


A little business, 
A whole lot of fun. 

Hundreds of 
America's best beers 

under one roof. 

The Great American 
Beer Festival 

1989 

October 20th and 21st 
Regency Hotel Ballroom 
Denver, Colorado 

For more information write: Great American Beer Festival, PO Box 287, Boulder, CO 80306 (303) 447-0816 
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My beer class students always asl' 
''But, W"hat about the W"ater?'' 

Finally, I have the ansW"er! 

"OVER A MILLION SOLD" 

$179.00 Counter top (pictured) 
5,000 gallon capacity 

$209.00 Under counter unit, 
12,000 gallon capacity 

Minnesota residents add 6% tax 

Now you can brew with 

Clean, Good Tasting, 
Chlorine Free, 
Filtered Water 
for only 3¢ a gallon 

• Bacteriostatic, Granular Activated 
Carbon filter (GAC) 

• No Cartridges to replace 
• 3 year pro rated warranty 
• Simple to hook up 
• EPA registered 

FREE Shipping 
Allow two to three weeks for delivery. 

VISA and MasterCard accepted. • 
Call Toll Free 

l-800-345-6278 
for Wally 

dba Pine Cheese Mart, Inc. 
Wine & Beer Making Supplies 

Independent Distributor 

j 



Gold, Rcrf, Blnck 

Red, Gt·un, Yellow, 
Blnck 

Red, Blue, Yelton', Rinck 

Gold, Yellow, Gt·eeu , 
B/nck 

Grey, BmlJ. , Flesh, 
B/nck Lt. Blue, Yellow, Grew , 

Red, Black 

Hot Summer Sun. Cool Summer Shirts. 
When the weatherman says it's hot, be 

cool in a multi-colored 100% heavyweight 
cotton pre-shrunk Homebrew Grafiks white 
T-shirt. Our quality is the best under the 
sun. 

Don>t iust wetw it, breJV it. 
Each design can be a beer recipe available 

through Birmingham Homebrew (informa­
tion included) . The designs are also available 
on aprons and bottle labels. 

Send a check or money order. It'll take 
about 2-3 weeks. Wholesale prices available 
to homebrew shops and dealers. 

State size S M L XL. 

Shi11:s .. (50!50 12. 95) 100% $14.95 ea. ppd. 

Apf"ons . ................ $20. 00 ea. ppd. 

Bottle U:tbels .... $20.00 (perlOO) ea. ppd. 

tDH2~~~~w 
Homebrew Glrtji!IS, Dept. 2) PO. Box 19745, Homewood, AL 35219. 

. . op~- thro t the U.S. or contact 
· 'Vineyards, 24945 Detroit Rd., Cleveland, 

Ohio 44145 (sole U.S. Distributor) for your 
nearest supplier. 
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IT'S IN 
THE BAG! 

The purest yeast you can buy, 
Lab clean in the \WEAST 
duplex yeast house. You don't 
break the seal until yeast 
activity puffs up the bag! 

$3.50 each 
#308 German Lager 
#338 German Altbier 
# 1028 British Ale 
# 1056 Chico Ale 
#1084 Irish Stout 
#2007 St. Louis Lager 
#2035 New Ul.m Lager 

You can't smell the hops in our 
store, but you can count on 
these alpha acids, because our 
banier bag keeps them fresh 
and green! 

CFJ 90 9.5 
B.C. Kent 4.5 
Eroica 10.5 
Nugget 11.4 
Saaz 3.5 
Tettnang 3.3 
Cluster 6.5 

Styrian Golding 7.4 
Willamette 4.4 
Chinook 12.2 
Hallertau 5.0 
Northern Brewer 8.1 
Cascade 4.4 
Bullion 6.4 

NEWSTIJFF! 
The Big Bottlegas Burner, 

Whitbread dry LagerYeast, 
Hop Oil, CFJ 90 

Super Aroma Hops. 

GREAT 
e_RMENTATiQA, r of Marin .I 'IS 

Winemaking and Brewing Supplies 

87 Z Larkspur 
San Rafael, CA 94901 

( 415) 459-2520 
Toll Free Order Line: 
1-800-542-2520 
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EDITORIAL 
CHARLIE PAPAZIAN 

You're Not Alone Anymore 
g ou're having a beer one evening. You're at 

home relrudng, not worrying and planning a 
business trip to a city on the West Coast next 
week or maybe you're thinking about a 
family vacation to the southeast. You're 

thinking that the beer you're drinking is so good you 
should enter it in a competition- soon. 

You slowly finish your beer (no sense in rushing 
things, right?) go to your computer and dial up the 
Association of Brewer's Beer Forum and get an up-to­
date roster of all of the breweries and brewpubs you 
could visit on the West Coast or whose beer you could 
buy to bring back from that business trip. 

Or you could get a printout of all of the beer-related 
festivals and club activities in the southeast so you could 
drop in with some of your own homebrews during your 
vacation. Or you could get a complete listing of all of the 
coming homebrew competitions in the United States or 
Canada to send your blue-ribbon beer for judging. 

I'm sitting here with my own homebrew, imagining 
how nifty it would be to access the most up-to-date 
information about beer events, organizations, publica­
tions, festivals, products, conferences, breweries and get 
answers to, or at least discussions about ideas and 
questions I might have on virtually any aspect of beer 
and brewing a fermenting mind might kraeusen. I can't 
think of an opportunity better adapted to enhance the 
homebrew hobby-a national database of beer and 
brewing information accessible to anyone with a tele­
phone and a computer. 

In helping to fulfill the Association's mission state­
ment (see page 4), the Association has initiated a new 
beer information service for members and anyone else 
interested in the subject ofhomebrewing and related 
activities. As of Aprill, two beer forums, one for home­
brewing and the other for commercial beer and brewery 

information (see page 7 for details) have been added to 
the CompuServe Information Service network and are 
being administered by the Association of Brewers. 

It all started last year at the suggestion of the AHA 
Board of Advisers, who wanted the AHA to explore better 
ways of adapting services to help clubs and individuals 
network. Communication is the theme for the next age of 
homebrewing. As we investigated the possibilities, we 
became aware oflocal and national computer beer 
''bulletin boards" and were encouraged by the activity 
and interest they generated in the hobby. 

Wanting to enhance the hobby and already-existing 
specialized local and corporate-type beer networks, the 
Association has linked parts of its own database with the 
CompuServe Information Service. The purpose is to 
make quality information accessible to more members 
and the general public. 

What's more, the homebrewing forum will offer 
members another opportunity to express their ideas, 
opinions and thoughts about how your American Home­
brewers Association can better serve you and enhance 
the homebrew hobby. 

The CompuServe Information Service has initially 
allocated only a small area for the Beer Forums. When 
we can demonstrate that there is an interest in this kind 
of information, CompuServe will then consider giving 
beer enthusiasts our own space, rather than have it ride 
on the "coat tails" of the already-established Wine 
Forum. Meanwhile the Association wishes to express 
much gratitude to Wine Forum system operators and 
especially Jim Kronman for allowing us space to initiate 
our Beer Forum. 

So the next time you're at home having a homebrew 
or brewing a batch and you think that you are all alone, 
dial into the Beer Forum and then tell your friends about 
it. We'll be there and so will a lot of others. 
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ASSOCIATION NEWS 

Promoting Homebrewing 

Hardly a week goes by without 
someone from somewhere calling for 
facts, information, contacts, names of 
shops and anecdotes for a story they 
are writing about homebrewing. 
January and February were particu­
larly active with the New York Times 
wire service, USA Today, Magazine 
Week and Smithsonian magazine 
among many others all calling to 
gather information for stories about 
the AHA and homebrewing. 

In fulfilling its mission statement 
the AHA continues to do all it can to 
educate the general public about the 
many aspects of homebrewing. Our 
marketing and public relations de­
partment in cooperation with the 
Boulder Brewing Co. and Munton and 
Fison (sponsors of the Homebrewer of 

the Year Award) will initiate a promo­
tion for the winners of this year's AHA 
quarterly club competitions and the 
National Homebrewer of the Year. 
The winners will have an opportunity 
to brew a 600-case batch of their win­
ning home brew recipe at the Boulder 
Brewing Co. under the guidance of 
Brewmaster Mike Lawrence. 

The uniqueness of this prize and 
opportunity will attract interest from 
all over North America, generating 
more interest in homebrewing. 

New Clubs Register 
with the AHA 

If you are forming a new club be 
sure to contact us so we may send you 
a Club Survey form . Upon completion 
and return of this form your club will 
be registered with the AHA, appear on 

American Homebrewers Association 
Year End Membership 1983-1988 
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AHA membership has grown steadily over the years, more than doubling 
in the last five. 
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our nationally distributed club direc­
tory and be eligible to participate in 
AHA National Club Competitions. 

The AHA values its link with beer 
and brewing clubs throughout the 
world, as it provides the Association 
with a valuable sense of homebrewers' 
current needs and interests. 

AHA Board of Advisers 

Active throughout the year, the 
12-member Board of Advisers will 
have its annual meeting June 7 in 
conjunction with the 1989 National 
Conference at Oldenberg Brewery, 
Fort Mitchell, Ky. Discussions at the 
meeting will be summarized in the fall 
zymurgy. 

Two Special Issues 
Reprinted 

Because of great demand, the 
1985 Special All-grain Issue of zy­
murgy has been reprinted for a third 
time and the 1986 Special Malt Ex­
tract Issue reprinted a second time. 
The AHA production department 
maintained all of the original art and 
negatives but reworked the pages so 
that updated advertising now appears 
in these reprints. 

Nat~naiBeerJudge 
Certification Program 

The National Beer Judge Certifi­
cation Program continues to grow. As 
of March 1989, 188 Recognized, 57 
Certified, six National and one Master 
judge are active in the program. Co­
sponsored by the HWBTA, the pro­
gram helps improve the quality ofbeer 



judging and organized tastings while 
drawing attention to the respect beer 
deserves in our society. 

Numerous stories have appeared 
in local newspapers about activities in 
the program, providing an added 
educational and public relations tool 
for the home brewing community. 

AHA Conference May 
Move to West Coast 

It's never too early to start think­
ing about next year. AHA President 
Charlie Papazian was seen visiting 
potential conference sites in northern 
California for the 1990 National 
Homebrew Conference. Details will 
be announced in the fall zymurgy. 

New Staff and Not-so­
new Staff 

A few changes have occurred in 
our offices. Mter nearly two years 
with the Association, Office Manager 
Ellen Lindseth has taken over the 
position of accounting manager. The 
AHA welcomes Tamara Dossett as 
office manager and Steve Harley as 
desktop publishing production and 
design assistant. 

Boulder Brewing Co. 
Offers Prizes 

for Club Competitions 
In the tradition of November's 

Best of the Fest and February's Hail to 
Ale, the Boulder Brewing Co. will 
award an expense-paid trip to the 
winner of May's Bock is Best and 
August's Weiss is Nice National Club 

1988 Income and Expense Statement (unaudited) 
American Homebrewers Association 

A Division of the Associa tion of Brewers Inc. 

Memberships and sponsorships 
Adver tising sales 
AHA-related merchandise sales 
zymurgy magazine sales 
National Conference 
National Competition 
Business Membership Program 
Beer Judge Certification Program 
AHA Sanctioned Competition Program 
Miscellaneous (postage, services) 
Totals 

zymurgy 
National Conference 
National Competition 
AHA-related merchandise 
Marketing and public relations 
Overh ead (salaries, rent, taxes, 

utilities, insurance) 
Business Membership Program 
Beer Judge Cer tification Program 

Revenues 

$134,400 
50,500 
14,000 
31,000 
25,200 

6,100 
3,000 
3,200 

200 
5,000 

272,600 

Expenses 

85,100 
26,400 

6,000 
11,100 

8,300 

49.3% 
18.5% 

5.1 % 
11 .3% 

9.2% 
2.2% 
1.1% 
1.2% 
0.1% 
1.8% 

99.8% 

33.7% 
10.5% 

2.4% 
4.4% 
3.3% 

AHA Sanctioned Competition Program 
Miscellaneous (travel, postage, copying, 

96,600 
3,200 
2,800 
1,000 

38.3% 
1.3% 
1.1% 
0.4% 

telephone) 
Totals 

Brewoff Competitions. The winner 
will have the oppor tunity to commer­
cially brew 600 cases of the winning 
recipe at the Boulder Brewing Co. 
under the guidance of Brewmaster 
Mike Lawrence. 

AHA Sanctioned 
Competition Program 
Now Requiring Two 

Months' Notice 

The AHA's Sanctioned Competi­
tion Program, which serves to monitor 
and strengthen levels of quality in 
handling and judging at homebrew 
competitions around the country, has 
announced a new rule requiring com­
petition organizers to apply for sanc­
tioning at least two months prior to 
the commencement of judging for the 
competition. The AHA's SCP credits 

11,700 
$252,300 

4.6% 
100.0% 

judges, stewards and competition 
organizers with judging points in the 
National Beer Judge Certification 
Program for their par ticipation in a 
competition, but will do so only ifSCP 
standards for maintaining fairness 
and quality in the processing, hand­
ling and judging of entries are fol ­
lowed. Competition organizers who 
fail to meet the two months' notice 
requirement risk ineligibility for 
sanctioning of their competition. 

CompuServe Network 
Update 

The AHA is now on-line with the 
international CompuServe Informa­
tion Service network offering easy 
access to all kinds of information 
about homebrewing and rela ted ac­
tivities. 
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General Information 
D An Introduction to the American Home brewers Association 

An eight-page pamphlet explaining the AHA history, goals and programs. 

D zymurgy Mini-Index 1978-1988 
A four-page index listing articles in 46 issues of zymurgy. 

D The New Brewer magazine Index 1983-1988 
An index listing articles featured in the magazine for micro and pub brewers. 

D The Beer Lover's Store 
A catalog of beer books, T-shirts, glassware and fun things. 

D Introductory CompuServe Information Service kit (members only) 
Includes free subscription and $15 worth of time on the AHA's beer forums. 

D Application and information for the AHA's Sanctioned Competition 
Program 

Lists 
D Additives allowed in beers commercially brewed in the U.S. 

D Wholesale distributors for those retailing homebrew supplies. 

D Homebrew clubs in Canada, New Zealand, Australia and the U.S. 

D Beer-related magazines, newspapers, journals, newsletters. 

D Micros and brewpubs in the United States with city and state. 

How-tos 
D How to Teach a Homebrew Class 

Advertising, course description, class size, your first session and more. 

D How to Start a Homebrew Club 
Organizing, getting members, meeting places, activity ideas and more. 

0 Editorial and Photo Guidelines for submissions to zymurgy 

0 How to Brew Your First Batch of Beer 

D Outline for Intermediate Brewing 

D How to Use Specialty Malts, with Malt Extract Conversions 

D The Zymurgist's Guide to Hops 
Bitterness, percent alpha acid, freshness stability and origin of 27 hop varieties. 

HERE'S HOW TO OBTAIN THE ABOVE INFORMATION: 
• AHA members: It's all free to you but you must enclose 50 cents for each item to 

cover postage and handling costs. 

• Non-members of the AHA: Please submit $1 ($2 minimum) for each item re­
quested. All foreign overseas airmail requests enclose $3 extra for postage. 

Direct all inquiries to AHA Member Services, Box 287, Boulder, CO 80306 USA. 

Name--------------------------- Phone--------------------

Ad mess; __________________________________________________ _ 

City----------------------------- State/Province ------

Zip/Postal Code ________________ _ Country -----------------

SUMB9 
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For the startup phase we have 
graciously been given two areas for 
brewing-related activities in the al­
ready established Wine Forum. When 
we can show CompuServe that there 
is interest in beer infonnation, we 
anticipate being able to get our own 
dedicated service area. 

To make it easier for AHA mem­
bers to use our new service, we are 
offering them a free introductory 
CompuServe Infonnation Service kit 
while supplies last. This is a $30-plus 
value that includes free enrollment 
and $15 worth of free time on the 
system-a great way to introduce 
yourself to the beer forums at no cost. 

Once you are in the CompuServe 
system, to access the AHA-admini­
stered Homebrewing Forum, type in 
"GO WINEFORUM." Area No. 14 is 
titled BEER - HOMEBREWING. 
There you will find a library of files 
containing a club directory, zymurgy 
index, beer-related periodicals list, 
calendar of competitions and other 
national events, homebrew supply 
shops, press releases and news about 
the AHA, and articles including "How 
to Brew Your First Batch of Beer," 
"How to Start a Club," "How to Write 
for zymurgy" and "How to Teach a 
Class." 

You will be able to leave mes­
sages, ask questions, answer other 
messages, propose ideas or partici­
pate in a general discussion about 
homebrewing. 

Another beer-related area in the 
system is available, titled BEER AND 
BREWERIES (area No. 15). It will be 
administered by the Association of 
Brewers Institute for Brewing Stud­
ies division and will focus exclusively 
on commercial beers and breweries. 
Its library will include such material 
as a complete up-to-date listing of all 
microbreweries and brewpubs in 
North America. The forum will be 
devoted to discussions and questions 
about commercial beers, tastings, 
beer news and international infonna­
tion. 

We are very pleased to offer this 
service and hope you will enjoy using 
it. 

AHA Staff On the Road 

Fulfilling an ongoing commit­
ment to talk to the homebrewing 



community throughout North Amer­
ica, AHA President Charlie Papazian, 
Marketing Director Daniel Bradford 
and zymurgy Advertising Manager 
Linda Starck have been spending 
time on the road. In Anchorage and 
Juneau, Alaska, Daniel participated 
in a beer tasting and met with ama­
teur and professional brewers. He is 
scheduled to participate in home­
brewing demonstrations and beer 
tastings at Montana's centennial cele­
brations in Missoula June 2. 

Charlie traveled to northern Cali­
fornia to help set the stage for the 
National Microbrewers Conference to 
be held Aug. 30 - Sept. 2 in San Fran­
cisco. While there he visited 12 brew­
eries and brewpubs and had the pleas­
ure of meeting several Gold County 
Homebrewers Association members 
in Sacramento. 

Charlie traveled east during the 
first two weeks of May for a variety of 
activities. His first stop was in St. 
Louis to participate in the Home­
brewers Alliance Conference. He 
spoke May 6 at a gathering of the New 
York City Homebrewers Guild and 
area clubs on National Homebrew 
Day. He was in Syracuse, N.Y., to at­
tend a home brewers gathering hosted 
by the Amateur Brewers of Central 
New York. On May 10 Charlie gave a 
presentation to Toronto area home­
brewers and brewers on beer flavor 
evaluation. His visit was hosted by 
Cask Brewing Systems and Wine and 
Homebrewery Retail of Kitchener, 
Ontario. 

For his final stop, Charlie met up 
wih Linda and Daniel at this year's 
Home Wine and Beer Trade Associa­
tion's Conference May 11 - 13 in 
Toronto. They spoke with manufac­
turers, suppliers, distributors and 
shop owners from all over Canada, the 
United States and the United King­
dom. 

Homebrew Shops, Where 
Are You? 

The AHA receives hundreds of 
inquiries a year from homebrewers 
looking for supplies. It is our policy to 
give them a list of shops in their area. 
If you are a homebrew supply shop, 
are you on our roster? If in doubt, 
write or give us a call and let us know 

who and where you are so we can let 
homebrewers know where their local 
suppliers are. 

AHA Adds More Freebies 
to List of Services 

If you haven't noticed yet, the list 
of free i terns available to members has 
grown longer. With a desire to con­
tinually expand services and provide 
information requested by members, 
we are now offering reformatted ver-

sions of information and charts for­
merly appearing in the 1986 Home­
brewer Wallchart (now out of print). 

Also available is a one-page out­
line of brewing techniques for inter­
mediate brewers, information on how 
to sanction your homebrew competi­
tion and a free introductory Compu­
Serve Information Service kit, which 
includes a subscription and one free 
hour of time (a $30 value) on the sys­
tem (for AHA members only while 
supply lasts). To order these materi­
als, see page 8. 

ELECTRIM BIN 
For Mashing and Boiling of Beer and Fruit 

The ELECTRIM BIN is made in tough longlife polypropylene plastic of 25 
litres/5 gallon capacity, 2750 Watts element which is grounded and has 
a safety cutout. Control is by a highly sensitive thermostat, sensing the 
heat contained in the Liquid, the unit will control the temperature in the 
bin to plus or minus 3°C of the temperature set and is safe for continuous 
use in mashing and boiling. 

The unit comes complete and boxed ready for use but the heating 
element and heavy duty tap are removable for cleaning. 

Another Electrim Quality Product 
Guaranteed for 1 Year 

Available from 

DOVER VINEYARDS 
Home Winemakers Dept. 
24945 Detroit Road 
Westlake, Ohio 44145 
{216) 871 -0700 

Manufactured by 
THORNE ELECTRIM 
Thruxton Racing Circuit 
Thruxton, Nr. Andover, Hants. 
England 
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· We can customize your 
vessels to your 
specifications 

• All fabrication is done 
in - house 

· System shown includes Sparge Water 
Vessel, Mash- Lauter Vessel, and 
Boiling Vessel 

GRAIN BREWERS! 
15 GALLON- 3 VESSEL 

GRAVITY-FEED 
BREWING SYSTEM 

·STAINLESS STEEL 
·1 & 2 VESSEL SYSTEMS 
ALSO AVAILABLE 

SEND $ 1.00 FOR CATALOG - DEDUCTIBLE FROM ORDER 
PLEASE SPECIFY ' 0 8 . 1. T.O.A. BREWING SYSTEMS CATALOG 

THE BRASS CORKSCREW, INC. dba BREWERS WAR EHOUSE 

Brewers Warehouse 4520 Union Bay Place N.E. Seatt le, WA 98105 (206) 527-5047 

B.I.T.O.A.* 

WORT CHILLER 

~Jb 
• High - grade copper coil 

contained in waterproof shell 

• Wort is cooled by flowing 
through copper coil while 
water flows through the unit 
and around the coil 

·Compact and efficient 

• Eas ily sterilized 

·Comes with all hoses and 
copper siphon tube 

• Brewing Is The Only Answer 

BREWING STOVE 
• Portable propane stove 

• 35,000 BTU output 

• 12 x 12 inch cast iron grate 

· Rugged; well constructed 

STAINLESS STEEL 
BREWING POTS 

· 5, 10, and 15 gal. capacity 

·Heavy restaurant grade 

·Lid included 

WOOD BEER CASE 
· Holds 24 12 oz. bottles 

·Comes with lid - for that 
special brew! 

STAINLESS STEEL 
KEGGING SYSTEMS 

• 3 gal. and 5 gal. kegs 
available 

·E liminates bottling 

· We sell complete systems 
or parts 

• All parts are standard 

COMPLETE BREWING SUPPLIES & EQUIPMENT - FAST MAIL ORDER SERVICE 

SEND $1.00 PER CATALOG - DEDUCTIBLE FROM ORDER 

PLEASE SPECifY ' 0 WORT CHillER CATALOG 0 KEGGING SYSTEMS CATALOG 0 SUPPLIES & EQUIPMENT CATALOG 

THE BRASS CORKSCREW, INC . now doing business as BREWERS WAREHOUSE 

Brewers Warehouse 4520 Union Bay Place N.E. Seattle, WA 98105 (206) 527-5047 
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A Tough Day in Africa 

Dear zymurgy, 
The homebrewing scene in Cape 

Town is alive and well . South Africans 
have a long tradition ofhomebrewing 
and some brew at least once a month. 
However, they usually make the tra­
ditional utwyala or maize beer that 
goes from brewpot to consumption in 
three days. It is a tasty, nutritional 
brew, low in alcohol and consumed in 
great quantities. When the host pres­
ents the beer the guests cannot leave 
until it is finished, making for quite a 
social occasion. 

My versions of homebrew have 
been well received by Capetonians. 
One of my friends dubbed it band yo (a 
good cold brew). 

I hope you are following the gist of 
this letter as I am presently a captive 
drinking utwyala and cannot go away 
until the lot is gone. Another tough 
day in Africa. 

The language of brewing is inter­
national, and if I can in a small way 
help bridge the divisions that perme­
ate this society by sharing brews and 
brewing techniques, I will be happier 
for my efforts. 

Best to you all, 
Bill Franks 

Cape Town, South Africa 

Celebrity Journalism 

Dear zymurgy, 
I'm afraid the homebrewer pro­

filesin the 1988 special issue on equip­
ment (Vol. 11 , No.4) were like many 
American lagers: overcarbonated and 

DEAR ZYMURGY 
OUR READERS 

Smedley's Old Fart A les la be l by Bill 
Sm edley, Jersey Shore, Pa. 

lacking substance. You may have 
overlooked some more interesting 
stories from your very own pages! 

For example, Michael Matu­
cheski (first place, Belgian-style spe­
cialty beers) evidently grew his own 
barley, wheat and hops; malted his 
own grains; fermented in oak banels 
with home-cultured Belgian yeast; 
and did everything well enough to win 
rave reviews from the judges. What 
an amazing accomplishment! How 
didhedoit? Thatstorywouldbemuch 
more interesting and useful to me 
than profiling homebrewers because 
they are pretty and/or eccentric. 

C'mon, folks! Stick to beer and 
brewing information and leave the 
celebrity journalism to the supermar-

ket checkout lines, along with the lite 
lagers . 

Don't wony; be hoppy. 

Dear Jim, 

Jim Fownes 
Honolulu, Hawaii 

Michael Matucheski caught our 
eye as well. S ee this issue for his article 
on brewing his award-winning Bel­
gian-style beer, Goudenband. 

-Editor 

References Needed 

Dear zymurgy, 
I and many of my homebrewing 

friends work as research scientists 
and are often frustrated with the lack 
of good technical information avail­
able to home brewers. Although many 
books have excellent treatments of 
certain topics, none are comprehen­
sive and most fall short of fully ex­
plaining the subject matter. 

All of this points out the value of 
your publication: to bring detailed 
information on a given aspect ofbrew­
ing to the homebrewer. Examples 
that come to mind are your special 
issues on Troubleshooting and All­
grain Brewing. However, even with 
these, a valuable piece of information 
,was missing from the articles: Where 
to find more information. The authors 
would be doing many of us a great 
service to include references (trade 
journals, brewing science textbooks, 
personal observation and research). 

For example, in the All Grain spe­
cial issue there is a great article by 
Gary Bauer on the influence of raw 
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materials. The tables he presented 
were the answer to something that 
had been bothering me for a long time: 
the criteria for distinguishing the 
many different styles of beer and how 
to control those criteria when home­
brewing. 

The article dealt pretty well with 
the concept of color units and how each 
grain contributes to the overall value 
for a given recipe, yet the most obvious 
questions went unan­
swered: where did these 
data come from, who deter­
mined that a bock beer typi­
cally has 18 to 25 color units 
and 24 to 28 bitterness 
units, and where can I get 
more information? I'd bug 
him personally but a com­
plete address is not given for 
him at the end of the article! 
Can I contact him through 
you at AHA? 

Sincerely, 
Gregg W. Langlois 

Walnut Creek, California 

Dear Gregg, 

I enjoy your magazine and the 
information and news you have to 
share. My favorite topics, which you 
amply cover, are the many and varied 
ways to brew beer and ale. I was 
astounded at the many flavors pos­
sible in beer. Wow! It'sabigworldout 
there. 

Sincerely, 
Steve Goehring 

Monroe, Oregon 

ample? Another competition "is open 
to all amateur homebrewers." Does 
this mean there is a classification 
called "professional homebrewer"? 
Could this be someone who receives 
compensation for brewing at home? 
Don't let the revenuers catch you! 

Some of the reasons given for not 
allowing professional brewers to enter 
homebrew competitions are: (1) Pros 
have access to fresher ingredients and 

pure yeast strains, (2) Pros 
have more knowledge and 
(3) Anlateurs will be discour­
aged if the pros win most of 
the awards. 

We're happy to forward 
any letters we receive to au­
thors of zymurgy articles. 
We will include references 
when space allows. You can 
always call us and ask how 
to find more information on 
a subject. 

Ravenshead Midnight Porter label was designed on 
a Macintosh computer by Steve Goehring, Monroe, 
Ore. The original was In full color. 

Let's examine these 
arguments. (1) Fresher 
malts and hops and pure 
yeast do make better beers. 
All the brewers in this area 
(Sacramento and probably 
northern California) get the 
basic ingredients from the 
same sources. Pale malt 
comes from Great Western 
Malting, specialty malts 
from Briess and hops from 
Hop Union or Freshops. Red 
Star and Munton and Fison 
packaged yeasts just don't 
cutitanymore, but there are 
newer and purer sources of 
yeast available at the home­
brew shops around the state. 
Culturing and propagating 
pure yeast is becoming more 
common among homebrew­-Editor 

Macintosh Beer Labels 

Dear zymurgy, 
I thought you might enjoy seeing 

some output from a Macintosh using 
illustrator software. [See label this 
page. -Ed.] 

