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DARK LAGER Dark Lagers: History, Mystery, Brewing
B Techniques, Recipes

Thomas Kraus-Weyermann and Horst Dornbusch
Item No. 72680 ©2018; 6" x 9" softcover; 304 pages; 3 pounds

Covers both historical and technical brewing topics with
a balance of science and wit; includes 40-plus recipes for
dark lagers.

$39.95 Price | $35.96 Member Price

Thomas Kraus-Wey¢
Horst Dornl

Brewery Brewery Cleaning: Equipment,.
Cleaning Procedures, and Troubleshooting

Equipment, Procedures,
and Troubleshooting

Richard J. Rench
Item No. 72697 ©2019; 8.5" X 11" hardcover; 157 pages; 2 pounds

Provides the theoretical and practical information needed to
identify and correct cleaning issues throughout the brewery.

$59.95 Price | $53.96 Member Price

MEMBERS SAVE 10%!

As part of your membership, you receive a 10% discount on all books,
flavor maps, gifts, and more! Join either ASBC (American Society of Brewing
Chemists) or Master Brewers (Master Brewers Association of the Americas)
to redeem your discount today!

Join online at asbcnet.org/community or
mbaa.com/membership; or call +1.651.454.7250

2 ORDERNOW » mbaa.com | asbcnet.org | Toll Free 1.800.328.7560



Color and Clarity

Charles W. Bamforth

The latest title in the series Practical Guides for Beer Quality

ASBC HANDBOOK SERIES

Practical Guides for

COLOR AND
CLARITY

Charles W. Bamforth
Item No. 96315
©2018;8"x 10"
softcover; 70 pages;
1 pound

Identifies factors
such as raw
materials, process-
ing, and packaging
that can affect
beer color and
clarity.

$49.95 Price
$44.96 Member Price

Quality

COLORax» CLARITY

Practical Guides for Beer Quality

FOAM

Charles W. Bamforth
Item No. 19002
©2012;8"%x 10"
softcover; 80 pages;
1 pound

Lauded as the
“foam owner’s
manual,” explores
the causes of foam
and the effects it
has on beer.

$49.95 Price
$44.96 Member Price

FLAVOR

FLAVOR

Charles W. Bamforth
Item No. 96230
©2014;8"x 10"
softcover; 96 pages;
1 pound

Offers practical
advice on brewing
for flavor char-
acteristics, with
troubleshooting
guides.

$49.95 Price
$44.96 Member Price

des f al

FRESHNE?S

FRESHNESS

Charles W. Bamforth
Item No. 96278
©2017;8"x 10"
softcover; 62 pages;
1 pound

Provides step-by-
step explanations
for interpreting
and fixing
problems with
flavor stability.

$49.95 Price
$44.96 Member Price



DIGITAL RESOURCES

— | Master Brewers Toolbox 3.0
JOOLEOX 20 u Item No. 72659

A programmable database that calculates
and stores all your specialty beer formulas
and works as well on 30 liter pilot trials as it

. ‘-_
B does on 1,000 barrel mega-brew roll outs.
——eee—e———————

$69 Price (Single User) | $62.10 Member Price (Single User)
$295 Price (Single Location/Shared Access)
$265.50 Member Price (Single Location/Shared Access)

ASBC Methods of Analysis

AVAILABLE ONLINE ONLY!

The ASBC Methods of Analysis, 14th Edition

is published in an online-only format and is
available through corporate and academic

|

. T
subscription access for every technical staff ég
person in your organization. =

PLUS!
Here's what you get beyond the methods
when you subscribe:

Subscribe by Phone
Contact ASBC Customer Care at
1.800.328.7560 in the U.S. and Canada

» Calculators / eXtras or +1.651.454.7250 elsewhere.
- Tables and Tools

« ldentification Guides Subscribe Online

- Beer Flavor Database asbcnet.org/moa

- Hop Flavor Database

Select One Option Below
- Flavor Standing Spiking Calculator

$995 per year, per site

+ Training Companies - Breweries, Suppliers, etc.
- Lab Basics
$595 per year, per site

Academic, Government, and

Nonprofit Institutions
Check out these Digital Resources at

mbaa.com/store or asbcnet.org/store $300 per year, per site
ASBC Corporate Member Company

Methods of Modern Homebrewing

Chris Colby
Item No. 44615 ©2017; 8" x 9" softcover; 224 pages; 2 pounds

Provides step-by-step instructions, plus helpful photos
and charts, for major homebrewing methods.

