
White will also be on 
site,  so pay close at-
ǘŜƴǘƛƻƴ ǘƻ ǿƘƻ ȅƻǳΩǊŜ 
ǘŀƭƪƛƴƎ ǘƻΣ aƛƪŜΩǎ ōŜŜƴ 
known to act as Chris if 
ȅƻǳ ŘƻƴΩǘ Ŏŀƭƭ ƘƛƳ ƻǳǘΗ 
LΩƭƭ ŀƭǎƻ ōŜ ǘƘŜǊŜΣ  ǘƻ 
field your questions, 
hear your stories, and 
tell you mine, because 
everybody knows that 
behind every great 
beer, there is great 
yeast.  
White Labs is sponsor-
ing Pro Night, so make 
sure you come out and 
get your 15th anniver-
sary commemorative 
glasses sponsored by 
BYO, White Labs, and 
More Beer! 

IŜǊŜΩǎ ǘƻ ƘƻƳŜōǊŜǿΗ 
What better way to 
celebrate than with a 
weekend of technical 
talks, brewery tours 
and a heck of a lot of 
homebrewed beers . 
This year White Labs 
ǿƛƭƭ ōŜ ǘƘŜǊŜ ŀƴŘ ǿŜΩƭƭ 
be bringing our drink-
ing glasses Φ ²ŜΩƭƭ ƘŀǾŜ 
a table in the hospital-
ity suite throughout the 
conference  where 
ǿŜΩƭƭ ōŜ ƘŀƴƎƛƴƎ ƻǳǘ 
having homebrew and 
talking shop! In atten-
dance will be home-
brewer and customer 
service representa-
tive  John Carroll who is 
lucky enough to live in 
Boulder, Colorado 
where great beers 
abound. John handles 
many homebrew tech-
nical questions and is a 
big part of his local 

homebrew club Indian 
Peaks Alers. John has 
given a few talks on 
homebrewing and 
yeast, so stop by and 
meet him during pro or 

club  night at the White 
Labs table.  
This year is our 15th  
anniversary, and we all 
wanted to be there to 
thank you for your sup-
port. 
Twins Chris and Mike 

NHC is Here!  

Inside the Mind of a Master Brewer ð Mike Duggan from Dugganõs 

Brewery Tells Us How Toronto Does Beer  

How did you start 
Brewing?  
I started brewing at 
home around 1983 and 
professionally in 1988. I 
worked Coca Cola be-
fore this, and that is 

where I really learned 
about making bever-
ages. 
Favorite Beer Right 
Now:  
¦ǎǳŀƭƭȅ ƛǘ Ωǎ ǘƘŜ ƻƴŜ  ƛƴ 
front of me (which is 

about 20 different 
types at this moment). I 
have to say it is a tie 
between our #9 IPA 
and our #8 Porter (a 
father always picks his 
own children after all). 

Brought to You By White Labs Inc, produced by Ashley Paulsworth  

/ǳǎǘƻƳŜǊ /ƭǳō bŜǿǎƭŜǘǘŜǊ WǳƴŜ млΩ 

My first homebrew on  the 

spiral staircase of my new  

apartment!  
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meant you were even 
poorer, so we brewed to 
have beer. We had a 
taste for British Ales 
(some of the guys were 
from England) and if we 
lucky enough to find 
ǘƘŜƳ ǿŜ ŎƻǳƭŘƴΩǘ ŀŦŦƻǊŘ 
to drink them. So we 
ƳŀŘŜ ǘƘŜƳΦ LǎƴΩǘ ƛǘ ǎǳǊπ
prising how fast 5 gallons 
of beer can disappear 
when it takes weeks to 
make? 
Advice for Aspiring 
Homebrewers? Sanita-
tion and yeast are proba-
bly the hardest things to 
master (as they are for 
professional brewers) so 
spend some time working 
on these areas. The re-
wards are worth it. 
Talk a little about what 
led you to open your res-
taurant brew pub and 
Ƙƻǿ ƛǘΩǎ ƎƻƛƴƎΦ I love the 
idea of making beer and 
sharing it with others. 
The brewpub really al-
lows me to experiment 
(batch size is 8HL com-
pared to 180HL at the 
main brewery) and I can 
get the drinkers response 
immediately. There is 
nothing finer then watch-
ing someone enjoy your 
work. We have been 
growing and growing 
since we opened, and I 
am just wondering 
when I will get to sleep 
if we keep growing at this 
rate. I still make all the 

