers, and the science behind the aging process.
Explains the brewing process, discusses ingredients and special techniques, and includes
information on bottling and serving beer
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