$24 Price | $21.60 Member Price
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TRAINING MATERIALS

The Practical Brewer, Third Edition

Edited by John T. McCabe
Item No. 25548 ©1999; 6" x 9" hardcover; 757 pages; 3 pounds

The latest edition includes three new chapters dealing with
low calorie beers/low alcohol beers, environmental issues, and
micro brewing.

$75 Price | $67.50 Member Price

El Cervecero en la Practica

Editado por Ray Klimovitz
Item No. 25505 ©2002; 6" x 9" hardcover; 840 pages; 3 pounds

Redactado por expertos de la industria, The Practical Brewer se ha
ganado una aceptacion a nivel mundial como una herramienta de
formacién bésica en el arte y ciencia cervecera.

$99 Price | $89.10 Member Price

A Handbook of Basic Brewing Calculations

Stephen R. Holle
Item No. 25513 ©2003; 8.5" x 11" spiral-bound softcover; 96 pages;
1 pound

Used by thousands of brewers worldwide, this indispensable book
provides step-by-step calculations from malt through dispense for
increased control over brewing variables and improved consistency.

$49 Price | $44.10 Member Price

ORDER NOW » mbaa.com | asbcnet.org | Toll Free 1.800.328.7560 5



COURSE MATERIALS

S Scientific Principles of Malting and Brewing
MALTING Charles W. Bamforth

AND
i E@\D v/ Item No. 96081 ©2006; 7" x 10" hardcover; 256 pages; 2 pounds
BREWING
R e Key issues involved with malting, brewhouse operations,

~¥ / fermentation, downstream processing, and product quality.
$89.95 Price | $80.96 Member Price

Beer Steward Handbook, Second Edition

Edited by Stephen R. Holle, Ray Klimovitz, Lars Larson, Karl Ockert, and
Steve Presley
Item No. 72635 ©2012; 7" x 10" softcover; 248 pages; 2 pounds

The brewing process, serving techniques, beer styles, rules for
pairing food and beer, ingredients, how to maintain freshness,
and ideal ways to serve beer.

=
=
-
&

$29.95 Price | $26.96 Member Price

MBAA Beer Tasting Journal

Item No. 72628 ©2011; 5.5" x 8.5" spiral-bound softcover; 100 pages;
" 1pound

LAt L LRI

Create a record of the great (and not-so-great) beers that you
taste, with fill-in-the-blank templates. Includes vocabulary guide
for reference.

$11.95 Price | $10.76 Member Price

Water: A Comprehensive Guide for Brewers

John Palmer and Colin Kaminski
Item No. 81991 ©2013; 6" x 9" softcover; 296 pages; 2 pounds

This book takes the mystery out of water’s role in the brewing
process.

$21 Price | $18.90 Member Price



INGREDIENTS

Hop Flavor and Aroma
AND AROMA
e Edited by Thomas H. Shellhammer
Item No. 51984 ©2009; 6" x 9" softcover; 200 pages; 2 pounds

New information on aromatic influences of hops on beer flavor that
are derived from hop oils, glycosides, and photo-oxidation products
of hop acids, including a brief explanation of the genetic attributes
of different hop strains.

$69 Price | $62.10 Member Price

For the Love of Hops: The Practical Guide to
Aroma, Bitterness and the Culture of Hops

Stan Hieronymus
Item No. 69015 ©2012; 6" x 9" softcover; 321 pages; 2 pounds

The nature of hops, their origins, and how to maximize their
positive attributes through the brewing process.

$21 Price | $18.90 Member Price

Malt: A Practical Guide from Field to
Brewhouse

John Mallett
Item No. 69121 ©2014; 6" x 9" softcover; 300 pages; 2 pounds

A comprehensive overview of malt, with primary focus on barley,
from the field through the malting process.

