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Dick Cantwell, Peter Bouckaert : Wood Beer: A Brewer's Guide before purchasing it in order to gage whether or
not it would be worth my time, and all praised Wood Beer: A Brewer's Guide:

1 of 1 people found the following review helpful . Excellent resource! By Robert J ParkerA very in depth look at wood
and beer. An excellent resource if you brew and are thinking of putting any in wood.0 of 0 people found the following
review helpful. A good read, regardless of my opinionBy Alan Athal was hoping for more on the different methods of
utilizing the barrels from other brewer's perspectives. A good read, regardless of my opinion.2 of 3 people found the

following review helpful. An essential resource for brewersBy Ron DownerWhen | purchased this book | was looking


http://f3db.com/pub/links.php?id=1938469216

for information on both barrel aging of beer and barrel maintenance that would be useful to both professiona brewers
and homebrewers, and this book met both of those expectations. | would consider this book a valuable resource for
any brewer planning on using wooden barrels for fermentation and/or aging of beer. A must have for the libraries of
all professional brewers and beer judges.

The use of wooden vessels for storage, transportation, fermentation, or aging of beer is deeply rooted in history.
Today's talented brewers are innovating, experimenting, and enthusiastically embracing the seemingly mystical
complexity of flavors and aromas derived from wood. From the souring effects of microbes that take up residencein
the wood to the wood character drawn from barrels or foeders, this book covers not only the history, physiology,
microbiology, and flavor contributions of wood, but also the maintenance of wooden vessels. Explore the many
influences of wood as avehicle for contributing tremendous complexity to beers fermented and aged within it. Wood

Beer: A Brewer's Guide is as much about wood asit is about beer, and the mysteries that arise when the two come
together.



