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CARAPILS®...THE SECRET’S

How can a malt that adids himle -
flavor o @ beer still manage 1o make
it o much more full bodied and
gafisfving brew?

Borry, thai's a scorot.

Bul the value of adding Briess
manufectured Campils® malt to beer
recipes is certainly no secret (o
brewers who have incorporated this
unmigue malt mio their brewmngsiyles.

“The advantage of using Carapils®
i5 to add the perception of body 1o a
fow gravity beer,” Briess Technical
Services Director Mary Anne Griber
explomed. In fact a beer with on
original gravity of & or @ would have
the mouth feel of abotit an 11 grvaly
if Carapilsit had been added to the
recipe, she contimued.

And it does this without addmg
Aevor or color 1o thie beer.

“Carapils® is designed 1o havean
mindsum eolor and favor mpaet,”
sheoontineed.

It can dos 50 because of the charac-
teristics huilt into the product. that and
the foct thal Camapils® is effective at
less than 5 percent of the total grist.

Briess developed Carapils® inthe
[ate 19505 A registered produot,

Carapilsi® hes the physical character-

isties ofhving hied, shnimken
kemels. A cross section of Carapils®
shows B glassy looking kemel inside,
and the malt has a distinctive gray-15h
colorimz io 1. I

“Tt books like it would give s stange,
dark cpst o the beer,” Gruber ac-
knowledged.

It doesn’t. But it does allow a

T T e [t e H A e g b T LR AL L L

‘."1

S ourt!

brewer 1o
develop n very
snfisTying, lioht
colored, low
calarie beer.

One with a
oo hiead and
beautiful lacing
on the sides of
the gluss ns
wedl, -

Uzing
Carapilsid
results ina high
percentape of
mid-size pro-
{&ins in the
foam. Asa result, it not only provides
for a rich creamy head, but also for a
Ionger lasting head. And, since
Campls# confains compounds thal
act as oxypen scavengers, L helps
extend the shelf [ife of bottled beer.

“Carapils® can actuslly bopat mio
every sivle ol beer, in virying per-
centages, without a shifi in flavor or
calor thal would accompany addng
hghly colored mals,” Gruber contin-
i

Ifany shift in flavor is detectable, i
would be as a slight sweetness,

While Carapilsi® can go into any
gtyle of beer, beers that would
especilly benefit from the addition of

*

Carapils® include delicate lagers, high

adjunci beers, light and other beers
with an otherwise low tecminal
grmvity. '

Carapils® costs more than athes
malis, but it goes a long way becaiise
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+ only small amounts are needed in

each recipe.

Carapils® cames meither while
kernel or preground forms. Cargpils®
nlse hiss a slightly longer shelf life than
mcre aromatic malts. For more
mformation an Carapils® orany
Briess product, call Briéss technical
servicesat (8007 657- OBOA.

frl'"ln'r."f‘_'urr.ln ircloe Mary dune Gnder,

Bripss Malrine Ca, )

ATLANTA BOUND

Theannueal B3 NMational Cafi-

"Brewers Conlerence an |:|_ Trade Show

is fas approsching, We look forward
to seeing vou in Atlanta which is the
siteof “Atlanta’s Brewing: The New
World of Crafi Beer™ on April 5-8.

We're so excited about this year's
show that we're hosting a hospitality
party on Saturday, April 4. from 4-4
pm. a1 Atlanta Brewing and vou're
invited. We'll be the first to welcome
you to Atlanta with a hearty hello.
game excetlent Atfania Brewing
crifted beer and hors d"ocuvres. [N
be a greal way o relax afler o day of
travet. a place to meet and talk with
fellow brewers-and beer lovers, and &
great way to kick off this vear™s
show,

[T vou know vou cin-make if, sive
us o call af (R00) BST-0806 5o we
have plenty of suds ‘n’ sustenance for
everybody. There'll also be a special
gift waiting for vou. Atlanta Brewing
is ocated at 1219 Williams Street NW,
Atlnnta. At the trade show, look us up
in booth #1055,

Far mare information on the show
call the IBS at {303 ) 247-08 1 6.




See you at...

(SHOWS AND FESTIVALS WELL BE ATTENDING)
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Iﬁi':r;.' day exciting things
continue 1o happen in the craft
brewing mdusiry - and here a1 Briess
we're eager 1o get out and see what's
BOInE O

This vear, i faet, 18 shaping up 1o be
i busy one for Bricss trovel plans.
Whether it"s in your brewpub, oo the
road, or al o conference or trade
show, we look forward to mesting and
llking with many of you. Give dsa
call in advomce tyou d lke toosched-
ple a meeting i conjunction with one
of these events. And, is alweys, feel
free 1o call us smytime with questions
or just to chat.

dprif 4 ~ Briess sponsored *Welcome
W thie IBS™ hospiality party at Adlini
Rrewang, 1219 Williams St. NW. Atlanta, 4-
K pum, Everybody s welcome, Enjoy some
brew " hors d"otuvnes while pearing up
for the four-day shiow.

Apeil 5.8 - TBS Nationul Craft-Brewer's
Conference and Trade Show, Stlmmin, Cia,

April 10-11- Southeasien
Microtrewers” Invimtonnl and Contes-

Praoe 2

' Le mlurluad
I 2 Na anod
Ortd 3T LS0d 'S0

ence, Durfmm, i

My 3 18 —Girent Amencan Beer
Festival On the Road Show, Bahimore,
M,

Mary 6= 17 = Feoertle Annund Biver Chity
Real Beer Festval, Rachmond, Vi

My 17 - "Broikissi With Bricss™ o
Bricss Malling Conypany In Chiltos, 9w
to fican, prior bo fhe Wiscondn
Micmbrewers Beer Festival, Chibion.

. ﬂfq'.':'.\'-_:lj Haome Wine nnd Heer
Tradhe Associanon Conference, New
Cirlenns

Julv 24-216
Fortband, Ore |

July 2134 - AHA, Portland, Ore,

Sope. 20-24 - MBAA Breworld "93,
Internmtional Brewing and Alled mdus-

JOrepon Browers Festival,

tries Exhibition, Minneapolis, Minn,

HAPPENINGS AT

BRIESS...

For centuries brewers have greeted
each new season with distinetive beer
styles to fit the mood and harvest
schedule.

Robust stouts and porters in winter
bead 10 spring bocks followed by.
summer wheats and fall okioberfests,

Mobody appreciates this tradition
more than the staff &t Briess Malting
Company, Sawe’re changingg our :
publishing schedule to celebmie the
seasone] anture of our industry,

Begmmning with this issue, Brewin'
With Briess will be published s a

- seasonal publication four times n year,

The spring issue will cover March,
April and May; summer will cover
June, July and August: fall will cover
September, October and November,
ancd winter will cover December,
Janunry and Felriary,

We lnok forward 1o paying trbuote to
our industee’s rsdition in this manner
and, a5 nhways, will continue providing
informative articles o help vou brew
succes=iul barrels of beer — from
traditional 1o new Maviors.

Happy hmg gt
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