Brew – November 2010
· Counter pressure bottling.  How to transfer from keg to bottle

· Carbonation Methods

· Crank and shake method for carbonation in keg is bogus and leads to over carbonated brew

· Get keg cooled to target temperature and then put pressure at target and leave for week is much better

· Also, if getting to much bubbles, then consider lengthening the line between keg and tap as this helps.  About 6feet is correct length

· English IPA

· Consider cutting back on hops and adding gypsum as this will better bring out a sharper/crisper hop bitterness without overhopping

· Barleywine Clones

· Hitting target OG by adding brown sugar.  Though not all brewers subscribe to this line of thought as it doesn’t result in the rich viscosity of the liquid (okay for Belgium style, not barleywine).

· Boils can go on for much longer…3 to 4 hours rather than just 1

· Multiple barleywine clone recipes

· Tutankhamun ale

· Recipe for ale can be found here

· Refurbishing kegs article