I've been brewing since last Octo­
ber and I just racked my 13th brew. I 
had fun inventing the labels and 
working them into graphic designs 
with my friend Rich Cordero. Each 
brew inspired a name and a label, and 
is part of the fun ofhomebrewing. 

My appreciation of beer and ale 
has grown by leaps and bounds as I 
discover the many ways that flavors 
are created in brewing. I am trying to 
learn the individual flavors of hops 
and already I can identify certain fla­
vors in some quality commercial 
beers. 
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Professional 
Homebrewers? 

Dear zymurgy, 
It seems that an aspect of our 

hobby has become overly controver­
sial and, to my taste, too political. 
Many of the competitions of the past 
year and this year are excluding pro­
fessional brewers from entering. 
Why? My view is that these competi­
tions are for homebrew and anyone 
who makes beer at home should be 
allowed to enter a home brew competi­
tion. 

One competition [in California] 
excludes professional zymurgists. 
Does this mean that people who are 
paid to make wine and who also like to 
make beer at home are not allowed to 
enter? What about those involved in 
any other fermentation process, vine­
gar, yogurt or fuel alcohol, for ex-

ers and most professional brewers I 
know are willing to give you a sample 
of their yeast for homebrewing. In 
fact, the yeast I use at the Rubicon 
Brewery came from another brewery 
that was willing to let me use theirs. It 
is quite common for my fellow home­
brewers to come to the Rubicon and 
pick up a quart of fresh yeast. So 
where is the advantage there? 

2) The more you know and the 
more you brew, the more you learn 
and the better beer you make. If 
knowledge is a factor then why are the 
people who run homebrew shops not 
excluded also? They are the local "ex­
perts," the ones that people go to when 
questions about beer and brewing 
come up. 

Why not exclude authors of home­
brew books, or your local college pro­
fessor of microbiology or biochemis­
try, or even some of the advanced 



brewers in your own club? Certainly 
all these people possess more knowl­
edge about brewing than the begin­
ning brewer. 

One of my fellow brewers in the 
Gold County Brewers Association 
brewed 50 batches of beer his first 
year. He brews good beer. Should he 
be excluded because he gets lots of 
feedback on his brews and has 
amassed sufficient knowledge to be a 
consistently good brewer? If so, then 
at what point in learning about brew­
ing should a brewer be excluded? 

3) Amateurs may or may not be 
discouraged if they go up against a 
professional brewer and are defeated. 
I feel competitions essentially are a 
vehicle for self-acclamation and 
people usually don't enter until they 
have reached a level of competency 
that they feel gives them a chance of 
winning. 

I remember the first ribbon I won. 
My extract pale ale tied for second 
place with a brewer who was into 
mashing. I figured if I could make 
beer as well as Larry, I could make as 
good a beer as anyone could! I was 
inspired. Imagine entering a competi­
tion and going up against Scott Mor­
gan, Byron Burch, Kevin Cox, Steve 
Norris, Charlie Papazian and win­
ning! Not winning could be discourag­
ing, but most likely easily justified be­
cause of all the "professional" brewers 
in the competition and not because 
there might (heaven forbid) be some­
thing wrong with the beer. Stiffer 
competition makes better brewers 
too! 

I don't believe these reasons are 
justification enough for excluding 
professional brewers from homebrew 
competitions. So why exclude any­
one? 

I feel that the organizers of these 
competitions are creating a lot of po­
tential work for themselves that is not 
necessary. Since I started brewing for 
the Rubicon I don't have time to brew 
at home very often, and when I do I 
keep the beer to share with my friends 
and family. 

In fact, a couple of problems im­
mediately come to mind. When does 
one cease to be an amateur and com­
mence being a professional? How is 
"professional brewer" defined? (Try it, 
it's not easy). How do you enforce the 
rules? 

Enough of my diatribe; I welcome 
further discussion on this topic. Any­
one interested please stop by the Rubi­
con Brewing Co. and we'll hash it out 
over a brew. 

A home brewer is a homebrewer is 
a homebrewer, and a beer made at 
home is a homebrew is a homemade 
beer. After all, life is too short-let's 
relax and have a homebrew. 

Happy trails, 
Phil Moeller 

Sacramento, California 

P.S. The Latin root of amateur is 
amator for lover, from amare, to love. 
People who can work all day at brew­
ing and then go home and brew in 
their spare time have to love what 
they are doing. 

Dear Phil, 
Your points are well taken. Please 

note that the AHA does not exclude 
professional brewers from entering 
our national competition-but they 
must brew their beer at home (no 
equipment used for commercial pur­
poses is allowed). That way the entries 
truly are homebrewed. 

-Editor 

Sterile Siphoning 

Dear zymurgy, 
I've read lots of letters and ar­

ticles in your pages about sterile si­
phoning, but I've never quite seen this 
in print here. I've been doing this for 
the last two batches, and it seems to 
work just dandy. Actually, it's an ad­
aptation of Jim Homer's rubber glove 
method described in the 1988 special 
issue on equipment (Vol. 11, No. 4). 
All you need is a carboy cap, a curved 
racking tube, nine or 10 feet of tubing 
and a tank of C0

2
• Sanitize every­

thing, then set it up like this: 

Give the system a tiny shot of gas, 
wait for the beer to transfer and then 

Premier 
Malt 

Products, 
Inc. 

The premier malt 
for over 50 years. 

• custom blending 

• private labeling 

• now available in 3.3 
lb. cans 

DiaMalt 
Introducing our new 
distributor: 

Mayer's Webster 
Cider Mill, Inc. 
716-671-1955 
800-876-2937 

For more information 
contact: 
Susan Graydon 
Premier Malt Products 
P.O. Box 36359 
Grosse Pointe, Ml 48236 

Call Toll Free: 
1-800-521-1057 
In Michigan: 
313-822-2200 

SUMMER 1989 ZYMURGY 13 



turn off the gas. No muss, no fuss, no 
air, no mouth, no worries. Well, I feel 
better about it, anyway. 

Dear Dave, 

Yours, 
Dave Michon 

Troy, New York 

Good idea, but you must be ex­
tremely careful when "giving it a tiny 
shot of gas"--too much will blow up 
your glass carboy. For safety's sake we 
wouldn't recommend it. 

-Editor 

More Sterile Siphoning 

Dear zymurgy, 
Reading the article in the 1988 

special issue about how to start a si­
phon without contaminating the hose 
with one's dirty mouth, I thought I 
might as well tell you about the way I 
do it. It's very easy, cheap and obvi­
ous-once you know. 

You first need a piece of siphon 
hose two to three feet long and a piece 
of siphon stick two inches long or so. I 
just cut a piece of the siphon stick, 

insert it into the hose and there is the 
siphon starter. 

Here is how it works: As usual, 
put the sterilized siphon rod with hose 
and shut-off clamp in the beer. Attach 
the siphon starter, suck hard, squeeze 
the clamp, take off the starter, attach 
the bottle filler and it's done. 

When racking I don't use a clamp, 
but quickly insert the hose in the car­
boy once the siphoning is started. 
Mter a couple of trials it also can be 
done without any spills. 

Good luck, 
Klaus Peltier 

Fort St. John, British Columbia, 
Canada 

Ballad of Alan Cranston 

Dear zymurgy, 
For our club's February meeting 

we held a small celebration in honor of 

Sen. Alan Cranston of California. 
Cranston, as you probably well know, 
was the major sponsor of a bill to 
legalize the brewing ofbeer in our own 
homes. February marked the 10-year 
anniversary of its passage. 

I was asked by our club president, 
Dick Codori, to write some kind of 
toast. Upon reading it to our as­
sembled membership it was met with 
a very favorable response . 

The Ballad of Alan Cranston 

Back in the summer of sixty-four, 
The good ol' boys were at the Viet War. 
Protests and violence were all around­
Cities were burning to the ground ... 
Riots and murders were on the rise 
And ya' couldn't tell the g irls from the guys. 
Yeah-things were pretty bad, I hear, 
But it all seemed better after a beer. 

Holistic medicine and grow-your-own­
Hey, now; wait-hold the phone! 
We could even make our own beer-
Get Bud and Miller outta here 
I think it's time we took a stand­
Homebrewed beer for E veryman! 
So while they're beating their brains out, 
I think that I'll go brew a stout. 
I stirred, I boiled, I sparged my grain 
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With that great aroma inside my brain. 
When all at once, like in a dream, 
I heard the sirens start to scream. 
The noise was closer than before 
And now they're breaking down my door! 
"Hey boy, watcha doin' here? 
Are you some kinda Commie queer?" 

Next thing I knew, they hauled me away­
'Twas a long time 'til the light of day. 
It seemed so senseless to be in jail 
When all I wanted was a good ale. 
The cop said, "Yer Honor, I know what I 

saw. 
Judge, that boy, he broke the law!" 
I wished that I had hid or run ... 
There must be something that could be 

done! 

A few days later and miles away, 
Way out there in Californ-eye-aye, 
A man who lived upon a mount 
Read this poor boy's news account. 
He vowed he'd kill those stupid rules ... 
"I'd like a good brew, too, those fools! 
Someday I'll be a Sen-a-tor 
And then I'll give 'em all what for!" 

Sure enough-he was elected; 
Archaic laws were soon detected. 
He decided he'd propose a Bill 
To all his brethren on Capitol Hill. 
He filibustered, he lobbied, he even threw 

fits. 
And we're lucky to know the results of it. 
Lo and behold-he made it all legal! 
Homebrew for me! And some for my beagle! 

That was 10 short years ago-
The art of homebrewing continues to grow. 
We no longer worry 'bout midnight raids­
We're free to brew without being afraid. 
It's a science which was once detested, 
But now, we can't even be arrested! 
And we owe it all to a helluva man-

Here's a homebrewed Toast to Alan Cran­
s tan! 

Turk Thomas, Secretary 
Upstate New York Homebrewers 

Association 
Rochester, New York 

Crosby in the Attic 

Dear zymurgy, 
Enclosed is a passage from a book 

I have been reading; I thoughtitmight 
be of some interest to you. The title is 
Long Time Gone, the autobiography of 
David Crosby. Early in the book, he is 
explaining his existence as an itiner­
ant folksinger: 

" ... so I went to Arizona and got 
a job there singing in a coffee­
house and then I went to Colo­
rado .... When I got to Boulder, 

I found a typically small and 
grubby folk club called the At­
tic .... Boulder was very, very 
cold and luckily I was always 
good at finding a place to stay. 
This time I found some college 
guys who were sharing a big old 
house .... The college guys were 
making homebrewed beer; I was 
able to sneak bottles of the stuff 
out ofw herever it was they kept it 
to age .... " 

Unfortunately, there is no imme­
diate reference to the year. 

Sincerely, 
Marty N achel 

Oak Lawn, Illinois 

Dear Marty, 
No one on the AHA staff remem­

bers offering a brew to David, al­
though some of us do remember the At­
tic. 

-Editor 

BREAK THE BOTTLE HABIT 
Everyone likes to drink their own 
special home brew, but nobody likes 
to bottle it. The Brewcraft Pressure 
Barrel eliminates that messy chore. 
Just brew your favorite beer, charge 
it, transfer into the barrel, and let it 
condition - it's as simple as that! 

Fully guaranteed for 1 year. 

so break the bottle habit with 
Brew craft. 

Available at all home brew shops or 
contact Dover Vineyards, 
24945 Detroit, Cleveland, Ohio 
for your closest supplier. 

Beer< anu rvfne hoBB~ y:·· 
Greater Boston's oldest and most complete 

homebrewing and winemaking supplier. 

• 24-hour order line. 

• Personalized consulting service for the beginner as well 
as the most advanced homebrewer and winemaker. 
Hours: 9-9 Mon.-Thurs., 9-5 Fri. & Sat. 

• Customer pickup at the fully stocked warehouse. 
Hours: 10-6 Mon.-Thurs., 10-5 Fri. & Sat. 

• Free mail-order catalog. 

Visit our climate controlled hop and grain room. 

617-933-8818 1-800-523-5423 
228 Cranes Court, Woburn, MA 01801. FAX: (617) 662-0872 
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Aphrodisiac Beer 

A French brewery says it has 
produced an aphrodisiac beer from 
herbs. Fischer Breweries of Alsace, 
the third oldest brewer in France, has 
introduced a new beer called "36.15 
Pecheur, la biere amoureuse." The 
beer is "traditionally brewed and 
purely natural," and is blended with 
herbs and plants (myrtle, cardamom, 
ginseng, gingko, eleutherococ, kola 
and some others that are being kept 

BREW NEWS 
MIKE SANDROCK 

secret). The beer is alleged to have the 
ability to "increase and enhance the 
pleasure of lovemaking and to in­
crease the wish and capacity for an 
erotic relationship." 

The company says the beer is not 
an advertising gimmick, but is "a seri­
ous and delicious beer that prepares 
for romance and the love game." The 
name comes from the free computer 
system that has been installed in 
about 25 percent of French homes. By 
dialing 36.15 on the computer, the 

beer can be ordered and delivered 
right to the home. And as an extra 
bonus, "one can exchange (erotic) 
talks with other unknown users." 

Beer Production Down in 
Nigeria 

A depressed economy and a ban 
on imported barley malt have drasti­
cally reduced Nigeria's beer produc­
tion, according to an article in Modern 
Brewery Age. As of February 1988, 

there were about 41 
brands of lager beer in 

New England Homebrewer of the Year 
the West African nation, 
four brands of stout, six 
brands of malt drinks and 
one shandy in distribu­
tion throughout the coun­
try. Nigeria's brewing in­
dustry grew rapidly dur­
ing the "oil boom" of the 
mid 1970s, but the pres­
ent economic crunch has 
reduced beer production 
to between 30 to 50 per­
cent of capacity in the 
country's 35 breweries. 

Ron Page of Middle­
town, Conn., became the 
first ever New England 
Homebrewer of the Year in 
March, for his perform­
ances in two regional 
homebrew competitions. 

program encour­
ages both quality 
and diversity in 
beer styles. The 
winning brewer 
will have to dem­
onstrate his or her 
skills by success­
fully competing in 
several recognized 
beer categories. 

The Home­
brewer of the Year 
award program is a 
joint project of sev­

The 1989-90 New 
England Homebrewer of 
the Year will be chosen 
based on performance in 
five sanctioned regional 
events: the Connecticut 
Regional competition 
(April 1989), the Maine 
Common Fair competition 
(September 1989), the 
Western New England 
competition (November 
1989), the Eastern New 
England Regional (Janu­
ary 1990) and the New 
England Regional compe­
tition (March 1990). The 

eral homebrew Ron Page, Middletown, Conn. 
clubs in New Eng­
land: The Beer Brewers of 
Central Connecticut, the 
Seacoast Brewers (Maine), 
the Boston Wort Proces­
sors, the Underground 
Brewers (southeast Con­
necticut) and the Valley 
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Fermenters (western Mas­
sachusetts). 

For more information 
about the program contact 
Mike Fertsch at 3 Kos-
ciusko St., Woburn, MA 
01801. 

Beer and Foreign 
Trade 

In 1987 the United 
States imported nearly 
three billion more 12-
ounce beers than it ex­
ported. The biggest sup­
pliers of imported beer 
were The Netherlands, 
Mexico, Canada, Ger­
many and Denmark. The 
biggest customers of 
American beer were Can­
ada, Hong Kong, Japan 



and Taiwan. The United States also 
imports twice as many hops and 21 
times more malt than it exports. 

Beer Drinkers Petition 
President Bush 

The Beer Drinkers of America, 
created in 1987 as a non-profit educa­
tion and advocacy group for beer 
drinkers' rights, has grown from 3,000 
members inN ew Mexico to more than 
100,000 supporters in 18 states. The 
group presented President George 
Bush with 53,206 petitions on his first 
day of office in January. The Congress 
got another nearly 36,000 petitions, 
asking that the government "treat 
America's beer drinkers fairly when it 
comes to excise taxes and advertise­
ment bans." For more information 
write Beer Drinkers of America, 150 
Paularino Ave., Suite 190, Costa 
Mesa, CA 92626. 

Nathan Hale Golden Ale 
Has National Premiere 

Amid fife, drum and jazz, Con­
necticut's only [contract] beer, 
Nathan Hale Golden Lager, had its 
premiere in February. The first prod­
uct of the Connecticut Brewing Co., 
the lager is based on pre-Prohibition 
original Connecticut beer recipes gar­
nered from the archives of the Old 
State House. Between 5,000 and 
7,000 barrels of Nathan Hale will be 
produced in the first year. Nathan 
Hale (1755-1776)is Connecticut's offi­
cial state hero. He was hanged by the 
British during the Revolutionary War 
after donning a disguise and going 
behind British lines to obtain infor­
mation. The beer is being brewed by 

Jason Held of the Sf. Louis Brews homebrew c lub, St. Louis, Mo., holds the 
first bottle of Boulder Brewing Co.'s lim ited edition Best of Show series. 
Held brewed the winning beer in the Best of the Fest AHA club competition. 

The Lion Inc. in Wilkes-Barre, Pa., for 
the Connecticut Brewing Co. 

Beer Good for Economy 

Federal, state and local govern­
ments collect $4.4 billion annually 
through taxes on beer. Brewers em­
ploy nearly 40,000 people and paid out 
roughly $1.3 billion in salaries in 
1986. The annual retail value ofbeer 
industry products is roughly $43 bil­
lion, and the industry annually buys 
from American farmers about $540 
million worth of malt. Farmers are 
paid about $260 million for other 
grains such as corn and rice. 

David Bruce to Keynote 
Microbrewers 
Conference 

David Bruce, founder of the Fir­
kin chain ofbrewpubs in England, has 
agreed to give the keynote address at 
the 1989 National Microbrewers Con­
ference. The Conference takes place 
Aug. 30 - Sept. 2 at the San Francisco 
Hilton Hotel, San Francisco, Calif. 

Other confirmed speakers are 
George Fix of the Master Brewers 
Association of the Americas, Gary 
Nateman of the Beer lnsti tute, Daniel 

Bradford of the Institute for Brewing 
Studies, Michael Lewis, Ph.D., of the 
University of California-Davis, and 
Fred Scheer of the Frankenmuth 
(Michigan) Brewery. Presentation 
topics include quality assurance de­
vices and systems, practical yeast 
management, the importance of beer 
tastings, expanding your market, the 
role ofthe brewmaster in the brewery, 
dealing with local regulatory authori­
ties, and brewery effiuent: facts and 
issues. 

The Conference Trade Show will 
showcase industry suppliers display­
ing their products and services. More 
than 20 representatives of the allied 
trades are expected to show 
brewhouse equipment of all types; 
raw materials such as malt, malt ex­
tract and hops; and packaging and 
design equipment and services. 

Special events are always a part 
of the National Microbrewers Confer­
ence. Anchor Brewing Co. is hosting 
an open house for conference regis­
trants at the brewery on the evening of 
Thursday, Aug. 31. The affair is open 
to all Conference attendees. On Sat­
urday, Sept. 2, the San Francisco 
Brewing Co. is organizing three sepa­
rate charter bus tours of breweries in 
the San Francisco Bay area. The tours 
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CALENDAR OF EVENTS 
1989 
June 7-8 

June 7-10 

June 24 

JulyS 

July 15-16 

July 19 

July 22-23 

July 29 

July 29 

Aug. 5 

Aug. 6 

Aug.19 

Finals judging for the AHA National Homebrew 
Competition, Oldenberg Brewery, Ft. Mitchell, 
Ky. 

AHA 11th Annual National Homebrewers Con­
ference, Oldenberg Brewery, Ft. Mitchell, Ky. 
Contact AHA at (303) 447-0816. 

Oregon State Fair Amateur Beer Competition. 
Entries must be received at the State Fair office 
in Salem by June 19. For details contact Jim 
Hensel at (503) 244-3232. 

Seventh Annual KQED International Beer and 
Food Festival, San Francisco, Calif. Features 
more than 200 beers from 30 nations and a wide 
variety of pub grub. For tickets and information 
call KQED at (415) 553-2200. 

Wisconsin State Fair Regional Competition, West 
Allis, Wis. HWBTA Sanctioned Competition. 
Inquire by June 24. Contact Jerry or Mary 
Uthemann, do The Purple Foot, 3167 S. 92nd St., 
Milwaukee, WI 53227, (414) 327-2130. 

Santa Clara County Fair Homebrew Competi­
tion, San Jose, Calif. AHA Sanctioned Compe­
tition. Contact Robert Hight, 433 California St., 
Santa Clara, CA 95050, (408) 247-6853 for de­
tails. 

Oregon Brewer's Festival, Portland, Ore. Will 
feature approximately 50 different beers from 35 
breweries. Contact Stuart Ramsay, (503) 241-
7179 or Nancy Ponzi at (503) 628-1227. 

Yolo County Fair Home brew Competition, Wood­
land, Calif. AHA and HWBTA Sanctioned 
Competition. Open to all California resident 
amateur homebrewers. For more information 
contact Vern Wolff, Competition Chairman, Box 
538, Esparto, CA 95627, (916) 787-3615. 

Skagit County Fair Open Homebrew Competi­
tion,Mt. Vernon, Wash. AHA Sanctioned Com­
petition. Entry deadline is July 14. Contact 
Tony Bigge at (206) 293-8278 or (206) 293-8070. 

Weiss is Nice, AHA club-only competition. AHA 
Sanctioned Competition. Entry deadline is 
July 29. Contact Daniel Bradford, AHA, (303) 
44 7-0816 for details. 

California State Fair Competition, Sacramento, 
Calif. HWBTA Sanctioned Competition. Call Bill 
Vandevort at (916) 965-6285 for more informa­
tion. 

Ventura County Fair Homebrew Competition, 
Ventura, Calif. AHA Sanctioned Competi­
tion. Entry deadline is Aug. 12. Write or call 
Diane or Ed Keay, 183 Nob Hill Lane, Ventura, 
CA 93003, (805) 642-0571 for more information. 

Aug. 19-20 Judging for the Second Annual Los Angeles 
County Fair Homebrew Competition. Entries 

Aug. 25-29 

Aug. 30-
Sept. 2 

Sept. 9 

Sept.16 

Sept. 16 

Sept. 30 

welcome from anywhere as are Recognized or 
higher Beer Judges. Deadline for entry forms and 
fees is Aug. 1; deadline for receipt of entries is 
Aug. 12 at 4 pm. Write Competitions, Maltose 
Falcons Home Brewing Society, 22836 Ventura 
Blvd., Unit 2, Woodland Hills, CA 91364. 

Tour of the Breweries, Calif. Tour will start in Los 
Angeles, end in San Francisco, and visit 12 micro­
and pub breweries. Contact the Institute for 
Brewing Studies at (303) 44 7-0816 for tour itiner­
ary. 

National Micro brewers Conference, San Francis­
co Hotel, San Francisco, Calif. Contact the Insti­
tute for Brewing Studies at (303) 447-0816 for 
details. 

Santa Cruz County Fair, Watsonville, Calif. AHA 
Sanctioned Competition. Entries are due 
Sept. 2 at noon. Entries welcome from home brew­
ers in Santa Cruz, Monterrey and Santa Clara 
counties. Contact Keith Smock at (408) 335-5416 
or (408) 982-5270 for more information. 

Los Angeles County Fair, Woodland Hills, Calif. 
HWBTA Sanctioned Competition. Contact Den­
nis Barthel at (818) 884-8330 for details. 

First Annual Florida Homebrew Competition, 
Winter Park, Fla. AHA Sanctioned Competi­
tion. Open to homebrewers everywhere! Recog­
nized or higher beer judges are welcome. Entry 
deadline is Sept. 4. Contact Sebastian Brewers 
Supply, 1762 Sunrise Lane, Sebastian, FL 32958, 
(407) 589-6563. 

Mid-South Fair Homemade Wine and Beer 
Competition, Memphis, Tenn. AHA Sanctioned 
Competition. Contact C.D. Skypeck at (901) 
327-7191 for more information. 

Oct. 20-21 Great American Beer Festival, Denver, Colo. Call 
the Association of Brewers at (303) 447-0816 for 
details. 

Oct. 20-21 Sixth Annual Dixie Cup Homebrew Competition, 
Houston, Texas. Entries are due Oct. 16. For 
details call Scott Birdwell at (713) 523-8154. 

November 1989 Mid-Atlantic Regional, Philadelphia, Pa. 

Nov. ll 

1990 
March3 

HWBTA Sanctioned Competition. Contact Rich 
Gleeson at (215) 833-2357 for more information. 

Best of the Fest, AHA club-only competition. 
AHA Sanctioned Competition. Entry dead­
line is Nov. 4. Contact Daniel Bradford, AHA, 
(303) 447-0816 for details. 

New England Regional Homebrew Competition, 
Westport, Mass. Contact Crosby and Baker, PO 
Box 3409, Westport, MA 02790; (508) 636-5154. 

BEER JUDGE CERTIFICATION EXAM SCHEDULE 

June 10 Fort Mitchell, Ky. AHA, (303) 447-0816. 

People wishing to list events should send the information to zymurgy Calendar of Events, PO Box 287, Boulder, CO 80306. 

Notes to competition organizers: The AliA must receive written confirmation that a competition has been sanctioned by the 
HWBTA{rom Pat Baker, Sanctioned Competition Program Co-director, before announcing the event in zymurgy. Competition 
organizers wishing to apply for AliA sanctioning must now do so at least two months before the event. 
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will travel to one of three areas: South 
Bay, East Bay or North Bay/Napa 
Valley. 

The menus for all meal functions 
during the conference are being spe­
cially designed by the San Francisco 
Hilton chef and Klaus Lange, owner of 
the Seacliff Cafe and Vest Pocket 
Brewery. The meals will feature 
dishes cooked with and accompanied 
by beer. 

As always, the Institute for Brew­
ing Studies is offering its preconfer­
ence Tour of the Breweries, this year 
from Aug 25 - 29. The tour will origi­
nate in Los Angeles and wend its way 
up the coast to San Francisco. Tour 
stops include Crown City Brewery, 
Gorky's Cafe and Brewery, Alpine 
Village Brewing Co., City of Angels 
Brewing Co., Angeles Brewing Co., 
Grapevine Brewery, SLO Brewing 
Co., Monterey Brewing Co., San An­
dreas Brewing Co., Seabright Brew­
ery and Santa Cruz Brewing Co. and 
Front St. Pub. 

For more information on the 
Conference and tour contact the Insti­
tute for Brewing Studies, PO Box 287, 
Boulder, CO 80306; (303) 447-0816. 

Bond to Invest in 
Hungarian Brewery 

According to Reuters, Australian 
brewing and investment group Bond 
Corp. has announced its intention to 
invest in Kobanyai, Hungary's largest 
brewer. Executive Director for Brew­
ing Bill Widerberg said Kobanyai of­
fers a base for expansion in the rest of 
the East Bloc's Council for Mutual 
Economic Assistance, including the 
Soviet Union. 

TV Lager Mix-up 

British homebrew manufacturer 
Itona Products Ltd., was surprised by 
a recent television ad for Kestral 
Lager that refers to Kangabroo, one of 
Itona's products. Itona, founded in 
1927, is famous for the Kwoffit line, 
which includes an Australian-style 
lager, Kangabroo. 

Kestral's ad shows an Australian 
farmer seated outside a broken-down 
shack reflecting on how no one was 
drinking his homemade "Kangabrew" 
since Kestral had arrived on the 
scene. The farmer says, "It made 

Pat Oldenberg of the Great Northern Brewers hom ebre w club, Anchorage, 
Alaska, shows off the winning beers a t Anchorage's annual Fur Rendez­
Vous. 

Kangabrew taste like wooalra 
wonga," which is Aboriginal for sheep 
dip. 

Scottish and Newcastle Brewer­
ies, makers ofKestral, expressed sur­
prise at being told there was any prod­
uct, homebrew or otherwise, with a 
name similiar to Kangabrew. The ad 
has since been withdrawn and the 
homebrew manufacturers say they 
hope the publicity will bring them and 
Kangabroo added fame and fortune. 

New England 
Competition Results 

There were 202 homebrewed en­
tries in 13 categories at the seventh 
annual New England Homebrew 
Competition Feb. 25 at the headquar­
ters of Crosby and Baker in Westport, 
Mass. 