$21 Price | $18.90 Member Price

g The Craft Maltsters' Handbook

’r‘" | = Dave Thomas
1\1‘ A R Item No. 43620 ©2014; 5" x 8" hardcover; 214 pages; 1 pound

il | This handbook, produced with much love and years of experience,
il ﬁ ' [ will be of great value to a wide variety of people who work in or
L) haveinterest in this exciting industry.

$25.95 Price | $23.36 Member Price

> SAVE 10% on all products when you join Master Brewers or ASBC! 7



INGREDIENTS

8

ADDITIVES

SECOND EDITION

Edited by Jim Smith
and Lily Hong-Shum

Yeast: The Practical Guide to Beer
Fermentation

Chris White and Jamil Zainasheff
Item No. 81960 ©2010; 6" X 9" softcover; 304 pages; 2 pounds

How to set up a 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.

$21 Price | $18.90 Member Price

Barley Chemistry and Technology,
Second Edition

Edited by Peter R. Shewry and Steven E. Ullrich
Item No. 27793 ©2014; 8.5" x 11" hardcover; 336 pages; 3 pounds

The ins and outs of breeding, agronomy, and related plant sciences
as they pertain to the physiological and genetic perspectives of the
barley plant.

$299 Price | $269.10 Member Price

Food Additives Data Book, Second Edition

Edited by Jim Smith and Lily Hong-Shum
Item No. 95430 ©2011; 7" x 10" hardcover; 1,128 pages; 8 pounds

Covers preservatives, enzymes, gases, nutritive additives, emulsifi-
ers, flour additives, acidulants, sequestrants, antioxidants, flavor
enhancers, color, sweeteners, polysaccharides, and solvents.

$349 Price | $314.10 Member Price

Wood & Beer: A Brewer’s Guide

Dick Cantwell and Peter Bouckaert
Item No. 69213 ©2016; 6" x 9" softcover; 228 pages; 2 pounds

This book covers not only the history, physiology, microbiology, and
flavor contributions of wood but also the maintenance of wooden
vessels.

$22 Price | $19.80 Member Price

ORDER NOW » mbaa.com | asbcnet.org | Toll Free 1.800.328.7560



BREWING

Handbook of Brewing, Third Edition

Edited by Graham G. Stewart, Anne Anstruther, and Inge Russell
Item No. 51919SHR ©2018; 7.5" x 10" hardcover; 777 pages; 4 pounds

The Handbook of Brewing, Third Edition explains how
@,  improvements in automation and biotechnology have
improved brewing efficiency, beer quality, and shelf life.

Gratam 6. Stewart of
Anne Anstry!

$299 Price | $269.10 Member Price

Brewing Science: A Multidisciplinary
Approach

Michael Mosher - Kenneth Trantham

BT€W|n9 Michael Mosher and Kenneth Trantham
Science: A
Multidisciplinary
Approach

Item No. 63933 ©2017; 6.5" x 9.5" hardcover; 408 pages; 2 pounds

This book collects all the introductory aspects of beer
brewing science into one place for undergraduate
brewing science courses.

$119 Price | $107.10 Member Price

How to Brew: Everything You Need to
Know to Brew Great Beer Every Time,
Fourth Edition

John J. Palmer
Item No. 69350 ©2017; 7" x 10" softcover; 582 pages; 3 pounds

More than 500 pages on everything from cleaning and sanitizing
your equipment to brewing your first beer, including details on
yeast propagation, wort aeration, and much more.

$26.95 Price | $24.26 Member Price

Gose: Brewing a Classic German Beer
for the Modern Era

Fal Allen
Item No. 69497 ©2018; 6" x 9" softcover; 221 pages; 2 pounds

Traces the development of this lightly sour wheat beer as it
grew, bordered on extinction, and then surged into popularity.

$21 Price | $18.90 Member Price



BREWING

Brewing Materials and Processes: A Practical
Approach to Beer Excellence

Edited by Charles W. Bamforth
Item No. 99548 ©2016; 7.5" X 9.5" hardcover; 347 pages; 3 pounds

Based on years of both academic and industrial research and
application, the book includes contributions from around the
world with a shared focus on quality assurance and control.

