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Dave Line : Big Book of Brewing: The Classic Guide to All-Grain Brewing  before purchasing it in order to gage 
whether or not it would be worth my time, and all praised Big Book of Brewing: The Classic Guide to All-Grain 
Brewing: 

3 of 3 people found the following review helpful. Rip OffBy Craig MI thought I was buying a book that would make 
me a better all grain brewer. This book seem more like something a eighth grader did as research paper and their made 
source was some hillbilly uncle. Hodge podge of simple recipes, terminology and charts. Diffidently mis-represented 
on . If you already brew and are looking to step into all grain this is not a good resource. Go to your local brew 

http://f3db.com/pub/links.php?id=1565236033


supplier on a brew day, surf the web articles and look at good suppliers for ideas.0 of 0 people found the following 
review helpful. Book came in New condition.By Old SchoolThis book came like new and fast. I like the book but was 
disappointed that it is mainly written to brew beer only. Some real good information on yeast and a dozen and a half 
recipes for different beers.A good look into types of hops but really pellet hops are not included in recipes, 
conversions or substitutions for their recipes. This is not a brewing bible.3 of 3 people found the following review 
helpful. 1985?By JJThis book is so out of date it is useless. They should rename this book the 1980's British trashcan 
brewer. Yes it is recommended that you ferment in a trashcan and use a coffee grinder to mill your grain.

Anyone who is interesed in home brewing, but never knew where to start, needs this book. Author's overall expertise 
and unique process of mashing makes the at-home brewing process very simple and easy to learn. Brewing your own 
beer is easier than you think with the simple "mashing" technique that produces the finest flavored beers, ales, stouts, 
and lagers.

About the AuthorDave Line was a British beer author. An electrical engineer by profession, he is regarded as a pioneer 
in homebrewing as a pioneer in homebrewing during the 1970s because at the time homebrewing as a hobby was in its 
infancy. He was a regular contributor to Amateur Winemaker, and in a decade, probably had more recipes published 
than anyone else. He passed away in 1979 at the age of 37. 


