mpay F www tovnoaling, o metrowes:

MARLBOROUGH

ENTERPRISE

Serving the City of Marlbor:

THURSCAY, AUGUST 21, 2000

ugh Since 188¢

4 Papes T ol 113

Club ‘dedicated to no other purpose than drinking beer’

Members of Marlborough-Hudson ‘Wizards
like to brew their own beer and ale at home

By Norman Miller
AT ARTER
rian Powers likes beer,
Throughout college, the

now 28-yearold said he

spent a Jot of time drinking
the intoxicating liquid. Afier college,
his taste changed from the Budweiser
and Coors so popular on college
Campuses 10 more expensive beers,

*1 gotout of collcge and [ realized [
liked good beers,"" said Powers, who
owits Strenge Brew on Main Stret in
Mardborough. **1 like to say [ got the
curse. Now [ had to pay $§ for a six
ok when 1 used 1o pay S8 for a
cme.”

His solution was to stan home
brewing his own beer. He, along with
several other locals, is 2 member of
“WIZARDS™ an acromym for
Woreester Incorporated Zymurgists
Advancing Real Draughts, a home-
brew club based in Mariborough and
Hudson,

Worcester became part of the name
mid because of @ connection (o that
city but because the founders wanted
the name 0 be *'Wizards” and
picked wonds that spelled out WIZ-

ARDS when put together.

“It"s a group dedicated for no other
pwpose than drinking beer,” suid
Wizands president Bill Nevitts of
Hudson. **I%s a really good gnwp 10
help each other ou,™

Acconding to Nevias, there are
about 20 members of the club, with
about 12 active, They gather monthly
al the Vinotheque Warchouse in
Marfborough to discuss the latest
home brew and microbrew news,
share home brewing advice, sample
olher members' home brew and, if
possible, hear from a guest speaker
from the brewing industry.

Home-brewing is a good hobby for
many different people, home brew-
erssay.

“'It's appealing pretty much to all
age groups and all backgrounds,”
said Nevilts. *'We do tend o see a ot
of engineering and the people into
technical gadgets and stuff like that.”

*“Like any hobby, it takes a certain
peronality to do it said Scoft
Tringah, 28, of Hudson, a computer

techaician at Etnus Inc. in Framing- *

ham. ““I’s like woodworcking. It's a
HOME BREW, soe page 3
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Members of local club like

to brew their beer at home

HOME BREW, from page 1

crafl. You try 10 make something as
good or better than is on the market.
You ry to make like important

changes.

Brewing beer is not difficult, Pow-
ers said. A stamter kit costs $19.95
and includes a 6.7-gallon fermenta-
tion bucket with lid and air lock. a 6
gallon bouling bucket with spigot. a
stick-on thermometer, siphon hose,
racking wine with sediment tip, bot-
te brush, boule filler, capper and a
basic instruction sheet.

From there, Powers said, there are
two basic kinds of brewing: extract
brewing and all-grain brewing.

Extract brewing is easier, and in-
gredient Kits can be purchased.

. All-grain brewing 1s 1 hittle more
difficult. With all-gram brewing, ac-
tual grains are added instead of grain
extracts o the beer.

One brewing session produces two
and 2 half cases of beer, or 54, 12-
ounce boules.

; “IUs easy to make good beer, but
i’s hard to make great brew,”' said
Powers. ““You can do it w0 save
moncy, but more people do it he-
cause they want 2 specific type of
beer. If you like chocolate-rasberry
pomsrushardtoﬁnd(masun)
You and someone cut in Colorado
zould be the caly ones in the country

brewing it."”

I would say 1 make beer 1210 15
times a vear.” said Nevius. “'It's ba-
sically a whole afternoon venture.

The first step takes about five or six

hours. Then you wait a few weeks.
After that, the only time-consuming
part is bouling. The real annoying
part is washing the bottles. I and a lot
of my friends gave up bottles, and
(mow) we use kegs.”

Tringali began brewing about five
years ago when he met Nevins while
working at Raytheon. Nevius hosted
a company party, and Tringali was
exposed to home-brewed beer for the
first ume.

*1 realized that home brew can be
as good or better than commercial
beer,"” said It sounded like
fun so I tried it. The beer was OK, but
never as good as Bill's. 1 was always
asking him for advice, so 1 figured 1
might as well join the home-brew
chub.™

After wlking to Newvius, Tringali
made the switch from extract brew-
ing to all-grain brewing.

“‘A couple of months later | made
my best beer and 1 was hooked.”
Tringali said.

One of the club highlights, Nevits
said, is the
Wizards/Strangebrew/Deja-
Brew/Horscshoe Pub Contest. Each

year, a compettion is held. and the
winner of the best home brew will
have his (or her) beer on tap at the
Horseshoe Pub in Hudson for a vear.

This year Nevitts won, and his Hill-
side Pale Ale, which he describes as
similar to Siema Nevada Pale Ale, is
on tap.

*“I can make a great beer. but |
could never do it & a living,” said
Nevitts, **The best pant ol'bﬂ:\\ing is
it’s mice to be able to go down to the
bascment and get a draft beer. | can’t
remember the last time [ bought a
commercial beer at home,™

Interested in home beewing? Tap
into the Wizards’ web page a

Basic Ale

The Wizards club offers this
basic ale recipe for those trving
horne brewing for the first time: The
recipe is for a S-gallon barch.

Using a 4- 10 5-gallon stainless
steel or cnamel pot. bring 1 gallon of
water 1o a boil.

Soak can(s) of malt in hot water 1o
soften contents.

When water boils, add hopped kit
and other malts and stir well. Boil
for 20 minutes.

Add fimshed hops 1n 2 muslin bag
and boil for 5 10 10 munutes more.



Scott Tringali, of Hudson makes sure all is as it should be in his home-brewing operation.

Sterilize fermenting bucket, lid
and air lock.

Pour 3 gallons cold water into fer-
menter (do not use chlorinated
Waicr).

When boil is finished, discard
hops, pour liquid into bucket and top
off 10 5 gallon mark.

Affix lid 10 air lock. Take hydrom-
eter reading and record specific grav-
ity.

Do not add veast unul tempsrature

is a1 75 degrees.

Put bucket in sink of ice water to
spead ceoling. When tlemperature is
75 degrees, add yeast. Ferment at 65
10 75 degrees for ale.

Air lock should be active within
24 hours. Beer will ferment and
¢lear normally within 10-12 days.

If you have a carboy, siphon into it
after the air lock has almost stopped
“‘glugging.”

Buil %,-cup priming sugar in two

cups water for 2 minutes. Pour into
sanitized bottling bucket, then siphon
beer into bucket using racking cane.

Fill hydrometer tube while siphon-
ing, and take hydrometer final gravi-
ty £
Fill bottles 1o ' inch from the top
of the bottle neck. Then cap. Use
only brown, non twist-off cap bot-
tles.

Age beer at 65-75 degrees for 14
days. Then drink.



