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Personal tales of perseverance and beer making from the
founder of Sierra Nevada Brewing Co. Beyond the Pale
chronicles Ken Grossman's journey from hobbyist homebrewer
to owner of Sierra Nevada Brewing Co., one of the most
successful craft breweries in the United States. From
youthful adventures to pioneering craft brewer, Ken Grossman
shares the trials and tribulations of building a brewery
that produces more than 800,000 barrels of beer a year while
maintaining its commitment to using the finest ingredients
available. Since Grossman founded Sierra Nevada in 1980,
part of a growing beer revolution in America, critics have
proclaimed his beer to be "among the best brewed anywhere in
the world." Beyond the Pale describes Grossman's unique
approach to making and distributing one of America's bestPage 1/26
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loved brands of beer, while focusing on people, the planet
and the product Explores the "Sierra Nevada way," as
exemplified by founder Ken Grossman, which includes an
emphasis on sustainability, nonconformity, following one's
passion, and doing things the right way Details Grossman's
start, home-brewing five-gallon batches of beer on his own,
becoming a proficient home brewer, and later, building a
small brewery in the town of Chico, California Beyond the
Pale shows how with hard work, dedication, and focus, you
can be successful following your dream.
There was a time when being diagnosed with celiac disease or
learning you had a sensitivity to wheat or gluten meant a
lifetime of dry, tasteless baked goods that crumbled in your
hands and often weren't worth the effort you put in to make
them. Not any more! Today, easy-to-use alternative flours,
grains, and flavorings are on supermarket shelves
everywhere, which means you don't have to learn any new
baking techniques or search the Internet for untried
ingredients with names you can't pronounce. In this book
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you'll find more than 200 easy-to-follow recipes -- from
moist and hearty breads and muffins to sweet-toothsatisfying cookies, cakes, and pies -- that friends and
family will devour. Made with a variety of healthful frains
and flours that are packed with protein, these tasty treats
will boost energy levels and lift spirits. Recipes include:
Chocolate Chip Cookies Blueberry Muffins Baked Rice Pudding
Birthday Cake Brownies Cornbread And many more!
How to brew, ferment and enjoy world-class beers at home.
Making beer at home is as easy as making soup! George Hummel
smoothly guides the reader through the process of creating a
base to which the homebrewer can apply a myriad of
intriguing flavorings, such as fruits, spices and even
smoke. There are also outstanding and easy recipes for
delicious meads, tasty ciders and great sodas -- all of
which can be made in a home kitchen and with minimal
equipment. Using Hummel's easy-to-follow instructions and
thorough analysis of the flavor components of beer, a novice
homebrewer can design recipes and make beers to suit any
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taste or craving. Knowing exactly what's in a beer has
additional benefits -- homebrewers can easily avoid the
chemical additives traditionally found in mass-produced
commercial beers. As an added bonus, the recipes are
categorized according to their degree of difficulty, so new
brewers can find the recipes that match their comfort level
and then easily progress onto new skills. These 200
tantalizing beer recipes draw their inspiration from the
Americas and around the world. They include: Irish amber
American/Texas brown California blonde Bavarian hefeweizen
Multi-grain stout Imperial pilsner Pre-Prohibition lager
Golden ale Scottish 60 shilling Belgium dubble German bock
Raspberry weizen Vanilla cream stout Flemish red & brown
Standard dry sparkling mead There is also a comprehensive
glossary that virtually guarantees readers will find answers
to every question about ingredients and equipment. Packed
with practical advice and effectively designed, The Complete
Homebrew Beer Book is like having a personal brewmaster
overseeing and guiding each creation.
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The Ultimate Craft Beer Playbook
Recipes for 200 Commercial Beers
Master Lesson for Advanced Homebrewers
A Comprehensive Guide for Brewers
The Beer Bible
Designing Great Beers
Mild Ale
The Complete Homebrew Beer Book
Author Ray Daniels provides the brewing formulas, tables,
and information to take your brewing to the next level in
this detailed technical manual.
No longer are mild ales confined to the small towns of
England. Once a designation for an entire class of beers,
mild ale now refers to a beer style some describe as the
“elixir of life for the salt of the earth.” Mild is a beer
that can be at once light or dark, very low or very high in
alcohol, and either rich in dark malt flavor or light and
crisp with a touch of hop flavor and aroma. The recipes
included offer a wide range of interpretations for a style
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that has unparalleled flexibility. The Classic Beer Style
Series from Brewers Publications examines individual worldclass beer styles, covering origins, history, sensory
profiles, brewing techniques and commercial examples.