$129 Price | $116.10 Member Price

——s | Handbook of Brewing: Processes,
Handookertreie | Technology, Markets

Edited by Hans Michael EBlinger
Item No. 16748 ©2009; 7" x 10" hardcover; 746 pages; 6 pounds

A reference book combining the technological know-how from
five centuries of industrial-scale brewing and how this information
can be utilized to meet the needs of a global economy.

$329 Price | $296.10 Member Price

Encyclopedia of Brewing

Christopher Boulton
Item No. 67444 ©2013; 7" x 10" hardcover; 716 pages; 3 pounds

bréwing

cn

A comprehensive description and explanation of all terms that
relate to the science and technology of beer, allied beverages,
and the brewing and malting processes.

$269 Price | $242.10 Member Price




BREWING

| Y > . Brewing Intensification
BREWING
Intensification

-] ,

Graham G. Stewart
Item No. 96254 ©2014; 8" x 10" softcover; 108 pages; 1 pound

The book discusses the concept of lean manufacturing as it is
applied to brewing and distilling.

$59.95 Price | $53.96 Member Price

principles | PYiNciples of Brewing Science: A Study of
Brewins | Serious Brewing Issues, Second Edition

Science

George Fix
Item No. 81748 ©1999; 6" x 9" softcover; 189 pages; 1 pound

An introduction to the science of brewing chemistry for the
homebrewer to the serious brewer, including detailed scientific
cRGABE R, BiE explanations of the process.

$31 Price | $27.90 Member Price

Brewing Chemistry and Technology
in the Americas

Edited by Peter Gales
Item No. 96094 ©2007; 8.5" x 11" sprial-bound softcover; 248 pages;
2 pounds

Fifty-eight brewing scientists present time-tested solutions in an
easy-to-read Q&A format. Includes 120 cause-and-effect fishbone
diagrams to improve process control and product quality.

$85 Price | $76.50 Member Price

Brewing Yeast and Fermentation

o om Chris Boulton and David Quain
Item No. 52686 ©2006; 6" x 9" softcover; 656 pages; 3 pounds

Overview of modern and traditional brewing fermentation,
including all aspects of brewing fermentation together with
the biochemistry, physiology, and genetics of brewers’ yeast.

$115 Price | $103.50 Member Price

ORDER NOW » mbaa.com | asbcnet.org | Toll Free 1.800.328.7560 M



BREWING

Yeast Flocculation, Vitality, and Viability

Edited by Alex Speers
Item No. 72642 ©2012; 6" x 9" softcover; 160 pages; 1 pound

CULATION,

The book is an important reference for brewing yeast behavior
in producing high-quality, well-crafted beers.

$79 Price | $71.10 Member Price

, lllustrated Guide to Microbes and Sediments
e in Wine, Beer and Juice

MICROBES AND SEDIMENTS
IN WINE, BEER AND JUICE

=
=
=

Charles G. Edwards
Item No: 52206 ©2005; 8.5" x 11" spiral-bound softcover; 126 pages;

2 pounds

CHARLES G. EDWARDS ~

The perfect companion to your microscope. Identify microbes
accurately, view examples of sample preparations and various
media preparations.

Includes captions in Chinese, French, German, Italian, Spanish,
and English.

$139 Price | $125.10 Member Price

Brewing Microbiology: Current Research,
Omics, and Microbial Ecology

Edited by Nicholas A. Bokulich and Charles W. Bamforth
Item No: 90616 ©2017; 7" x 10" softcover; 331 pages; 3 pounds

Brewing Microbiology

Survey the most recent discoveries in brewing microbiology,
with an emphasis on omics techniques and other modern
technologies.

$345 Price | $310.50 Member Price

Brewing Microbiology: Managing Microbes,
Ensuring Quality and Valorising Waste

Edited by A. Hill
Item No: 23317 ©2015; 6" x 9" hardcover; 479 pages; 3 pounds

Managing Micr

Quality and Valorisi

Examine the properties and management of microorganisms
in brewing, with tactics for reducing spoilage and optimizing
beer quality.

