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MIWAUKEE BREWING CO. ... Brewing !

Despite the recent Brewpub law snafu, Milwau-

keeAle Houses production breweryocated

at613 S. 2nd St., received their state & federal

licenses, and as of last week, had “beer in th
tanks.” Plans are for théiasting Room & new
exterior to be ready by “Summer 2008,” intime

for the the Harley -Davidson museum opening

MADISON BUS TRIP

Thanks to Gege Bentley for putting our Madison Blisip together Sops included
Ale Asylum, Great Dane- Fitchbgy J. T Whitney’s and, on the returfiyranena.
Per Mike Rice, “How about a Chicago trip ?”

SPEAKERS & TOURS

e

Didja have fun at the Millefech CenterSprecher & Lakefront ? For 2008, we have opportunitie:
to visit Hinterland, Milwaukee Brewing Compareinenkugel 10th tgeet, and maybe the old

Froedert Malting facility

Speaker-wise, Keith Lemcke, VP of Siebel Institute, and the folks at MicroMatic would like
by the Beer Barons’ meeting in 2008.

tos

THEALL-GRAINARALLELBREW By Dan Schlosser

The ingredients for the Parallel Brew were distributed at the November meeting and thejbee

brewed. The concept is to give 5 brewers the same ingredients to make a batch of beer
how similar (or different) the beers end up. The beer will be served at the January meet

The beer that they will be brewingnsaitaAmbeAle (BJCPOB). Recipe information for thig
brew is as follows: The target numbers for the recipe that we are using are:
OG: 1.055 FG: 1.014 IBU: 43 BU:GU: 0.78 SRM: 14.7

and
ng.

The basic recipe is based on a theoretical system/process that results in 6 gallons of wolt in

after coolingirub and break material are left behind with 5.25 gallons ending up in Thederr
would allow for a full 5 gallons in the keg at the end of the process. The recipe assumes
efficiency for the mash.

The listed ingredients are based on these assumptions. The amount of base malt deliverrd t

brewer has been slightly adjusted to take into account the stated differences from these s
their systerAll other ingredients are the same for each brewer

* GRAIN Pale Malt 8.0 Ib - Munich 3.0 Ib - Crystal 40L 1.0 Ib - Crystal 120L 0.5 Ib - Vic
Pale Chocolate 3.0 0z

* HOPSMagnum 14.4% 1.10 oz 60 min - Centennial 9.2% 1.00 oz 10 min -

Cascade 5.1% 1.00 0z 10 min - Centennial 9.2% 1.00 oz 0 min - Cascade 5.1% 1.00 ¢
*YEASTWyeast 1058mericaAle

The saccharification part of the mash should be done at 154*.

A single infusion mash should work fine for this, although a step mash may be employed
A70 minute boil would be appropriate for this.

Fermentation would ideally be done at 67*.

Each of the participants has brewed their batchSdimessf the data collected so far is:
BREWER DAORIGINAGRAITY

Mike Chaltry 12/07 1.054 Jeff Davis 12/01 1.072

David Glazewski 12/02 1.056 Kevin Meves 12/02 1.053 Jim Sowinski 12/0

Three of the four batches are very close to the targehgtaxatiiigher gravity batches were
apparently due to a higher evaporation rate than expected..

| will report on much more of the data from each brewer in the January Newsletter
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