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BLUES JAM $1.00 
EVERY MONDAY! 

FRI 26 MAY 

COUNTRY JOE MCDONALD 
fir NEW RIDERS OF PIRPLE SAGE 

SAT 27 MAY 

WED 21 MAY 

TAB BENOIT 

Writers, 
Artists, 
Photographers! 

1 )<x*s \our work 
amuse, provoke, 
tickle, frighten, 

arouse or enlighten? 
vnd sutomvaom 
(include svsf i to 

Stephen Kruno Publishing. Inc 
PO Box *W> 

l tigene, Oft 9" 11() 
SOVHS VSKSS tax tiM Vt<) 

loti free sou'lli 8B*M 

Beyond Essence 
Magazine!M 

INTERNSHIPS 
AVAILABLE 

In the Marketing and 
Promotions Department 

for UO Athletics! 

/ Promotions 
/ Marketing 
/ Public Relations 
/ Communications 
/ Event Management 
Anyone interested in a volunteer 

internship beginning Fall term, 

please pick up an application and 
internship description at the 

Casanova Center, Room 204. 
Applications must be returned by Tuesday, May 30. 

For more information, please call 346-5690. 

NAIAUl MOfTGOMt 
The two of the four owners of Fields Brewpub partake of their pub's specialty. Dairyman's Old Ale. 

BREWERY 
< iWinurJ from Page 1 

disappear down the hatches of 
■*' ’• Q:. «. y 
as the brewing team can crank it 
out 

The fits! month o* a new peer, 
people drmk it «e crazy,* Sohi- 
gmn sa»d ‘It's at that point that 
you get a good idea it it's realty 
poputar or not The Dairyman's 
Old Aie has been pretty popu- 
lar 

I he brewing process begins 
with the careful selection of the 
rr ,v;t gram that w give the beer 
•is color and character Grams 
*e Pale. Chocolate. Crystal and 

Carastan are mined together in 

varying weights, depending on 
the heaviness and density o! the 
microbrew 

Upon the selection of the matt 
gram tor the Dairyman s Old Ale 
Thompson begins me process of 
mating It's a dusty procedure 
that rvoives the insertion of 
1.500 pounds of gram into a 

mechanical mitt that cracks the 
gram and sends it to the gust 
case, a cylindrical holding con 
tamer II <s there that the gram 
rests until the real magic of the 
brewing process begins 

Usmg 350 gallons of preheat- 
ed water from the nearby hot 

quor tank. Sohigian begms me 
arduous process of hand-mixing 
the gram Irom the gust case into 
the voluminous blending con- 
fines of the mash tun Like a one 
man rowing machme, he braces 

himself up against the capped 
cauldron and vigorously stirs its 
steaming contents a process 
that can iasi up to 30 minutes 

'Mashing is the most labor 
intensive pan o! the brewing 
process,* Sohigian said, as he 
wiped the sweat Irom his brow 
'Along with muling, everything 
Surrounding the gra>n is really 
hard work 

It w.- even n " .1'.' 

tun that heat .s used to coax the 
starches m the gram into the sug 
ars that will be converted into 
alcohol during me fermentation 
process Since the Dairyman's is 
a semi-sweet beer, its mash is 
heated at a higher temperature, 
which elicus a high sugar content 
within the final product 

'Temperature control is one of 
the things that separate us from 
individuals who do home-brew 
ing.* Sohigian said 'By using 
precise treat to manipulate the 
enzymes we end up with a more 
consistent beer 

Alter the Dairyman’s mash has 
settled lor an hour, the liquid ele- 
ment is dramed. and the left over 
spent gram is removed and 
given to larmers lor animal teed 
The precious post-mash fluid is 
then Circulated to a kettle where 
trace impurities are boiled off 
and hops are added lor bitter- 
ness More hops are added at 
the tail end of the bo» to give the 
ale iis distinctive aroma, or 
‘nose 

the sweet 
is piped through a heat exchang- 
er which drops the temperature 

of the beer from a bon to about 
70 degrees Fahrenheit From 
there, the young beer travels to 
one of three fermentation tanks 
where yeast is introduced to the 
mi* The yeast transforms the 
glucose in the beverage into 
alcohol, which gives Dairyman's 
Old Aie its 6 percent kick one of 
the beer's qualities that makes it 
a crowd favorite 

But it's not without its price 
'It takes three weeks to pro- 

duce, so people end up going 
without,* Sohtg.an said as he 
tested the young brew for cons s 

tency 
'Customers understand that 

it s not Budweiser We're not 

going to have it on tap everyday, 
especially alter they take a run 
on it That's just one of the beau 
ties of a micro brewery,' he said 

When the fermentation- 
process has run its course, the 
moment for distribution and con- 

sumption is at hand Some of the 
iighter beers produced by Feld's 
(Krona Golden Ale and Alexis 
Amber Ale) am sent through a fil- 
tration device that gives the beer 
TS clear hue 

However, the Dairyman's, 
along w,-!h the other dark beers, 
is sent straight from the fermen- 
tation tank, through a set of slen- 
der pipes, which lend the beer 
some of its carbonation, to any ot 
the eight 38-degree coding 
tanks that reside above the bar 
tap 

‘ft’s really convenient because 
it allows us to have more iike six 
brews on tap at times even 

GRAND OPENING SPECIAL 

Dr. Louise F. Lee 
Dr. Hou T. Leong OPTOMETRISTS 

Compreher.s .<:• t.y** t« Vine- *' s 

4 Compirtf* Contact Lens C..iu* £ f,«sf- ? <:; 

4 Treatment of Eye Infections jj Saturday Appointment* Ava »b‘»* 

Call now for an appointment! Phone 484-2249 
Coupon offers txHow may tx* conX>n<?d 

50% OFF 
ALL FRAMES* 

•«**» pv>utx>M» oI pa# at 
f •■*'*% 4/30/f 5 

Or Ler & O Leonq • i r J*t s • 484 2249 

Complete Daily Wear 
Soft Contact Lens Package 

Or Lee & Or leong • 4 ! ! 4?r l 
i 

* • 484 U49 


