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“Home of The Award Winning Wines”

Complete selection of wine and beermaking supplies





Bavarian Purity Law
Beer purists are thrilled with our Barons beer kits which adhere to the Bavarian Purity Law of 1516 - beer must only be made with barley, hops, water and yeast.  Pure and simple!  Now compare this to what could be in your commercially made beer:
Chemical Additives used in Commercial Beer

-Gum Arabic, propylene glycol alginate (PGA) and peptones to stabilize foamy heads

-Ethylenediaminetetraacetic acid (EDTA) to prevent gushing when container is opened

-Various proteases (papain, bromelain, etc) for chill-proofing (to dissolve particles which may cloud beer under refrigeration)

-Ascorbic acid (vitamin C), iso ascorbates, sodium bisulfite, sodium hydrosulfite, sodium metabisulfite, potassium metabisulfite – antioxidants to prevent oxidation and subsequent loss of flavour and color
-Various enzymes to speed up conversion of starch to sugar during malting
-Heptyl paraben, hydroxybenzoate – preservative

-Caramel, F.D.&C., Blue No. 1, Red No. 40 and Yellow No. 5 – artificial colours
-Acetic acid, adipic acid, anethole, benzaldehyde, citric acid, decanal, ethanal, ethyl acetate, ethyl, isobutyrate, ethyl maltol, gentian extract, grapefruit oil, isoamyl acetate, isoamyl butyrate, isobutyl acetate, juniper berries, lemon oil, licorice root, lime oil, malic acid, methyl anthranilate, nootkatone, octanol, orange oil, quassia extract, sodium citrate, sucrose, octaacetate, tartaric acid and terpineol for flavoring and colouring.