Best-of-Show honors were 
grabbed by a porter entered by three 
members of the Boston Wort Proces­
sors. Ron Page of Middletown, Conn. 
was named New England Home­
brewer of the Year. 

First-place winners included 
Alan Fleer of Falmouth, Mass. (Okto­
berfest, steam beer, continental dark, 
and American light), John Korpita of 
Millers Falls, Mass. (pale ale), Ron 
Page of Middletown, Conn. (strong 
and weizenbier). 

Tom Gorman, Steve Stroud and 
Barbara Bolton of Medford, Mass., 
won the porter category, with other 

winners being Phil Markowski ofNew 
Haven, Conn. (stout), DeWaine 
Hughes of Boise, Idaho, (brown ale 
and continental light), Charles 01-
chowski of Greenfield, Mass. (bock), 
Jim Waring of Fall River, Mass. (fruit 
beers) and Alberta Rager of Mission, 
Kan. (specialty beers). 

Alaskans Left Out 
in the Cold 

By Mark Jaeger 

Homebrewers, trappers and min­
ers alike gathered for the 10-day Fur 
Rendez-vous Competition Feb. 11 to 
21. How better to enjoy dog sled racing 
and the blanket toss than with a frosty 
homebrew from the Great North? 

Unfortunately only a temporary 
permit allowed brewers to participate 
in the competition. Following the 
event things again went dark for 
brewers, under the cloud of a bill ren­
dering homebrew tastings illegal. 

Bill No. 181 now backed by more 
than 3,000 signatures will attempt to 
legalize tastings, hopefully in time for 
the August state fair in Palmer. 

Free Goat Poster 

Merchant du Vin has just pub­
lished a poster featuring Celebrator 
beer, and goats performing circus acts 
for Gambrinus, 13th century patron of 
brewers and beer lovers. On the back 
of the poster are statistics on a variety 
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of import beers. For a free copy, call or 
write Merchant du Vin Corp., 214 
University St., Seattle, WA 98101. 

Texans Fight for Rights 
By Mark Jaeger 

Scott Birdwell, head of the Foam 
Rangers Homebrew Club based in 
Houston, Texas, was instrumental in 
getting homebrew legalized in Texas 
in 1983. Birdwell wishes he had cho- . 
sen his words more carefully then, as 
he is now forced to reintroduce a bill to 
re-legalize Texas homebrew competi­
tions. Apparently a single complaint 
filed to the Texas Alcohol and Beer 
Commission (TABC) prior to last 
year's Fifth Annual Dixie Cup Home­
brew Competition was the beginning 
of a reinterpretation of the Texas 
homebrew laws, and a setback for 
Texas homebrewers. 

The existing statute covering 
homebrew and home wine making in 
Texas reads, "The head of a family or 
an unmarried adult may produce or 
have manufactured by a winery per­
mittee, for the use of his family or 
himself, not more than 200 gallons of 
wine, ale, malt liquor or beer per year. 
No license or permit is required." 

Following the complaint, the 
TABC has now interpreted the section 
that says "for the use of his family or 

In Memoriam 
It is with heartfelt sorrow that we note the death of friend and brewer 

Gil Ortega. Gil died Feb. 19 from an accident he suffered two weeks ear­
lier. As supervisor of the Adolph Coors Co. pilot brewery in Golden, Colo., 
Gil introduced hundreds of homebrewers to the world of professional 
brewing. He will be remembered by the AHA staff as the first profes­
sional brewer we had the privilege of knowing. He was a gentleman of 
the brewing industry who best exemplified the true spirit of"the commu­
nity ofbrewers," ready to lend a helping hand whenever he could. We will 
miss him. 

himself' to mean that you can't do 
anything with homemade beer or 
wine except drink it at home, thus 
rendering competitions like the Dixie 
Cup illegal. 

Birdwell and the Foam Rangers 
planned to put their case before the 
Texas legislature in May. 

The Sixth Annual Dixie Cup with 
proposed theme, "beer, tasteless mu­
sic and flatulence," will be held in 
October. 

Microbreweries Increase 
Sales 

The decade-old microbrewery 
and pub brewery industry has cap­
tured one-tenth of one percent of the 
total beer sales in the United States, 

according to information released by 
the Institute for Brewing Studies. 

That milestone is "quite an 
achievement," said Institute Director 
Charlie Papazian, considering the 
"magnitude of the presence of the 
major breweries in the market." 

Statistics covered in the March/ 
April issue of The New Brewer, show 
that the 123 breweries, 54 microbrew­
eries and 69 pub breweries represent 
a 68 percent growth over last year. 
The breweries are producing more 
than 25 different beer styles. 

Correction 

Some figures were incorrectly 
listed in the article "Wheat Beers" in 
zymurgy spring1989 (Vol.12, No.1) . 

In Table 4 (Ingredients 
for Five Gallons of Grain 

AHA Sanctioned Competitions 
Wheat Beer), the figures 
for Caramel -40 and 
Black grist are shifted 
over one column to the 
right. The correct figures 
for Dunkel Wei zen are in 
the Wei zen Bock column, 
and the correct figures for 
Weizen Bock are in the 
Berliner Weisse column. 
Our apologies for the er-

Wort Processors 
Win Hail to Ale 

Five judges deliber­
ated for three hours in a 
blind judging before 
awarding the best of show 
to the Boston Wort Proces­
sors in the first national 
"Hail to the Ale" India Pale 
Ale club competition. 

Boston Wort Proces­
sor Steve Stroud took the 
competition with his 
BeechwoodBiscuitiPA, an 
extract-based homebrew 
aged with beechwod chips. 

Second place went to the 
Kansas City Bier Meisters, 
whose Walt Makin brewed 
up a pale ale named Christ­
mas Ale. Dennis Arvidson 
and Cindy Grove took third 
place for the Maltose Fal­
cons of southern California 
with their Rust India Pale. 

Amateur Brewers 
of Central New 

York 

Kim Mills took best of 
show with a light ale, as 
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well as second-place hon­
ors in two other categories 
at the Amateur Brewers of 
Central New York's an-
nual homebrew competi­
tion Aprill 7. 

Other first-place win­
ners included Dick Goyer 
for light lager, Bob 
Beaudoin for dark ale, 
Jamie Veitch for stout and 
John Barry for specialty 
beers. 

The competition, held 
at Danzer's Restaurant in 
Syracuse, drew 29 entries 
from 13 homebrewers. 

rors. 

Small Brewery 
Update 

FORT BRAGG, Calif. -
The North Coast Brew­
ing Co., a brewpub 
housed in a building that 
was once a mortuary, 
began selling beer in 
October 1988. 



Owner Mark Ruedrich and assis­
tant brewer John Jelic are putting out 
Red Seal Ale, Scrimshaw Pilsner, 
Ruedrich's Red Seal Ale and Old No. 
45 Stout. 

MAMMOTH LAKES, Calif. - The 
Mammoth Lakes Brewing Co., a 
seven-barrel malt extract brewpub 
with 45 seats, is located in this town of 
5,000. Owner Fred Kukulus bought 
his brewing system from John I. Cross 
Distributing to produce Lundy Light, 
Bodie Bold and Dogtown Ale. At 
8,000-feet in altitude, it may be the 
highest brewery in North America. 

MONTEREY, Calif. - Cannery Row, 
made famous by author John Stein­
beck in a book of the same name, is 
home of yet another new brewpub -
the Monterey Brewing Co. A con­
verted dairy barn has become a seven­
barrel brewhouse where the beers 
Whale's Tail, Pacific Porpoise Porter, 
Abalone Amber and Sea Lion Stout 
are brewed with malted barley and 
whole hops. Brewer Mark Lewis said 
whales can occasionally be seen from 
the parking lot overlooking the bay. 

NAPA, Calif. - Willett's Brewery, in 
the heart of California wine country, 
is housed in the area's only authentic 
art deco building. The 7.5-barrel 
brewhouse produces Victory Ale, a 
dark amber brew; Tail Waggin' Ale; 
Full Moon Light Ale and Old Magnolia 
Stout. 

SAN LUIS OBISPO, Calif. - The 
SLO brewpub, owned in part by 
Sports Illustrated model Kathy Ire­
land, opened last September in a his­
toric building. Equipment was de­
signed by Michael Lewis, Ph. D., and 
brewing is being handled by Mike 
Hoffman. 

DURANGO, Colo.- Carver's Bakery 
has added brewing equipment to its 
popular bakery. Owners Bill and 
Karen Carver bought the Continental 
Breweries Inc. system from the Cen­
tury Hall brewpub, which burned 
down last year. The seven-barrel 
malt-extract system is making Ani­
mas City Amber Ale and a Honey 
Pilsner with 60 pounds of honey in a 
200-gallon batch. The breakfast-bak­
ery area is separated from the Tap 

Room, where the brewery is housed in 
1,000 square feet of space. 

INDIANAPOLIS, Ind. - Naptown 
Brewing Co. is the first brewery to 
open in Indiana in 40 years. Owners 
Rick Harris and Tom Peters, both 
former restaurateurs, are producing a 
premium lager called Main Street. 

LAWRENCE, Kan. - The Free State 
Brewing Co. opened early this year, 
becoming the state's first legal brew­
ing company in more than 100 years. 
Kansas was the first state to enact 
Prohibition in 1880. The 5,500-
square-foot building formerly housed 
a trolley depot and is next door to the 
historic opera house. 

ABITA SPRINGS, La.- Abita Brew­
ing Co. is contract-brewing Mulate's 
Cajun-Style Beer for local restaura­
teur Kerry Boutte. 

GALISTEO, N.M.- New Mexico's 
second microbrewery is operating in 
2,500 square feet of space at the 
Flying M Ranch, a quarter horse 
breeding ground. The 1,000-barrel­
per-year brewery produces Santa Fe 
Pale Ale. Owner Mike Levis said New 
Mexico ''has 23 new wineries so I knew 
I didn't want to open another one." 

ROCHESTER, N.Y. - Kevin 
Townsell, owner of Buffalo Brewpub, 
has opened a second brewpub in Roch­
ester. Rochester Brewpub is housed 
in a hotel and makes several specialty 
beers, including amber ale, oatmeal 
stout, wheat beer and red ale. 

ADDISON, Texas- This northern 
suburb of Dallas is home to Addison 
Brewing Co., the state's second mi­
crobrewery, following in the steps of 
the Reinheitsgebot Brewing Co. The 
32-barrel equipment is from the old 
Riley-Lyon/Arkansas Brewing Co. 
The company's flagship product is 
Double Eagle, a malty amber lager. 

STURGEON BAY, Wis. - Oliver's 
Station Restaurant and Cherryland 
Brewing became Wisconsin's third 
brewpub last year. Brews include 
Golden Rail, a dark lager; Silver Rail; 
and Ollie's Cherry Ale, a Belgian-style 
kriek beer. The 70-seat restaurant 
has a view into the brew house. 

Everything you need 
for beermaking or winemaking! 

* Fastest Service 
* Quality Products 
* Complete Selection 

We have been supplying home 
fermenters for over 20 years -
write or call today! 

* Malt Extracts & Kits 
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& Equipment 
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Seattle, WA 98133 

BACCHUS & BARLEYCORN, LTD. 
everything for the amateur 
brewmaster and enologist; 
largest variety of beer and 
winemaking ingredients and 
supplies in the Midwest, a service 
oriented establishment, free 
consultive services, competitive 
prices, free catalogue . 

FAST FAST MAIL ORDER SERVICE 

Bacchus & Barleycorn, Ltd. 
8 7 25Z Johnson Drive 
Merria m, KS 6620 2 
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LAKE FRONT 
BREWERY 

The homebrewer's 

dream is alive and 

well in Milwaukee's 

Riverwest 

neighborhood. 
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D 
fhe hadn't started 
homebrewing, we 
probably wouldn't be 
here today." That 
much was easily 

agreed upon. "Here" is the 
Lakefront Brewery, the nation's 
smallest, and ''he" is Jim Klisch, 
who along with his brother Russell 
and partner Carson Praefke, are 
living every homebrewer's dream. 

MARTY NACHEL 

Their dream started in the 
early 1980s. Jim was a year or so 
into his newfound hobby when he 
was joined by Russell and Carson. 
Once they became proficient at 
brewing, they entered and won 
many competitions together, 
including the Wisconsin Vintners' 
Association's competition and the 
Wisconsin State Fair, at which 
they won best-of-show in 1984. 
Eventually they worked their way 
up to the American Homebrewers 
Association National Competition 
where they have won two second­
place ribbons and one third-place. 
Five hundred gallons ofhomebrew 
later, they had amassed a remark­
able collection of 35 ribbons in a 
span of three years. 

Encouraged by their early 
accomplishments, the trio decided 
to incorporate and investigate the 
viability of brewing commercially. 
They first attempted to set up a 



brewery in a residential structure 
Jim owned. Because this ran 
contrary to city fire codes, licensing 
was denied and they were forced to 
rethink their objectives. 

By October 1985 the fledgling 
corporation purchased a small 
building with great potential in the 
ethnically mixed Riverwest neigh­
borhood on Milwaukee's north side. 
By coincidence, the little brown 
building on Chambers Street once 
housed a bakery and now, in a 
poetic twist of fate, yeast once 
again meets grain. It proved to be 
an ideal situation. Not only did the 
building have a tall ceiling to 
facilitate a gravity feed system, but 
a large, centrally located drain as 
required by plumbing code. 

In addition, the building 
included four apartments up front, 
two of which are occupied by 
Russell and Carson. Rent from the 
apartments covers the mortgage on 

the building, reducing the brew­
ery's overhead considerably. Only 
one major obstacle lay in the path 
to becoming a brewery: zoning 
laws restricted the Riverwest area 
to neighborhood shopping. In 
order to make their dream a 
reality, the corporation had to 
petition the city government and 
request a change in the existing 
law. A variance was granted that 
designated the area as light manu­
facturing. At last, the brewery-in­
waiting had found a home. 

$25,000 Startup Costs 

Soon the search for equipment 
began, but not before satisfying the 
city building inspectors. By the 
time the first grain was cracked, no 
less than five codes had to be met: 
construction, plumbing, electricity, 
ventilation and health. Most of the 
work was done by the corporate 
members with minimal help from 
friends and tradespeople. 

As for the brewing equipment, 
it's nothing new, literally. The 
Lakefront Brewery's hyb1id system 
is ala Dr. Frankenstein, made 
from various parts discarded by 
other breweries and food-industry 
businesses. Schlitz, Pabst, Spre­
cher and Pepsi hand-me-downs 
have been put to good use. In this 
way initial cash outlay for equip­
ment was kept around $15,000. 
Total startup costs were a mere 
$25,000. What is most impressive 
is that the whole operation was 
bankrolled out of personal savings. 

Another interesting item is 
that all their popularity and 
success have been achieved with an 
almost nonexistent advertising 
budget. Besides sweatshirts, T­
shirts and table tents, most of their 

Russell Klisch, partner in 
Lakefronf Brewery, in the 
brewhouse. 

SUMMER 1989 ZYMURGY 23 



TAPPER SYSTE M S 

· ~~·~lefl 

• Ends Bottling 
• Standard Parts 

• Draught Beer or Soda 

I 

W ORT CHILLERS 

• Inexpensive 
• Quick Chill s Wort 

• Ea sy Sterili zation & Use 

Send $1 oo for Detailed Catalog 
5740 VIA SOTELO RIVERSIDE, CALIFORNIA 92506 £7141 682-7207 

advertising has been done for 
nothing, thanks to favorable press 
coverage. Last year, for example, the 
brewery sponsored the annual 
Riverwest neighborhood 10K Run 
and Festival. They plan to get 
involved in civic functions as well. 

In the beginning there was only 
one draft account, Gordon Park Pub, 
right in the neighborhood. It was 
there on Dec. 12, 1987, that the 
Lakefront Brewery debuted its first 
product, Klisch Beer. Soon after­
ward a second brew, Riverwest 
Steinbeer, was introduced. A visit to 
the brewery in March 1988 revealed 
the virtuosity of the brewmasters. 
In addition to their regular beers, a 
bock and a cherry beer were on tap. 

E xperimental Beers 

A subsequent visit to the 
brewery in January 1989 provided 
an opportunity to try an experimen­
tal variation on the Steinbeer, 
jokingly referred to as Riverwest 
Dry and one of the best smoked 
beers between here and Bamberg, 
Germany. They also have tried their 
hand at wheat beer and pumpkin 
beer. They say they will try any­
thing once and are not adverse to 
going against the mainstream beers. 
Like most homebrewers, they like to 
brew beer with real character. All of 
the products brewed at Lakefront 
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are of the lager variety, made from 
domestic 2-row grain from any one 
of the three Wisconsin malt houses. 
Several varieties of hops are used 
including Hallertau, Saaz, Galena, 
Eroica, Willamette, Chinook, and 
Hersbrucker. The yeast used at the 
Lakefront Brewery is a C. Schmidt 
strain from the Siebel Institute. 

The original brewhouse equip­
ment was sufficient to brew a single 
three-and-one-half barrel batch per 
week. The total barrelage for 1988 
was 70 barrels. At this rate it was 
difficult to maintain a supply to 
meet the demand for their beer. By 
year's end, three more draft ac­
counts were added, requiring an 
expansion that began last New 
Year's Day. The recently purchased 
stainless-steel kettles had to be 
installed, but not before knocking a 
hole in the outer wall large enough 
to accommodate them. In need of 
manpower, they went over to their 
nearest account for assistance. With 
free pitchers of Klisch Beer as 
incentive, volunteers were readily 
available. In the span of a single 
afternoon the mission was accom­
plished. The equipment was up and 
brewing by Jan. 8. 

The new seven-barrel system 
allows them to brew less often and 
still produce more beer. Estimated 
output for 1989 is set at around 200 
barrels. Thus far, they have been 

putting in as few as 20 hours and as 
many as 60 hours per week between 
them. In addition, all three still 
maintain full -time employment 
outside the brewery. If the antici­
pated growth is realized, Russell 
intends to leave his job as a process 
engineer to devote all of his time to 
the brewery. Jim, a Milwaukee po­
liceman, and Carson, employed by 
the state's largest auto parts manu­
facturer, may eventually follow suit. 

In late August last year on the 
eve of the Institute for Brewing 
Studies Microbrewers Conference, 
the preconference brewery tour 
arrived in Milwaukee to visit that 
city's small breweries. By some 
strange omission, the Lakefront 
Brewery was not included on the 
itinerary. Once the invitation was 
extended, however, there was no 
need for arm twisting. Though late 
in the evening, the entire group 
boarded the bus to check out what 
one person later described as the 
best stop on the tour. So impressed 
were the representatives of the 
Association of Brewers by this mini 
monument to ingenuity and perse­
verance that they invited Russell to 
speak at the American Homebrew­
ers Association's Conference on 
Quality Beer and Brewing at the 
Oldenberg Brewery in June. 

Russ, Jim and Carson would 
like to pass on a few suggestions to 
those who endeavor to follow their 
lead: (1) Investigate all government 
requirements regarding breweries 
from federal law to municipal codes. 
(2) Buy all secondhand equipment 
(check out restaurant auctions). (3) 
Save all receipts, and (4) Make good 
beer. Actually, that last one wasn't 
mentioned and didn't need to be. 
Their actions speak louder than 
words. 

Marty Nachel is a fifth-year 
member of the Chicago Beer 
Society homebrew club and is on 
their Board of Directors. He 
also is a fourth-year member of 
the American Home brewers 
Association as well as a Recog­
nized Judge in the AHAIHWBTA 
Beer Judge Certification Pro­
gram. When not homebrewing, 
Nachel is a free-lance writer on 
beer and brewing. 



Michael Matucheski grows 

his own hops and grains, 

does his own malting, 

cultures his own yeast and Scratch Brewing ferments in oak barrels. 

D 
was born for Belgian 
beers, particularly the 
Iambics and the sour 
browns. Ever since their 
discovery 10 years ago 

while on a somewhat disastrous bi­
cycle trip that led me in retreat across 
Belgium, these "wild beers" never fail 
to please my palate, no matter what 
my mood. Their ancient brewing and 
fermentation techniques are an irre­
sistible draw that continues to chal­
lenge and corrupt my brewing skills. 
They are beers out of step with our 
modern times that continue to defY 
scientific analysis and our mediocre 
mass-marketing mania. They blend 
so perfectly with my better small than 
sprawl ethic that I best express 
through my organic fringe farming 
and my scratch-brewing. 

I became a home brewer out of ne­
cessity. I absolutely hated common 
commercial beers. Like most home­
brewers, I started with canned malt 
extracts and too much corn sugar, but 

MICHAEL MATUCHESKI 

the Belgian Browns 
quickly learned, by trial and error, the 
rewards of all-malt beers. While offi­
cially studying East European history 
in England during 1978-79, I im­
mersed myselfin the local university's 
real ale and homebrew societies 
where I had access to all manner of 
materials and equipment. It was 
there that I learned the basics of all­
grain brewing with the luxury of elec­
tric mash bins and boilers and a bor­
rowed firkin to brew the very best best 
bitter. 

All-grain brewing gave me the 
greatest flexibility, pleasure and an il­
lusion of control, but on returning 
home I found the availability and 
price of whole-grain malts to be spotty 
and outrageous at best. The same was 
true with hops. Brewing in a vacuum, 
I felt the best way to meet my needs 
was to start from scratch, quite liter­
ally from the ground up. A complex of 
circumstances eventually led me back 
to the Wisconsin home farm where I 

drifted into the position of caretaker of 
land and family. From there, scratch­
brewing was only natural, but rarely 
easy. 

Grain-growing was simple 
enough but still had its share of com­
promises and disappointments. The 
preferred 2-row barley was unobtain­
able in Wisconsin, so I had to settle for 
the local favorite 6-row types: Morex, 
Robust and Hazen. Yields were poor 
at first as years of"strip-mine" farm­
ing had taken their toll on the soil. 
Still, the quality of the barley was 
quite high and that is what matters 
the most. I had better luck with oats, 
but less with wheat, and I employ all 
these grains as well as rye, either 
malted or raw, in many of my beers. 

The grains are planted and har­
vested with conventional farm ma­
chinery, although the equipment is 
more contemporary with the late 
1950s. I plant with an ancient 
wooden-wheeled grain drill and bar-
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vest with the tiniest of 
pull -type combines, a slow 
process but economically 
efficient on my small scale. 

Malting the Grain 

After harvest, the 
grains are stored in an 
upstairs granary where 
they sit for two to three 
months before I have a 
chance to malt them. On 
one occasion, I mal ted bar­
ley straight from the com­
bine, a practice that is 
quite contrary to the com­
mon belief that grains 
must lie dormant for a 
period of time after harvest 
because they apparently 
contain some natural ger­
mination inhibitors that 
must be aged away. 

airflow as does the place­
ment of the screens. A 
common box fan is located 
at the upper far end of the 
box and draws the moist 
air off the grains. 

The green malt is dried 
at 100 to 120 degrees F for 
24 hours. For a classic 
pale malt, the tempera­
ture is raised to 140 de­
grees F for several hours 
at the end of the drying 
cycle. I produce crystal 
malt in the oven of my 
wood-fired cookstove, 
stewing the malt in a 
whole-grain mash for two 
hours at 151 degrees F be­
fore its final roasting at 
248 degrees F . All malts 
sit for 24 hours to cool and 
equalize moisture before 
bagging, unless there is a 
brewing emergency. I clean the grains as 

needed with a hand­
cranked fanning mill (circa 
1900) that came with the 

Michael Matucheski's cellar is full of oak casks for fer­
menting his Belgian beers. Growing the Hops 

farm when my grandparents bought 
it. It consists of a hopper that drops 
the grains on to a series of screens that 
shake when the crank is turned. The 
crank also powers a fan that blows 
away the chaff and the lighter weed 
seeds. The cleaned grains exit from a 
side spout at the bottom and into an 
old wash boiler. 

The grains, usually a bushel at a 
time, are then steeped in 50 degree F 
well water in an old tin-plated milk 
house wash tank now located in my 
cellar. Floating debris, mostly light 
and broken kernels, is skimmed off 
before changing the steep water after 
the first 24 hours. Twenty-four hours 
later, the grains are drained off the 
steep water and transferred to the 
malting boxes. 

My malting boxes are constructed 
of 1 by 4 inch hemlock and measure 2 
by 4 feet. Stainless steel or aluminum 
hardware mesh is stapled to the bot­
toms. Within 12 hours the grains will 
start to chit (sprout). I occasionally 
mist the grains, heaped in as high a 
pile as possible in the box to keep the 
surface from drying out. Twenty-four 
hours later, the pile will begin to heat 
up and give off a pleasant fruity 
aroma. Its internal temperature will 
hover just below 70 degrees F. At that 
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point, I turn and mix the pile to admit 
more oxygen and to better regulate 
germination. Once the pile is heating 
well, I turn it frequently, roughly 
every eight hours. This helps keep the 
grains from matting, allows a more 
even rate of germination and produces 
a mellower malt. 

Forty-eight hours after the first 
signs of chitting, I check the grains for 
degree of modification by scraping the 
husk away from the dorsal (rounded) 
side of the kernel in order to see how 
far the acrospire (shoot) has grown. 
When it has reached at least three­
quarters the length of the kernel, I 
transfer this green malt to the drying 
kiln. 

I am now on my third generation 
kiln, each succeeding the last in size 
and complexity. My latest drying kiln 
is a box constructed of six 4 by 8 foot 
sheets ofhalf-inch plywood with 2 by 2 
inch supporting members. It contains 
three shelves placed at an angle 10 
degrees above horizontal onto which 
screens are placed. The kiln was origi­
nally designed for drying herbs, still 
its major function. Heat is provided 
by a wood-fired furnace whose two 
hot-air ducts are piped into the lower 
front of the drying box. A baffle in the 
front of the box helps to break up the 

My organic hop yard occupies ap­
proximately one-quarter acre. The 
first rhizomes were planted in 1982: 
ten Cascades, two each of Hallertau 
and Tettnang. The following year I 
added pairs of Fuggles, Bullions and 
Willamettes. Recently I obtained a 
few Hersbrucker and Elsasser rhi­
zomes but I have had only limited 
success with them. Bullion is by far 
the most vigorous hop in my area, 
followed closely by Cascades and 
Fuggles. The hop yard now has more 
than 400 hills, mostly Cascades, 
which I propagated from the original 
plants, the mother rhizomes having 
been purchased from a variety of 
homebrew shops and smaller com­
mercial hop yards. 

The yard is laid out in rows six to 
eight feet apart with the hills three to 
six feet apart within the rows. There 
are three 18-foot high poles per row 
from which heavy merchant wire is 
strung along the tops and anchored at 
each end by fence posts. Common 
baler twine is used for strings and held 
in place by wooden stakes. I use in 
excess of 20,000 feet of twine per sea­
son. A fish emulsion and kelp mixture 
is sprayed on the vines at biweekly 
intervals and acts as a combination 
fertilizer and pest deterrent. Spider 



mites remain the greatest nuisance, 
especially following the too late 
drought-breaking rains last summer. 

The picking season lasts from 
mid-August until late-September. All 
hops are hand-harvested and are 
dried in the multipurpose kiln de­
scribed earlier. I can pick, on average, 
eight pounds (dried) per day in addi­
tion to my regular herb-harvesting 
chores. The average batch is dry in 
about eight hours. The hops are then 
transfened to boxes to sit for 12 hours, 
to equalize their moisture content and 
to limit shattering, before they are 
bagged and refrigerated. Yields have 
been below average, but so has the 
weather, to say nothing about the 
strength of the local silt loam. Last 
season I harvested nearly 200 pounds 
and left about 40 pounds on the vines 
that were severely damaged by frost 
and spider mites. Still, that leaves me 
with more hops than even I can use at 
present. The excess I sell to fellow 
homebrewers and the friendlier 
homebrew shops. 

Mashing 

My mashing set-up is a variation 
of the double plastic bucket mash­
lauter tun used by many all -grain 
brewers, although I have been known 
to use a perforated birchwood disk as 
a false bottom. When mashing the 
wilder Belgian beers, I clean the disk 
with repeated hot water soakings and 
an occasional dash of bisulfite, the 
latter more of a placebo than anything 
else. I do have a stainless-steel mash­
lauter tun in the works that should 
greatly increase my brewing capacity. 

My malts and grains are ground 
with a hammer mill picked up at a 
farm auction. I employ a simple infu­
sion mash, holding at 151 to 153 de­
grees F for about three hours. This 
works quite well with my normally 
well-modified malts and soft, slightly 
acidic brewing liquor. I usually have 
conversion in under two hours, even 
when using better than 50 percent 
raw grain adjuncts because my 6-row 
barley malt is jumping with enzymes. 
Spargingis the conventional slip-slide 
method advocated by University of 
California-Davis Professor Michael 
Lewis. I sparge to collect at least six 
and one-half gallons of sweet wort. 