$299 Price | $269.10 Member Price

12



BREWING

Diacetyl in Fermented Foods and Beverages

DIACETYL

Takashi Inoue
Item No: 96155 ©2008; 6" x 9" softcover; 140 pages; 1 pound

This comprehensive publication explains the science behind
e (rO diacetyl formation, how to control it, and how to measure it in
and Boverages food manufacturing processes.

$89 Price | $80.10 Member Price

Standards Standards of Brewing: A Practical Approach
oBrewing to Consistency and Excellence

A Practical Approach toy
Consistent

7T Charles W. Bamforth
o Item No: 81793 ©2002; 5.5" x 8.5" softcover; 209 pages; 1 pound

This book covers the principles and practices of brewery quality
so that brewers can establish or audit their own programs and
procedures for producing consistent, high quality beer.

$44 Price | $39.60 Member Price

The Oxford Companion to Beer

Edited by Garrett Oliver
Item No: 67133 ©2011; 7" x 10" hardcover; 960 pages; 5 pounds

" ER

RETT OLIVER

The first major reference work to investigate the history and vast
scope of beer, The Oxford Companion to Beer features more than
1,100 A-Z entries written by 166 of the world’s most prominent
beer experts.

$65 Price | $58.50 Member Price

Beer in Health and Disease Prevention

== = Edited by Victor Preedy
PREVENTION Item No. 38912 ©2008; 8.5" x 11" hardcover; 1,101 pages; 7 pounds

An in-depth look at both the problems of beer consumption and
the emerging evidence of its benefits.

$199 Price | $179.10 Member Price

> SAVE 10% on all products when you join Master Brewers or ASBC! 13



BREWING

14

Gluten-Free Foods
and Beverages

Horst wmbus(Z

Session Beers: Brewing for Flavor and Balance

Jennifer Talley
Item No. 69411 ©2017; 6" x 9" softcover; 249 pages; 2 pounds

Learn about the brewing processes, ingredients, and recipes from
some of the best brewmasters in America with Jennifer Talley’s
Session Beers.

$20.95 Price | $18.86 Member Price

American Sour Beers: Innovative Techniques
for Mixed Fermentations

Michael Tonsmeire
Item No. 69114 ©2014; 6" x 9" softcover; 398 pages; 2 pounds

Inspiration and practical applications for brewers of all levels
provided by some of the country’s best known sour beer brewers,
including Russian River, Jolly Pumpkin, and The Lost Abbey.

$21 Price | $18.90 Member Price

The Science of Gluten-Free Foods and
Beverages

Edited by Elke K. Arendt and Fabio Dal Bello
Item No. 27670 ©2009; 6" x 9" softcover; 165 pages; 1 pound

An introduction to celiac disease (CD) and restrictions this disease
places on the diet of those affected, with a focus on alternatives to
consuming food or drinks containing gluten.

$129 Price | $116.10 Member Price

Beer Styles from Around the World

Horst Dornbusch
Item No. 44922 ©2015; 6" x 9" softcover; 380 pages; 3 pounds

Beer Styles from Around the World is a unique collection of more
than 150 recipes filling more than 400 pages for some of the world’s
most important beer styles, developed by brewing cultures all
around the globe.

$55 Price | $49.50 Member Price



Brewing and Distilling Yeasts

DISTILLING
Graham G. Stewart

Item No. 91244 ©2017; 6.5" x 9.5" hardcover; 423 pages; 3 pounds

CWOINUINIE  This book is a useful resource to those engaged in
Yeasts fermentation, yeast, and their many products and processes.

$259 Price | $233.10 Member Price

. Whisky: Technology, Production and
Marketing, Second Edition

Edited by Inge Russell and Graham Stewart
Item No. 17351 ©2014; 7.5" x 9.5" hardcover; 417 pages; 3 pounds

Industry experts explain the technical aspects of brewing
whiskey and show you how to sell it.

$109 Price | $98.10 Member Price

: Post-Fermentation and -Distillation

ﬂlzgls&n{m"[mgrﬂm Technology: Stabilization, Aging, and
eyl Spoilage

} ; Edited by Matteo Bordiga

Item No. 78695 ©2018; 6" x 9" hardcover; 282 pages; 2 pounds

MATTED BORDIGA Provides a comprehensive source of information on
Pd post-fermentation and -distillation technology applied to
wine, beer, vinegar, and distillates in a broad spectrum.