From globally heralded beer-brewing authority Randy Mosher
comes the ultimate guide to the craft for beginners and
advanced brewers alike. Featuring plain-speaking, fun-toread instructions, more than 150 colorful graphics and
illustrations of process and technique, and 100 recipes for
classic and popular brews, this handbook covers everything
any brewer could ever want, from choosing ingredients and
equipment to mashing, bottling, tasting, and serving. Mosher
simplifies the complexities, inspiring and teaching today's
burgeoning new league of home brewers.
Yeast: The Practical Guide to Beer Fermentation is a
resource for brewers of all experience levels. The authors
adeptly cover yeast selection, storage and handling of yeast
cultures, how to culture yeast and the art of
rinsing/washing yeast cultures. Sections on how to set up a
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yeast lab, the basics of fermentation science and how it
affects your beer, plus step by step procedures, equipment
lists and a guide to troubleshooting are included.
Yeast
How to Brew
The Complete Joy of Homebrewing Third Edition
Brooklyn Brew Shop's Beer Making Book
An Enthusiast's Guide to Brewing Craft Beer at Home
200 Easy Recipes, from Ales and Lagers to Extreme Beers and
International Favorites
The 'Wit' and 'Weizen' of World Wheat Beer Styles
An Insider's Guide to the World's Greatest Drink
2014 Gold Medal Winner from the North American Guild of Beer Writers
for Best Beer Book Like good wine, certain beers can be aged under
the right conditions to enhance and change their flavors in interesting
and delicious ways. Good candidates for cellaring are either strong,
sour, or smoked beers, such as barleywines, rauchbiers, and lambics.
Patrick Dawson gives a list of easy-to-follow rules that lay the
groundwork for identifying these cellar-worthy beers and then delves
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into the mysteries behind how and why they age as they do. Beer
styles known for aging well are discussed and detailed profiles of
commonly available beers that fall into these categories are included.
There is also a short travel guide for bars and restaurants that
specialize in vintage beer gives readers a way to taste what this new
craft beer frontier is all about.
Packed with recipes, expert advice, step-by-step photos, and more, this
official guide from Brew Your Own is a necessity for anyone who's into
homebrew. For more than two decades, America's homebrewers have
turned to Brew Your Own magazine for the best information on making
incredible beer at home. From well-tested recipes to expert advice,
Brew Your Own sets the standard for quality. Now, for the first time,
the magazine's best homebrew guides, recipes, troubleshooting, and
tips are brought together in one book. The Brew Your Own Big Book of
Homebrewing is the ultimate all-in-one homebrew book. It's a first-time
homebrewer's best friend, explaining the entire brewing process from
start to finish with step-by-step photography. Yet it has plenty for the
experienced homebrewer as well, including: - Fully-illustrated guides
for making the jump to all-grain brewing and for setting up your first
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kegging system - More than 50 sought-after recipes to craft your
favorite breweries' beers - A deep dive on brewing ingredients - The
most useful troubleshooting features and tips from the pros from two
decades of the magazine Whether you're looking to get into brewing,
up your game, or find inspiration for your next brew day, this book has
what you need.
Brewing Better Beer is a comprehensive look at technical, practical and
creative homebrewing advice from Gordon Strong, three-time winner
of the coveted National Homebrew Competition Ninkasi Award.
Discover techniques, philosophy, recipes and tips that will help you
take your homebrew to the next level.
Greg Noonan’s classic treatise on brewing lagers, New Brewing Lager
Beer, offers a thorough yet practical education on the theory and
techniques required to produce high-quality beers using all-grain
methods either at home or in a small commercial brewery. This
advanced all-grain reference book is recommended for intermediate,
advanced and professional small-scale brewers. New Brewing Lager
Beers hould be part of every serious brewer’s library.