My favorite thing about 
being a brewer is?  
Being able to create 
beers that I enjoy and 
being lucky that enough 
other people also enjoy 
them to allow me to con-
tinue being a brewer 
όǘƘŀǘ ΨǿƘŀǘ ƎƻŜǎ ŀǊƻǳƴŘ  
ŎƻƳŜǎ ŀǊƻǳƴŘΩ ƛŘŜŀύΦ 
What are some chal-
lenges Toronto Home-
brewers Face? ²Ŝ ŘƻƴΩǘ 
have any real homebrew 
ǎƘƻǇǎΦ L ǎǘƛƭƭ ŎŀƴΩǘ ōŜƭƛŜǾŜ 
that. We had a few but 
with on-line shopping and 
the always-thrifty home-
brewer, they could not 
make a go of it. I think 
that is a big problem, es-
pecially for new brewers. 
Tell us a little about your 
involvement with the 
homebrew community in 
Toronto. I joined CABA 
(Canadian Amateur Brew-
ŜǊǎ !ǎŎΦύ ōŀŎƪ ƛƴ ǘƘŜ улΩǎΦ 
It was great for meeting 
fellow brewers, brewing 
contests and sampling so 
many different styles of 
beer. From that I got into 
judging and now I am a 
BJCP judge. And from 
that pool of homebrew-
ers many of us went on to 
brew professionally. 
L ǿƻǳƭŘƴΩǘ ƘŀǾŜ ōŜŎƻƳŜ 
ŀ ōǊŜǿŜǊ ƛŦΧL ǿŀǎƴΩǘ ƛƴ ŀ 
band and going to univer-
sity. Our band ran on 
beer and being in a band 
meant that you were 
poor. Going to University 

beer at the pub myself. 
I saw you rock out while 
in Toronto- any plans for 
a US tour? Or just where 
can people catch a 
show? Playing music is a 
great release and I have 
been doing it since I was 
ŦƻǳǊ ǎƻ L ǇǊƻōŀōƭȅ ǿƻƴΩǘ 
stop now. I toured 
enough when I was 
ȅƻǳƴƎŜǊ ǎƻ L ŘƻƴΩǘ Ƴƛǎǎ ƛǘ 
now. We recently head-
lined the opening of Ca-
nadian Music Week here 
in Toronto, which was 
great. With everything 
that is going on concerts 
will be at a minimum for 
a few (beer) months. 
hǘƘŜǊ ǘƘƛƴƎǎ ȅƻǳΩŘ ƭƛƪŜ ǘƻ 
express: Brewing is such 
ŀ ƎǊŜŀǘ ŜƴŘŜŀǾƻǊΣ ŀƴŘ LΩƳ 
surprised by how many 
ǇŜƻǇƭŜ ŘƻƴΩǘ ǳƴŘŜǊǎǘŀƴŘ 
ƛǘΩǎ ƛƳǇƻǊǘŀƴŎŜ ƛƴ ƘǳƳŀƴ 
history. And, I am even 
more surprised that more 
women are not brewing. 
Why is that?? Women 
have been our brewers 
for most of our history, it 
would be great to see 
where they could drive 
the current flavor/style 
situation. 

Inside the Mind of a Master Brewer ð Continued  
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ά{ŀƴƛǘŀǘƛƻƴ ŀƴŘ 

yeast are 

probably the 

hardest things to 

ƳŀǎǘŜǊ ά 

- Brewer Mike 

Duggan 

 

Want to know more about 
what White Labs is doing? 
Follow us on Twitter! 
Www.twitter.com/
whitelabs 



of the sugars present in the 
wort. The easier it is for the 
sugars to be digested by the 
yeast the higher the alcohol 
content will be. 
 
After a few weeks of stor-
age I notice chill haze in my 
beer, how can I prevent 
this? 
Both Amino Quik 
and Clarity Ferm 
can help with this. 
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óLove using your 

products, every time 

I've brewed beer, I 

have had no question 

as to the quality of the 

yeast. Thanks so much 

for such perfect and  

reliable yeast strains. 

They truly make the 

difference in taste and 

quality of the brews ô 

¶ Malt  8 lbs Pilsen Malt 
¶ 1 lb. Caracrystal Wheat 

Malt 
¶ 1 lb Aromatic Malt 
¶ 8 oz. Carabrown Malt 
¶ 4 oz Carapils Malt 
¶ 1 lb Cane Sugar 
¶ 1 tsp   Irish Moss 
¶ 1 oz. Saaz Hops (60min 

boil) 
¶ WLP510 Bastogne Bel-

gian Ale Yeast 

Belgian Dubbel Reserve ð 5 Gallon All Grain  

ability of our enzymes.  

In this experiment, John 

used our WLP320 Ameri-

can Hefeweizen to brew 

an American Wheat ale. 

One carboy was dosed 

with 5mls of Clarity Ferm, 

which is used to reduce 

chill haze. Clarity Ferm is 

an endoprote-

ase, which 

means that it 

cuts off  the 

proline from the ends of 

polyphenols so that they 

no longer aggregate and 

cause chill haze. The beer 

was bottled last week and 

the results will be in soon! 

Enzymes in Action!  

White Labs likes to put 

our products to the test. 

What better way to do 

that then to charge our 

homebrewer extraordi-

nare with the task of 

brewing split batches! For 

his next brew, John Car-

roll will be brewing  a 

split batch to test the  

Mash grains in 3 gallons 

water at 155-160 F for 45 

minutes.  Sparge wort 

and collect to 5 gallons. 