$149.95 Price | $134.96 Member Price

ORDER NOW » mbaa.com | asbcnet.org | Toll Free 1.800.328.7560 15



QUALITY

Food and beverage
stability and
shelf life

-

BY MARY PELLETTIER!

Beverage Industry|
Microfiltration

\

Nathan Starbard

HWILEY-BLACKWELL

Food and Beverage Stability and Shelf Life

Edited by David Kilcast and Persis Subramaniam
Item No: 67013 ©2011; 6" x 9" hardcover; 864 pages; 4 pounds

A comprehensive guide to factors influencing stability, methods
of stability and shelf life assessment, and the stability and shelf life
of major products.

$345 Price | $310.50 Member Price

Beer: A Quality Perspective

Edited by Charles W. Bamforth
Item No: 92013 ©2009; 7" x 9.75" hardcover; 300 pages; 3 pounds

This title helps readers to consider beer from all perspectives of
sensory evaluation from sight to scent to flavor.

$165 Price | $148.50 Member Price

Quality Management: Essential Planning
for Breweries

Mary Pellettieri
Item No: 69152 ©2015; 8.5" x 11" softcover; 177 pages; 2 pounds

This guidebook decodes how to create and manage a quality
system in a brewery environment.

$99 Price | $89.10 Member Price

Beverage Industry Microfiltration

Nathan Starbard
Item No: 12717 ©2008; 6" x 9" hardcover; 292 pages; 2 pounds

This book can serve as a troubleshooting reference, filtration
process optimization guide, design and sizing guide for filtration
equipment, reference for new applications, and more.

$259 Price | $233.10 Member Price

16 » SAVE 10% on all products when you join Master Brewers or ASBC!



| BEER |

Packaging

FOOD AND
BEVERAGE

PACKAGING
TECHNOLOGY

SECOND EDITION

PACKAGING

Beer Packaging, Second Edition

Edited by Ray Klimovitz and Karl Ockert
Item No. 72673 ©2014; 8.5" x 11" hardcover; 480 pages; 4 pounds

A must-have resource for all of today’s brewers up and down

the production line, and includes perspectives for both the small
craft brewers and those managing small scale pilot runs for large
breweries averaging more than 10 million barrels per year.

$119.95 Price | $107.96 Member Price

Food and Beverage Packaging Technology,
Second Edition

Edited by Richard Coles and Mark J. Kirwan
Item No. 89101 ©2011; 7" x 10" hardcover; 344 pages; 3 pounds

The fully revised and updated second edition provides a
contemporary overview of the preservation and packaging of
food and beverages.

$239 Price | $215.10 Member Price

Glass Container Defect Manual

R.Jim Dobson
Item No: GLASSM ©2009; 8.5" x 11" softcover; 135 pages; 2 pounds

This manual is a tool to help you establish and maintain consistent
and enlightened conversations with your glass suppliers.

$99 Price | $89.10 Member Price

Read. Submit. Subscribe.

THE SCIENCE OF BEER

Learn more about the Master Brewers Technical Quarterly
and Journal of the ASBC (JASBC)* online at mbaa.com/tq

Technical and asbcnet.org/jasbc

Quartert
¥ *JASBC is published through a partnership between

ASBC and Taylor & Francis.

17



OPERATIONS

Technology of
Botiled Water
Edifed by Nicholas Dege

—S )

~

|
v
E

=l

Compressed Air

Defects Wheel for Beer

Susan Langstaff
Item No. DWHEEL1 — Two-Sided Wheel

Prevent, detect, and correct flavor defects using
this amazing wheel.

DWHEEL1 - Single Copy: $25 Each
Quantity discounts available.

Technology of Bottled Water, Third Edition

Edited by Nicholas Dege
Item No. 99322 ©2011; 7" x 10" hardcover; 464 pages; 4 pounds

The fully revised third edition of this unique and comprehensive
overview of the science and technology of the bottled waters
industry contains brand new chapters that address these new
developments.