Everything You Need to Know to Brew Great Beer Every Time
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Brewing Lager Beer
The Brew Your Own Big Book of Clone Recipes
The Best-Ever Wheat-and Gluten-Free Baking Book
How to Navigate Clueless Colleagues, Lunch-Stealing Bosses and Other
Tricky Situations at Work
Cool Beer Labels
A Champion's Guide to Party Skills, Amazing Beer Activities, and More
Than Forty Drinking Games
The Ultimate Guide to Brewing Classic Beer Styles
Discover what makes the heavenly brews of Belgium so good in
this new book by long time Real Beer Page Editor Stan
Hieronymus. In Brew Like a Monk, he details the beers and
brewing of the famous Trappist producers along with dozens of
others from both Belgium and America. Sip along as you read and,
if you feel yourself divinely inspired to brew some of your own,
try out the tips and recipes as well!
For more than two decades, homebrewers around the world have
turned to Brew Your Own magazine for the best information on
making incredible beer at home. Now, for the first time, 300 of
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BYO’s best clone recipes for recreating favorite commercial
beers are coming together in one book. Inside you'll find dozens
of IPAs, stouts, and lagers, easily searchable by style. The
collection includes both classics and newer recipes from top
award-winning American craft breweries including Brooklyn
Brewery, Deschutes, Firestone Walker, Hill Farmstead, Jolly
Pumpkin, Modern Times, Maine Beer Company, Stone Brewing Co.,
Surly, Three Floyds, Tröegs, and many more. Classic clone
recipes from across Europe are also included. Whether you're
looking to brew an exact replica of one of your favorites or get
some inspiration from the greats, this book is your new brewday
planner.
This completely updated second edition of the best-selling beer
resource features the most current information on beer styles,
flavor profiles, sensory evaluation guidelines, craft beer
trends, food and beer pairings, and draft beer systems. You’ll
learn to identify the scents, colors, flavors, mouth-feel, and
vocabulary of the major beer styles — including ales, lagers,
weissbeirs, and Belgian beers — and develop a more nuanced
understanding of your favorite brews with in-depth sections on
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recent developments in the science of taste. Spirited drinkers
will also enjoy the new section on beer cocktails that round out
this comprehensive volume.
The wit and weizen of wheat beers. Author Stan Hieronymus visits
the ancestral homes of the world's most interesting stylesHoegaarden, Kelheim, Leipzig, Berlin and even Portland, Oregonto sort myth from fact and find out how the beers are made
today. Complete with brewing details and recipes for even the
most curious brewer, and answers to compelling questions such as
Why is my beer cloudy? and With or without lemon?
Homebrew Beyond the Basics
Radical Brewing
Water
A Taster's Guide to Brews That Improve over Time
Malt
Brewing Better Beer
Experimental Homebrewing
Vintage Beer
Cheers to beer design! The days of boring, mass-produced yellow fizzwater are all but over. These days, independent beer makers are creating
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a wide variety of interesting beers that exhibit a vast range of depth and
flavor. Beer is more than a beverage--it's an artisan craft championed by
talented people devoted to quality and good taste. And as craft beer and
home brewing continue to grow by leaps and bounds, the culture of beer
has made the shift from big business to an industry filled with people who
truly care about what they make. And that attention to detail goes for the
art and packaging as well as the brews themselves. Cool Beer Labels
explores the art and design of beer culture from labels to cans to growlers
and more. Inside you'll find: More than 400 full color examples of beer
labels from craft and small breweries around the world Case studies from
working designers Interviews with brewery owners and master brewers An
exploration of breweries by region And more Whether you are a visual
creative looking for packaging design inspiration or simply part of the
growing community of people who enjoy home brewing, craft beers and
beer culture, you're sure to enjoy cracking open a cold one and settling
back to enjoy this art-filled celebration of beer.
