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pellet3 (half?). Dry hopping in the keg during aging might also help.
There is also the possibility that his water is too alkaline (pH too
high). The pH of finished beer should be 4-4.5, or around 0.12-0.15#
acid, as Tartaric. I am not at all convinced that we should switch
entirely to hop pellets, I would prefer a combination of fresh loose
hops and hop pellets.
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HOP CATALOGUE

The following establishments have declared themsleves willing and
able to do mail order sales of hops, hop pellets, hop extracts and hop
cuttings. They have certified themselves as using proper refrigeration
and closed storage of fresh, current year (1977) hops or hop pellets.
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The Amateur Brewer disclaims any responsibility concerning product
quality from these listed merchants, but if the reader has any problems
(delivery, quality, quantity) please feel free to contact Amateur
Brewer, and we will do whatever we can to correct the situation. The
listings below were offered to these merchants free of charge, but we
would certainly appreciate the reader mentioning us in your order, and
it might be wise to specify 1977 vintage hops on your order. Please
contact the below merchants for price lists, etc., before ordering.

KEY TO SYMBOLSi D-Domestic, I-Imported, P-Pellets, CUT-Hop cuttings
in season (March to June), E-Extract.

Varieties available 1 BB-3avarian (seedless)North'n Brewer BG-Brewer's
Gold. BU-3ullion. CA-Cascade. CL-Cluster. FU-Fuggles. HA-Hallertauer•
KG-English East Kent Goldings. NB-Northern Brewer, SA-Saaz.gr, SG-
Styrian Golding. TA-Talisman. TE-Tettnanger. Most domestic hops Yakima V.

BL-Brewer's blend (a mixture of fresh)
CALIFORNIA

Chi co

The Home Brew Shop
336 Broadway
Chico CA 95926
(916) 342-3768

COLORADO

Denver

Wine Art
705 E 6th Av
Denver CO 80203
(303) 831-7229

OHIO

Akron

Wine Art

819 W Market St
Akron OH 44303
(216) 434-8833

OREGON

Portland

Wine Art

2758 NE Broadway
Portland OR 97232
(503) 287-2624

NEW HAMFSHIRE

Hudson

The Winemaker's Shop
39-Sullivan Rd, R-5
Hudson, NH 03051
(Formerly of Nashua)
(603)882-2978

NORTH CAROLINA

Chapel Hill

Specialty Prod. Int'l
POBox 784
Chapel Hill NC 27514

Di BG, BU, CA, CL, FU
11 HA, SA
D-Pi BG, CA, CL
I-Pi HA

CUTi CA

Ei 17% a.r. content

Di Oregon BU, Ore CA
D-Pi BL

Di '76-CA, Oregon BU (77)

Di Oregon CA
D-Pi BL

Di BU, CA, CL, TA, FU
Ii SG, HA(76)
D-Pi N3

I-Pi HA, 6.8;* resin
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TEXAS

Austin

DeFalco Winemakers
POBox 1721
Austin TX 78767
(512) 478-0680

WASHINGTON

Bellevue

Wine Art

130-102nd SE
Bellevue WA 98004

Di CA(76), BG (76)
Di 77 BG, CL, FU
Ei Imported English

Di CA, CL, NB
11 BB, TE, KG(76)
D-Pi CA, CL
I-Pi HA

There are many other shops dealing mail order in hops, but the above
were the only ones to answer our questionaire concerning storage
conditions, varieties and vintage. If your supplier has hops on the
counter, and they are grey, etc., inquire about storage conditions,
if he doesn t refrigerate, try one of the above. Don't accept poor
hops unless you are desperate.

PUBLICATIONS AVAILABLE ?R0M THE. AMATEUR BREWER INFORMATION SERVICE
P.O.Box 546, Portland OR 97207 (503)281-1473
These prices include postage and shipping.
Quantity prices and wholesale, please write for price lists.

BOOKS

Eckhardt. F., NEW FOURTH EDITION. A Treatise on Lager Beers. 1977 Illus.
53pp

Amateur Brewer back issues.