$209.99 Price | $188.99 Member Price

Compressed Air in Breweries

Written by Hartmut Evers and Hans J. Manger; Translated by Robert Liedl,
David Schleef, David Lewis, and Ken Belau; Edited by Lars Larson and
Inge Russell

Item No. 51946 ©2006; 7" x 10" softcover; 65 pages; 1 pound

This manual is for brewery operators and brewery engineers and
is designed to provide an understanding of common compression
systems and operation techniques in breweries.

$25 Price | $22.50 Member Price

Beer Flavor Wheel
Item No. WHEEL1 - One-Sided Wheel

This tool will enhance your ability to identify and remember
beer flavors and odors. As a result, you will be able to enjoy
and appreciate further the wonderful world of beer.

WHEEL1 - Single Copy: $9.95 Each
Quantity discounts available.

18 ORDER NOW » mbaa.com | asbcnet.org | Toll Free 1.800.328.7560



OPERATIONS

™ Practical Handbook for the Specialty Brewer

Raw Material. o g
amisranhoe | RaW Materials and Brewhouse Operations
Operations

o

Volume 1

Edited by Karl Ockert
Item No. 51919 ©2006; 7"x 10" softcover; 189 pages; 1 pound

wamcen <> | Find fast answers to technical questions on the raw materials, brew-
house processes, and options used for producing specialty beers.

$49.95 Price | $44.96 Member Price

Practical Handbook for the Specialty Brewer
@amgand | Fermentation, Cellaring, and Packaging
memow | Operations
Volume 2

Edited by Karl Ockert
Item No. 51927 ©2006; 7" x 10" softcover; 263 pages; 2 pounds

Get fast answers to technical questions on cellar and tank design,
fermentation biochemistry and microbiology, and their relationship
to the cellar processes in producing specialty ales and lager beers.

$49.95 Price | $44.96 Member Price

™ Practical Handbook for the Specialty Brewer

Brewing

mgneeringand | Br€WiING, Engineering, and Plant Operations

Plant Operations

‘ , Volume 3
'&am Edited by Karl Ockert

Item No. 51935 ©2006; 7" x 10" softcover; 198 pages; 1 pound

e Get fast answers to technical questions on a variety of brewery
engineering subjects in the production of specialty ales and
lager beers.

$49.95 Price | $44.96 Member Price

SAVE $30 when you buy the 3-volume set!

Buy all three books in the Practical Handbook for the
Specialty Brewer series and save—only $119!

Item No. 519KIT




SENSORY

Sensory
Evaluation
Techniques

- ?© :
il ~(9

BASE
MALT
FLAVOR
ME&P

BEER
FLAVOR
MAP

SECOND EDITION

Sensory Evaluation Techniques,
Fifth Edition

Morten C. Meilgaard, Gail Vance Civille, and B. Thomas Carr
Item No. 16905 ©2015; 7" x 10" hardcover; 600 pages; 4 pounds

This book gives a clear and concise presentation of practical
solutions, accepted methods, standard practices, and some
advanced techniques.

$169 Price | $152.10 Member Price

Base Malt Flavor Map
Item No. BASEMALT - Folded

Can be used to set the baseline for any quality assurance
system by giving users a repeatable way to prepare and
describe malt.

BASEMALT10 - 10-Pack Bundle $14.95 Each ($149.50)
BASEMALT50 - 50-Pack Bundle $9.95 Each ($497.50)
BASEMALTFLAT - Single copy in tube: $22.95 Each
BASEMALT - Single copy folded: $19.95 Each

Beer Flavor Map, Second Edition
Item No. FLAVORMAP2E - Folded

An intuitive guide for identifying and describing the wide
range of possible beer flavors, as well as an up-to-date
reference accounting for the latest advances in brewing and
sensory science.

FLAVORMAP102E - 10-Pack Bundle $13.90 Each ($139)
FLAVORMAP252E - 25-Pack Bundle $11.96 Each ($299)
FLAVORMAP2EFLAT - Single copy in tube: $16.95 Each
FLAVORMAP2E - Single copy folded: $15.95

2444/ {AN8  Watch for two new flavor
maps in early 2019:

@S\ Hop Flavor Map and
B Specialty Malt Flavor Map

20 > SAVE 10% on all products when you join Master Brewers or ASBC!