My brew kettle is an over-the-hill 

Sankey keg fitted with a spigot. Boil­
ing is accomplished on my wood-fired 
cook stove and will last from one to 
three hours, depending on the beer in 
question. Hops are added in stages, 
the timing of which varies from beer to 
beer, but is generally three-quarters 
of the total hop bill for the main boil 
with the remainder for finishing. 

eration of a normal Wisconsin winter. 
Clean beers are chilled with a copper 
coil immersed in the kettle. The 
wilder Belgian brews are cooled in the 
granary over a period of eight to 12 
hours after being run from the kettle. 
For all beers, an actively fermenting 
yeast culture is pitched when the wort 
temperature reaches 70 degrees F. 

A one-hour hot break follows the 
boil. The method of cooling the bitter 
wort depends on the type of beer and 
the time of year. Most are simply 
cooled outdoors by the natural refrig-

Culturing Yeast 

I have used all manner of yeasts 
and the occasional bacillus in my 

FINALLY 
A TRIP TO UK JUST FOR BEER 

ENTHUSIASTS I 

THE REAL ALE TOUR OF BRITAIN '89 
9DAYS 

SAMPLE SOME OF BRITAIN'S BEST BEER 
AT HISTORIC ENGLISH PUBS 

* 
* 
* 
* 
* 

WITH VISITS TO-

THREE OF BRITAIN 'S BEST BREW PUBS 
THE LARGEST HOP PRODUCER IN THE UK 
A MINI BREWING SYSTEMS MANUFACTURER 
TWO FULL SCALE BREWERIES 
FAREWELL JAZZ CRUISE ON THE THAMES 

REASONABLY PRICED 

TO ENSURE A RESERVATION AND AVOID DISAPPOINTMENT 

PLEASE CALL 1 (800)-648-0205 
FOR MORE INFORMATION AND A FREE BROCHURE 

~WJILl1 ~ W~ill 

SPECIALTY TRAVEL 

THE TOUR IS SCHEDULED FOR OCTOBER 10TH-19TH.l989. TOTAL PACKAGE 
DEPENDANT ON USA DEPARTURE CITY AND RATES WILL BE PER 

PERSON SHARING TWIN ROOM. 
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5,000 SQ. Ff. SOLID BRICK BUILDING 
WITH 20 Ff. RAFf & TIMBER CEILING 

STOCKTON NEEDS A 
MICRO--BREWERY OPERATION 

If you are planning to open a Micro Brewery, check out 
our prime brewerey location in a community in great need of its 
first Micro-Brewery - Stockton. 

Located on Stockton's Miracle Mile (Pacific Ave.) our 
building features: 

• Skylight Ceilings 
• Warehouse Windows 
·Close(% mi.) to 

U.O.P. 
• 2,350 Sq. Ft. 

Outdoor Patio 
(additional to 5,000 
sq. ft. building) 

• Free Standing 
Electric Sign 

• Prime upscale retail 
location. Neighbors 
include: Baskin 
Robbins, Fab 50's 
Cafe, Gourmet 
Market 

Please call or write us for additional information. 

Contact: Valerie Schumann (209) 473-8000 
WIGGINS & ASSOCIATES 
850 W March Lane #A, Stockton, CA 95207 
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beers. I have had very good luck with 
both Wine Lab and Wyeast liquid 
yeasts, especially the alt and weizen 
cultures. For Belgian beers, my 
yeasts are cultured from bottles, most 
of which I have hand-can'ied from 
their source. I have had mixed results 
culturing from bottles that have 
weathered the normal import route. 
Most are simply too old, although my 
"Crl>udenband" culture was from a 
bottle purchased two years ago in 
Green Bay. 

My yeast-culturing technique is 
very simple. Sterile wort is funneled 
onto the dregs in a ft·eshly emptied 
bottle, capped and then thoroughly 
roused. The cap is then removed and 
the bottle fitted with an airlock. Once 
active, the culture is transferred to 
fresh wort in pint jars in order to build 
up the volume of the yeast before 
pitching into the main wort. I have 
had spectacular success with this 
method, having cultured the rela­
tively normal Trappiste yeasts as well 
as the mixed cultures of assorted 
Iambics, Hoegaardse Witte, and even 
a Berliner Weisse. The biggest prob­
lem I find with these cui tures is trying 
to maintain them, because most ei­
ther die out or are adversely affected 
over my always hectic summer when 
brewing comes to a standstill. 

Oak-barrel Fermentation 

Primary fermentation for my 
wild Belgian beers, which includes the 
award-winning "Crl>udenband," all my 
fruit beers (a blend of the sour brown 
and Iambic styles), as well as the odd 
Berliner Weisse, takes place in a 15-
gallon oak rain barrel which I bought 
new five years ago. Repeated use and 
cleanings with boiling water have 
removed most of the original paraffin 
lining, allowing the wood to become 
"infected" with various yeasts and 
bacteria. The pulp p1'imary fermenta­
tion ofunsterilized fruit has no doubt 
also contributed to the rain barrel's 
micro-climate. 

Secondary fermentation for the 
preceding beers is carried out in oak 
casks for at least three months. 
"Goudenband" spent eight months in 
oak. I now have two 1 0-gallon and two 
five -gallon casks that range from six 
to seven years in age. They were 
originally paraffin-lined. I also have 



one 10-gallon cask that has a charred 
interior, now two years old. It is filled 
with an ever-surprising sour brown, 
an offspring of my "G<>udenband." All 
the casks have been treated much like 
the rain barrel primary and therefore 
have been subject to a multitude of 
yeasts and mysterious other fer­
ments. 

Conditioning beers in oak is not 
without problems. My cellar is excep­
tionally dry, and because wood is po­
rous, a certain amount of evaporation 
takes place. While the exchange be­
tween the oak and the beeris essential 
to these wild styles, too much ullage 
(the space between the beer's surface 
and the bunghole) will allow undesir­
able infections from a host of aerobic 
bacteria and wild yeasts which can 
detract from the taste and the appear­
anceofthefinishedbeer. Usually, this 
is not a problem until after the first 
month in secondary when the beer's 
production of carbon dioxide has di­
minished. 

Therefore, in order to "control" 
the infection, I remove the airlocks 
and top up the casks with a similar 

beer, or failing that, fresh wort, orin a 
pinch, hot water straight from the tap. 

Cleaning the casks between 
batches consists of boiling-water 
rinses. I make every effort to keep the 
casks filled with beer. But, if I am 
short of beer or expect to be away for 
an extended period of time, I partially 
fill the empty casks with a weak 
sulfite solution to deter the nastier 
bugs. 

Bottling 

My bottling process is pretty 
standard. Priming is accomplished 
with the addition of either one-half 
gallon of fresh wort to the aged beer, or 
by a 50-50 blend of similar beers to set 
off a third fermentation in the bottle. 
Adequate carbonation is usually 
achieved within one month. I use 
standard beer bottles and crown caps 
in most cases, but lately I have been 
laying down a portion of my blends in 
corked Champagne and "Iambic" 
bottles and find this gives my wild 
Belgian beers even more character. 

I wish good luck to anyone daring 

enough to enter the wilderness of 
scratch-brewing and the magic world 
of the wilder Belgian beers. And while 
the risks are many, there are few 
beers that are so rewarding. 

Michael Matucheski, a histo­
rian, has been a homebrewer for 
13 years and a scratch-brewer for 
the last nine. He is an organic 
farmer who specializes in custom­
harvested and dried herbs and 
vegetables, in addition to raising 
the more traditional forage and 
feed crops. He hopes to open his 
own microbrewery someday, us­
ing only home-grown organic 
ingredients to produce beers with 
a decidedly Belgian character. 
His other passions include bi­
cycle touring and Polish liaisons, 
which he combines whenever 
possible. 

Michael's Belgian-style ale, 
"Goudenband," won first place in 
its category at the 1988 National 
Homebrew Competition. See the 
1988 Speciallssue of zymurgy (Vol. 
11, No. 4), p. 54, for the recipe. 

I ! ~ I I 
GREAT FERMENTATIONS 

OF SANTA ROSA 

Our knowledgeable staff and everyday low prices will bring a smile to 
your mug . A sampling from our every-day catalog prices : The Practical 
Brewer, $30.00, Malting and Brewing Science Vol. I & II, only 
$125.00. Check out our pale malt at $.79/lb. or any of 10 Wyeasts 
for only $3.50 ea. Don't forget our automatic discount for volume 
purchases or the fastest mail order service record in the business, we 
guarantee it. 

The Beverage People want to be your homebrewing 
supply store! 

Order Line - (BOO) 544- J 867 Advice Line - (707) 544-2520 

840 Piner Rd. #14 Santa Rosa, CA 95403 
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The interior of William Penn's brewhouse, 
reconstructed in the 1930s by the Works Project 
Administration. 

BREWERY 1682 . 

Bringing Colonial 
Malting to Life 

II 
ven before the state's 
founder, William Penn, 
arrived in his colony in 
1882, brewing was fast 
becoming a prominent 

endeavor there. Penn's visit lasted 
less than two years, but in his 
"greene country towne" of Philadel­
phia, Pa., Penn reported there was 
"an able man who ... set up a large 
brewhouse, in order to furnish the 
people with good drink, both there 
and up and down the (Delaware) 
River .... " 

Penn erected a mansion at 
Pennsbury Manor, preferring a 
country estate for his family. He 
had a brew and bake house built 
adjacent to the home. Beer was 
brewed with malt purchased from 
Philadelphia, and it is reported that 
hops were grown in his garden. 

Penn's love of beer influenced the 
laws governing the production of 
beer in the colony. Beer was 
preferred over distilled spirits, and 
domestic production was promoted 
through tax incentives. The govern­
ment encouraged farmers to grow 
barley and hops by imposing tariffs 
on imported raw materials . From 
the brewing industry's infancy with 
that "able man" who knew how to 

R ICH W AGNER 
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brew good beer, Philadelphia would 
go on to become famous for its 
porter, preferred by none other than 
George Washington. Eventually, 
Pennsylvania would become a world­
renowned brewing center. 

In the city of Philadelphia as well 
as the outlying areas there are 
examples of colonial architecture 
and clues to life in the past. There 
are even a few sites that provide 
glimpses into the brewing process of 
colonial times . 

Graeme Park 

Graeme Park is a preserved 
country estate that was home to the 
proprietary governor of Pennsylva­
nia, Sir William Keith. Recent 
attempts to discern the original 
intent of the structure have been a 
source of controversy. Was the 
house built as a malt house, or as a 
dwelling? 

Architectural consultants were 
hired to do the authoritative work on 
the estate to guide future restoration 
and development of the property. 
Mark Reinberger's assessment 
indicates that a small malt house 
was built behind the house. There 
were plans to build a larger malt 
house to process the locally grown 
barley, but due to economic forces 
they were dashed. 

I toured the grounds in May 1987 
and arranged to give a malting dem­
onstration. Preparing it was a lot 
more work than I expected. I had 
brewed full -mash batches of beer 
before, and had even demonstrated 
brewing outdoors, but this malting 
business was completely different. I 
consulted zymurgy, some obscure 
17th-century references supplied by 
Clare Lise Cavicchi, Pennsbury 
Manor's curator, and other sources. 

Preparations began with a trip to 
the Farm Bureau for some untreated 
feed barley. The smallest quantity 
available was 40 pounds. I pro­
ceeded to spr ead about 20 pounds of 
soaked grain over a cloth supported 
by a screen, propped up on blocks in 
the back yard. 

A sample of the grain was taken 
every 24 hours for four days and 
placed in ajar to show the sprouting 
process. The grain was turned regu­
larly, and when most of 
it had sprouted, it was 
heated on cookie sheets 
in the oven. The result 
was a caramel malt, of 
sorts. 

The Friends of 
Graeme Park who 
attended my demon­
stration were amazed 
at the complexity of the ffi ~f.."\d • ..,.IR-::----
malting process. a 
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Hecklerfest 

The Heckler Plains Folklife 
Society is dedicated to bringing 
colonial crafts alive and to making 
people aware of what life was like in 
the past. I was asked to brew beer 
at their annual Hecklerfest in 
September 1987 and 1988. With my 
homebrewing partner, Dan Brosious, 
we wowed and zowed countless 
Hecklerfesters with a full-mash 

Brewing and 
brew ft·om start to finish. The recipe 
included 25 pounds of 6-row fancy 
and about five pounds of homemade 
caramel malt from the Graeme Park 
demonstration, and some hops 
grown in Montgomery County, Pa. 

For the uninitiated, it is always 
astounding to see how involved 
brewing a 10-gallon batch of beer 
really is. To many, beer is just 
something that comes out of a tap or 
bottle. Along with the blacksmith, 
butter churners, spinners, weavers 
and quiltmakers, and a wine-maker 
across the way, the brewers fit right 
into the act. As an added attraction, 
Charlie Brem from the Homebrew­
ers of Philadelphia and Suburbs con­
tributed his expertise and some 
heavyhanded hop additions. 

Pennsbury Manor 

Pennsbury Manor has beautifully 
landscaped grounds surrounding 
buildings reconstructed by the 
Works Project Administration in the 
1930s. The gardens are attended by 

Graeme Park: malthouse or dwelling? 

Charles Thomforde and include 
flowers, grape arbors, corn, flax, 
herbs, spices and other plants. 

On a visit to Pennsbury Manor in 
1987 I began talking to Thomforde 
about hops in Penn's garden. He 
explained that several years ago he 
had transplanted some hops he 
found growing on a fence to the 

barrels will have wooden hoops. 
Imagine homebrewing without 
plastic tubing and liquid bleach! 
Thinking about the flavor of a dry­
hopped ale made from molasses and 
fermented at room temperature for 
24 hours staggers the imagination. 

Cavicchi brewed brown ale using 
a colonial recipe that called for yeast 

Rich Wagner (far left} giving a brewing demonstration at the Hecklerlest, 
September 1988. 

garden. I observed they would yield 
better if they were trained to climb a 
trellis, which he made of sapling 
poles to be as authentic as possible. 

By mid-July the plants were 
struggling ft·om the heat and dry 
weather, but they rebounded by late 
August and that year the volunteer 
staff harvested about a pound of 
hops from the six or eight vines. 

Visitors can now see some of the 
raw materials used in beer making 
before they enter the bake and brew 
house. The volunteers received hop 
pillows for their efforts. In colonial 
times hops were placed in pillows 
for their calming or sedative 
qualities to promote sound sleep. 

Fortunately for the Pennsbury 
Society, Cavicchi has researched 
beer brewing on Penn's estate. She 
has begun working out the details 
for outfitting the brew house, so that 
future visitors may actually see beer 
being brewed as it was during 
Penn's time. 

Plans stress authenticity, so the 

to be added to the wort when it was 
"blood warm" (a description used 
prior to the invention of the ther­
mometer). Her first batch was 
really good. 

Cavicchi has contracted with a 
craftsman in New Hampshire who 
specializes in recreating artifacts 
from the past. Based on her re­
search, she has ordered a scoop, 
funnel and tun dish, three barrels, 
three coolers, one working tun, mash 
tun and underback, as well as some 
small utensils. She hopes that 
brewing will begin sometime soon. 

Rich Wagner has conducted 
research on Pennsylvania's 
brewing history with partner 
Rich Dochter since 1980. They 
have amassed an inventory of 
more than 400 sites throughout 
the state. In addition, Wagner 
has been homebrewing since 
1983. He has given homebrew· 
ing and malting demonstrations 
and grows hops for brewing. 
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Trends in Water Treatment 
ontinuing concern about 
the quality and safety of 
our public water supplies 
has led to revisions of the 
standards promulgated 

by the Environmental Protection 
Agency. Gradually these new stan­
dards will bring changes in the way 
many communities treat their water. 
As homebrewers, we need to become 
aware of what these changes are and 
how they may affect the quality of our 
beer. But before we can understand 
the rationale for the new standards, 
we need to get an overview of water 
treatment procedures. 

Steps in Water Treatment 

Most large municipalities draw 
their water from surface supplies: 
lakes and rivers. Treatment of these 
waters follows a general pattern that 
can be summarized as follows: 

Sedimentation --+ Filtration --+ 

Aeration --+ Softening --+ 

Chlorination 

Often these steps are not carried 
out in the order shown here, and some 
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may be omitted entirely, especially in 
small communities with limited re­
sources and facilities. However, each 
one plays an important role in creat­
ing safe, palatable drinking water. 

Sedimentation involves nothing 
more complicated than letting the raw 
water stand in large, artificial ponds 
until most of the solid particles settle 
out. Often alum (potassium alumi­
num sulfate) is added to help coagu­
late organic matter and speed precipi­
tation. However, some particles are 
too fine, or too light in weight, to drop 
out in a reasonable amount oftime, so 
the water must be filtered. 

The filters are shallow pools with 
layers of sand and gravel at the bot­
tom. Beneath the bottom layer of sand 
are collecting pipes to carry the fil ­
tered water away. Usually the layers 
are arranged with progressively finer 
sand towards the bottom. Water is 
pumped into the pools and slowly 
drains through the filtering material. 
Each layer traps smaller particles 
than the one above it. The water may 
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go through more than one filter. At 
the end of this step, all visible par­
ticles, including almost all the organic 
matter, will have been removed, and 
the water will be clear. 

Aeration ponds contain pumps 
and sprinkler nozzles that continually 
spray the water into the air to oxygen­
ate it. This step causes most of the 
heavy metal ions (iron, zinc, and so 
forth) in the water to form oxides, 
which are insoluble and precipitate. 
Water that has not been aerated will 
usually have a metallic taste. 

Water is softened by adding 
slaked lime (calcium hydroxide) in 
carefully calculated amounts. The 
purpose is to remove calcium ions 
(hardness) and bicarbonate ions (al­
kalinity) from the water. The chemi­
cal reaction is 

Ca (OH)
2 

+ ca++ + 2 Hco; --+ 

2 CaC03 + 2 H
2
0; (1) 

That is, one molecule of calcium hy­
droxide combines with one calcium 
ion and two bicarbonate ions to pro­
duce two molecules of calcium carbon­
ate (which precipitate) and two mole­
cules of water. 



Softening the water by removing 
calcium (and magnesium, which fol ­
lows a similar reaction except that one 
molecule each of calcium and magne­
sium carbonate is formed) minimizes 
scale buildup in supply pipes and 
water heaters, and allows more effi­
cient cleaning with less soap or deter­
gent. Because it lowers alkalinity, the 
process is helpful for brewing and in 
fact is often carried out in breweries 
located in towns that do not soften the 
municipal water supply. The benefit 
of removing alkalinity is that it makes 
it easier to establish the proper pH 
(5.0 to 5.5) in the mash and wort. In 
the days before water treatment, only 
dark beers (which use a proportion of 
naturally acidic roasted malts) could 
be brewed from alkaline water sup­
plies. 

Thefinalstepinmostwatertreat­
ment programs is chlorination. The 
effectiveness of chlorine as a bacteri ­
cide is well known to homebrewers, 
and it is used for exactly the same 
purpose by water companies. How­
ever, only a tiny dose is required, 
because the water leaving the treat­
ment plant is (or should be) germ-free, 
and all that is needed is to ensure that 
it stays that way in the delivery sys­
tem. 

The New Standards 

With this background, we can 
look at the changes the EPA has made 
in its water quality standards. The 
first one involves chlorination. To be 
safe, water must not only be germ-free 
when it leaves the water plant; it must 
stay that way all the way to the con­
sumer's faucet. Chlorine is volatile, 
and tends to come out of solution and 
dissipate in the atmosphere. Water 
supply lines are never perfectly 
sealed, so chlorine tends to "gas out" 
as it passes through the pipes on its 
way to homes and businesses. The 
chlorine level of water at the tap is 
always lower than when it left the 
plant-sometimes dangerously so. 

The EPA's new standard says 
that water supplies should contain .5 
parts per million (ppm) of chlorine. If 
the level drops below .2 ppm, any­
where in the system, the water com­
pany must issue warnings to custom­
ers. Because of the volatility problem, 
many water companies have to use 
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high levels of chlorination to meet this 
standard. 

However, increasing chlorination 
runs the water companies head-on 
into another EPA standard. This one 
has to do with the level of trihalom­
ethanes (chiefly chloroform) in the 
water. Trihalomethanes are com­
pounds formed when organic matter 
reacts with chlorine, which is an ex­
tremely powerful oxidizing agent. It is 
much stronger, in fact, than normal 
molecular oxygen. Chlorine can re­
place the hydrogen atoms in methane 
gas to form chloroform. Scientific . 
studies in recent years have raised 
increasing concern about the carcino­
genic potential of this compound. 

H 
I 

H-C-H 
I 

H 
(Methane) 

H 
I 

CI - C-CI 
I 

Cl 
(Chloroform) 

As you can see, chloroform has 
the same molecular structure as 

methane, except that three of the four 
hydrogen atoms have been replaced 
with chlorine atoms. Chloroform is 
called a trihalomethane; the "halo" 
part of the name reflects the fact that 
chlorine is a halogen (a member ofthe 
same chemical family as fluorine, 
bromine and iodine). However, do not 
be misled by the diagrams into think­
ing that chloroform is only created 
when chlorine encounters methane 
gas. It is capable of tearing the carbon 
atoms out of almost any organic mole­
cule with the same result. 

The rub is that, while proper 
treatment will remove almost all the 
organic compounds from water, al­
most in this case is scarcely good 
enough. The standard calls for THM 
levels of below 100 parts per billion, 
which is the same as .1 ppm. Such 
levels are very difficult to achieve 
while still maintaining the recom­
mended level of chlorination. What's 
a water chemist to do? 

The first measure most compa­
nies take is simply to move chlorina­
tion to the end of the treatment proc­
ess, where I have put it in my diagram 
on page 32. It used to be common to 
chlorinate rather early in the treat­
ment, before as much organic matter 
as possible had been removed. This 
can lead to THM levels 10 times 
higher than the allowable maximum. 
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A more certain remedy is to re­
place chlorine with ozone, which is an 
unstable form of oxygen consisting of 
three atoms per molecule, rather than 
the normal two. (The formula for 
molecular oxygen is 0

2
; for ozone, 0 3 .) 

Ozone is just as powerful as chlorine, 
and if applied early in the treatment, 
will oxidize all the the organic matter 
in the water, leaving it unavailable for 
the chlorine that will be added later in 
the process. 

The only trouble with ozone is 
that it is fi-:ightfully expensive to pro­
duce, requiring great amounts of 
power (enough to double the electric 
bill of most water companies) and a 
hefty capital investment. 

The route most water companies 
will choose to comply with the new 
standards will be (1) improved filtra­
tion, if necessary, to remove almost all 
organic matter from the raw water; (2) 
moving chlorination to the end of the 
treatment, as described above; (3) in 
many cases, water softening with 
slaked lime, if this is not being done; 
and ( 4) replacing use of free chlorine 
with chloramination. The last two 
steps are the most important for 
homebrewers. 

fA5ol\ -

Chloramination 

The attractiveness of chlorami­
nation lies in its simplicity, effective­
ness and low cost. All that is required 
is to add a molecule of ammonia to the 
water for every molecule of chlorine. 
The following reaction will take place: 

that is, one molecule of ammonia plus 
one molecule of chlorine yields one 
molecule ofmonochloramine plus one 
molecule of hydrochlm-:ic acid. Actu­
ally, the latter does not exist in water 
as a molecule, but as hydrogen and 
chloride ions (H+ and Cl·). Here are 
diagrams of the main compounds: 

H-N-H 
I 

H 
(Ammonia) 

H-N-H 
I 

Cl 
(Monochloramine) 

Monochloramine is so called be-

cause one of the three hydrogen atoms 
of the ammonia molecule has been 
replaced by a chlorine atom. Mono­
chloramine is a form of bound (as 
opposed to free) chlorine, and it has 
several advantages for disinfecting 
water supplies. First, it retains most 
of the bactericidal ability of free chlo­
rine. But, second, it is less volatile. It 
does not gas out easily, so chlorination 
levels tend to be much more steady 
throughout the delivery system. 
Third, it is less reactive: that is, it is 
not as prone to chlorophenol forma­
tion. By combining chloramination 
with the other three steps outlined 
above, it is possible to produce safe, 
palatable, soft water with a THM 
content of under 20 ppb. 

Are there any disadvantages? 
From the water chemist's point of 
view, only two. The most important is 
that the reaction shown in equation 
(2) is pH-dependent. (pH is basically a 
measure of acidity or alkalinity: 7 
represents neutrality, with values 
below 7 becoming progressively more 
acidic, and values above 7 progres­
sively more alkaline.) The higher the 
pH of the water, the more complete 
this reaction will be. It is best if the 
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water has a pH of9 to 10. Water that 
has been softened with lime will have 
a pH in this range, but natural waters 
rarely have a pH over 8. 

At this point we must step aside 
for a minute and ponder this phe­
nomenon. I just said that lime-sof­
tened water has a pH of9 to 10, while 
unsoftened water has a pH under 8. 
But I also said earlier that softening 
water lowers its alkalinity. How can 
this be? The answer is that different 
ions are involved. Naturally alkaline 
waters have a high concentration of 
bicarbonate ions, which are not ca­
pable of raising the pH of water very 
high; nonetheless, it takes a lot of acid 
to neutralize them. The pH of lime­
softened water is caused by a relative 
handful of hydroxyl (OH-) ions, which 
do raise the pH a great deal, but can be 
neutralized with only a small amount 
of acid. If this explanation still leaves 
you puzzled, I apologize; there is sim­
ply not enough space to go farther into 
this aspect of water chemistry here. 

In any case, the main point is that 
lime treatmentandchloramination go 
hand in hand, and are best imple­
mented together. Softening the water 

raises its pH and promotes the chlo­
ramination reaction. The addition of 
softening treatment to a water plant is 
costly (though much cheaper than 
going to ozone) and many municipali­
ties are probably going to be raising 
their water rates to pay for this im­
provement. 

The other difficulty with chlo­
ramination is that it is harder to 
manage than simple chlorination. 
You have to add just the right 
amounts of ammonia and chlorine to 
keep the process going right. If things 
get out of balance, this can lead to the 
formation of dichloramine. This com­
pound is exactly like monochloram­
ine, except that two of the hydrogen 
atoms of the ammonia molecule have 
been replaced with chlorine. Dichlo­
ramine is less stable than mono and 
will lead to off-flavors and odors in the 
water. 

Implications for Homebrewers 

In the main, these changes will 
be good for homebrewers. A supply of 
soft, bacteria-free water is ideal for 
cleaning and sanitizing, and home-

brewers, just like their commercial 
cousins, use a lot more water for wash­
ing and rinsing than they do for beer. 
Furthermore, incr·eased use of water 
softening means that fewer home­
brewers will have problems caused by 
high alkalinity. Finally, many compa­
nies will actually be able to lower their 
chlorine dosages without compromis­
ing water purity. The result will be 
safer water with none of the chlorine­
related off-flavors and odors that are 
now so common. 

There is, for us, just one hitch, but 
it is a big one. You will recall that I 
said that chloramination reaction is 
pH-dependent. As a matter offact, it 
is reversible. As the pH is lowered, 
monochloramine will react with 
hydrogen and chloride ions in the 
water to form ammonia, and our old 
friend, free chlorine. Now, when you 
add crushed malt to water to make a 
mash, or when you add malt extract to 
water to make a wort, the acids in the 
malt or extract quickly drop the pH of 
the mixture to about 5.3. At this level, 
most of the chlorine will become un­
bound and go on its merry way. 

The problem is that mashes and 
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worts are just loaded with phenolic 
compounds, and there is nothing free 
chlorine likes better than phenolics. It 
will react with them to form chloro­
phenols, a particularly unsavory class 
of chemicals that can impart medici­
nal off-flavors at concentrations of a 
few parts per billion. This danger is 
particularly insidious because chlo­
raminated tap water shows no signs of 
trouble before it is put in the brew pot. 
It totally lacks that swimming-pool 
odor. 

There are at least two ways to 
avoid this problem with chlorami­
nated water. One is to install an 
activated carbon filter in your water­
supply line. Carbon filtration will 
remove all chlorine compounds- in­
cluding THMs, chlorophenols and 
chloramines- as well as free chlorine. 
Thus it is a total remedy, regardless of 
the water treatment system employed 
by your town or city. 

