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M.J. Lewis, Tom W. Young : Brewing before purchasing it in order to gage whether or not it would be worth my
time, and all praised Brewing:

0 of 0 people found the following review helpful. Five StarsBy Ronald E. Olsenenjoying it18 of 18 people found the
following review helpful. Craft-brewers BibleBy Scott A IshamFinally, a book geared toward the craft-brewer! The
information in this book is presented in avery straight forward, easy to understand manner. Thereis no overly
technical language or formulas to confuse the reader, nor are there any costly or impractical techniques that are out of
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reach for most craft-brewers. This book isamust have for anyone working in the craft-brewing industry, or the home-
brewer looking to reach the next level .0 of 0 people found the following review helpful. Five StarsBy Christopher W.
SpiesmanThese are great!

This book arises out of our experiences and careers in teaching and researching into brewing science and technology.
These careers, at the University of California, Davis, USA and the University of Birmingham, UK, to date amount to a
joint total of more than 45 years. The approach taken to the subject, the selection of topics and the views expressed are
entirely our own and any errors and omissions are solely our responsibility. We are grateful to many brewing scientists
and production brewersin various parts of the world who, over the years, have discussed brewing with us and
generously provided of their time to show us their brewing operations. We are indebted to our students who, coming to
the subject fresh have often provided new insights into brewing. Equally, we are indebted to those experienced
practitioners who, in attending short courses, have often illuminated science with practice. In more recent yearsin
courses at the University of Californiawe have had the pleasure to help to instruct newcomers to brewing from less
traditional backgrounds. These women and men, highly enthusiastic and dedicated to the concept of developing and
running their own microbrewing enterprisesin North America, have brought their own demands in search of
knowledge of brewing. Their needs have increased our resolve to publish this book.

From the Back CoverThis book is designed for those involved or planning to be involved in the malting, brewing and
allied industries who have little or no formal training in brewing science. While assuming some elementary knowledge
of chemistry and biology, the book clearly presents the essentials of brewing science and its relationship to brewing
technology, which are required by brewersto carry out their duties with understanding. Brewing contains details of
basic chemistry and microbiology, the use of barley, hops and yeast, malting, mashing and fermentation science and
technology plus important information on quality, flavor, packaging and dispensing. This book is therefore a useful
introductory guide for students as well as being an invaluable companion for professional brewers, including the
growing number setting up small new commercial breweries.