GIFTS & MERCHANDISE

Looking for a

glft fOl' the Give them a fun and unique book or T-shirt
brewel- that shows off their brewing expertise!

in your family

Beerology: Everything You Need to Know to Enjoy Beer...
Even More

= Mirella Amato
.ﬂwjo% Item No: 16121 ©2014; 7" x 9" softcover; 176 pages; 2 pounds

@ BEER @@ Broken down into fun, easy-to-read chapters, Beerology starts
e O )| with an introduction to beer and tips on storage and cellaring,

then leads into a guide on tasting.

$24.95 Price | $22.46 Member Price

Beer: Tap into the Art and Science of Brewing

Charles W. Bamforth
Item No. 05425 ©2009; 6" x 9.25" hardcover; 272 pages; 2 pounds

An amusing and informative account of the art and science of
brewing, examining the history of brewing and how the brewing
process has evolved through the ages.

$38 Price | $34.20 Member Price

Brew Dog: Craft Beer for the People

Richard Taylor with James Watt and Martin Dickle
Item No. 22951 ©2017; 7.5" x 9.5" hardcover; 240 pages; 3 pounds

S Provides a window into the BrewDog world, plus how to un-
B derstand different beer styles, brew your own, and much more.

$25.99 Price | $23.39 Member Price

Beeronomics: How Beer Explains the World

Johan Swinnen and Devin Briski
Item No. 08305 ©2017; 5.5" x 9" hardcover; 187 pages; 1 pound

| P Covers world history from ancient Mesopotamia to modern
globalization through the lens of beer and provides context for
recognizable brands and trends, explaining the economic forces
behind which beer you see where and why.

$26.95 Price | $24.26 Member Price

21



GIFTS & MERCHANDISE

Grape vs. Grain

Charles W. Bamforth
Item No. 49371 ©2008; 7" x 10" hardcover; 224 pages; 2 pounds

Explores paradoxes involving beer and wine, paying special
attention to the culture surrounding each.

CHAKLES BAMFORTH

$65 Price | $58.50 Member Price

BREWING
<+CLASSIC+

Brewing Classic Styles: 80 Winning Recipes Anyone
Can Brew

. Jamil Zainasheff and John Palmer

Bofrw;';"g Item No. 81922 ©2007; 5.5" x 8.5" softcover; 317 pages; 2 pounds
=5

Can Brew

Award-winning recipes for each of the 80-plus competition styles.

$21 Price | $18.90 Member Price

' Dinner in the Beer Garden
DINNER I

Lucy Saunders
Item No. 87529 ©2014; 5.5" x 9" hardcover; 232 pages; 1 pound

It's a cookbook for people who enjoy carrots and kale but also
love beer, cheese, and chocolate.

$28.95 Price | $26.06 Member Price

Belgian Beer: Tested and Tasted

Miguel Roncoroni and Kevin Verstrepen
Item No. 52892SHR ©2018; 5.5" x 8" hardcover; 575 pages; 3 pounds

Breaks down the complex composition of beer and guides
readers in testing their favorite Belgian beers and taste patterns.

TSI T :
THECONPLETEGUDE @t $37 Price | $33.30 Member Price

22 ORDER NOW » mbaa.com | asbcnet.org | Toll Free 1.800.328.7560



GIFTS & MERCHANDISE

Beer Geek

ASBC - Beer Geek T-shirt

e $25 Price | $22.50 Member Price
e

Beer Geek Men'’s and women'’s sizes available —
visit our online store at asbcnet.org/store

ASBC - Lab Coat
$75 Price | $67.50 Member Price

ASBC . . . - .
10, Multiple sizes available - visit our online

store at asbcnet.org/store

Please expect 3—-5 weeks for delivery inside the
\ U.S.A. and 10-12 weeks for outside the U.S.A.

Master Brewers — United We Brew T-shirt
$25 Price | $22.50 Member Price

Master Brewers — Trucker Hat
Item No. 90325

$20 Price | $18 Member Price

Men’s and women'’s sizes available —
visit our online store at mbaa.com/store
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