It is difficult to believe that at one time hops were very much the
marginalized ingredient of modern beer, until the burgeoning craft beer
movement in America reignited the industry's enthusiasm for hop-forward
beer. The history of hops and their use in beer is long and shrouded in
mystery to this day, but Stan Hieronymous has gamely teased apart the
many threads as best anyone can, lending credence where due and
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scotching unfounded claims when appropriate. It is just one example of
the deep research through history books, research articles, and first-hand
interviews with present-day experts and growers that has enabled Stan to
produce a wide-ranging, engaging account of this essential beer
ingredient. While they have an exalted status with today's craft brewers,
many may not be aware of the journey hops take to bring them, neatly
baled or pressed into blocks and pellets, into the brewhouse. Stan paints a
detailed and, at times, personal portrait of the life of hops, weaving
technical information about hop growing and anatomy with insights from
families who have been running their hop farms for generations. The
author takes the reader on a tour of the main growing regions of central
Europe, where the famous landrace varieties of Slovenia, the Czech
Republic, and Germany originate, to England and thence to North
America, and latterly, Australia and New Zealand. Growing hops and
supplying the global brewing industry has always been a hard-nosed
business, and Stan presents statistics on yields, acreage, wilt and other
diseases, interspersed with words from the farmers themselves that
illustrate the challenges and uncertainties hop growers face. Along the
way, Stan gives details about some of the most well-known varieties—Saaz,
Hallertau, Tettnang, Golding, Fuggle, Cluster, Cascade, Willamette, Citra,
Amarillo, Nelson Sauvin, and many others—and their history of use in the
Old World and New World. The section culminates in a catalog of 105 hop
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varieties in use today, with a brief description of character and vital
statistics for each. Of course, the art and science of using hops in making
beer is not forgotten. Once the hops have been harvested, processed, and
delivered to the brewery, they can be used in myriad ways. The author
moves from the toil of the hop gardens to that of the brewhouse, again
presenting a blend of history and present-day interviews and research
articles to explain alpha acids, beta acids, bitterness, harshness,
smoothness, and the deterioration of bittering flavors over time.
Perception is all important when discussing bitterness, and the author
touches on genetics, evolution, the vagaries of individuals' perceptions of
bitterness, and changing tastes, such as the “lupulin shift.” The meaning
of the international bitterness unit, or IBU, is not always properly
understood and here Stan lays out a brief history of how the IBU came to
be and an appreciation of the many variables affecting utilization in the
boil and final bitterness in beer. Adding hops is not as simple as it sounds,
and Stan's research illustrates that if you ask ten brewers about
something you will get eleven opinions. Early additions, late additions,
continuous hopping, first wort hopping, and hop bursting are all
discussed with a healthy dose of pragmatic wisdom from brewers and a
pinch of chemistry. There then follows an entire chapter devoted to the
druidic art of dry hopping, following its commonplace usage in nineteenthcentury England to the modern applications found in today's US craft
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brewing scene. The author uncovers hop plugs, hop coffins, and the
“pendulum method,” along with the famous hop rocket and hop torpedo
used by some of America's leading craft breweries. Every brewer has their
dry hopping method and, gratifyingly, many are happy to share with the
author, making this chapter a great source for inspiration and ideas.
Many of the brewers the author interviewed were also happy to share
recipes. There are 16 recipes from breweries in America, Belgium, Czech
Republic, Denmark, England, Germany, and New Zealand. These not only
present delicious beers but give some insight into how professional
brewers design their recipes to get the most out of their hops. As always,
Stan imparts wisdom in an engaging and accessible fashion, making this
an amazing compendium on “every brewer's favorite flower.”
Extreme Brewing is a recipe-driven resource for aspiring home brewers
who are interested in recreating these specialty beers at home, but don't
have the time to learn the in-depth science and lore behind homebrewing. As such, all recipes are malt-syrup based (the simplest brewing
method) with variations for partial-grain brewing. While recipes are
included for classic beer styles -- ales and lagers -- Extreme Brewing has a
unique emphasis on hybrid styles that use fruit, vegetables, herbs and
spices to create unique flavor combinations. Once their brew is complete,
readers can turn to section three, The Rewards of Your Labor, to receive
guidance on presentation, including corking, bottle selection and labeling
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as well as detailed information on food pairings, including recipes for
beer infused dishes and fun ideas for themed dinners that tallow the
reader to share their creations with family and friends.
Brew your own clones of Magic Hat #9, Ithaca Brown, Moose Drool,
Samuel Adams Boston Ale, and 196 more commercial beers! Revised,
improved, and expanded, this second edition of CloneBrews contains 50
brand-new recipes, updated mashing guidelines, and a food pairing
feature that recommends the best fare to match every beer. With basic
brewing equipment and a bit of know-how, you can duplicate all of your
favorite lagers and ales from home.
