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 Lots to talk about this newsletter, and not lots of room, 
so letõs jump right in:

 For Those About to Mash, 
We Salute You!

 For those of the òall-grain persuasion,ó we bring good tid-
ings, yet doubled.  First off, our cranky old mill, which we have 
loved dearly for many long years, is þ nally being retired.  We are 
taking it up to a òfarmó in the country where it can live out the rest 
of its years crushing soft chewy oat kernels at Uncle Jesseõs Idyllic 
Baby Animal Petting Zoo.
 And in its place, we are bringing in the big guns: a TRIPLE 
roller, industrial grain mill coupled to a 1/3 horsepower 175 RPM 
gearmotor.  So, what does that mean for you, O all-grainer?  Three 
rollers will crack barley more efþ ciently than two, resulting in a 
better, more professional crush, more quickly than we have been 
able to deliver in the past.  And?  Well, all things being equal, this 
should yield YOU higher starting gravities (or smaller grain bills) 
and better, cleaner sparges.  And how much will you, Joe Masher, 
pay for this incredible equipment upgrade?  Ten cents a pound, 
þ fteen cents a pound?  How about: absolutely nothing.  Our new mill 
should be online before the New Year, so be sure to check it out.
 And in another bit of great news for the all-grain brewer, 
Main Street is now stocking something that I have absolutely no 
understanding of, but þ nd to work amazingly well.  We are now 
stocking pH 5.2 buffer.  This is a powder that you can add to your 
grain mash at the rate of one Tablespoon per þ ve gallon batch.  It 
automatically adjusts your mash to - guess what? - a pH of 5.2.  This 
is the optimal pH of a grain mash, and helps ÿ avor development and 
enzyme conversion go to completeness.  For all of you pH-ophobes 
that refuse to purchase a digital meter of your own, this is the magic 
powder that you have been waiting for.  Mix it in, and you have the 
perfect pH.  Although my vast knowledge of brewing chemistry fails 
me when it comes to understanding how, exactly, this works, I ac-
cept the mysteries of water chemistry and bow down before the men 
of science who made this possible.

Hardware Makes It 
Easy

 Main Street has recently become a distrib-
utor of Blichman Engineering.  These guys make 
The Therminator, the incredible counterÿ ow wort 
chiller, and The Beer Gun, a cool new device for 
þ lling carbonated beer from a keg into a bottle.  We 

are stocking both of these right now.  Blichman also makes very 
nice stainless steel conical fermenters which we are able to get in 
at competitive prices.  Check out our website for the latest info on 
these new products.

NEW CROP Oð HOPS:
The new (2005) hop crop is here and alpha levels appear 

mostly consistent with last year.  But - as most of you already know 
- oil contents are at their highest right now, making THIS - right now 
- the best time to brew all of those hoppy IPAõs, pale ales, pilsners 
and Northwest style ales that we love so much.

And, for a limited Time, we are stocking fresh loose-leaf 
Czechoslovakian Saaz hops.  Donõt ask me how we got them, it 
may have been an oversight at Customs, because typically we can-
not GET Czechoslovakian leaf hops - we usually only see them in 
pelletized form.  But we DO have them and - what luck! - just in 
time for lagering (pilsner) season.  Not only that, but we are charg-
ing the same price for them as all of our domestic hops.  So òczechó 
them out before The Man realizes what he sold me and orders a total 
hop recall.  We have a great òUrquelló recipe which uses 100% Saaz, 
and I bet your garage is looking awfully cold right about now...
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They have been announced, they sound great this year, and 

the deadline is FAST approaching.  Check out Page Three of the 
newsletter for a complete rundown of this yearõs releases, and - take 
note -orders need to be placed by December 12.

 
Sheõs As Pretty as a Daisy..
Yes, once again, we have a small amount of Poison Oak 

honey back in stock.  For those that have had it, nothing more need 
be said.  For those that fear it, please, continue your foolish aver-
sion, that just leaves more for the rest of us.  But, no matter what, 
there will never be enough of this incredible honey for The Teeming 
Masses that wait and stock up as soon as it appears.  And - Christmas 
hint - nothing says òHoney, I love youó like a little honey from the 

leaves of three.
 

 íMore, more, more...î
Well, no more room, but be sure to check out our 

website for news, information and updated blogtoids 
about the store, and what is happening in the near Fu-
ture down at the Main Street bunker.

Now on with the newsletter...
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