


J The Newton Road Brewery

| first started ‘home brewing’ in about 1976 when the long
hot summer produced a surplus of fruit and afriend
Introduced us a nice little shop opposite Purley S
sold everything for wine and beer. It coincidec
second year of university life and a growir

| bought a book called ‘Brewing E
by Dave Line and tried seve
“Beer Jim, bu

Over the next 24 year
honey in place o
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At the end of the Millennium ‘Boots the Chemist’ (by now one
the few retailers of homebrew Kits) stopped selling anythir
with brewing and cookware so | sought alternative suf

| was recommended to try “ Cheers! Wine and B
Road, Cheam. Although up to an hours jou
Richards well stocked shop and helpful r
worthwhile. He also sold ‘two tin’
taste a bit more like beer.

He also told me about a cc

| signed up there anc
250 gallons anc
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Beer is basically made up of three main com

Sugars which are derived from M
Bitterness and aroma from
and WATER!!
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Here' swhereit al s
Kentish Goldings
Fuggles hop
the Sprinc
runne
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The Hot Liquor Tun is shown here with 20
litres of ‘liquor’ (treated and heated water)
ready for running into the mash tun.
Gravity saves alot of messing abouit!
Victorian brewhouses were often ‘ gravit
assisted’ (Tower Breweries).
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‘Sparging the wort’ isthe technical
term for rinsing the sugars from the
malted barley. The mash has b
sitting in the mash tun fo
(times can vary) and th
temperature has be
checked and ac
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Asthe run-off conti
hot liquor Is addec

sparging heac
rinsing the
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As sparging
end, the
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