Mastering Homebrew
Ultimate Beer
Brewing with Wheat
Recipes, Tales and World-Altering Meditations in a Glass
How To Brew
Featuring 300 Homebrew Recipes from Your Favorite Breweries
Mad Science in the Pursuit of Great Beer
The Practical Guide to Aroma, Bitterness and the Culture of Hops
The Ultimate Book of Craft Beer is the bible for beer lovers and foodies everywhere. From simple
lagers to complex stouts, scattered between all the sage advice and mouth-watering recipes, there
are profiles on beers from around the world that you’ll definitely want to try. Perfect for everyone
from beginners to old hands, this fun and accessible book guides you from how beer is made and
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how to store it, to what to look for when you’re in a pub. This guide shows you how to identify the
beer styles you might like to try with a ‘if you like this, try this’ section, how to make the most
gooey indulgent chocolate brownies with beer, and when and how to add a little pizazz to your
cocktails with a splash or two of your favourite brew.
Craft beer culture and industry have recently grown exponentially with over 4000 craft brewers
operating in the United States alone. Brew Your Business: The Ultimate Craft Beer Playbook
incorporates cultural, legal, business, public relations, management, science, networking, and
brewing experience into one easily accessible book for everyone wanting to know more about craft
beer brewing, tasting, and selling. Thoroughly researched, the authors provide a tasty overview of
the various types of craft beer, methods for brewing, and opportunities for taking your crafted
beer to market. In their Talking from the Tap! Interviews, industry experts offer their takes on
what they do, how they arrived in their current positions, why they do it, and where they are going
in the industry. Whether you are new to craft beer or have been in the industry for a while, you
will find in these pages a go-to guide to many topics of importance to all brewers, drinkers, and
enthusiasts. It’s time to get serious about craft brewing and the culture of craft beer. So, choose
your favorite suds and set out upon this journey. You won’t be disappointed. Cheers!
Charlie Papazian, master brewer and founder and president of the American Homebrewer's
Association and Association of Brewers, presents a fully revised edition of his essential guide to
homebrewing. This third edition of the best-selling and most trusted homebrewing guide includes
a complete update of all instructions, recipes, charts, and guidelines. Everything you need to get
started is here, including classic and new recipes for brewing stouts, ales, lagers, pilseners,
porters, specialty beers, and honey meads. The Complete Joy of Homebrewing, third edition,
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includes: Getting your home brewery together: the basics -- malt, hops, yeast, and water Ten easy
lessons for making your first batch of beer Creating world-class styles of beer (IPA, Belgian
wheat, German Kölsch and Bock, barley wine, American lagers, to name a few) Using fruit, honey,
and herbs for a spicier, more festive brew Brewing with malt extracts for an unlimited range of
strengths and flavors Advanced brewing techniques using specialty hops or the all-grain method
or mash extracts A complete homebrewer's glossary, troubleshooting tips, and an up-to-date
resource section And much, much more Be sure to check out Charlie's The Homebrewer's
Companion for over 60 additional recipes and more detailed charts and tables, techniques, and
equipment information for the advanced brewer.
**FREE SAMPLER** BrewDog is one of the world's fastest-growing food and drink brands.
Well known for their crowdfunded, rapid expansion and iconoclastic approach, the company now
has a wide range of award-winning craft beers (67 to date) that are stocked by every major
retailer, 55 BrewDog-branded bars around the world and is just opening a major brewery in
Ohio. Their first beer book will focus on explaining craft beer to the widest possible audience. It
will include a survey of what makes craft beer great, how to understand different beer styles, how
to cook with beer and match beers and food, right through to how to brew your own. It will be
both a window into the BrewDog world and a repository of essential information. Designed in the
highly individual style of the brand, the book will include quirky features such as spaces to place
your drop of beer once you've ticked a particular beer off your 'to-drink' list and a DIY beer mat.
We hope that you enjoy this free sampler.
CloneBrews, 2nd Edition
For The Love of Hops
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Everything you need to know to brew beer right the first time
Tasting Beer, 2nd Edition
Brewing Classic Styles
The Story of Sierra Nevada Brewing Co.
A Compendium of the World's Best Brews
A Practical Guide from Field to Brewhouse
Presents a humorous guide to beer drinking, describing the history of the beverage, beer
paraphrenalia, and includes the directions for over forty drinking games.
