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WHEAT IN THE WORLD?

Wheat, one of the greatest food

sourees of the world, used as b base for

bread as well as for liguid bread. 1t will
also be the grain featured in this news-
|etier

For the maltster it is exsily one of the
mnst challeninge erains 10 put throegh
the rigors of malting. Being a huskless
groin, wheat demonds additional cire
throughout the malting.and brewing
process. Even a slight miscalculation
when malting could leave you witha
germinating compartment full of mush.

.|rr|_i|.:|:r]'_|.-'_ wheal 1= one of the most

difficult prains for the brewer. [T you
haven't expertenced o Stuck (or a1 least
extremely slowed) mash from whent
consider yoursell very lucky (and
talentod), But as they say, nothing pood
EVEr Codnies casily,

Author Ray Daniels, mhis new book
Desierning Grear Beers, notes several

[aetiors for success in brewing o Bavar-

B Wenen:
whiat malt
«Mash at approximately 152° F

(& C)
=Hopwath Halbertau, Saae: or other
coptinentnl aroma vaneties. Tarzet
between 13-17 IBUS, 3
=Selecl o Germman-sivle weizen veast
and ferment berween 62° - 67° F

elise |2 1o 23

(17" - 197 ). These veasis produce

larger amounts of the bonane-like
lavir compound {isoamyl acerare),
*arbonate to 4-3 yolumes,

If you don't feel adventurous enouEh
to try a whest beer using whole grain,
Briess offers you two aliemaiives:
Progelatinized Flaked Wheat and

Torrified Wheat,

These unigue products, produced
specilically for brewing. help solve two
of the most common problems with
wheat, Nemtherrequire milling, which
means no adjustments ta the mill are
needed. Both can be added directly 1o
the mash without slowing Inuienng
Hmes,

Wheat, with all of i ':dinsj.-n«:m#'ie:a i
malting and brewing will continue 10 be
the gramn of chowce in many special
summer thirst quenchers. 1 you haven't
tried brewing with whent give it a shot: it
is a challenge well worh it

For more information and/or samples
of Briess Wheat Malt, Pregelatinized
Browers Flakes™ or Tomificd Brewers
Crrains™ contact the Briess Brewing
Services Department at (414) B49-7711
or fax at (414) 849-4277. [

WEe'rRe STILL

FLakin' Out!

For those of you who may not have
read our recent flver regarding prices,
PLEASE TAKE NOTE! Bricss has just
armounced o signi ficant reduciion tn the
price of our Briess Pregelntmized
Erewers Flakes™ and Briess Torrified
Brewers Grains™.

Due o the increased demand of Maked
and soamified products, our facility is now
ible o produce the same high guality
product at a lower cost, This incrense in
production ks allowed us to contract a
lower price on our raw product as well
a% make our processine moee e [Ticient.
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These fiactors have mide it possible to
Pass om 10 YOu, our customer, a signifi-
cant savings on our Pregelatinized
Brewers Flakes™ and Tomified Brew-
efd Dirarns™,

Briess offers Prepelatinized. Browers
Flakes™ 1n Barley, Com, Qats, Rice.
Bye, sand Wheet Bricss Torrificd
Brewers Grains™ are ofTéred in Barley,
Fye nnd Wheat

Ifyou are not presently using Brewers
Flakes or Tormfied Grins now 18 the
time to try them! Call today and tulk 10
the Briess Brewing Services Depart-
ment for more information! &

Sorry WE

Missep You...

Yoo may have noticed o gopmg holein
vour stack of mail last month — we'll
admit that it was probably ws that vou
wore missing. Uinforumztely we wot 5
little bedvind with the big 1BS Trade Show
in Seatile, We hope 10 keep on 4 Little
tighter schedule around here, 5o no one
suffers withdrmwals from Brewin® with
Hmness!

We hope you Tike the changes we've
made 1o the layout of Brewin® with
Bness! let us know what you think.
We've made o special voice minil box for

Brewin' with Briess: you can press § 1o

leave a message or ask @ gquestion,
Hopefully this will make it easier fof you
1o give us your two cents worth.

Haie tipose stinkin® voice mail sysiems:
il you con dig up 8 pen and paper you
CTn Write o us 4t

Boewin' with Bricss

PO Box 226

Chilton. W1 53014-0226 [Pl



What is the difference berween
Briess Torrvified Brewers
Crrains™ (Torrified) and Briess
Prepelatinized Brewers Flakes
W (Flaked)?

Tomrified and Flaked products from
Briess are both readily usable by
the brewer. Flakes can be added
directly to the mash whereas

torri fied products benefit from
milling. Both products sturt out the
same and are roasted at high
rivoisiure,. The product that be-
comes @ fiake goes through o set
af olls 1o betler expose the
available starch for conversion in
the mash, Flakes are easier to ose
and ¢an be used where wrrified
grains are specified.

-

[ am propagating veast for a
seasenal wheat heer How much
extract showld T ise?
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A Briess CBW® (Concentrated
Brewers Wort®) hiquid extmact
comes in 5-gallon / 60 Tb. pails, 15-
gallon | 185 Ib, carboys and 55-
gallon / 640 Ib, drums. A gravity of
approximately 94 Plato can be
schieved with one-half the con-

itents of a pal of extract (2.5
gallons / 30 1h.) for ene barre] of
veas! propagatipn wort. The most
popular exiracts for yoast propsa-
mation are CEWE Bavarian
Werzen™ for wheat beers and
CBW& Brewers Gold™ for most
oiher styles:

To make it easier to ask questions of
the Bricss Brewing Services Team — to
be pablished in FAQ Facts - we
have cstablashed & Brewin' with Briess
bax an our volce mail Hne, Give ita Iy
the next time you call us. E

HAPPENINGS AT

BRIESS...

PRESENT. Far those of you wh
don't already know thiz: Briess is in the
process of moving to a different location.

We will close at noon C5T on Friday,
June Gth, 1997 and reopen at.8:00 am
CST Monday, June Sth, 1997,

This mowve will consolidate T different

pffice pnd warehouse locations inio one
centrafized locaton.

NEAR FUTURE. You may have
heard the rumors — omd well, quite
frankly they could be frue, . depending on
YOUr SoUrce.

Briess [ndustries, [oe. will be making
&n important announcement later this
momih, Stay tened. for more detetled snd
Fectunl informntion.

FETHRE NOTE., Wisconstn s
growmng {no, this is not a joke); because
of this, our arei {porth of Mil't'-'uukl:.

will be getting & new area code:

920

We wall be sure to remind vou of this,
a5 the date for nmking the change

comes closer, .

BREWIN' WITH BRIESS [ VoL 2 /1dsue3

CurLton WI 53014-0226 ™=

= M

gﬁiﬁ-@@

STAMNDARD CLASS MAIL
Us POSTAGE PAID
CHILTCHM, W1
FERMIT M- 41




