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For ‘Brezeii}zg Pale and Amber Ales and
‘ Beers.

As the brown Malts are Brewed with
River, thefe are Brewed with Well or
bpring Liquors. The Liquors are by
fome taken fharper for pale than brown
Malts, and after the firft fcalding Liquor
Is put over, fome lower the reft by de-
grees to the laft which is quite Cold, for
their {mall Beer; fo alfo for Butt-Beers
there is no other difference than the ad-
dition of mare Hops, and boiling, and
the method of working. But the reafons
for Brewing pale Malts with Spring or
hard Well watérs, I have mentioned in
my fecond Book of Brewing,. ‘

For Brewing Entive Guile ﬁzal[ Beer.

Qn the firft Liquor they throw fome
hully Malt to fhew the break of it, and
when it is very fharp, they let in fome
cold Liquor, and run it into the Tun millk
warm ; this is mafh’d with thirty or for-
ty pulls of the Oar, and let ftand till the
{econd Liquor is ready, which muft be
almoft fcalding hot to thé back-of the
Hand, then run it by the Cock into the
‘Tun, mafh it up andlet it ftand ag Houg
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