Award-winning brewer Jamil Zainasheff teams up with homebrewing expert John J. Palmer to
share award-winning recipes for each of the 80-plus competition styles. Using extract-based
recipes for most categories, the duo gives sure-footed guidance to brewers interested in
reproducing classic beer styles for their own enjoyment or to enter into competitions.
Brewers often call malt the soul of beer. Fourth in the Brewing Elements series, Malt: A
Practical Guide from Field to Brewhouse delves into the intricacies of this key ingredient used
in virtually all beers. This book provides a comprehensive overview of malt, with primary focus
on barley, from the field through the malting process. With primers on history, agricultural
development and physiology of the barley kernel, John Mallett (Bell’s Brewery, Inc.) leads us
through the enzymatic conversion that takes place during the malting process. A detailed
discussion of enzymes, the Maillard reaction, and specialty malts follows. Quality and analysis,
malt selection, and storage and handling are explained. This book is of value to all brewers, of
all experience levels, who wish to learn more about the role of malt as the backbone of beer.
Fully revised and expanded, How to Brew is the definitive guide to making quality beers at
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home. Whether you want simple, sure-fire instructions for making your first beer, or you’re a
seasoned homebrewer working with all-grain batches, this book has something for you. Palmer
adeptly covers the full range of brewing possibilities—accurately, clearly and simply. From
ingredients and methods to recipes and equipment, this book is loaded with valuable
information for any stage brewer.
A Study of Serious Brewing Issues
The Ultimate Book of Craft Beer
Brew Like a Monk
Solutions to Every Problem, Answers to Every Question
The Best Art & Design from Breweries Around the World
The Brew Your Own Big Book of Homebrewing
Over 200 Recipes for Muffins, Cookies, Breads, and More
Water is arguably the most critical and least understood of the foundation elements in brewing beer.
Water: A Comprehensive Guide for Brewers, third in Brewers Publications’ Brewing Elements series,
takes the mystery out of water’s role in the brewing process. The book leads brewers through the
chemistry and treatment of brewing water, from an overview of water sources, to adjusting water for
different beer styles, and different brewery processes, to wastewater treatment. The discussions include
how to read water reports, understanding flavor contributions, residual alkalinity, malt acidity, and mash
pH.
Brooklyn Brew Shop’s Beer Making Book takes brewing out of the basement and into the kitchen.
Erica Shea and Stephen Valand show that with a little space, a few tools, and the same ingredients
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breweries use, you too can make delicious craft beer right on your stovetop. Greenmarket-inspired and
seasonally brewed, these 52 recipes include Everyday IPA and Rose Cheeked & Blonde for spring;
Grapefruit Honey Ale and S’More Beer for summer; Apple Crisp Ale and Peanut Butter Porter for
fall; Chestnut Brown ale and Gingerbread Ale for winter; and even four gluten-free brews. You’ll also
find tips for growing hops, suggestions for food pairings, and recipes for cooking with beer. Brooklyn
Brew Shop’s Beer Making Book offers a new approach to artisanal brewing and is a must-own for beer
lovers, seasonally minded cooks, and anyone who gets a kick out of saying “I made this!”
Ashton Lewis supplies practical, easy-to-follow answers to all the questions that bubble up in the course
of brewing your own beer. Covering all stages of the homebrew process, Lewis provides expert advice on
buying hops, sanitizing your equipment, troubleshooting unpleasant flavors, the best way to pour beer
into a glass, and much more. This comprehensive guide will help you understand brewing chemistry, fix
problems, and achieve the flavor and balance you want in all of your handcrafted beers.
Trial. Error. Better Beer. When most brewers think of an experimental beer, odd creations come to
mind. And sure, in this book you can learn how to brew with ingredients like bacon, chanterelle
mushrooms, defatted cacao nibs, and peanut butter powder. However, experimental homebrewing is
more than that. It's about making good beer--the best beer, in fact. It's about tweaking process,
designing solid recipes, and blind evaluations. So put on your goggles, step inside the lab, and learn from
two of the craziest scientists around: Drew Beechum and Denny Conn. Get your hands dirty and tackle
a money-saving project or try your hand at an off-the-wall technique. Freeze yourself an Eisbeer, make a
batch of canned starter wort, fake a cask ale, extract flavors with distillation, or sit down at the
microscope and do some yeast cell counting. More than 30 recipes and a full chapter of open-ended
experiments will complete your transformation. Before you realize it, you'll be donning a white lab coat
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and sharing your own delicious results!