The drawbacks to this approach 
are two. First, filters are expensive. 
Second, they make an ideal nursery 
for algae and bacteria-the very 
things the chlorine or chloramine 
were put in the water to stop. 
Therefore, they may prove to be 
another instance of the cure being 
worse than the disease. I recommend 
the filters which contain a 
bacteriostatic silver element in 
addition to the activated carbon. They 

are more expensive but should pose 
fewer risks. 

Commercial breweries routinely 
use carbon filtration on their brewing 
water, and I do not want to scare 
anybody out of using them. But keep 
in mind that the brewing companies 
follow regular, thorough maintenance 
schedules, and can check their sanita­
tion using the resources of a fully 
equipped microbiological laboratory. 

I would like to suggest a low-cost, 
low-tech alternative. Since the stabil­
ity ofmonochloramine depends on the 
pH of the water, and also on its tem­
perature, it is possible to induce the 
reverse reaction and then drive off the 
free chlorine before using the water 
for brewing. 

Specifically: 
(1) If the water has not been 

softened, boil it for 30 minutes and let 
it sit overnight before racking off the 
precipitated chalk (calcium carbon­
ate). Besides removing most of the 
bicarbonate alkalinity, the boil should 
eliminate all chlorine, whether bound 
or free. 

(2) If the water has been softened, 
lower the pH to around 5.5 with lactic 
acid. Use an eyedropper, or dilute it 
1 :25 and add one teaspoon at a time to 
yourbrewingwater. UsepHpapersor 
a meter. Then either heat the water in 
an open vessel to 140 degrees F or 
higher, or let it sit overnight to allow 
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the chlorine to gas out. The tiny 
amount of acid required will have no 
measurable effect on the pH of the 
mash or wort, or on the flavor of the 
finished beer. Furthermore, the low 
pH is actually preferable for sparging. 
You may still have to adjust the mash 
pH upward (with calcium carbonate) 
or downward (with gypsum or calcium 
chloride), depending on the makeup of 
your grist. 

By the way, if your water com­
pany has not yet gone to chloramina­
tion, you should definitely remove the 
chloroform and free chlorine from 
your water before brewing with it. 
This can be accomplished simply by 
heating the water to 140 degrees For 
higher and holding it there for half an 
hour. This is the boiling point of chlo­
roform, and free chlorine gases out 
very rapidly at such high tempera­
tures. Of course, if you boil your water 
to remove alkalinity, this gets rid of 
the chlorine and chloroform as well. 

One fact to keep in mind is that 
all the water used to make beer must 
have the chlorine or chloramine re­
moved. This includes sparge water as 
well as mash water, and all water used 
for topping up. 

In deciding what needs to be done 
to it, your first step is to find out what 
treatment your water has received. 
And that is the last and most impor­
tantpointiwanttomake. Almostany 
domestic water supply can be made fit 
for brewing. But first you have to find 
out what is in it and what has been 
done to it. Water is the most variable 
of all brewing ingredients, and is, I 
suspect, responsible for more prob­
lems than most homebrewers imag­
ine. You say you've never bothered to 
call your water company and get a 
run-down of ion content, treatment 
methods, and so on? If so, you're 
working blindfolded. Go to the phone 
and get enlightened! 

Dave Miller has been a home­
brewer for 12 years. His all-grain 
beers have won many honors, 
including Homebrewer of the 
Year in 1981. He is vice-pr esident 
of his local club, the St. Louis 
Br ews, with responsibility for 
their technical programs. Dave is 
the author of The Complete Hand­
book of Home Brewing, published 
by Garden Way. 



Reverse Osmosis Water 
Purifiers for Home Use 

nyone who has ever tried 
brewing has been struck 
by the marked effect that 
brewing water has on the 
results. While a fortu­

nate few live near some source ofleg­
endary brewing waters, the rest of us 
find ourselves fiddling around trying 
to improve tap water. I tis pretty easy 
to add missing thlngs to water: salts, 
aciility and ingredients. But remov­
ing the unwanted contents of your 
water is another matter entirely. 

Traditional water improvement 
efforts by brewers have involved a 
combination of boiling and filtration. 
While these methods enjoy limited 
success in removing certain salts and 
gross debris, they have little effect on 
noxious odors, colors, flavors, other 
salts and organic chemical pollutants. 

Reverse osmosis equipment, long 
used by industry for both purification 
and concentration applications, was 
unavailable to most of us until the 
mid-1970s. Since then, scaled-down 
reverse osmosis equipment has be­
come commonplace and prices have 
dropped to the truly affordable range. 

MARTY LABENZ 

Membrane experts disagree on 
the exact details of how reverse osmo­
sis works. One useful model holds 
that water actually becomes dissolved 
in the substance of the membrane, 
iliffuses through it and emerges from 
the other side having left the impuri­
ties behlnd. Anythlng with a molecu­
lar weight over 100 (diameter over 300 
angstroms, 0.03 micron) is physically 
too large to pass and is rejected by 
mechanical filtration. Salts and cer­
tain other substances oflow molecular 
weight, whlle capable of crossing 
through the membrane, do so less 
reailily than water. Membrane mate­
rial is chosen for the ability to discour­
age the passage of salts whlle permit­
ting water to permeate. 

Modern reverse osmosis mem­
branes reject more than 90 percent of 
salts, whlle allowing water, oxygen 
and chlorine to pass. They reject vir­
tually all organic chemical pollutants 
with the exception of those of very low 

screen filter (to remove sand) 

- ~cn-;-~r F= 

Make one 
yourself for about 
$100 and an 
hour of your 
time. 

molecular weight such as phenol and 
formaldehyde. Railioactivity, whlle 
not rejected per se, is generally associ­
ated with particles too large to pass. 
The large iliameter of even the small­
est of bacteria (2,200 angstroms, 0.22 
micron) prevents their passage. 

This means that you will be start­
ing to brew with water that has been 
more than 90 percent demineralized 
and whlch is free from other common 
substances deleterious to health and 
brew quality. While you may find 
yourself adiling salts and various 
minerals, thls certainly beats having 
to "tweak" your recipe to try to cover 
up 300 ppm of boron or liquid Tide. 
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A reverse osmosis system suit­
able for the homebrewer can be ex­
pected to cost around $100, if you are 
willing to spend an hour putting it 
together. It will be about the size of a 
loaf of bread, produce three to five 
gallons of purified water a day, and 
run one to three years before requiring 
about $40 in replacement parts. The 
heart of the system is a spiral-wound 
reverse osmosis element cartridge. It 
fits inside a plastic or stainless-steel 
cylinder (pressure vessel) that is 
threaded for three plumbing connec­
tions. Tap water goes in one end, 
while concentrated waste water and 
purified product water emerge from 
separate fittings at the other end. 
This whole affair is about the length of 
your forearm from elbow to fist. 

After trying various arrange­
ments, I hit upon the present configu­
ration for my system. I put a tapping 
valve (used for ice makers and hu­
midifiers) on the cold water pipe un­
der the sink. To this is attached six 
feet of ethylene hose equipped at the 
end with a snap-connector that seals 
when disconnected. When I want to 
run the system (mostly overnight), I 
plug the reverse osmosis cartridge 
into the snap connector, set the filter 
in the sink and run the product water 
tube into one of those 2 112 gallon 
rectangular plastic jugs of spring 
water sold in supermarkets. The 
product water tube makes a tight slip 
fit into the little plastic spigot on the 
jug so the pure water is never exposed 

to contamination. Waste water goes 
down the drain. 

Since the whole thing sits in the 
sink, there is no worry about leaks or 
overflow. It's simple, cheap and takes 
less than a minute to set up or put 
away. You could permanently install 
your system without much trouble, 
but I simply haven't seen the need. 

Now, before you dash out and buy 
yourself a reverse osmosis filter, you 
need to make some choices. The char­
acteristics of your tap water will dic­
tate which of the two common types of 
membranes you should buy. Thin film 
membrane elements are favored for 
their high rate of salt rejection, 
slightly higher volume of pure water 
per hour, tolerance of a wide range of 
pH and resistance to bacterial break­
down. Alas, they are highly suscep­
tible to degradation by chlorine. Its 
average filter life is one hour for water 
with a chlorine content of1,000 ppm. 
Before considering a thin film mem­
brane ask your local water depart­
ment for an analysis. You probably 
will have to run the tap water through 
a carbon prefilter, about $10 and the 
size of your fist. 

Cellulose acetate membranes, on 
the other hand, thrive on chlorine. 
Because they are susceptible to bacte­
rial breakdown, they should be oper­
ated where there is enough chlorine in 
the supply water that some comes 
through into the product water. 
(Supply concentration of 0.5 to 1.0 
ppm is ample.) 

Recommended Additional Reading 
Burch, Byron. Brewing Quality Beers. Fulton, Calif.: Joby Books, 1987, 

pp. 33-34. 
Leviton, Richard . zymurgy, Vol. 9, No. 5. "Better Water For Your 

Homebrew," Boulder, Colo.: The American Homebrewers Associa­
tion, 1986. 

Master Brewers Association of America. The Practical Brewer. St. Louis, 
Mo.: Master Brewers Association of America, 1977. 

Miller, Dave. The Complete Handbook ofHomebrewing. Pownal, Ver­
mont: Storey Communications Inc. , 1988, pp. 9-11, 62-76,196. 

Noonan, Gregory J. Brewing Lager Beer. Boulder, Colo.: Brewers Pub­
lications, 1986, pp. 25-53. 

Papazian, Charlie. The Complete Joy of Home Brewing. New York: Avon 
Books, 1982, pp. 72-74, 228-233. 

Taylor, Ken. The New Brewer, Vol. 1, No.3. "The Effects of Brewing 
Water Ions," Boulder, Colo.: Institute for Brewing Studies, 1984. 

38 SUMMER 1989 ZYMURGY 

How Reverse 
Osmosis Works 

FORWARD OSMOSIS 

Less 
Concen trated 
Solution 

t 

More 
Concentrated 
Solution 

Semi -Permeable Membrane 

A semi-permeable membrane has tiny 
pores that allow molecules of wa ter to 
pass through but block molecules of other 
substances (such as salts). 

Less 
Concentrated 
Solution has 
increased in 
concentration 

More 
Concentrated 
Solution is 
somewhat 
diluted 

The water on the less concentrated side, 
driven by osmotic pressure, moves 
through the membrane and dilutes the 
more concentra ted solution. The water 
levels stabilize when the head of pressure 
on the more concentrated side is equal to 
the osmotic pressure. 

REVERSE OSMOSIS 

By applying enough wa ter pressure, one 
can make the process run backward. 

Water Pressure 

Water V
.Tap 

Purilied Wa 
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This process would continue until the tap 
water became too concentrated or the 
purified water accumulated enough back 
pressure to stop it. 
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By draining o!f the pure wa ter and re· 
placing the concentrated tap water with 
a fresh supply, the process can run con­
tinuously. 



In order to prevent the formation 
of chlorophenols and other nasties in 
your brew, you will want to follow a 
cellulose acetate filter with a charcoal 
postfilter on the product water side to 
pick up chlorine. Should your system 
suffer a growth of microorganisms, 
the thin film membrane can be 
"shocked" with 500 ppm sodium bisul­
fite, and the cellulose acetate with 10 
ppm chlorine for 30 minutes, followed 
with a two-hour rinse by simply oper­
ating the system. 

A reverse osmosis cartridge is 
designed to use five to six gallons of 
tap water for each gallon of product 
water. Neither the purity nor amount 
of product improves if you allow more 
tap water to flow through the car­
tridge than the amount dictated by 
this ratio (5:1 or 6:1). Because a car­
tridge attached to 70-pound city water 
pressure may allow 120 gallons of 
water an hour to pass, some type of 
flow restrictor is required. This is 
installed downstream of the cartridge, 
on the waste water side so as to main­
tain full city water pressure within 
the pressure vessel. 

The two most common restrictors 
are a plastic fitting with a tiny sap­
phire washer inside or a length of 
small-diameter tubing that restricts 
flow caused by drag against the walls. 
My system uses a 0.012-inch aperture 
and passes 60 gallons a day at 70 psi. 
I have a fine-screen filter directly 
upstream of the restrictor fitting to 
prevent clogging. This can save a lot of 
aggravation during the first few 
hundred hours of operation, as a new 
filter element tends to shed tiny frag­
ments of plastic that can clog the 
aperture. 

The fine-tube method doesn't 
suffer from the clogging problem butis 
slightly less rugged and com pact. You 
start with too much tube and cut it 
progressively shorter until the waste 
water-to-product ratio is 5:1 or 6:1. 

The rate of production will be 
affected by temperature (increasing 3 
percent per degree F around room 
temperature), salt content in your tap 
water (decreasing as salt content 
rises), water pressure (40 psi mini­
mum, the more the merrier within 
reason) and the age of your filter ele-

ment. Once product water volume 
drops by 10 percent, you should clean 
the element according to the manu­
facturer's recommendations or re­
place it. You may also check the con­
ductivity of the product water with a 
meter or send samples out to be tested. 

One of the nice things about this 
system is that a technical knowledge 
of water treatment is unnecessary. 
Just hook up the pieces, turn on the 
tap and you will enjoy the health and 
brewing benefits of purified water. 

I am indebted to Thorn Mcintyre 
at Sweetwater Supply in Littleton, 
Colo., for technical advice in design 
and selection of parts and for the use of 
his manuals in the compilation of this 
article. 

Marty LaBenz is a Denver 
chemist who runs a construction 
business. His brewing experience 
includes ale and mead and he 
judged the 1988 Homebrew Com­
petition. Living between an atom 
bomb factory and a nerve gas 
depot has spurred his interest in 
home water purification. 
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Mashing Made Easy 
The advantages of mashing are accessible even to beginners. 

m 
ashing is the process of 
brewing beer directly 
from grain, rather 
than using malt 
extracts. Although the 

vast majority ofhomebrewers use 
malt extracts- and brew good beer 
doing so -mashing offers such ad­
vantages as lower ingredient cost, 
better control of flavor variables and 
the satisfaction of making your beer 
from scratch. 

My husband Ed and I had con­
sidered mashing for quite some time 
before finally diving in. On our first 
attempt we made a great beer very 
easily and efficiently. So can you, 
following our mashing-made-easy 
technique. 

Start with malted barley, which 
is barley grain that has been steeped 
in water until it begins to sprout and 
then is kiln-dried. The process pro­
duces enzymes and soluble starches 
within each grain. Mashing uses 
these enzymes to convert the 
starches into fermentable sugars for 
alcohol, plus some unfermentable 
sugars (or dextrins) for body and 
mouth feel. During the mashing 
process, the malted barley is added 
to hot water and the temperature 
and time are carefully regulated 
until the starches have been con­
verted. The liquid is then strained 

DIANE KEAY 
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off and hot water is sprayed over the 
grains to collect all of the converted 
sugars. This process is called 
sparging, and produces wort, which 

The three-tiered set-up consists ol 
tho brew-boiler on the top level, 
the cooler on a stool and the 
lennenter on the lloor. 

is boiled with hops (just like extract 
brewing) and fermented. Depending 
on the grains used, you can produce 
any kind of beer you'd like- very 
light through very dark. 

There are three mashing 
methods, each with dozens of 
variations. This mashing-made-easy 
technique is our version of the 
single-step infusion method. It's 
simple, and can be done in one 
evening. Best of all, it only uses a 
large camp cooler, a brew-boiler, and 
a food-grade plastic fermenter, plus 
two colanders and a thermometer. 

The cooler is used for the actual 
mashing and sparging. We bought a 
five-gallon Igloo on sale, but any 
brand will do. Get one that is tall 
and narrow, rather than chest­
shaped. We made one minor modifi­
cation to our cooler: the spigot had 
to be held down to release the liquid 
inside, so we replaced it with one 
that twists open and closed. 

The brew-boiler heats our 
mashing and sparging water and 
also boils the wort. Sold under 
several brand names, they are 
plastic buckets with a six-gallon 
capacity that plug into an outlet and 
have their own thermostatically con­
trolled heating element. (If desired, 
you can mash in the brew-boiler, but 
we prefer our own technique.) 

The 7.5-gallon food-grade plastic 
fermenter collects the liquid during 
sparging and serves as our primary 
fermenter . It can withstand the 



Author Diane K eay displa ys a c olander cut to 
tit Inside the cooler tha t will hold the grains. 

high temperature of the hot mash 
liquid. 

Of course, you can adapt your 
equipment to suit your own needs. 
However, this is all you'll need for 
mashing, sparging and boiling the 
wort, plus the primary fermentation. 

The first step is deciding what 
kind of beer to make. Six to 10 
pounds of grain will yield five 
gallons of beer. This amount 
includes adjuncts such as chocolate 
malt, roasted barley, crystal malt or 
rice flakes. Ten pounds of grain will 
yield more alcohol and body than six 
pounds. The quantity and tempera­
ture of the mash water, plus the 
quantity of sparging water, will vary 
with the amount of grain. 

If you have a recipe you'd like to 
try, fine. I'll be referring to the 
quantities and temperatures we 
used for our first mash. We took our 
calculations from pages 254 to 256 of 
The Complete Joy of Home Brewing 
by Charlie Papazian. According to 
Papazian, you'll need one quart of 
mash water per pound of grain. 
When the water is added to the 
grain, the temperature will drop by 
16 to 18 degrees F. Therefore, heat 
your mash water to a temperature 
that is 16 to 18 degrees F higher 
than your desired mashing tempera­
ture. Use one-half gallon of 
sparging water heated to 170 
degrees F per pound of grain. 

Crack the grains using a grain 
mill. Don't pulverize them, just 

crack the hulls open to expose the 
white insides. We used seven 
pounds of pale malted barley and 
two pounds of crystal malt for a total 
of nine pounds. Take a plastic 
colander and cut it to fit snugly on 
the bottom of the cooler, like a false 
bottom. After placing the colander 
in the cooler, pour your grain on top 
of this colander; it keeps the grains 
from clogging the spigot. We also 
cut a small piece of fine-mesh copper 
screen and fitted it over the inside 
opening of the spigot to prevent it 
clogging. 

With the brew-boiler on full 
power, heat your mash water. Use a 
thermometer, as the temperature is 
critical. We use 2114 gallons of 
water heated to 170 degrees F. 

Position your brew-boiler on a 
counter or table with the cooler 
directly below it on a stool or chair. 
When the water reaches the correct 
temperature, open the spigot and 
allow the water to flow gently over 
the grains. Attach the cooler lid. 

The grains will cool the water to 
the proper mashing temperature­
somewhere between 150 and 158 
degrees F. A higher temperature 
produces a more full-bodied beer, 
while a lower temperature produces 
a beer with less body. We mashed at 
155 to 156 degrees F. 

Because of its insulation, the 
cooler will hold the correct tempera­
ture during the entire mash. Our 
conversion took 30 to 45 minutes, 

although mashing at a lower 
temperature will take a bit longer. 
Don't stir or disturb the grains 
during the mash. Also, don't peek 
more than once or twice, because 
opening the lid allows the grains to 
cool. 

However, do check the mash 
periodically with a tincture of iodine 
from the drugstore. Open the spigot 
and collect one tablespoon of liquid 
on a white plate. Drop 1 to 2 drops 
of iodine into the cooled liquid on the 
plate. If the iodine turns black or 
streaks, the mash needs more time. 
Conversion is completed when the 
iodine does not streak or change 
color. 

While you are waiting for the 
mash to convert, enjoy a homebrew 
and heat sparging water in the 
brew-boiler. 

When conversion is complete 
and the sparging water is heated, 
position your equipment in a simple 
three-tiered setup: the brew-boiler 
on a counter or table, the cooler on a 
chair or stool directly below it and 
the fermenter below that on the 
floor. Open the spigot on the cooler, 
allowing the liquid to drain into the 
fermenter. 

As the mash liquid drains into 
the fermenter, open the spigot on 
the brew-boiler, releasing some of 
the hot sparging water into the 
cooler. Regulate this to keep a small 
layer of water 1 to 2 inches deep on 
top of the grains. Spray the 
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sparging water gently over the 
grains, rather than hitting them 
with a direct blast that disturbs the 
grain bed. We found that simply 
hanging a colander over the top of 
our cooler is an easy way to do this. 
Continue sparging until all of the 
mash liquid plus all of the sparging 
water is collected in your fermenter. 
Because the water filters slowly 
through the grain bed, sparging 
seems to take a long time. 

Once you've finished sparging, 
pour the liquid from your fermenter 
back into the brew-boiler At full 
power, bring it to a rolling boil, then 
adjust the thermostat to maintain a 
rolling boil. Boil your wort, adding 
hops, Irish moss, etc., as specified in 
your recipe. The wort from mashing 
must be boiled for at least an hour to 
precipitate the malt proteins, clarify 
it, and extract hop bitterness. 

Cool the wort, transfer it into 

your fermenter and pitch the yeast. 
Except for discarding the spent 
grains, cleaning up is no worse than 
brewing with extracts. 

There are two main drawbacks 
to mashing in general: it requires a 
bit more time and effort, and 
increases chance of error. We've 
found that our mashing-made-easy 
technique is quick and simple and 
uses a bare minimum of equipment. 
Time and again, it has yielded 
delicious beer. Plus it's fun, which is 
what hombrewing should be. 

Diane and husband Ed 
started making beer and wine 
seven years ago. From their 
first batch they entered every 
local competition they could, 
consistently winning ribbons. 
Diane wrote zymurgy's "For the 
Beginner" column from winter 
1986 to fall1987. 
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FOR THE BEGINNER 
JAY ANKENEY 

Fermenting Your Wort 
izmo is chasing moon- 1 

beams in her sleep. The 
room is warm, the beer is 
in the fermenter, the air 
trap is happily puffing 

out its C0
2 

and aU is right with the 
world and the wort. 

Like any beginning brewer, my 
mighty brew-cat Gizmo knows that 
fermentation time is a period of reflec­
tion and rest. But, of course, just as 
the calm of Lent follows the frenzy of 
carnival, this pax pro wortum only 
comes after a firecracking tumult of 
joyous preparation. For you see, in our 
furry little brains Gizmo and I are 
tasting that beer already and we know 
it's going to be great! So before that 
magical fermentation began, we took 
every reasonable step we could to 
preserve the brew's purity during its 
two-to-three-week transformation in 
the fermenter. 

In the past two issues, we've dis­
cussed the brewing process in terms of 
three stages: brewing, fermenting and 
bottling. And we are using the exact 
recipe and procedures I followed to 
produce my "Easy Beer Porter" that 
won a fair number of awards last fall 
and first place for porter in the Blue­
bonnet Brew-off (Fort Worth, Texas) 
in February. You can do it too! These 
are just good, basic brewing tech­
niques that any beginner can practice. 

Home brewing is an international 
folk art and although many advanced 
practitioners can sometimes make it 

sound like graduate-level biochemis­
try, a beginner who gets off to a clear 
start can be quaffing an enjoyable 
brew right from the first batch. Or as 
my brew partner, Dan Dennis, poeti­
cally puts it, "Screw it. Just do it!" 

This time we're going to discuss 
the fermentation process from the 
perspective of the first-time brewer. 
At the end of the last step, we had 
boiled up six pounds of malt extract 
with six ounces of hops in it for our 
five-gallon batch. But I'm suggesting 
you prepare a total of only four gallons 
of cooled wort to start fermentation. 
We'll add a final gallon of water later. 
These four gallons should now be sit-

ting in a sterilized fermenter waiting 
for the yeast to be added, or "pitched." 

But the first and most important 
thing to understand is xmphkthXw. 
Oops! Sorry about that. Gizmo just 
woke up and rolled over on my key­
board. She's trying to remind me to 
talk about yeasts and yeast starters. 

And right she is, because every 
beginner must be told early in life that 
the Achilles heel of home beer making 
is the unreliability of packaged yeast. 

We'll assume you've opted for an 
ale style of beer, because this strain of 
yeast ferments comfortably at room 
temperatures, say 60 to 75 degrees F. 

The easiest source of ale yeast is 
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the dry powder available in foil pack­
ets. The problem is, you don't really 
knowwhereitcamefrom, whatitisor 
how old it is. The brewing club Dan 
and I are proud members of, the Mal­
tose Falcons, occasionally has sent 
samples of dry yeasts out for testing. 
The results have been mixed. Some­
times a packet labeled lager has actu­
ally contained strains of ale yeast. 
And a peek through a microscope has 

revealed worlds of greeblies too 
grungy to mention in a family maga­
zine. 

But don't despair. There are good 
yeasts available, and your local re­
tailer or homebrew club will probably 
have valuable advice to give on this. 
Once you've found a clean yeast source 
make sure you take notes on the re­
sults and continue to utilize it. And a 
yeast starter can help the process sig-

The American Home brewers Association Introduces the 

NEW AHA Business 
Membership in 1989 

Take full advantage of your membership 
participation in the American Home brewers 

Association and enjoy additional business advantages. 
Some of the same great benefits you enjoyed with the 1989 AHA 
Business Support Program and more. 

• Money-saving discounts on wholesale merchandise 
• Money-saving discounts on zymurgy advertising 
• Member listing in directories with 1989 issues of zymurgy 
• Member discounts to AHA conferences and competitions 
• Subscription to Tapping the Marhet biannual newsletter on 

homebrew merchandising 
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businesses. For more information write: AHA Business Membership, Box 287, Boulder, 
CO 80306 USA. Telephone (303) 447-0816. 

IIAL,. 
EX,.RAC,.S 
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800-236-5544 
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800-426-3677 
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3590 North 126th Street. Brookfield. WI 53005 
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nificantly. Here's an easy way to 
make one. 

Toward the end of boiling your 
wort, ladle out some of the steaming 
hops and malt mixture to half fill a 
sturdy glass jar (the heat will sterilize 
it). Cover with plastic wrap and set in 
a bowl of ice water or the fridge to cool 
rapidly before the main batch is ready. 
Once the glass is below 85 degrees, not 
warm to the touch, pour in your dry 
yeast. Two packets may get things 
going faster, but they also double the 
chance of contamination. There's no 
need to stir, and that kitchen spoon 
you were about to use probably wasn't 
sterile anyway. 

The little yeast specks will float 
back to the top and should have kicked 
up a healthy layer of foam within 45 
minutes. If they don't, throw it out. 
You've just saved yourself a bad batch 
of beer caused by stale or weak yeast, 
and you still have time to get another 
starter going. If the starter looks vig­
orous, smells fresh and yeasty and has 
good foam, then you have a reasonable 
chance of getting fermentation off to a 
rapid and clean start. 

Now you can pitch that yeast into 
the four gallons of wort in your fer­
menter. There are several sorts of 
fermenting vessels to choose from. 
The trick is to provide a sterile envi­
ronment for the yeast to turn the malt 
extract into C0

2 
and alcohol, among 

other things, and you've got to provide 
a path for that C02 to escape without 
permitting outside air to contaminate 
the wort. Before the last decade, 
almost everyone used buckets that 
were covered either with cheesecloth 
or simply a loose lid. Often homebrew­
ers used a two-stage process where the 
fermentation foam was allowed to 
build up for a few days in one bucket 
(the primary fermenter) then the wort 
was siphoned into another bucket for 
the rest of the process (the secondary 
fermenter). 

More recently, however, carboys 
have come into vogue for home­
brewing. These are the bulbous, nar­
row-necked bottles that spring water 
is often delivered in, and can be fitted 
with air traps (also called fermenta­
tion locks). These air traps are plastic 
bubbler arrangements holding a little 
cap that bobs up and down on a base of 
water, releasing the C0

2 
from within 

but keeping air out. Again, a primary/ 



secondary system can be used with 
two carboys. Or, you can fill one car­
boy up to the top (the full five or seven 
gallons), fix a large blow off or overflow 
tube onto its neck and let the inside 
pressure pump the foam out through 
the tube into a collecting bowl. 

With a polite nod to other home­
brew practitioners, I don't follow ei­
ther of these methods. The buckets 
are too vulnerable to outside influ­
ences. The two-stage approach risks 
contamination when transferring the 
wort. And those blowofftubes tend to 
clog, allowing dangerous pressure to 
build up in the carboy. Both of these 
approaches are going to great lengths 
to remove the foam from the top of the 
wort. And this seems unnecessary. 
After all, many professional breweries 
don't seem concerned about removing 
that head of foam, so why should we? 

My recommendation, and the 
reason I've suggested preparing only 
four gallons of wort to begin ferment­
ing our five-gallon batch, is called 
"closed, single-stage carboy fermenta­
tion ." First, put the four gallons into a 
carboy that has been thoroughly ster­
ilized with a chlorine cleaner solution 
as we outlined last time. This will 
leave a six to eight-inch space at the 
top for the foam to rise. Pitch the yeast 
and put on an air trap. Now wait 
about three to five days. The foam will 
rise and fall back into the wort. 