AB#1. ABC's Beermaking, Water, other info.
E2. ABC's Barley 3c Malt I recipes, etc..
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$2.10

$1-75
1.50

A3£3. ABC's Malt II, Jubilee Ales, etc 1.50
B« Special Hop Issue. 24pp I.75

MISCELANEOUS PAPERS by Fred Eckhardt
1. Sake Procedure TEMPORARILY OUT OF PRINT
2. Supplement. A treatise on Lager Beers, an Outline of advanced
Beermaking procedures, 1972, revised 1976, 14pp $0.80
3. Mashing for the North American Home Brewer 1.00
4. An Outline of Winemaking Procedures for the Home Winemaker.
9pp Ditto repro, used in Portland Comm Coll classes... 0.75
5- An Outline of Procedures for making Champagne at Home
opp Ditto repro, used in Portland Comm Coll classes 0.55
6. Beer Tasting and Evaluation for the Amateur, a guide for judging
beer the connoisseur or dilitant as well as competition lipp.. 1.00
SLIDE LECTURES Professionally produced and narrated by Fred Eckhardt.
1. How To Make Good Beer at Home. 40-slides, 20 min. tape lecture on
cassette. Complete step-by-step on making simple beer, boiling wort,
racking, flow charts, brewery photos, etc. For use with Treatise.

2. Advanced Beermaking Techniques. 60-slides, 35-min tape lecture on
cassette, student guides (5-copies). Advanced procedures for ale and
refrigerator lager, mashing for grain beers. Complete how-to-do-it
photos, and flow charts, etc.

fiENTAL—14 days 1 either set $15, both $25, plu3 deposit $25 each),
refundable. Rental may be applied to purchase within 90-days.
PURCHASE £RI££--either set $80, both $14*.

(continued from inside the front cover)
issue. There wasn't room for a recipe either, nor for part IV fo the
ABC'3 of Brewing•

On page 63, we mention Dry Hopping. There is only one widely distributed
American beer using this technique to impart a delightful aromatic hop
bouquet to their been Ballantine3 Ale, currently being produced under
license from General Brewing Co. of San Fransisco. Unfortunately, the
beer itself doesn't live up to its beautiful promise—the taste is
disappointing after the fantastic bouquet. Just the same we think the
beer is worth sampling for the smell alone! That's what dry hopping
can do for you—try it you'll like it. You can do it to any good pale
beer. Although dry hopping is not usually associated with lager beers,
they take to it like ducks to waterl

Last month through the kindness of a friend, I was able to partake of
three bottles of "Our Special Ale. 1977". produced by San Fransisco'3
Anchor brewery. The label also wished me a "Merry Christmas and a
Happy New Year." Since I am a fan of that brewery's products, I wondered
what they could do to make a better beer than their Steam Beer and
Porter. After all, I thought, when you've done your best number, what
do you do for an encore? We opened the bottles in our best beer tasting
manner, ala our new booklet, Beer Tasting, and poured it into glasses 1
wonderful lively head with the tiny bubbles reminiscent of fine Champ
agne, but with extra zing. The light amber beer filled the glasses,
and I leaned carefully to sniff the hop bouquet—not knowing what to
expect. W0WJ The bouquet was overwhelming and lovely. The beer had
been dry-hopped—that's what you do for an encore! Better yet, the
flavor backed it up. Bouquet AND flavor—so now you know. If I had
a Gold Medal to give, Fritz Maytag and his gang would certainly get
my award.

SUBSCRIPTION INFORMATION

Over-the-counter price, THIS issue $1.75
Four Issues $5.00 (Canada $5*50).
Other Countries by air post only.
England and Europe $7'75
Elsewhere $9.50 If you live outside US
and Canada, please use International Money Orderi
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Please enter my subscription to the Amateur
Brewer. I enclose

Name

Address

Ci ty State ZIP
Please add $1 if you wish us to bill you.

AMATEUR BREWER

P.O.Box 5^+o
Portland OR 97207 USA
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