Craft Beer for the People
The Most Comprehensive Book for Home and Microbrewers
All-Grain and Extract Brewing * Kegging * 50+ Craft Beer Recipes * Tips and Tricks from the Pros
Trappist, Abbey, and Strong Belgian Ales and How to Brew Them
Principles of Brewing Science
Beyond the Pale
Extreme Brewing
The Homebrewer's Answer Book

“The only book you need to understand the world’s most popular beverage. I
swear on a stack of these, it’s a thumping good read.”––John Holl, editor of All
About Beer Magazine and author of The American Craft Beer Cookbook Imagine
sitting in your favorite pub with a friend who happens to be a world-class expert
on beer. That’s this book. It covers the history: how we got from gruel-beer to
black IPA in 10,000 years. The alchemy: malts, grains, and the miracle of hops.
The variety: dozens of styles and hundreds of recommended brews (including
suggestions based on your taste preferences), divided into four sections––Ales,
Wheat Beers, Lagers, and Tart and Wild Ales––and all described in
mouthwatering detail. The curiosity: how to read a Belgian label; the talk of two
Budweisers; porter, the first superstyle; and what, exactly, a lager is. The
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pleasure. Because you don’t merely taste beer, you experience it. Winner of a
2016 IACP Award “Covers a lot of ground, from beer styles and brewing methods
to drinking culture past and present. There’s something for beer novices and beer
geeks alike.”––Ken Grossman, founder, Sierra Nevada Brewing Co. “Erudite,
encyclopedic, and enormously entertaining aren’t words you normally associate
with beer, but The Beer Bible is no ordinary beer book. As scinitillating, diverse,
and refreshing as man’s oldest alcoholic beverage itself.”––Steve Raichlen,
author of Project Smoke and How to Grill
Principles of Brewing Science is an indispensable reference which applies the
practical language of science to the art of brewing. As an introduction to the
science of brewing chemistry for the homebrewer to the serious brewer’s desire
for detailed scientific explanations of the process, Principles is a standard
addition to any brewing bookshelf.
"How do you brew the best beer ever? Start with this book's photo-intensive
guide to all-grain brewing, or skip ahead to advanced mashing techniques and
malt selection. Then explore whatever calls to you: take a crash course in water
chemistry, try whirlpool hopping, brew a fruit beer, capture wild yeast, make your
first Berliner Weisse, or kick the bottles and start kegging. Unique recipes cover
everything from traditional parti-gyle stouts to a style-bending American wild
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ale."--Amazon.com.
Radical Brewing takes a hip and creative look at beer brewing, presented with a
graphically appealing two-color layout.
The Complete Guide to Brewing Delicious Beer
Brew Your Business
52 Seasonal Recipes for Small Batches
BrewDog
Ask a Manager
All-Grain Brewing and Other Next Steps
The Practical Guide to Beer Fermentation
History, Brewing, Techniques, Recipes
Everything needed to brew beer right the first time. Presented in a light-hearted style without
frivolous interruptions, this authoritative text introduces brewing in a easy step-by-step review.
'I'm a HUGE fan of Alison Green's "Ask a Manager" column. This book is even better' Robert
Sutton, author of The No Asshole Rule and The Asshole Survival Guide 'Ask A Manager is the
book I wish I'd had in my desk drawer when I was starting out (or even, let's be honest, fifteen
years in)' - Sarah Knight, New York Times bestselling author of The Life-Changing Magic of Not
Giving a F*ck A witty, practical guide to navigating 200 difficult professional conversations Ten
years as a workplace advice columnist has taught Alison Green that people avoid awkward
conversations in the office because they don't know what to say. Thankfully, Alison does. In this
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incredibly helpful book, she takes on the tough discussions you may need to have during your
career. You'll learn what to say when: · colleagues push their work on you - then take credit for it
· you accidentally trash-talk someone in an email and hit 'reply all' · you're being micromanaged
- or not being managed at all · your boss seems unhappy with your work · you got too drunk at
the Christmas party With sharp, sage advice and candid letters from real-life readers, Ask a
Manager will help you successfully navigate the stormy seas of office life.
80 Winning Recipes Anyone Can Brew
The Book of Beer Awesomeness
New Brewing Lager Beer
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