Add bittering hops and 

bring to a boil.  Boil for 60 

minutes.  Heat cane 

sugar in saucepan. Stir 

constantly until liquid 

and slightly browned.  

Add cane sugar, and Irish 

Moss to the wort. Boil 15 

more minutes.  Cool to 

70º F, oxygenate wort 

and then add 2 vials 

WLP510 Bastogne Bel-

gian Ale yeast. 

methods by maximizing effi-
ciency. 
 
Will Enzymes Change the 
Flavor of My Beer? 
Because enzymes are very 
specific, they do not affect 
the final flavor product. 
 
I am trying to make a high 
gravity beer, what kind of 
enzyme will help with this? 
Ultra-Ferm helps to cut 
down on residual sugars by 
increasing the fermentability 

White Labs Releases Fermentation Enzymes!  

 

On April 1st White Labs began offering fermentation enzymes to both professional 
brewers and homebrewers. White Labs is the sole distributor of these enzymes in 
ǘƘŜ ¦{ ŀƴŘ ǘƻ ƳŀƪŜ ǘƘƛƴƎǎ ŀ ƭƛǘǘƭŜ ŎƭŜŀǊŜǊ ŦƻǊ ȅƻǳΣ ǿŜΩǾŜ ŘŜǾŜƭƻǇŜŘ ŀƴ FAQ section 
on enzymes in this issue. 

What Are Enzymes? 
Enzymes are catalytic pro-
teins that are naturally oc-
curring and lower the en-
ergy needed for a reaction 
to occur. 
 
Why do I Need to Use En-
zymes? 
Many of the reactions that 
take place during the mash 
or fermentation cannot 
take place without the addi-
tion of enzymes. Enzymes 
help to optimize production 

John Carroll, 

White Labs cus-

tomer service rep-

resentative , put-

ting our products to 

the test in his split 

batch brew! 



White Labs challenges you 

to brew with one of our 

platinum strains this month 

and every month!  These 

strains are made available 

to homebrewers for 2 

months out of the year.  
 

Share your homebrewing 

story with us on Facebook 

ŀƴŘ ȅƻǳΩƭƭ ōŜ ŀǳǘƻƳŀǘƛŎŀƭƭȅ 

entered to win a free vial of 

yeast! All you have to do is 

go to www.facebook.com 

ǎŜŀǊŎƘ ΨL .ǊŜǿ ²ƘƛǘŜƭŀōǎΩ 

and go to the discussion 

section to tell us about your 

homebrew. We want to 

know how the beer tastes 

and how you made it! Each 

ƳƻƴǘƘ ǿŜΩƭƭ ǎŜƭŜŎǘ ŀ ǿƛƴƴŜǊ 

who will receive a free vial 

of yeast!  
 

The upcoming platinum 

strains are listed to the right 

ŀƴŘ ǘƘƛǎ ƳƻƴǘƘΩǎ ŎƭƻƴŜ ǊŜŎπ

ipe suggests a great brew to 

make with WLP510.  

 

Good luck and may your 

brew be tasty! 

May/June  

¶ WLP072 French Ale  

 Great for Biere de 

 Garde and other 

 specialty beers!  

¶ WLP 410 Belgian Wit II 

 70-75% Attenution 

 once it kicks off.

 Oxygenate heavily. 

¶ WLP510 Bastone Bel-

gian  

 Great for high       

 gravity Belgians! 

At 3:30am we were hit by 

an 8.8 magnitude earth-

quake.  I kept the yeast 

going through the next 

two weeks of insanity 

(happily it had survived the 

quake just fine, as had our 

house and family).  Last 

night I started the brew.  

Just as I got the boil going -  

Just last night I was brew-

ing a California steam 

beer, which had been 

much delayed.  I live in 

Santiago, Chile, and had 

been planning to brew 

Saturday Feb 27th.  The 

yeast was ready to go, I 

was about to do my very 

first partial-mash recipe.  

White Labs Platinum Contest!  

Try a Platinum! Specialty strain available two months out of the year to homebrewers! 

Homebrewerõs Story 
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power went out.  It stayed 
out for 2 hours, and I fin-
ished brewing by the light 
of my head lamp, which 
has become one of my 
best friends of late.  The 
beer is currently in the pri-
mary, bubbling happily.  I 
lost a few bottles in the 
quake, but am looking for-
ward to bottling and drink-
ing this brew! 

Win Free Yeast!  

Brew with a 
Platinum Strain 
and share your 
story at I Brew 
White Labs on 
Facebook.com 

Head of White Labs 

laboratory depart-

ment, a pregnant 

Neva Parker brews on 

her stainless system. 

in San Diego. Baby 

Ada, who is now over 

a year old was brew-

ing before she was 

walking! 

  At 3:30am we 

were hit by an 8.8 

magnitude earth-

quake.  I kept the 

yeast going 

through the next 

two weeks of       

insanity. 


