Learnhow to successfully
add flavors tobeer with
this how-to video from
the editors of Craft Beer &
Brewing Magazine™!

Join Odell Brewing Company lead cellarman
(and long-time homebrewer) Jay Montez as
heleads you through an ingredient-by-ingre-
dient master class on adding flavors to your
beer. He covers the whats, the whens, and the
hows of adding:

Chocolate
Coffee
Fruit
Chiles
Herbs =
Spices

Extracts

Distilled Spirits and more!

Youlllearn how to prepare fruit to avoid
infecting your beer, when to add coffee to
get flavor without excessive bitterness, what
tolook for in extract ingredients that might
kill the head on your beer, and other helpful
information to make your beer better!

Brewing

Running time 38:19. This DVD is for your
private home viewing only. Not authorized
for any other use. © 2014 Unfiltered
Media Group, LLC. All rights reserved.
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For Craft Beer & Brewing Magazine™ subscriptions, single copies, and merchandise, visit shop.beerandbrewing.com
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9% GOBIG: The Secrets
Behind Huge Stouts
9% Stouts Heat Up:
. Brewers Add Spice

9% Brewers'Favorite
Barrel-Aged Stouts

) 50+ Stouts Reviewed, ‘.\\

Subscribe now to Craft
Beer & Brewing Maga- pilay ks
zine™, and don't missa D
single issue! We pack W IU“ ] |
each issue with great
recipes, techniques, and
inspiration for home-
brewing great beer, plus
style features for brew-
ers and craft beer lovers
and recipes for cooking
with beer (and pairing it
too). There’s something
for every homebrewer
and craft beer lover in
Craft Beer & Brewing
Magazine.

Subscribenow at
shopbeerandbrewingcom
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