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New Lager Yeasts:  Just in time for the dark cold 
days of Winter, Main Street has FINALLY been able to acquire 
dehydrated (dried) lager yeasts.  For years we were told that it was 
impossible to dehydrate a lager yeast -- it did òsomethingó to the 
cells that made them less viable.  òIt corrupted their purity, Kev...ó 
I had been told countless times, and - I was warned - any company 
that claimed to have a dehydrated lager strain was selling snake oil.  
òTheyõre charlatans, man, it just ainõt true...ó  If you wanted a true 
lager yeast, common knowledge stated, you had to use one of the 
pure liquid cultures. Case freakinõ closed.

Well, shatter those notions, me droogs.  Thanks to our 
friends at Fermentis, we now have not one, but two, dried lager 
varieties.  The two strains are S-23, described as òa true lager strain 

capable of producing continental 
pilsners...ó and W-34 òthe most 
popular lager strain in the world, 
originally from the Weihenstephan 
institute of Germany...ó

Although I still think that you 
will get more variety from the 
liquid cultures of White Labs 
and Wyeast, for those looking for 

quick, easy and foolproof dried cultures, this is a great addition to 
the yeast bank here at Main Street.

Conical Fermenters:  For the past year or two, we 
have had an òunadvertised specialó in regards to some high-end 
conical fermenters.  Main Street is proud to be an ofþ cial Blich-
mann Engineering retail outlet, and, although we do not stock their 
stainless steel conical fermenters in the store, we are able to sell 
them at bargain basement prices and have them shipped directly to 
your house.   Let me be upfront: these are not inexpensive units.  I 
wonõt kid you.  But they are beautiful pieces of stainless steel art, 
and would look stunning not only in the brewhouse, but, perhaps, in 
the corner of the living room, next to the Christmas tree (hint hint).  
Those that have purchased them over the past few months have (1) 
drooled all over them, and (2) spoken very highly of their design and 
engineering.  Not an ill word has been heard, at least not from my 
customers.  You can þ nd more information on www.mainbrew.com, 
but we are now selling these metallic monstrosities for the following 
prices:

7 gallon............................ $515.00
14.5 gallon........................$539.00
27 gallon...........................$799.00

Optional leg extensions are $110.00 for any of the units, 
and shipping directly to your house anywhere in the continental 
US is $40.00.  If you pay with a check or cash, you will also get a 
$40.00 gift certiþ cate to Main Street Homebrew, basically giving 
you free shipping.  How can you beat that?  Well, you canõt, re-
ally....  (OK, have someone buy it for you, that would beat it, but 
other than that, itõs a pretty darn good deal...)

New Hops:  After several months of hop supply issues, 
we are now fully stocked with new crop (2006) fresh leaf hops.  
Not only that, but we have discovered a rare cache of TRUE loose 
leaf Czechoslovakian Saaz hops -- straight from the Czech Re-
public, no less.  These are the classic hops used in European-style 
pilsners, the classic example being Pilsner Urquell.  I am not sure 
how long I will be able to get these in, so if you want to revel in 
that true Old World hoppiness, czech out these leafy buds before 
they disappear forever -- or at least for the season...  Best news: 
price is the same as our domestic leaf hops!

New Base Malt: All-grainers take note.  We are now 
stocking Paciþ c Northwest Pale Ale malt.  This is a great substitute 
for plain olõ 2-row (Klages) and is the same base malt they use at 
the celebrated Pelican Brewpub in Paciþ c City.  This malt is kilned 
at slightly higher temperatures to produce a deeper color and richer 
ÿ avor than regular 2-row.  It is also slightly more modiþ ed.  Best 
used for any beer in which you want a heartier, maltier ÿ avor, es-
pecially English style ales.

Now on with the newsletter.....
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