Then, when this foaming stage 
seems completed, preboil and cool 
another gallon or so of water and top 
the carboy off by filling it to the neck. 
Be careful not to splash too much. 
Now you can replace the air trap and 
wait for the fermentation process to 
complete itself. Make real sure you do 
preboil that additional water, though. 
This would be a silly time to contami­
nate that precious wort by subjecting 
it to unsterilized tap water. And what 
the heck, your brew pot isn't doing 
anything important right now, so you 
might as well use it for some good. 

Once that carboy has been topped 
off, you can look at the wort through 
the narrow neck of the carboy and 
monitor its progress. Shining a flash­
light through the neck may help if you 
used a dark extract. At first you 
should see some foam still floating to 
the top . Then this will become just an 
active rise ofbubbles. Finally, the C02 
release will almost stop. This should 

take two to three weeks depending on 
the ingredients you used, the strength 
of your yeast and the temperature. 

When the fermenting activity is 
almost finished you are ready to 
bottle, and we'll get to that next issue. 
Gizmo is done with her nap and has 
decided it's time to play, so we'll just 
have to say xmpthsfl for now. Oops! 
Hey cat, get away from that keyboard! 
Take your paws off those keygkrlei. 

Jay Ankeney has been brew­
ing beer for four years and writ-

ing about it for three. He and Dan 
Dennis are authors of Easy Beer, a 
Beginner's Guide to Home Beer 
Brewing, published by Anthem 
Enterprises, Manhattan Beach, 
Calif. Both are members of the 
Maltose Falcons in southern Cali­
fornia. 

When not brewing, Jay is a 
videotape editor at Channelll in 
Los Angeles. His mighty cat 
Gizmo is two-and-a-halfyears old 
and is available for malt extract 
endorsements. 
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WINNERS CIRCLE 
DAVID EDGAR 

ontinuing with our new format for Winners 
Circle, we are featuring four styles to be en­
joyed in the fall months. You have three 
months to plan and to brew, so you can savor a 
nice, crisp porter while you watch the leaves 

turn or sip a fruit beer by the fireplace on the first cool night 
of the season. Here are eight great recipes, each placing 
second or third in the AHA's 1988 National Competition. 

FRUIT BEER 

Third Place 
W.C. Embrey 
Bellvue, Colorado 
"Raspberry Dunkel Weizen" 
Fruit Beer 

Ingredients for 5 gallons 
6 pounds William's weizen malt syrup 
2 pounds dark dry malt extract 
6 ounces chocolate malt 
6 ounces dark crystal malt 
6 ounces black patent malt 
1 ounce Galena hops (60 minutes) 

1 1 I 4 ounce Fuggles pellet hops (60 minutes) 
1 I 2 ounce Cascade pellet hops (end of boil) 

2 1 I 2 pounds frozen red raspberries 
1 ounce maltodextrin (60 minutes) 
1 packet Edme ale yeast 

2 I 3 cup corn sugar 

• Original specific gravity: not given 
• Terminal specific gravity: not given 
• Age when judged (since bottling): 3 months 

Brewer's Specifics 
Steep grains in 120 degree tap water for five minutes, 

then strain and sparge with tap water. Add malt, maltodex­
trin and boiling hops and boil one hour. Mash raspberries 
and add at end of boil. 
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Judges' Comments 
"Aroma not unlike sweet corn initially, then changing 

to nutty, sherrylike, estery maltiness. Beautiful auburn 
color, nice clarity and adequate head. Nice flavor: elegantly 
robust, fruity, with a sherrylike quality. Big, intense, 
nearly liqueurlike ale. Complex and robust. Good effort!" 

"Pleasant fruit aroma. Great clarity, color and head 
retention. Fruit flavor comes through nicely; slightly sub­
dued by hops, leaving a hops aftertaste." 

Second Place 
Fred LeVere 
Des Moines, Iowa 
"Beefour Blueberry Beer" 
Fruit Lager 

Ingredients for 4 gallons 
3 1 I 3 pounds Laaglander Dutch light lager kit 

1 I 2 pounds Laaglander light dry malt extract 
1 I 4 ounce Hallertau pellet hops (dry hop) 
1 I 4 ounce Cascade pellet hops (dry hop) 

4 pounds blueberries 
1 pound honey 
1 packet Laaglander lager yeast 

2 I 3 cup corn sugar 

• Original specific gravity: unknown 
• Terminal specific gravity: unknown 
• Age when judged (since bottling): 3 months 

Brewer's Specifics 
Boil malt, honey and 1112 gallons water for 45 minutes. 

Reduce heat and add fruit. Return heat to near-boil for 15 
more minutes. Add wort to 2 112 gallons cold water and 
pitch yeast when cool. Rack to secondary after four days and 
then dry hop. Bottle after 24 days in secondary. 

Judges' Comments 
"Blueberry aroma comes across nicely. Color great for 

fruit category. Nice clarity and good head retention. A nice 
blend of berries and lager. Good job." 



"The best aroma! Appearance-beautiful, elegant and 
inviting. Flavor-absolutely heavenly. Couldn't be much 
better. Overall-you got a ringer here. This is marketable. 
I am with a Colorado wholesaler. Let me know!" 

PORTER 

Second Place 
Lloyd Mower 
Denver, Colorado 
''Melt-In-Your-Mouth Creamy Porter" 
Traditional Porter 

Ingredients for 5 gallons 
7 pounds Edme SFX dark malt extract 
2 pounds crystal malt 
4 ounces chocolate malt 
4 ounces black patent malt 
1 ounce Galena hops (60 minutes) 

1 I 2 ounce Chinook hops (1 0 minutes) 
1 I 2 ounce Chinook hops (2 minutes) 

1 teaspoon Irish moss (last 15 minutes) 
1 teaspoon gypsum 
2 packets M unton and Fison ale yeast 

112 cup corn sugar 

• Original specific gravity: 1.048 
• Terminal specific gravity: 1.024 
• Age when judged (since bottling): 3 months 

Judges' Comments 
"Big fruity, spicy happiness like a wheat beer or very 

hoppy ale; estery. Black color, tan head, head and head 
retention OK, appears clear. Flavor is a little astringent 
and a little sweet. Hop flavor is appropriate. Roasted malt 
leaves a bit of a husky finish. Medium body. Overall a bit 
astringent with lots of roasted flavor, probably from too 
much black malt." 

Third Place 
Rodney Howard 
Oakley, California 
"R.P. Porter" 
Traditional Porter 

Ingredients for 5 gallons 
7 pounds dark malt syrup 
2 pounds dark malt syrup 

3 I 4 pound roasted barley 
1 I 2 pound flaked barley 
1 I 4 pound chocolate malt 
3 I 4 ounce Cascade hops (60 minutes) 

2 3 I 4 ounces Northern Brewer hops (60 minutes) 
1 ounce Fuggles hops (2 minutes) 

1 I 2 teaspoon ascorbic acid 
1 I 2 teaspoon salt 
1 I 2 teaspoon Epsom salts 

1 1 I 3 teaspoons gypsum 
1 packet Muntona ale yeast 
1 packet Champagne yeast 

3 I 4 cup corn sugar 

• Original specific gravity: 1.061 
• Terminal specific gravity: 1.019 
• Age when judged (since bottling): 6 months 

Judges' Comments 
"Aroma-very hoppy, alcoholic. No roasty-malty 

aroma. Appearance-beading, good opaque color. Flavor­
needs more crystal malt for residual sweetness. Almost a 
stout with the strong hop bite and dry finish." 

"Very hoppy aroma. Nice, but possibly a little too much 
for style. Good head retention. Slightly heavy bodied for 
style. Roast, malt and aroma all very nice. Very drinkable. 
Try more crystal malt and ease up on the hops a little." 

MEAD 

Second Place 
Wayne Waananen 
Denver, Colorado 
"Festival Cyser" 
Cyser 

Ingredients for 5 gallons 
12 pounds wildflower honey 
4 gallons apple cider 
4 teaspoons acid blend 
2 packets Red Star Champagne yeast 
5 teaspoons yeast nutrient 

• Original specific gravity: 1.102 
• Terminal specific gravity: .993 
• Age when judged (since bottling): 16 months 

Judges' Comments 
"Apple aroma comes through nicely. Beautiful appear­

ance. Well done, good balance of flavor. Really nice, 
appropriate character for cyser. Very cleanly brewed." 

"Aroma very appley, fruity, slightly alcoholic with some 
honey characteristics. Golden color, very clear. Good apple 
flavor and finish, thin to medium body, dry finish, good 
balance of aleohol and acidity. Ali ttle bit of astringency on 
finish. Good apples, good balance, good mead." 

For a copy of "Outline for Intermediate Brew­
ing," see the "Free from the AHA" ad, page 8. 
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Third Place 
Rolf Franzke 
Fountain Valley, California 
"Raspberry Mead" 
Sparkling Mead 

Ingredients for 5 gallons 
8 pounds clover honey 
2 pounds corn sugar 
4 pounds frozen raspberries 
3 teaspoons acid blend 
2 packets Montrachet yeast 
5 teaspoons yeast nutrient 

• Original specific gravity: not measured 
• Terminal specific gravity: not measured 
• Age when judged (since bottling): 19 months 

Brewer's Specifics 
Boil honey and sugar 30 minutes. In a separate pot 

heat acid blend, fruit and yeast nutrient to 180 degrees F. 
Combine in open fermenter. Pitch yeast when cool. After 
one week rack to glass carboy. Rack three times over the 
next three months, then finish in keg. 

Judges' Comments 
"Strong raspberry aroma. Deep, red color; beautiful 

and clean! Nice overall flavor. No faults. Very drinkable!" 
"Aroma-raspberry strong with floral overtones. 

Reminds me of cherries and strawberries. Appearance­
pretty and crisp, clean. Flavor-honey floral flavors some­
what overwhelm raspberry; I would have wished for a more 
balanced result. Overall it is impressive. The best red rasp­
berry product I have ever tasted! Complex. Delightful." 

SPECIALTY BEERS 

Second Place 
John Korpita 
Millers Falls, Massachusetts 
"Honey Pilsener" 
Specialty Lager 

Ingredients for 5 gallons 
3 1 I 3 pounds John Bull light malt extract 

2 pounds Munton and Fison light dry malt extract 
1 I 2 pound crystal malt 

2 pounds clover honey 
1 I 3 ounce Hallertau hops (60 minutes) 
1 I 3 ounces Cascade hops (60 minutes) 
1 I 3 ounce Hallertau hops (45 minutes) 
1 I 3 ounces Cascade hops (45 minutes) 
1 I 3 ounce Hallertau hops (30 minutes) 
1 I 3 ounces Cascade hops (30 minutes) 

1 ounce Hallertau hops (10 minutes) 
1 I 2 ounce Saaz hops (1 0 minutes) 

48 SUMMER 1989 ZYMURGY 

1 teaspoon salt 
Brewer's Choice liquid lager yeast 

1 cup corn sugar 

• Original specific gravity: 1.042 
• Terminal specific gravity: 1.012 
• Age when judged (since bottling): 5 months 

Judges' Comments 
"Aroma-A little flowery from honey, nice malt-hop 

balance. Appearance-dark golden color; tiny bubbles, 
beautiful head with nice retention. Brilliantly clear. Fla­
vor-aggressively hopped like a continental lager. Ck>od 
honey characteristic, balanced well with maltiness. Full 
bodied with big carbonation-nice balance. Overall a clean 
beer with good honey characteristics throughout. Ck>od 
balance, nice flavors. I could drink a lot of this." 

"Fruity aroma, reminiscent of tangerines. Not really 
esters; very interesting. Very clear, good color, fair condi­
tioning. Maybe condition at lower temperature. Light, 
balanced flavor. Seems a little bland, maybe try different 
ingredients. Good lighter beer. I could drink a lot of it." 

Third Place 
Jerry S. Dahl 
Kirkwood, Missouri 
"King Alfred's Ale Mead" 
Specialty Ale 

Ingredients for 5 gallons 
4 pounds Munton and Fison light dry malt extract 

5 1 I 2 pounds honey 
3 I 4 pound roasted barley 
1 I 2 pound flaked barley 
1 I 4 pound chocolate malt 
1 I 2 ounce Fuggles hop pellets (20 minutes) 
1 I 2 ounce Cascade hop pellets (1 0 minutes) 

1 ounce Cascade hops (steeped 30 minutes) 
1 teaspoon ascorbic acid (placed in primary) 
1 packet Red Star Champagne yeast 
1 cup corn sugar 

• Original specific gravity: 1.075 
• Terminal specific gravity: not available 
• Age when judged (since bottling): 7 months 

Judges' Comments 
"Rich, full aroma. Ck>lden color with a rich, creamy 

head. Ck>od hops-sharp bite to flavor. Clean, crisp, 
complex. Overall, excellent; rich with a sharp, quick finish." 

"Aroma--extremely hoppy, lots of esters, lots of ale 
quality. Wakes the nose up. Appearance-good color, 
excellent head retention, excellent condition. You're doing 
something right. Flavor-highly alcoholic. Ck>od balance of 
hops to malt. It tastes like there is some spice in your 
product. Try using a different yeast to bring out some more 
malt. Seems like a mash but at too high a temperature. 
Tastes like too many hops at the end of the boil. Overall this 
is a good beer, but go easier on the hops and boil longer." 



ThWew Brewer 
THE MAGAZINE FOR MICRO AND PUB BR E W E R S 

Information You Need 
To Make Your Beer a Success 

It's not enough to make a great beer. To be a successful micro or pub brewer, you also have 
to be a whiz at selling your product, skilled in plant management, talented at handling 
personnel, and possess the foresight of a fortune teller and the tenacity of a pit bull. 
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• Employee Management 
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NO RISK OFFER 
Subscribe now and receive six issues in the calendar year 1989. If you're not completely 
satisfied, we'll credit you for the remainder of your subscription. 
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THE AMERICAN HOMEBREWERS ASSOCIATION 

SPONSORS 
DIAMOND STUDDED 
PLATINUM MUG 
Rick Albers - Austin, Texas 
Ted Bettes -Newark, Calif. 
Moses Coleman Jr. -Vidalia, Ga. 
Charles Cox - Cambridge, Mass. 
John Epps- Suitland, Md. 
Scott Garrison - N. Kingstown, R.I. 
T.S. Haueter- Atascadero, Calif. 
John Hempstead- Bellefontaine, Ohio 
Miles Hossom- Duluth, Ga. 
John Judd- Duluth, Minn. 
Don Kuzenko- Calgary, Alberta, 

Canada 
Ray Mackie- Las Vegas, Nev. 
Robert May- West Islip, N.Y. 
Eric McClary - Carson City, Nev. 
Glenn McLellan - Salt Lake City, 

Utah 
Brendan Moylan - Marin Brewing 

Co. - Larkspur, Calif. 
Kim Phipps- Plantation, Fla. 
Amos Pierce Jr.- Napoleonville, La. 
Darryl Richman -Northridge, Calif. 
Chris Sulkowski- Milwaukee, Wis. 
Eric Thorpe - Seal Beach, Calif. 
William Walsh- Aztec Construction-

Lynn, Mass. 
Dean Wilmot - LaSalle, Ill. 
Kurt Wollenberg- Washington, D.C. 
Bob and Nancy Yonkers- Spring, 

Texas 

GOLD MUG 
Stephen Butt- Chillicothe, Ohio 
Gordon Lucas- Canton, N.C. 
Steve Stroud- Medford, Mass. 

PEWTER MUG 
The Wine Cellar - Ames, Iowa 
Thomas Adams -Vintage Cultures -

Roslyn, N.Y. 
Don Anderson - Bedford, Texas 
Chris Barrett- Rochester, N.Y. 
Harry Bates - Bellvue, Colo. 
Nicholos DiMaggio- APO N.Y., N .Y. 
Bill Dorn - Coconut Creek, Fla. 
Jack Frazier- Ozark Exotica -

Theodosia, Mo. 
William and Marilyn Gorham -

Roberts, Wis. 
Donna Kwasny- Cap n' Cork­

Edmonton, Alberta, Canada 
Toivo Lahti - Kodiak Brewing Co. -

Kodiak, Alaska 
Marc Lemieux- Las Vegas, Nev. 
Joseph Marleau- The Cellar Home 

Brewing - Seattle, Wash. 
Bill Matey- Fords, N.J. 
David McCarty -Home Brew Interna­

tional, Inc. -Fort Lauderdale, Fla. 
Dale Millet - Bethesda, Md. 
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Pete Norby -Manhattan Beach, Calif. 
Frank Rundatz - Bucks County 

Homebrewers Supply- Perkasie, Pa. 
Marc San Soucie- Tyngsboro, Mass . 
Robert Sanders -Hawaii Home Brew 

Supplies- Keaau, Hawaii 
Vincent Schumaker - APO New York, 

N.Y. 
Curt Smith- Mt. Pleasant, Mich. 
Paul Sugiono - Cambridge, Mass. 
Chip Upsal- Mount View, Mo. 
Dane Wells- The Queen Victoria 
Inn- Cape May, N.J. 

Paul White - Orfordville Home Brew 
Supplies- Orford, N.H. 

John Zuccarello- Philadelphia, Pa. 

PAPER CUP 
MiniPubs Hawaii - Honolulu, Hawaii 
Homebrew Inc. -Miramar, Fla. 
The Info Devels Inc. -Poughquag, 

N.Y. 
Egyptian Zymotic (EZ) Brewers -

Carbondale, TIL 
Diversions Brewers Supply- Traverse 

City, Mich. 
Tanner Andrews - DeLand, Fla. 
Sylvester Arena- Phoenix, Ariz. 
Charles Babcock - Thousand Oaks, 

Calif. 
Ed and Joan Basham -The Wine­

maker Shop -Fort Worth, Texas 
Gary Baum - O'Baum's Brewery­

Woodland Hills, Calif. 
George Blieka - Deerfield Beach, Fla. 
Ben and Helen Brewster - Retswerb 

Brewery- Norman, Okla. 
Charles Brown - Kenosha, Wis. 
Kevin Carroll- West Palm Beach, Fla. 
Robert Chasen- S. Weymouth, Mass. 
Rick Collins - Ottawa, Ontario, 

Canada 
Steven Corless- Tacoma, Wash. 
Kent Cruzan - Astoria, Ore. 
Kenneth Cummings -Asheville, N.C. 
Robert Dearman - Lauderdale, Miss. 
Greg Deregnier- Canton, N.Y. 
Doug Diggle - Old Town Liquors -

Carbondale, Ill. 
Charles French -Frederick, Md. 
Mark Glass - Springfield, Mo. 
Robert Googin - The Hop Shoppe -

Cazenovia, N.Y. 
Mark Graham - Berkeley, Calif. 
Be Greenwood- Greenwood Brewing 

Company- Nashua, N.H. 
Doug Harris - Tecumseh, Mich. 
Winthrop Hayes -New Brittan, Conn. 
Timothy Hazelton - Racine, Wis. 
Mark Heath -Monrovia, Calif. 
Jay Hersh- Troy, N.Y. 
Rodney Howard- Oakley, Calif. 
Craig and Susan Huey- Broomfield, 

Colo. 
George Hummel -Philadelphia, Pa. 

Jeff Jackson- Camillus, N.Y. 
Christopher James - Seattle, Wash. 
Gerald Jones- Parlin, N.J. 
Bill Kalberer - The Home Brew 

Shop - Chico, Calif. 
Vincent Kasten- Westfield, N.J. 
Thomas Klein - South Pasadena, 

Calif. 
Timothy Kobetz- Virginia Beach, Va. 
Charles Koepp I - Koeppl's Master 

Brewer - Rolling Meadows, TIL 
Steve Kramek - Lancaster, Calif. 
Ron Kribbs -Douglas, Wyo. 
Brad Krohn- Dallas, Texas 
Mark Kropf- Canton, Ohio 
Peter La France - On Tap -

Brooklyn, N.Y. 
Scott Lehman -Wilmington, Del. 
John and Trudy Lenhard- J and T's 

Beer and Wine Supplies- Homo­
sassa, Fla. 

Ernst Linder- New Market, N.H. 
Gregori Long - Boston, Mass. 
Judy Lovse- Hop Stop- Bonners 

Ferry, Idaho 
Cathy Ludwig -Brewer's Supply of 

Montana - Bozeman, Mont. 
Jim Luske- Kalaheo, Hawaii 
Shirley Martin - Country Wines -

Pittsburgh, Pa. 
David McCartney - MCC -Hopland, 

Calif. 
Bill McKinless- Leonia, N.J. 
Colleen McLean-Bowen- Roseburg, 

Ore. 
AI McVicker- Saratoga Springs, N.Y. 
Rafael Molano - Houston, Texas 
Randall Mosher - Chicago, TIL 
Gregory Noonan - Burlington, VT 
Michael O'Brien- Ypsilanti, Mich. 
David Paytas -Ridley Park, Pa. 
Leonard Popp - Sierra Madre, Calif. 
John Quinn - Staten Island, N.Y. 
John Redue- Pass Christian, Miss. 
Eileen Reilly- Staten Island, N.Y. 
George Rivers- Vienna, Va. 
F . Roncagli- Cleveland, Ohio 
David Ruesch- Alexandria, Va. 
Neil Russell -Hyattsville, Md. 
Jerry Sadofsky- Omaha, Neb. 
Kent Saltonstall -Rising Gorge 

Brewery -Edmonds, Wash. 
Richard Saunders - Seattle, Wash. 
Mark Sayer- Redwood Coast 

Brewers - Tamworth, Australia 
Neil Schulz- Schulz's Variety 

Cellar- Ashley, Mich. 
Lat Stevens- Falls Church, Va. 
Gill Toll -Hop Stop - Gloucester, 

Ontario, Canada 
Jay Trier- Washington, Iowa 
Conrad Turgeon - Sanford, Maine 
Alexander Van Rensselaer- Westport, 

Conn. 
Jeffrey Waalkes- Milwaukee, Wis. 
Peter Wilson- Chesapeake, Va. 



WORLD OF WORTS 
CHARLI E PAPAZIAN 

Saunders' Nut Brown Ale 
m 

tanding around the 
kitchen counter I poured 
two frothy glasses of 
Midnight on the Inter­
state Punkel-bier. My 

friend Mike Saunders took a sip. Then 
another. Squinting his eyes in serious 
contemplation, he took another, then 
slowly shaking his head said, "I don't 
know. This just doesn't have it. 
Maybe it's not bitter enough. Is that 
what it is? I want something like 
Samuel Smith's Nut Brown Ale. Can 
we make something like that?" 

I went down to the cellar for a 
bottle of Armenian Imperial Stout. 
Pouring two glasses I handed Mike 
one and asked, "Do you remember 
this? It was the batch we brewed last 
year, one of your favorites. Do you like 
the roasted barley character in this?" 
He conceded partiality to the stout 
and its flowery aroma ofhops, but said 
that he was now looking for something 
less robust, less alcoholic and with 
more warm-weather drinkability. 

Another thought struck me like a 
sudden high kraeusen. I dashed down 
the stairs and reappeared in the 
kitchen with Tits Up in the Mud, a 
freshly bottled mild pale ale. The 
hardly effervescent brew splashed 
limply into our glasses. "This is still 
somewhat flat, but what do you think 
of its caramel-like sweetness?" 

Mike hesitatingly admitted a lik­
ing to Tits Up. "Yeah, I think I know 
what you're talking about, kinda like 
Sam Smith's but I think what I want is 
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F. H. Steinbart Co. 
602 S. E. Salmon 
Portland, OR 97214 

~ (503) 232-8793 

• AMERICAN OR CANADIAN AND 
BRITISH BARLEY MALTS 

• FLAKED BARLEY AND MAIZE 
·CRYSTAL MALT • TAPPER 
• CHOCOLATE MALT SYSTEMS 
·DEXTRIN MALT AVAILABLE 

·HOPS 
·LAGER MALT 
• BLACK MALT 
·MUNICH MALT 
• ROAST BARLEY 
·WHEAT MALT 

MALT EXTRACTS: 
• telfords • edme • geordie 
• john bull • kwoflit 
• mount me/lick • munton & fison 
•laaglander • ireks arkady 

WRITE FOR OUR FREE CATALOG 

a little bit more, what did you call it, 
'caramel-like?'" 

Our investigation thoroughly 
over, we were ready to brew Saunders' 
Nut Brown Ale; a medium-colored 
brown ale with a fresh caramel-like 
sweetness that finishes with a palate­
cleaning bitterness along with a 
gentle nuttinessofroasted barley. We 
did get carried away with the original 
gravity and it's not quite the moder­
ately alcoholic brew we originally 
wanted. But we aren't complaining. 

Saunders' Nut Brown Ale 

Recipe for five gallons 
6 112 pounds plain light malt syrup 
1 1/2 pounds crushed dark crystal 

malt 
116 pound crushed chocolate malt 
116 pound crushed dark brown 

(in color) roasted barley 
7 Homebrew Bittering Units 

(I used 1114 ounces ofBram­
ling Cross hops for the 
boiling hops) 

114 ounce Kent Goldings hops for 
flavor 

Tour some of the best in California on the 

Institute for Brewing Studies 
Micro/Pubbrewery Tour 

Aug. 25 -Aug. 29, 1989 
Eleven Micro breweries and Pub breweries 

An event preceding the National Micro brewers Conference, Aug. 30- Sept. 2, 1989 

Registration information & discounts call or write the Institute for Brewing Studies, 
PO Box 287, Boulder, CO 80306 USA • (303) 447-0816 
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114 ounce Kent Goldings hops for 
finishing aroma 

1/4 ounce Cascade hops for fin­
ishing aroma 

3/4 cup corn sugar or 1114 cup 
dry malt extract for bottling 

1 or 2 packets of ale yeast or liquid 
culture 

• Original Gravity: 1.054 to 1.058 
• Final Gravity: 1.014 to 1.018 

Add the crushed crystal, choco­
late malt and roasted barley to one 
gallon of water and bring temperature 
up to about 150 degrees. Do not boil. 
Let sit for 15 to 30 minutes, then 
strain out grains. 

Add the malt syrup and bittering/ 
boiling hops, one gallon of water and 
bring to a boil. Boil vigorously for one 
hour and add flavor hops for the last 
10 minutes. For the final two minutes 
add the finishing/aroma hops. 

Strain and sparge your hot wort 
into a cleaned and sanitized fermen­
ter that already has two gallons of cold 
water. Make up to five gallons. Add 
yeast when 65 to 75 degrees F. Once 
fermentation is active, ferment be­
tween 60 and 70 degrees if possible. 
But don't worry, just keep it clean. 

When fermentation is complete 
boil corn sugar or dry malt extract in 
one and a half cups of water for 10 
minutes. Add as priming sugar and 
bottle. Drink when ready in about two 
to four weeks. 

BITTERING UNITS 
Bitteringunits are a measure of 
the total amount ofbi tterness in 
a given volume of beer. Bitter­
ing units can easily be calcu­
lated by multiplying the per­
cent of alpha acid in the hops 
times the number of ounces. 
For example, if 2 ounces of 
Northern Brewer hops (9 per­
cent alpha acid) and 3 ounces of 
Cascade hops (5 percent alpha 
acid) were used in a 1 0-gallon 
batch, the total amount of bit­
tering units would be 33: (2 x 9) 
+ (3 X 5) = 18 + 15. Bittering 
units per gallon would be 3.3 in 
a 10-gallon batch or 6.6 in a 5-
gallon batch, so it is important 
to note volumes whenever ex­
pressing bittering units. 



Band-Aid Beer 

Dear Professor, 
I am a novice homebrewer who 

has a big problem: I can't seem to brew 
a good batch of beer! Over the past 
year I have brewed five batches of 
beer, but every batch has a very "plas­
ticlike," medicinal flavor and aroma. I 
have been using malt extracts and 
whole hops from my local homebrew 
store. I have followed directions to the 
letter. I can't figure out the problem. 

I heard that possibly I am not 
completely rinsing out the chlorinated 
TSP I use to clean and sanitize my 
fermenter and bottles. However, I 
thoroughly rinsed everything with 
scalding hot water for 10 minutes-! 
even put the bottles for my last batch 

DEAR PROFESSOR 
PROFESSOR SURFEIT 

of beer through the dishwasher (no 
detergent, of course). I made abso­
lutely sure that there was no odor of 
chlorine coming from my beer. To 
make double sure that I didn't have 
any chlorine in my beer, I used bottled 
spring water for my last two batches; 
however, this didn't help either. I'm 
not convinced that chlorine residue is 
the problem. 

