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How To Brew: Everything You Need to Know to Brew Great Beer Every Time (Fourth Edition) By John
Palmer Fully revised and updated, How to Brew is the definitive guide to making quality beers at home.
Whether you want simple, sure-fire instructions for making your first beer, or you're a seasoned homebrewer
working with all-grain batches, this book has something for you. John Palmer adeptly covers the full range of
brewing possibilities--accurately, clearly and simply. From ingredients and methods to recipes and
equipment for brewing beer at home, How to Brew is loaded with valuable information on brewing
techniques and recipe formulation. A perennial best seller since the release of the third edition in 2006, How
to Brew, is a must-have to update every new and seasoned brewer's library. This completely revised and
updated edition includes: - More emphasis on the -top six priorities- sanitation, fermentation temperature
control, yeast management, the boil, good recipes, and water. - Five new chapters covering malting and
brewing, strong beers, fruit beers, sour beers, and adjusting water for style. - All other chapters revised and
expanded: - Expanded and updated charts, graphs, equations, and visuals. - Expanded information on using
beer kits. - Thorough revision of mashing and lautering chapters: - Expanded tables of recommended times
and temperatures for single-infusion, multiple-step, and decoction mashing. - Complete discussion of first
wort gravity as a function of water to grist ratio. - Complete revision of infusion and decoction equations. -
Revised and updated information on managing your fermentation: - Yeast pitching and starters. - Yeast
starter growth factors. - Yeast and the maturation cycle. - And much more!
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From Reader Review How to Brew: Everything You Need to Know
to Brew Great Beer Every Time for online ebook

Hershel Shipman says

Compared to the previous edition this is almost a new book. Several new sections were added for strong
beers, sour beers, and brewing with fruit/vegetables. Water chem was expanded. Lots of equations to figure
things out were added. Great update. I recommend this book to anyone who wants to start home brewing and
wants something more formal than The Complete Joy of Homebrewing by Charlie Papazian.

Michelle Mallette says

This is a massive resource for anyone interested in brewing their own beer, whether novice or expert. This
fourth edition is updated and revised to include coverage of the many improvements in brewing technology
and techniques in the past decade since the last edition was published. I’m amazed at how extensive and well
constructed (intellectually) this is. There are some 25 chapters, nearly 10 appendices, an exhaustive index
and even a bibliography in the unlikely event readers want more information. The Table of Contents is 12
pages long! Holy heck this is a resource. As the book is nearly 600 pages, Palmer understands new brewer
impatience and offers an all-important first chapter offering the basics for brewing your first batch once the
kit is home!! Then he launches into the detail that will make your brewing results the toast of the
neighbourhood.
My thanks to Brewers Publications for the advance reading copy provided through NetGalley in exchange
for my honest review.
See my full review at https://mmbookshelf.wordpress.com/201...

Ronald says

“How To Brew: Everything You Need to Know to Brew Great Beer Every Time” is the perfect book for
anyone interested in making beer at home. The book starts out detailing the most important thing for aspiring
brewers, it answers the question about what to take in order to make a basic beer and the steps to succeed at
it. The author, John J. Palmer, gets into the chemistry involved and troubleshooting later in the book. This
format is perfect as most of us want to know how to start a hobby first; then, if we like it, we thirst to learn
more about it.

According to Palmer, cleaning and sanitizing cannot be over emphasized in the beer making process. He
reviews different products and goes into their uses, advantages, and disadvantages.

Buying beer making equipment and ingredients, whether as components or as a kit, is discussed in detail.
This detailed script gives the reader the knowledge required to enter a homebrew store and ask intelligent
questions about the products offered.

After purchasing the ingredients needed to make beer, you need to know how to extract the essences from
the grain and the hops. The author provides detailed instructions on how to do this. He also goes on to



explain the chemistry behind the extraction process that he recommends. Following this is a thorough
explanation of the fermentation stage including yeast buying guidelines.

The only other book that I’ve read like How to Brew is a book by Daniel Pambianchi on home wine making.
In that book, the author also emphasized the importance of cleanliness and sanitation and, again like Palmer,
talked about the process and the chemistry. While the processes are different, the chemistry behind the two
different products is similar. For me, both books serve as reference guides. My only regret with How to Brew
is that I acquired it in a digital format. I highly recommend that you buy it as a physical book as it will be
easier to navigate as a reference guide.

Where Palmer excels in How to Brew is in his approach to the subject. His writing leans toward a person
new to the hobby of home brewing beer. In my mind, this is the best aspect of Palmer’s book and it is the
reason that I will recommend it to anyone contemplating home brewing.

Jonathan says

I wandered in focus through various parts of the book. Since this is my first read, I paid more attention to
most of the mechanics and less so to the Organic Chemistry. I understood that things happened and that they
happened in a particular way so I could get through it but plan to reread this at a later date.

The book is very well written and makes it easy to understand the basics while providing valuable
information for later on in making beer.

I understand while this book was top of every list I found on homebrewing beer.

Ashley Hite says

Over the past few years I have become a massive fan of craft beer and it is has opened up a whole new world
of palate pleasing options. However, I am a complete novice in the home brew game. John Palmer's "How to
Brew: Everything You Need to Know to Brew Great Beer Every Time" is essential for any new and current
home brewer. He covers all of the essential topics from basics like equipment, the science behind brewing,
cleaning equipment to the fun things like different hop varietals and experimenting with flavors. The book is
an easy to read guide and but also covers very technical information. I can not wait to start brewing great
beers. I would recommend this book for any home brewer or craft beer fan looking to learn more about the
craft of beer making.

I received a free ecopy via NetGalley in exchange for an honest review.

Pedro Duch says

Extremely detailed. Very useful information.



roxi Net says

I immediately appreciated the fact this book starts off with the color spectrum of beer! I've brewed beer once
in my life and had a great time doing it, and thought that How to Brew would help jog my memory. It did,
and THEN some. As a beginner brewer, I felt this book is comprehensive and simple to read. I wasn't a huge
fan of the layout and black and white photos, but again, the information is very detailed. I think I'd rather
leave the brewing to others and focus on drinking the beer.

Phillip says

Disclaimer: I received a free ecopy via NetGalley in exchange for an honest review.

As a homebrewer, this has got to be the bible on how to do things. There is a lot of technical detail, which
could be overwhelming for someone new to the hobby, but the first chapter is really all you need to get
started and it isn't too complicated.

I've read the previous edition in detail, so I mainly skimmed it this time around. What I like best about it is
that it is broken up into two main sections (one for extract brewing and one for all grain) and that within each
are numerous chapters that the curious mind can delve into to try to improve their beers. There is a
progression that can be followed without being restrictive.

As I said, it is quite technical at times. It's possible to go as deep as you want into that aspect. Don't care
about certain aspects (or maybe don't understand it)? You can skip it altogether and still make good beer by
following the points outlined in the first chapter. This book can hook you in to learn about all the different
things that affect the brewing process. It can also serve as a resource for brewers of all levels. The fourth
edition has added a lot of information about various hops and malts that are available now. This is a book
I've used multiple times and will certainly use again in the future.

Timothy Stobbs says

If you only want one book to help you brew beer, this would be it. The book starts easy and then as you read
on gets more detail and potential complexity to your brewing. I borrowed a copy from my library and then
bought a copy since I knew I would keep this book as a reference. A great resource!

Christopher Murtagh says

The bible of brewing books, essential, easy to read and understand, with solid information neccesary for
anyone with an interest in brewing.



Ollie_le_clodo says

Work of genius.