Please note that when I trans­
ferred the beer to a secondary glass 
fermenter, I really smelled a plastic 
odor in the beer. My family smelled it 
and they all agreed. The beer contin­
ued to ferment for seven weeks. Is 
thatnormal? Nomatterwhatingredi­
ents I use, all my beers have had a 
plastic taste. 

I desperately want to experience 

\ 
Professor Surfeit, Hb.D., Wurryphree, Colo. 

the joy ofhomebrewing and produce a 
decent beer like the ones I have tasted 
from other homebrewers. I know I 
should relax and not worry, but 
frankly, I'm worried! I haven't given 
up yet, but I'm afraid to brew any 
more beer until I learn how to avoid 
that awful plastic flavor and aroma. 
Do you have any ideas about what is 
ruining my beer? 

Dear Matthew, 

Sincerely, 
Matthew Ceglia 

Cupertino, California 

Well, by this time it would be fair 
to let everyone know that you and I 
have been writing back and forth a 
couple of times now and I have been in 
receipt of a bottle of your not-so-finest. 

There isn't anything wrong with 
your recipe. You have very accurately 
described the beer as "plastic." Yep, in 
other words there's a phenolic taste. 
But also there is a DMS aroma (sweet 
cornlike) and flavor. It all points to 
bacterial contamination. ("No, any­
thing but that!") Yes, Matthew, there 
is such a thing and I believe you've got 
it. I've tasted it before in brews. 

Now one time! brewed with an off­
batch of malt extract and got a DMS 
character, but that is very unlikely 
with current batches. If you're getting 
it with other beers and they continue to 
ferment for seven weeks that's a sign of 
bacteria and very possibly wild yeasts, 
which are notorious for producing 
phenolic characters. 

So you've got to take a hard, objec­
tive look at your equipment and proce­
dures. Scratched glass, old hoses, 
plastic, wooden spoons, airlocks, rub-
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WHOLE GRAIN 
TWO-ROW 

MALT 

If you care enough about your beer 
to be mashing whole grains. then 
make sure you are using the finest 
pure malt available. 

Ask your local brewing supply 
shop for Great Western's KLAGES 
MALT or write to Corning. CA for a 
mail order price list. 

GIVE YOUR BREW 
THE VERY BEST! 

Great Western Malting t.td . 
P.O. Box 469 
Corning , CA 96021 

WE HAVE THE 

NECESSARY 
BEERMAKING SUPPLIES 

AND EQUIPMENT - BUT 

WE ALSO HAVE THE 

ESSENTIAL 
INGREDIENT FOR 

SUCCESSFUL, CLEAN 

TASTING HOMEMADE 

BEER 
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PO BOX988 
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berstoppers, blowoffhoses, bottlecaps, 
stains in carboys. Swab necks of car­
boys with grain alcohol (and torch it 
with a cigarette lighter) where surfaces 
come in contact with siphon hoses as 
they go into the carboy. Look at every­
thing that comes in contact with beer. 
Wash your hands well before handling 
siphon hoses. Sterilize pots and pans 
used to ladle hot wort from kettle to 
fermenter. (1 suggest an all-enamel pot 
so you can fire it up on the stove to 
literally roast any critter in the crev­
ices of the handles.) 

Let me know how you solve the 
problem. 

Critters in the crevices, 
The Professor, Hb.D. 

Gone w ith the Wind 

Dear Professor, 
Since discovering the Complete 

Joyo{Home Brewing more than a year 
ago, I've followed the Bible according 
to Papazian religiously. But the book 
of St. Charles tactfully avoids a sub­
ject that I cannot: 

What do you do 
with a fine tasting brew 
that becomes a colonic catastrophe? 

I've got a gaseous ale in the base­
ment that's a real popper. Ifl don't do 
something soon, they're going to move 
the Windy City about 80 miles east. 
Any suggestions? 

Dear Charles, 

Flatulently yours, 
B. Charles Leaf 

Rockford, Dlinois 

My gut feeling is that your plumb­
ing might need some digestive adjust­
ments. Now mind you, I'm no doctor of 
medicine, but again, my gut feeling is 
that you are acutely sensitive to yeast. 
Most of us are sensitive to one degree or 
another. Have you ever been with a 
group of people touring a brewery and 
sampling the zwickelbier, the good 
stuff out of the tanks before the yeast 
has settled or the beer's been filtered? 
It's funny- but not funny, if you know 
what! mean. 

What I'm telling you is that it 
usually is the yeast. My sentiment is to 
avoid that sediment! If your doc can 
suggest some change in diet or dietary 

intake that might aid digestion over­
all, that may ease your sensitivity. 
(Are there any doctors of flatulence out 
there among us?) 

For the love of home brew and no 
change in sensitivity you might want 
to investigate filtering the yeast out of 
your beer. 

Or lease gas exploration rights. 
Just a gut feeling, 

The Professor, Hb.D. 

Stuck Fermentation 

Dear Professor, 
If you are going to brew an ale at 

high gravity, 1.060 to 1.070, and it 
ferments only to 1.040 or so, what do 
you do: 

1. Pitch a new yeast, preferably 
the same or similar? 

2. Aerate the beer slightly so the 
incoming yeast has oxygen to work 
with the remaining sugars? 

3. Make a kraeusen brew and 
transfer it to the main brew and let it 
ferment out? 

4. Add yeast nutrients to the 
present brew? 

Note: The beer. has some of the 
primaryyeastandisin soda kegs at 70 
degrees F. 

Dear Peter, 

Thank you, 
Peter Caddoo 

New Orleans, Louisiana 

I'd recommend starting a vigor­
ous culture of yeast in new wort and 
pitch it at high kraeusen, a time when 
the yeast is thoroughly satiated with 
oxygen. Be sure to oxygenate the wort 
you're culturing with. 

Adding oxygen to an already par­
tially fermented brew doesn't work too 
well. I know, I tried it. Blech. 

What caused the stuck fermenta ­
tion? I don't know, but it probably is a 
problem that the addition of yeast 
nutrients won't help. 

When you have this kind of lag in 
fermentation it is especially important 
that your brewing procedures are ex­
tremely clean. !{you're doing an open 
fermentation, this kind of problem 
would be a very serious one because of 
the ease of introducing airborne con­
taminants. 

A second chance, maybe, 
The Professor, Hb.D. 



Naked Water 

Dear Professor, 
I have a question about treating 

water. A rule of thumb I have been 
told about water is that if it is good 
enough to drink, it's good enough to 
brew with. My dilemma is that I don't 
drink the water. There is, however, a 
water store near my house that sells 
distilled filtered water which I drink, 
and can use for brewing. My question 
is how should I treat the water when I 
brew with it, since it has most (if not 
all) of the minerals removed? I mainly 
make ales, but I got my hands on an 
old refrigerator, so I am going to start 
playing around with lagers. Is there a 
rule of thumb for treating "clean" 
water that I can follow when brewing? 

Your humble homebrewaholic, 
Terry Krein 

San Jose, California 

Dear Terry, 
If you use extracts there's no need 

to add minerals. If you do all-grain or 
even part-grain mashes then mineral 
balances need to be made to your dis­
tilled water. Generally, for five gallons 
add two to three teaspoons gypsum, 
but I recommend consulting the "wa­
ter" sections of brewing books for more 
details. 

It's hard, hard, hard to be a rock, 
The Professor, Hb.D. 

Yogurt Beer Revisited 

Dear Professor, 
In the letter: "No Culture," page 

64 of zymurgy Winter 1988 (Vol. 11, 
No. 5), you state no knowledge of a 
yogurt-cultured beer. Actually, a beer 
made with Lactobacillus Bulgaricus 
was briefly produced in Berlin, 
around the beginning of this century. 
I think it was made by the brewery 
attached to the Brewing Research 
Institute there. It was commercially 
marketed, intended as a health-food 
beer. I have never had time to follow 
up on this story, but will do so one day. 

Dear Mr. Jackson, 

Best regards, 
Michael Jackson 

London, England 

Thanks, Mike, old chap. 
Fermently, 

The Professor, Hb.D. 

Thinking of Going Pro? 

Experience Micro brewing and PubBrewing at the 

National Micro brewers 
Conference 
Aug. 30 - Sept. 2, 1989 

San Francisco Hilton/San Francisco 
Registration information & discounts call or write the Institute for Brewing Studies, 

PO Box 287, Boulder, CO 80306 USA • (303) 447-0816 

Microwaved Panties? 

Dear Professor, 
I have been experiencing a prob­

lem with mineral deposits on my 
bottles and glass carboys after they 
are left in a solution of household 
bleach and tapwater. The effect seems 
to worsen with longer contact with the 
solution. I don't measure the bleach 
when I pour it in the buckets ofbottles 
or the carboys, so I'm probably using 
too much. I suppose this has some­
thing to do with the hardness of the 
water here in southern California and 
the action of ions in the solution. The 
deposits come off with a rinsing in 
lime removers you can buy at the 
supermarket. Can you explain the 
cause of the deposits? 

I also have a question about sani­
tation. Of what value might a micro­
wave oven be in sanitizing glass, hard 
plastic, cloth or paper i terns? I heard 
on the radio that some doctors recom­
mend that women microwave their 
(cotton) underwear to reduce the risk 
of problems with yeast. Couldn't this 
concept be extended to a batch of 
bottles that have been cleaned and 

allowed to dry? It seems to me that 
being able to wash and dry my bottles 
ahead of time and then simply "nuk­
ing" 'em right before bottling would 
make bottling day a little shorter and 
less hectic. 

Dear Sean, 

Thanks, 
Sean Lamb 

Orange, Calififornia 

Simply put, no, I can't explain 
your deposits, but do they really 
need explaining if you've got the solu­
tion to them? I mean, like, how does 
gravity work? Does it matter how it 
works when you're setting that bottle of 
beer on the counter? Actually I'm curi­
ous just like you, but really, do you 
want me to investigate this further? 
(Say no, say no.) 

Now about that nuked under­
wear. Wow, that's fantastic. You 
know, one can never be too careful 
these days. The thought about bottles 
crossed my mind, too, but my micro­
wave isn't tall enough for bottles to 
stand up in. When placed on their side 
it took too long for the water to steam 
off. Seems like a tedious, long process, 
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Why Sanction 
Your Competition 
with the AHA? 
• To help maintain judging 

standards 
• To enable judges to gain 

experience points under the 
Beer Judge Certification 
Program 

• To have scoresheets, 
checklists, and other forms 
to help you run a quality 
competition, and save you 
time and money. 

• To receive two entries into 
the second round and two 
free entries into the first 
round of the AHA National 
Competition. 

Applications must be received two 
months before judging commences to 
be considered for sanctioning. 

For more information call or write AHA, 
PO Box 287, Boulder, CO 80306 
(303) 44UJ816. 

VINTAGE SHOP LTD. 

• we•ve made 
locks for 

years and 
years 

• we·n ship 
anywhere! 

• Call or 
Write for our 

low, low 
prices! 

VINTAGE SHOP LTD. 
Makers of Fermentation Locks 

#201 - 12779 - 80th Avenue 
Surrey, B.C. Canada V3W 3A6 

(604) 591-5629 
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although probably OK for those few 
bottles you're sterilizing for yeast cul­
turing. But for two or three cases of 
bottles, I'd stick with chlorine water 
soak and rinse. It'll be shorter and less 
hectic. 

Nuclear underwear! 
The Professor, Hb.D. 

Bean Blooms Ban 
Brewing 

Dear Professor, 
In The Old Farmer's Almanac, 

1989, on the calendar it says for June 
22, "Don't brew while beans blossom." 
Please explain. 

Dear Andrew, 

Sincerely, 
Andrew J. Jones 

Rochester, New York 

Everyone knows that June 22 is 
the summer solstice. We know that as 
the sun passes over the equator the 
rays strike the earth in a near perpen· 
dicular pattern. This phenomenon 
allows the reflection to bounce directly 
back into space creating a warming of 
the undersides of nearby clouds. Bean 
blossoms do particularly well during 
these intervals, but also so do wild 
yeasts. And for five brief but horrific 
days wild yeast are the scourge of the 
earth (in the Northern Hemisphere) 
and only the most sanitary brewers 
have a duck's breath chance in hell at 
brewing clean beer. 

Remember, I'm not a real doctor (I 
have a master's degree). 

Quack, quack, 
The Professor, Hb.D. 

Ballads of Suds Rider 

Dear Professor Surf-it, 
Do you surf? Well we do here in 

Santa Cruz, and make the best Surf 
Suds around. I have two questions for 
you. Do you import cookies on the 
side? Every issue I get has crumbs in 
the pages. Must be the mailman. Do 
you have an HBU chart? You know, 
Homebrew Bittering Units, that says 
what a porter, lager or ale needs in 
bittering units. Lager-7? Ale-10? 
Porter-S? 

Suds Rider (Frank Bond) 
Sunnyvale, California 

Dear Suds, 
Thanks for the tip-off. I always 

suspected that our printer also prints 
"Crumbs R Us" magazine. Now I got 
'em crumbs down. If you had flakes of 
pie crust between the pages, I would 
havehadtofess up; I'mapieromaniac. 

A Homebrew Bittering Units 
Chart? What a great idea. Look for it 
in issues to come. 

I like to think I am a surfer of good 
beer. 

Down the pipeline, 
The Professor, Hb.D. 

Sterile Brewing 

Dear Professor, 
I've noticed that many recipes call 

for adding cold water to the hot wort to 
lower its temperature so that the 
yeast can be pitched as quickly as 
possible. With all the talk of the 
importance of sterilization, is it OK to 
use such a procedure to cool down the 
wort, or should all the water used in 
brewing be boiled? Does it make any 
difference? 

Dear Mike, 

Brewfully Yours, 
Mike Desko 

New York, New York 

Let your conscience and experi­
ence guide you. When I brew I like to 
make the best beer possible with the 
least amount of work. Boiling tap 
water and then cooling it is expensive 
and a hassle. I run my water through 
a charcoal filter to get the chlorine out. 
That is worthwhile, but I don't worry 
about bacterial contaminants in my 
water. I'm sure there are some. All 
water supplies have them. But I figure 
that the amount is miniscule com­
pared to the advantage of using clean 
and sanitary brewing procedures and 
clean, healthy, active beer yeast in 
adequate amounts. Good yeast will 
overwhelm the small amount of bacte­
ria in most water used for home­
brewing. 

Yet if your conscience tells you oth­
erwise, do it your way. I know there are 
many who believe differently. 

Until I know that my water is a 
problem, I won't fix a problem I don't 
have. 

Conscientiously, 
The Professor, Hb.D. 



Editor's note: Colonel John routinely 
brews according to his own proce­
dures, which sometimes vary signifi­
cantly from those suggested by prod­
uct manufacturers. He believes these 
changes results in improved products. 

Amber Unhopped 

Malt Extract 

New Product: 
Yellow Dog Amber Malt 

Syrup 

The Home Brewery of Fontana, 
Calif., announces a new malt extract 
-Yellow Dog Amber, an unhopped 
malt syrup. 

Yellow Dog Amber is unique be­
cause the makers list the full contents 
and their mashing procedure on the 
label. Contents are Klages 2-row 
malted barley, a small amount of 
malted wheat and some chocolate 
malt. 

The makers of Yellow Dog recom­
mend that modern brewing practices 
be used with their product. This in­
cludes all-malt-extract brewing, a 
one-hour boil, rapid wort chilling and 
closed fermentation. This is very in­
teresting and encouraging. Perhaps a 
revolution in homebrewingis about to 
take place. 

Yellow Dog is available only from 
the Home Brewery at this time. Such 

REVIEWS 
COLONEL JOHN 

conditions could change. Plans are 
afoot to produce a Yellow Dog light 
and a Yellow Dog dark extract. 

I look forward to brewing and 
reviewing Yellow Dog malt extract in 
the near future. 

Brewking Premium 
Lager Brewsack 

Brewsack, previously announced 
in zymurgy as a new product, is in­
deed unique and simple to use. Every­
thing is already inside the polyethyl­
ene sack except for water and the ac­
companying package of yeast. The 
sack has a filler cap with pressure 
relief at the top and a draw valve at the 
bottom. 

Easy-to-follow instructions ac­
company the Brewsack. Add a small 
amount of boiling water to liquefy the 
2.75 pounds of malt syrup and sugar. 
Add cold water for a total volume of20 
U.K. pints (3 US Gallons). Add the 
contents of the yeast package and 
tighten filler cap. Lean the sack 
against the back of a chair and let 
ferment at a temperature of about 60 
to 70 degrees F. I followed those in­
structions exactly. 

There were no proVIsions for 
temperature or hydrometer readings 
and I could not see through the bag to 
determine when ferment had star ted. 
Fortunately this question was an­
swered when the bag swelled up tight 
as a basketball. 

Brewsack lager was taste-tested 
six weeks after the start of fermenta­
tion. The brew was clear but not quite 
brilliant with a pale golden color and a 
respectable head of foam that lasted 
the life of the beer. 

Brewsack had very little malt 
aroma, probably because of the un­
known quantity of sugar, and little or 
no hop aroma. 

The malt flavor was faint and 
fleeting. A pronounced cidery, appley 
flavor was quickly detected, almost 
certainly a product of the sugar. 
There were no unpleasant flavors or 
aftertaste to mar the pleasure of 
drinking Brewsack Lager. 

Brewsack beer is very easy to 
make and should be a user-friendly 
operation for beginners. It seems that 
after the beer is all gone the sack 
remains as a throwaway item. Per­
haps it could be recycled. 

Iron Master Pilsener 
Lager Kit from England 

Ironmaster Pilsner Lager kit 
weighs 4 pounds. It contains hopped 
barley extract and a package of yeast. 
I wish to emphasize thi s is not malt 
extract. It is a syrup extract fi:om 
enzymes and unmalted barley. There 
is a difference. Ask your local supplier 
to explain. 
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The instructions say to combine 
the contents with 2.2 pounds of sugar 
in a small amount of water and sim­
mer for five minutes, then add cold 
water to 40 UK pints (6 US gallons) 
and allow to ferment at 65 to 80 de­
grees F covered with a clean cloth or 
loose-fitting lid. Bottle after seven 
days with one-half teaspoon of sugar 
in each bottle. 

I modified these instructions and 
used 2.2 pounds of dry malt extract in 
place of the sugar, boiled for 45 min­
utes, fermented at 60 to 70 degrees F 
in a seven-gallon carboy and batch 
primed at bottling time with one cup of 
corn sugar boiled in a small amount of 
water. 

pleasant brew. The flavor was malty 
and bitter, with plentyofhop bittering 
character. 

Ironmaster Pilsner Lager was 
crisp and clean all the way through 
the aftertaste. 

The Brew-Makers Filter 

Not long ago I received a Brew­
Makers water filter to test out at 
home. It was a nice surprise, but 
nothing like the surprise I got when I 
actually installed it. 

rial. The filter has polyethylene filter 
disks on either end of a cylinder filled 
with granular activated carbon that 
has been impregnated with silver. 
The seven ounces of carbon have be­
tween 15 and 40 acres of surface area, 
according to the manufacturer. 

The countertop model is good for 
approximately 10,000 gallons, an 
average of eight gallons daily for a 
period of 36 months . Some of the 
filters inside are replaceable, depend­
ing on the model. 

The porous filter disks remove 
the organic sediment while the carbon 
removes some contaminants and sil­
ver retards bacterial growth in the 
water standing in the filter between 
uses. Chlorine is removed, but the 
minerals that give water its character 

Original gravity was about 1.040; 
final gravity about 1.012. The beer 
was in the fermenter 14 days and in 
the bottle 21 days when reviewed. 

Because I'm not known for me­
chanical aptitude, I viewed the instal­
lation with some trepidation. Five 
minutes later I had the cylinder 
hooked to the faucet and a steady 
stream of water coming out. The 
water was a little dark at first, but 
that passed with the first quart. I 
filled a glass from the filter and an­
other from my tap. I could smell the 
difference from more than six inches 
away, and the flavor was equally no­
ticeable. 

· (both good and bad) are retained. 

Ironmaster Pilsner Lager was a 
pale golden color with a small long­
lasting head of extremely fine 
bubbles. 

The aroma was generously malty 
and there were no esters or any 
strange aromas or flavors to mar a Then I decided to read the mate-

Introducing -

Yellow- Dog Amber™ 
Unhopped Malt Extract 

Made to our specification by the maker of Alexander's Malt 
Extract, Yellow Dog Amber is mashed with a single infusion 
at 160 degrees for high dextrin content. The grist is 87% 2-row 
Klages Malted Barley, 12% Malted Wheat, and 1% uncrushed 
Chocolate Malt. 

Chlorine removal makes water taste 
great in coffee and beer. 

For further information on the 
complete line of filter systems contact 
Brew-Makers, 1059 Andover Park E ., 
Seattle, WA 98188. 

-Daniel Bradford 

"Teddy'' 

A 4-lb. can of Yellow Dog will raise the S. G. of five gallons of wort by .024. The Malted 
Wheat adds body, head retention, and rich flavor. The small amount of Chocolate Malt adds color 
and a great "nutty" aftertaste. Yellow Dog is $7.35 a can, with a 10% discount on 6 or more. 

Send for our Free 24-Page Catalog of Homebrewing Supplies. 

58 SUMMER 1989 ZYMURGY 

THE HOME BREWERY . Sam & JoAnn wammack 

16490 Jurupa Ave., Fontana, Ca. 92335 
Telephone (714) 822-3010 



brew-~qalters 
Jl MICROLENE ®I: 

WA TER 

Why a water filter 

fj 
he water we use comes fro m either surface 
sources, like rivers and reservoirs, or (under) 
ground supplies such as drilled we ll s. 

All majo r metropolitan areas are served by 
surface water, and wastewater discharged by 
one city becomes part of the wa ter suppl y of 

another downstream city. Although waste water is "treated" 
before it is recycled- and is c leansed aga in before be ing 
a llowed into a city's distribution system- particulates, such as 
sand, rust, dirt and other sediments, are reintroduced by 
deteriorating water lines o r by chemicals used to flu sh the 
mains. 

Other contaminants of our water supply are: microbes, such 
as bacteria, a lgae and viruses; disolved inorganic substances 
such as calci um, magnesium carbonates, chlorides, flourides 
and o ther salts; and disolved synthetic o rganics-including 
man-made chemicals like chlorine, pesticides, herbic ides, 
industrial solvents and o ther synthetic compounds. 

• F IL TER 

Why a CTlOO filter 

fj 
he BREW-MAKERS CT1 00 MICROLENE 
WATER TREATMENT SYSTEM is a unique 
patented filtration process with more than 17 years 
of effective and re liable performance 

THE CT100 will remove suspended solids 
chlorine, bad tastes and odors from your 

water- allowing health-g iving minerals to pass through-and 
provide you with fresh tasting, spring-like, healthy water. 

THE CT1 00 employes high quality, high dens ity, hydrophilicl y 
treated filter discs. These medical quality, porous polyethylene 
filter discs will remove suspended particles as small as 20 microns . 
Twenty micron filtration effectively extends cartridge life by 
preven ting premature plugging. The unique design allows for 
011111i-directional filter installation while maintaining uniform 
fl ow. the composition of the fi lte r renders them 11011-
biodegradeahle and with greater strength and resistance to 
clogging than a paper e lemen t or septum. 

THE CT100 MICROLENE WATER FILTER contains 100% 
Municipal filtration 

methods are norma II y 
effect ive; but , by the very 
nature of the ir treatment , 
are introducing 
objec tionable odors and 
tastes by adding chlorine 
and ammon ia into the 
system. 

BREW-MAKERS GUARANTEES YOUR 
CTIOO MlCROLENE WATER FILTER 

Silver l111pregnated Granular 
Activated Carbon . This 
Microlene treatment system 
with silver/carbon media is 
registe red with the 
Environmental Protec tion 
Agency as a Bacteriostatic 
(inhibiting the growth of 
bac teria in the filter bed) 
wate r treatment unit. Microbial contamination 

is the most common water 
quality problem 
encountered today, with a 
wide range of intestinal 
illness being the result. 

Groundwater becomes 
contaminated by chemical 
disposal and by percolation 
of contaminated Slllt·ace 
water. Because the natura l 
dilution and diss ipation 

to effectivel_\' filler 10,000 gt~ llun s or your home ta p water. 
The CT 100 is ror usc on Municipr1l water supplies only. 

This garantee is ror a period or 

3 YEARS 
lf thl· Cr iUU faih to fun r tion 'ati,fat:tori ly \l ith in ·' )o.':JO. fmm thc date ofpun:tn....:. re turn the: 
d<"fl'O: Ihl' fi lter ltl a BREW-1\ IAKE RS Dhtri~utor with proof of purchaw ami the filler wi ll he 
replaced;,, fulhm ': •Fin. t yo.';t r - Full repl;tccmcnt at no fee •Scl·ond }"l'ar · Full n:pb n:n1en1 

wilh 520.00 fel' •TI1ird year- Full rcpl:rccrm•n! wilh $40.00 flo-,: 
Save :md E\cCpt for the- abo\'l' lll l'nlioncd. then.• an: no Cond ition .. or \VarrJ.Jllces--oml. wriHt·n or 
implied- that will be honored hy BREW-.\IAKEnS. D.u11:rgc to !he filler due 1o m i~use. accidcm. 

ncg lc~· t. imprope r :rpp lic.uion nr in~T :rl:u ion. or cnuy into 1hc ,c,rlcd unil wi ll rcmkr thi~ guarantee void . 

process is ve ry ----------.. 
slow, 
groundwater 
pollution is 
difficult to 
clean up. 

~] 
]I 
BREW-MAKERS INC. 
1 095 ANDOVER PARK EAST 
SEATTLE WA. 98188-4108 

~~~~~=====-------~F~i;,lte:r~c~y:li:n:de:r~~~----rEndcap 

End cap 

Call: 

Filter Media-100% Silver Impregnated 
Grandular Activated Carbon 

1 • 800 • 441 • BREW 
(206) 575 • 2177 if calling within Washington State. 
VISA I MASTERCARD accepted. 

$129°0 
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zymurgy always welcomes news and 
photos of homebrew club members and 
events. Special thanks to all who sent in the 
Club News Insert forms-remember, this is 
your column. If you didn't get the forms, 
write or call the AHA office. Send informa­
tion to David Edgar, Club News Editor, c/o 
zymurgy, PO Box 287, Boulder, CO 80306. 

NEW CLUBS 

CALIFORNIA 
Yolo County Homebrewers: A new club 

that meets in Woodland on the third Thursday of 
each month. Guest speakers and beer-of-the­
month competitions promote good brewing and 
encourage participation in competitions. Con­
tact: Vern Wolff, PO Box538, Esparto, CA 95627; 
(916) 787-3615. 

FLORIDA 
Good Old Boys of Beer (GOBBS) held its 

first meeting Jan. 9 at the homebrewery of char­
ter member and recording secretary Jerry Ray­
mond. "The other member also was present," he 
reports . 

Robin Nyquist was elected president and 
treasurer. Jerry was elected vice president, in 
addition to his duties as secretary. Contact: 
Jerry Raymond, 205 Zaratoa Ave., St. Augustine, 
FL 32084; (904) 824-0122. 

MINNESOTA 
Bosso Brewing Co.: "Tired of waiting for 

someone in the Twin Cities to start a homebrew 
club, I finally just started one myself. Meetings 
are held at the Bosso Subterranean Blues Bar 
(and Sometimes Grill) which is located in my 
basement," writes Martin Henschel, Brewmas­
ter. DarleneJoyeris the first president. Contact: 
Darlene Joyer, 1397 James Ave., St. Paul, MN 
551 05; (612) 699-6864. 

OREGON 
Society for Upgrading Drinkable Spir­

Its (SUDS): Dues are $12.50 and subscriptions 
to the Suds-Line are $3.75. Contact: Kerry 
Carpenter, 1717 Main St., Baker, OR 97814; 
(503) 523-5057. 

WISCONSIN 
Brewtown Brewmasters: Sponsored by 

The Basement Brewmaster, the club first met in 
January. "Local yeast guru" Bob Burke chatted 
with members on yeast strains and their differ­
ent characteristics. The tasting was highlighted 
by Jim Surwillow's Almond Stout. Contact: 
Mark May, The Basement Brewmaster, 4280 N. 
!60th, Brookfield, WI 53005; (414) 781-273_9. 

ALABAMA 
Birmingham Brewmasters: The club 

meets the first Thursday of each month at the 
Birrrringham Homebrew Shop. Contact: Ben 
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Meisler, PO Box 19728, Birrrringham, AL 35219; 
(205) 967-6965. 

Madison Sobriety Club: The club has no 
formal structure and meets approximately every 
six weeks. Contact: Steve Conklin, 311 Red Oak 
Road, Madison, AL 35758. 

ALASKA 
Great Northern Brewers held its beer 

competition at the Fur Rendezvous in February. 
Congratulations to Carl Hein for taking best of 
show. However, "We have won the battle but not 
the war," members report. All are encouraged to 
continue letter-writing efforts to state senators 
and representatives to keep homebrewing legal 
in Alaska. The dispute centers on a 1986 ruling 
that prohibits home-made alcohol. Apparently it 
is common practice in the bush to take fruit juice 
or ftuit cocktail (anything with fermentable 
sugar), add a few pounds of sugar and baker's 
yeast and letitferment fortwodays. About3,000 
petition signatures were collected at the Fur 
Randy demonstrating a large base of support 
from non-brewers as well as brewers. Meetings 
are the third Tuesday of each month at the bar at 
Harry's. Contact: Dave Olewiler, 7601 E. 34th 
Ave., Anchorage, AK 99502. 

ARIZONA 
Bisbee Brewers: Contact: Bruce "Zub" 

MacMasters, Box 144, Bisbee, AZ 85603. 
Brewmeisters Anonymous: The March 

newsletter featured recipes for almond ale and 
"Beer Barrel Meat Loaf with Beer Blaze" (glaze) 
and a review of Kentucky's OldenbergBrewery. 
Contact: Harold Gee, 242 W. Ivyglen, Mesa, AZ 
85201; (602) 834-3974. 

CALIFORNIA 
Anza Brewers and Connoisseurs: Con­

tact: AI Andrews, 5740 Via Sotelo, Riverside, CA 
92506; (714) 682-7202. 

Barley Bandits: New 1989 officers are 
president, Fred Riggs; vice president, Bill Grider; 
and secretary, Dick Reese. Contact: Dick Reese, 
105 S. Glendon, Anaheim, CA 92806. 

Butte County Brew Crew: Contact: Bill 
Kalberer, The Home Brew Shop, 331 Main St., 
Chico, CA 95928; (916) 342-3768. 

Clan de Stein: Annual dues are $15 per 
household. Contact: Diane Keay, 183 Nob Hill 
Lane, Ventura, CA 93003; (805) 648-3836. 

Crown of the Valley Brewing Society, 
Pasadena, meets monthly at the Crown City 
Brewery. For $12 dues per year, benefits include 
a monthly newsletter, access to Crown City 
Brewery's library of brewing literature and a 10 
percent discount at the local homebrew shop, The 
Shadetree Shop at La Crescenta. Contact Mike 
Lanzarotta, Crown City Brewery, 300 S. Ray­
mond Ave., Pasadena, CA 91104; (518) 577-5548. 

Fellow Fermenters Association held its 
January and February meetings at the Hopland 
Brewery. New officers for 1989 are: president, 
Kit Schweitzer; co-vice presidents, Terri McCart­
ney and Colette Emanuel; and secretary-treas-

urer, Melody Adams. Annual dues are $12. 
Contact: David McCartney, c/o MCC Homebrew 
Supplies, 707 Highway 175, Hopland, CA 95449; 
(707) 744-1704. 

Gold Country Brewers Association: 
The first annual Beer and Food Festival was held 
at the Sacramento Holiday Inn on Feb. 18 with a 
variety of foods and a multitude of fine micro 
brews. The Club Celebrewtion in April featured 
a chili cook-off and a bountiful supply of home­
brews. Future meetings will include a disserta­
tion on hops, a sensory evaluation of aromas and 
the importance of water quality in homebre,ving. 
Dues are $15 per year. Meetings are held on the 
second Tuesday of each month at the VFW hall, 
3300 "U" St., North Highlands, Calif. Contact: 
Bill Vandevort(President), 4939Hollycrest Way, 
Fair Oaks, CA 95628; (916) 965-6285. 

Greater Whittier-La Mirada Foam 
Heads: The March meeting featured an amber­
to-dark lager contest. Winners were first, Tom 
Kopacz (bock); second, John Erickson (bock); and 
third, Ron Baker (continental dark). Contact: 
Mike Montez, The Brewer's Mart, 16114 Leffco 
Road, Whittier, CA 90603; (213) 947-5170. 

High Desert Homebrewers have reor­
ganized with a new shop, new meeting place and 
some new members (they're back up to 20 now). 
Contact: Scott Bryan, 15107 Burns Drive, Apple 
Valley, CA 92307; (619) 247-0784. 

Inland Empire Brewers: The Christmas 
ale tasting was quite a success, featuring 11 
different homebrews (except one). Pale ales were 
tasted at the February meeting and continental 
lights in March. Contact: Sam Wammack, 16490 
JurupaAve., Fontana, CA 92335; (714)822-3010 
or (800) 321-2739 (outside California). 

Maltose Falcon Homebrew Society: 
Congratulations to Dennis Arvidson and Cindy 
Grove for their third-place finish in the Hail to 
the Ale IPA competition \vith Rust India Pale. 

Many members are using the Falcons' Nest 
computer bulletin board. Any homebrewer or 
beer lover with a computer and modem is wel­
come to call up the Falcon's Nest, (818) 349-5891. 

The Second Annual L.A. County Fair Re­
gional Home Brew Competition will again be co­
sponsored by the Maltose Falcons and the L.A. 
County Fair. This year's competition will be 
HWBTA sanctioned. Deadline for forms and fees 
is Aug. 1; deadline for receipt of beers is Aug. 12. 
Judging \viii take place Aug. 19, Aug. 26 and 
Sept. 16 (best of show). Certified judges are 
encouraged to attend and help with the judging. 

Meetings are the first Sunday of each month 
with elections in July. Contact: Maltose Falcon 
Homebrewing Society, c/o Home Wine and Beer 
Making Shop, 22836 Ventura Blvd. Unit 2, 
Woodland Hills, CA 91364; (818) 884-8586. 

Redwood Coast Brewers: Contact: Dave 
Shields, 617 Amesti Rd., Watsonville, CA 95076. 

San Andreas Malts: At the February 
meeting, Grant Johnston demonstrated his all­
grain brewing technique. The February and 
March newsletters featured questions and an­
swers that Teri Fahrendorfselected from quizzes 



given during her studies at the Siebel Institute in 
Chicago. Contact: Brendan Moylan, PO Box 
407 44, San Francisco, CA 9411 0; ( 415) 994-2771. 

Santa Clara Valley Brewers Associa­
tion: The January-February meeting featured a 
porter tasting and amber beers were tasted in 
March. The March newsletter contains an article 
by JayTuckerdescribing his method for calculat;.. 
ing the correct strike heat for a mash. Annual 
duesare$12. Contact: RichMoshin,1876W.San 
Carlos Ave., San Jose, CA 95128; (408) 294-7321. 

Shasta County Suds'ers and Valley 
Vintners: On Aug. 19, the Shasta County 
Suds'ers and VaHey Vintners will have their 
annual barbecue and summer club auction at 
Anderson, Calif. Contact: Ray Aul t, PO Box839, 
Anderson, CA 96007, (916) 347-5475. 

SLO Brew Club: Contact: Howard 
Gootkin, 56 Los Verdes Drive, San Luis Obispo, 
CA 93401; (805) 541-0713. 

Sonoma Beerocrats: In January the 
Beerocrats were treated to an excellent steak 
dinner at Anchor Brewery in San Francisco for 
being named California's Homebrew Club of the 
Year. The dinner, which featured all tasting 
room taps open wide, was hosted by the Anchor 
staff. Members also received a guided tourofthe 
brewery. An unexpected highlight oftheevening 
was the chance to meet noted beer authority 
Michael Jackson. 

In February, Mike Hanssen, Mark Hilles­
tad and Byron Burch discussed three different 
keggingsystems. Annual dues are $10. Contact: 
Nancy Vineyard, do Great Fermentations of 
Santa Rosa, 840 Piner Road No.14, Santa Rosa, 
CA 95403; (707) 544-2520. 

Wild Yeast Culture held its February 
meeting at the Pacific Coast Brewing Co. in 
Oakland. Contact Bob Kattenburg,1397 E . 28th 
St., Oakland, CA 94606; (415) 689-9334. 

Worts of Wisdom: The club visited the 
Anchor Brewing Co. in January. A good time was 
had by all. New 1989 officers are president, 
Frank Bond; secretary, Dan Goulet; treasurer, 
Tom Houts; and activities director, Dean Grove. 

A questionnaire was fiJJed out by all who 
attended. Excellent suggestions were presented 
and will be incorporated as the year rolls along. 

The Worts continue to conduct blind 
tastings at monthly meetings, comparing one 
homebrew to two commercial beers in the same 
category. It is not uncommon for the homebrew 
to receive the highest score. Meetings are the last 
Wednesday of each month. Contact: Dick Bemis, 
do The Fermentation Settlement, 1211C Ken­
twood Ave., San Jose, CA 95129; (408) 973-8970. 

Yolo County Homebrewers: see listing 
under New Clubs. 

COLORADO 
Deep Wort Brew Club: Contact: Bob 

Wood, 110 S. Limit St., Colorado Springs, CO 
80905; (303) 520-0348. 

CONNECTICUT 
Beer Brewers of Central Connecticut 

(BBCC): Four members entered the New Eng­
land Regional Competition in February. Ron 
Page won two firsts (wheat, strong), two seconds 
(porter, American light), and two thirds (stout, 
brown ale). Phil Markowski won a first (stout), 
two seconds (steam, strong) and one third place 
(continental dark). Judy Lawrence won second 
place in the stouts. Ron's success at this compe­
ti tion and the regional last November enabled 
him to win the first New England Hombrewer of 
the Year Award for 1988-1989. Way to go! 

Theme beer styles for the summer months 
are June-French beers (annual summer picnic); 
July-Pilseners; August-Belgian beers . 
Meetings are the first Friday of each month. 
Contact: Judy Lawrence, Box 511, Marion, CT 
06444, (203) 628-4693. 

Underground Brewers'Ciub ofSoutheSBt-

ern Connecticut: The March meeting was held 
twice, in different parts of the state; first in Old 
Greenwich then in Orange, in the New 
Haven-Milford area. Annual dues are $10 to help 
pay for entry fees in national and regional compe­
titions. Contact: PatBaker,ll Riverfield Drive, 
Weston, CT 06883; (203) 227-8028. 

FLORIDA 
Escambia Bay Brewers: Annual dues are 

$12. Contact: Steven J. Fried, 4544 Monpellier 
Drive, Pensacola, FL 32506; (904) 455-8722. 

Florida Institute of Zealous Zymurgists 
(FIZZ): New officers are president, Dave Mc­
Carty; vice president, Evelyn Robinson; secre­
tary, Liz Conover; treasurer, Helen Rydzewski. 
At press time FIZZ was gearing up for their 
Spring Fling homebrew competition May 13. 
Dues are $12 per household. Contact: Evelyn 
Robinson, 2626 S.W. 14th Ave., Ft. Lauderdale, 
FL 33315; (305) 764-1527. 

Good Old Boys of Beer (GOBBS): see 
listing under New Clubs. 

IDAHO 
Ida Quaffers Homebrewers Associa­

tion: January found a small but select group 
gathering at the home of Lee and Nancy 
Olterness for the Super Bowl. February was the 
big blow-out with 115 people attending the anni­
versary meeting. Two kegs ofbeer were donated 
by T.W. Fisher's of Coeur d'Alene. Donations 
were accepted, with theproceedsgoingtosupport 
the third annual Gem State Homebrew Competi­
tion in April. New officers are Pat Allaire, presi­
dent; Byron Defenbach, vice president; Del Motz, 
treasurer; Loren Carter, newspaper editor; and 
Terry Dennis, membership chairman. 

Meetings are the third Sunday of each 
month at various places. Annual dues are $8 per 
year. Contact: Loren Carter, 3401 Tamarack 
Drive, Boise, ID 83703; (208) 342-4775. 

ILLINOIS 
Chicago Beer Society has established a 

new type of leadership-a board of trustees. 
Officers include president, Marty Nachel; vice 
president, Dan Kasan; secretary, Randy Mosher; 
and treasurer, Bob Lilka. Contact: Chicago Beer 
Society, PO Box 1057, LaGrange Park, IL60525; 
(312) 692-BEER. 

Egyptian Zymotic (EZ) Brewers have 45 
members who Jive in the 12 southernmost coun­
ties of Illinois. Fifteen members are in or near 
Carbondale. Contact: Doug Diggle, EZ Brewers, 
do Old Town Liquors, 514 S. Illinois Ave., Car­
bondale, IL 62901; (618) 457-3513. 

Headhunters Bt·ewing Club: Contact: 
Greg and Lynne Lawrence, Route 1, Box 64W, 
Sugar Grove, IL 60554, (312) 557-2523. 

Northern Illinois Better Brewers Asso­
ciation (NIBBA): Contact: Jon Huette!, 2316 
Oak St., Northbrook, IL 60062, (312) 498-6154. 

KANSAS 
Greater Topeka Hall of Foamers: The 

club meets the second Wednesday of each month. 
Contact: Tom Bonne!, 320 Woodlawn Ave., 
Topeka, KS 66606, (913) 232-8103. 

Kansas City Bier Meisters: Walt 
Mackin's Christmas Ale took second place in the 
AHA's first Hail to the Ale competition in Febru­
ary. The Meisters were busy in February and 
early March with their KCBM Regional Home­
brew Competition. The March meeting was in 
Lawrence at the newly opened Free State Brew­
ery and Pub. Contact: AlbertaRager, 5531 Reeds 
Road, Mission, KS 66202, (913) 236-5953. 

KENTUCKY 
Kentucky Homebrewers Association: 

The club's informal meetings provide a medium 
for exchange of recipes, techniques and, of course, 
homebrew. KHA is sponsored by Heidenreich's 

Homebrew Wine and Beer Supply. Contact: 
Allen Heidenreich, 6363 Athens-Boonesboro 
Road , Lexington, KY 40509; (606) 263-9841. 

LOUISIANA 
Bayou Brewers: Contact: Bill Vollenwei­

der, do 190 Specialities, 10553 Florida Blvd., 
Denham Springs, LA 70726; (504) 665-3226 and 
(504) 664-8034. 

Crescent City Homebrewers: Congratu­
lations to Russ Schlotzhauer, winner of the first 
annual World's Longest Beer Run. The prize is 
an expense-paid trip to Munich, West Germany, 
to have a beer or two and then fly back with as 
much fresh bock and double-bock as he can carry 
for the club to enjoy at their next meeting. Four 
other CCHers joined Russ on his mission. CCH's 
spring regional contest was in April. Contact: 
Mike Biggs,1928 Metairie Heights, Metairie, LA 
70001; (504) 833-6140. 

MAINE 
Belfast Area Brewers: The BAB March 

newsletter featured a great article by Kathy 
Rybarz on how to grow hops. Contact: Bruce 
Gillett, RR 3, Box 789, Belfast, ME 04915. 

Seacoast Homebrewers: Contact: Sea­
coast Homebrewers Club, RD 3 Box 149, Ken­
nebunkport, ME 04046. 

MASSACHUSETTS 
Boston Wort Processors: Congratula­

tions to Steve Stroud, winner of the AHA's first 
Hail to the Ale contest with his Beechwood Bis­
cuit India Pale Ale, an extract-based homebrew 
aged with beechwood chips. Apparently it was 
this extra effort for authenticity that set Steve's 
beer apart from the other finalists. 

Fifteen Worts and friends enjoyed a week­
end in Portland, Maine, that included a tour of 
the D.L. Geary Brewing Co. Geary himselfjoined 
them later that evening for a Best Bitter at the 
new brew pub, Gritty McDuJl's. Annual dues are 
$10. Contact: Tom Ayres, 65 Langdon St., Apt. 
6, Cambridge, MA 02138; (617) 354-4326. 

Valley Fennenters: The February meet;.. 
ing featured a tasting of a wide varietyofBelgian 
beers. Winners at the New England Regional 
includeCharlieOlchowski, one first, two seconds 
and two third-place awards; John Korpita, one 
first and four thirds, and John Krauss and Keith 
Wilbourn with one second each. In club totals, 
the Fermenters just barely beat out the Boston 
Wort Processors for second place. In the 1988 
New England Homebrewer of the Year contest 
John Korpita and Charlie Olchowski shared 
third place. Congratulations! Annual dues are 
$10. Contact: Steven G. Budd, 482 W. Mountain 
Road, Bernardston, MA 01337. 

MICHIGAN 
Ann Arbor Brewers Guild: The March 

meeting featured a presentation on water chem­
istry given by a chemist from the Ann Arbor 
water treatment plant. AABG planned an excur­
sion in April to Frankenmuth to tour the new 
Frankenmuth Brewery. Dues are $5. Contact: 
Rolf Wuchurer, 1404 White, Ann Arbor, MI 
48104; (313) 663-8196. 

Brewers of Zymotic Omnivorous Suds 
(BOZOS): Contact: Ann Tarr, 41 Holmdene 
N.E., Grand Rapids, MI 49503. 

MINNESOTA 
Northern Ale Stars Homebrewers 

Guild: The January meeting was at the home of 
Mike Undis. Mike brewed his first beer at the 
meeting. In February several members attended 
the third annual Bock Beer Festival at the Au­
gust Schell Brewing Co. in New tnm, and toured 
Schell's new Museum of Minnesota Brewing. 

The February newsletter includes a new 
feature, "Twin Cities Beer Column" by Kelly 
Kuehl and an article on sanitation. Annual dues 
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arc $10. Contact: Don Haag, 5320 Deartrap 
Road, Saginaw, MN 55779; (218) 729-6302. 

Bosso Brewing Company: sec listing 
under New Clubs. 

MISSOURI 
Missouri Winemaking Society: Contact: 

Dab Bubenik, 7314 Manchester, Maplewood, MO 
63143. 

St. Louis Brews: Belgian Trappist ales, 
strong ales and barley wines were tasted at the 
February meeting. The March newsletter in­
cluded a copy of the Missouri laws concerning 
microbreweries. Coming beers of the month are 
July-wheat, August-Pilsener and Septem­
ber-Munich (light and dark). Dues are $10 per 
year. Contact: John Standeven, 7314 Manch­
ester, St. Louis, MO 63143. 

MONTANA 
Zoo City Zymurgists: New officers are 

president, Jim Leuders and vice president, Jeff 
Kenney. Contact: Jim Leuders, PO Box 2515, 
Missoula, MT 59806; (406) 721-1919. 

NEVADA 
Washoe Zephyr Zymurgists: The annual 

W'Cl awards were presented at the January 
meeting. Rob Dates won the homebrew of the 
year and Ari Sitts was honored as Brewer ofthe 
Year. Contact: Bill and Sue Marble, 11670 Fir, 
Reno, NV 89506; (702) 972-7438. 

NEW JERSEY 
Mid-Atlantic Sudsers and Hoppers 

(MASH): Contact: Mark Bernick, PO Box 105, 
Flagtown, NJ 08821; (201) 534-9119. 

NEW MEXICO 
Dukes of Ale: The club meets at least once 

a month to discuss brewing techniques and pro­
duce and sample new brews. Contact: Guy Ruth, 
11524 Manitoba N.E., Albuquerque, NM 87111; 
(505) 848-5366 (work) or (505) 294-0302 (home). 

NEW YORK 
Amateur Brewers of Central New York: 

Planned for May 8 was a Gourmet Beer Dinner 
featuring special guest speaker Charlie Pa­
pazian. Dues are $15. Contact: Dick Goyer, 301 
Wellington Road, Dewitt, NY 13214. 

Broome County Fermenters Associa­
tion: The January contest was for brown beers 
(brown ales, continental darks and bocks); and in 
February, black beers (porters, sweet stouts and 
dry stouts). No meetings \vill be held in June, 
July or August. Dues are $10. Contact: Brice 
Feal, 2601 Grandview Place, Endicott, NY 
13760; (607) 724-5417. 

Long Island Brewers Associatio~ (LI­
BATION): Meetings are the second Tuesday of 
the month. Contact: W. Paul Markiewicz, PO 
Box 955, Sound Beach, NY 11789. 

New York City Homebrewers Guild: 
Annual dues of $10 per year include the 
magazine The Written Wort. Meetings are every 
second Tuesday. Contact: NYC Homebrewers 
Guild, Madison Square Station, PO Box 559, 
New York, NY 10159. 

SultansofSwig: Contact: Tim Herzog, 412 
Lamarck Drive, Cheektowaga, NY 14225; (716) 
837-7658. 

Troy Homebrewers Club: Contact: Jay 
Hersh, PO Box 352, Troy, NY 12180; (518) 276-
8047, days; or (518) 273-8559, evenings. 

Upstate New York Home brewers Asso· 
ciation: Members were gearing up for the April 
8 competition sponsored by UNYHA at the Hof 
Brau Haus in Rochester. 

Contact: Gary Bouchard, PO Box 23541, 
Rochester, NY 14692. 

NORTH CAROLINA 
Alternative Brewers: Contact: Isaac Fleming, 
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114 Freeland Lane, Suite 0, Charlotte, NC 
28217; (704) 527-2337. 

Triangle Unabashed Home Brewers 
(TRUB) (formerly Triangle Homebrewers 
League): Meetings are now being held at the 
Weeping Radish Restaurant and Brewery in 
Durham. Last month Brewmaster Dave Hull 
toured members through the brewery and pro­
vided lots of fresh beer. Rick discussed "tchook," 
ana tive brew he learned about on his trip to Togo. 
An experiment was planned for March in which 
six brewers were to brew an identical recipe and 
the results tasted in April. 1989 officers are 
president, Rick Rinehart; vice president, Scott 
Oglesby; and treasurer, Steve Levison. 

Annual dues are $15. Meetings are on the 
second Wednesday of each month. Contact: Rick 
Rinehart, 1904 Ulmstead Road, Durham, NC 
27704; (919) 383-9221. 

OHIO 
Dayton Regional Amateur Fermenta­

tion Technologists (DRAFT): The January 
meeting was at the not-yet-open Growler's 
Brewpub amid just-finished woodwork and 
newly arrived (the day before) brew tanks. Con­
tact: Patrick Pickett, 109 Oakview Drive, Ketter­
ing, OH 45429, (513) 293-3019. 

OKLAHOMA 
Fellowship of Oklahoma Ale Makers 

(FOAM): The fi!l.h annual FOAM Okie-Irish 
Homebrew Competition was planned in conjunc­
tion with National Homebrew Day May 6. 

Summer beers of the month are July­
wheat beer, August-Pilsener, September­
steam beer. Contact: Bruce Lemmon, 2627 E. 
14th St., Tulsa, OK 74104. 

OREGON 
Cascade Brewers Society: The January 

meeting found CBS members at Eugene's re­
cently opened High St. Brewery and Care. An­
nual dues are $10 and meetings are the seoond 
Monday of each month. Contact: Jim Stockton, 
3120 Start St., Eugene, OR 97404. 

Heart of the Valley Homebrewers were 
busy during the winter months preparing for the 
seventh annual Homebrew Festival and Compe­
ti tion in April in Corvallis. Contact: Pat McMul­
len, 341 S.W. Second, Corvallis, ?R 97330. 

Hop heads: Contact: Charhe Hawks, 1757 
S.E. Kane, Rosenburg, OR 97470. 

Oregon Brew Crew: Annual dues are $12. 
Contact: Jeff Frane, 3652 S.E. Yamhill, Port­
land, OR 97214; (503) 231-7620 (evenings) or 
(503) 238-4894 (days). 

Society for Upgrading Drinkable Spir­
its (SUDS): see listing under New Clubs. 

PENNSYLVANIA 
Happy Valley Homebrewers: At the 

January meeting Frank Keller demonstrated 
what happens when you use corn sugar and boil 
in an aluminum brew pot. The results were 
undesirable, members decided. When dry malt 
extract and an enamel brew kettle were substi­
tuted, the results were 100 percent better. 

The February meeting featured local bee­
keeper Garth Benton as guest speaker. His talk 
included discussion of the different types of 
honey available in the area, color and taste differ­
ences and beekeeping in general. 

Meetings are the third Sunday of the month. 
Annual dues are $12. Contact Pat Hayes, 311 S. 
Allen St., Suite 117, State College, PA 16801; 
(814) 466-6774 a!l.er 9 p.m. 

Homebrewers of Philadelphia and 
Suburbs (HOPS): Contact: Dave Mela, 909 
Madison Ave., Prospect Park, PA 19076. 

Three Rivet-s Alliance of Serious Home­
brewers (TRASH): Contact: Greg Walz, 3327 
Allendorf St., Pittsburgh, PA 15204; (412) 331-
5645. 

SOUTH CAROLINA 
Hopportunists: Contact: Tom King, PO 

Box 71, Clemson, SC 29633, (803) 638-6331. 

TENNESSEE 
East Tennessee Brewers Guild serves 

the amateur brewers of the Knoxville and Oak 
Ridge areas. Meetings are on the first Tuesday 
following the first Monday of each month. Four 
informal competitions are held each year. Up­
coming events include a trip to the AHA confer­
ence in June, the traditional light and amber 
brew oompetition in June, and Oktoberfestin the 
fall . Contact: Steve Railsback, RRl, Box 60-A, 
Lenoir City, TN 37771; (615) 574-5607. 

Hillbilly Hoppers Homebrew Club: 
Dues are $12 per year. Contact: The Brewhaus, 
4955 Ball Camp Pike, Knoxville, TN 37921 , (615) 
523-4615. 

T EXAS 
Amarillo Homebrewers: Contact Rich­

ard Deford, c/o North Texas Fermentables, 708 
W. 16th, Amarillo, TX 79101; (806) 353 9461; or 
Jim Reese at (806) 359-3356 or 376-1861. 

Arlington Homebrewers: Contact: Her­
schel Gibbs, 3201 W. Division, Arlington, TX 
76012, (817) 860-8430. 

Bock 'n' Ale-inns traditionally pull out all 
the stops in December. This year's celebration 
was no exception. They sampled stoats, wee 
heavies and strong ales. The stoats were dry and 
dark and some were imperial. The strong ales got 
stronger and no one went home hungry. 

Meetings are the firstSundayofeach month 
at Hill and Dales Ice House. Contact: Albert 
Hymer, 1932 W. Huisache, San Antonio, TX 
78201; (512) 734-8723. 

Brew Maxx Homebrew Club: Contact: 
Scott Brown, 6702 Susie Road, Amarillo, TX 
79119; (806) 655-2330. 

Cowtown Cappers: Contact: Rob Sten­
son, c/o the Winemaker Shop, 3132 W. Seventh 
St., Fort Worth, TX 76107; (817) 877-1277. 

Foam Rangers are presently reformatting 
club structure to help individuals become better 
brewers. Newly railroaded Grand Wazoo Brad 
Kraus is setting up brew-ins throughout the year 
to get the experienced brewer together \vi th the 
novice, at which time they will experiment \vith 
brewing parameters. Results will be consumed 
at subsequent brew-ins. Other enhancements 
may include homebrew judging at meetings to 
heighten a brewer's awareness ofbeerstyles and 
what judges look for in a beer. 

The Rangers hold full-fledged pub crawls 
(homebrew, T-shirts, buses)in May and mini pub 
crawls in the winter. In addition, they invite 
everyone to have a blow-out at the annual Dixie 
Cup Competition in October. 

Meetings are the third Friday of each 
month. Visitors are encouraged to stop in at 
meetings or events and check out all this brew­
ha-hn. Contact: Don Wilson, c/o DeFalco's Home 
Wine and Beer Supplies, 5611 Morningside 
Drive, Houston, TX 77005; (713) 523-8154. 

Malthoppers Beer Club: Contact: Lili 
Lyddon, Box 9560, College Station, TX 77840. 

North Texas Homebt·ewers Assoc­
iation: In February, NTHA held the successful 
Bluebonnet Brew-Off. At press time they were 
looking forward to their fourth birthday party on 
May 6 (National Homebrew Day). NTHA is an 
extremely active club composed of 40 people 
interested in the art and science of brewing, 
consuming and comparing fine ales, lagers and 
meads. Annual dues are $12 and include a 
monthly newsletter, Living the Brews. Club T­
shirts, sweatshirts and Pilsener glasses are 
available with the logo. Meetings are the second 
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BOOKS 
WORLD BEER REVIEW - newsletter 
for the beer gourmet and enthusiast. 
Request free copy or subscribe now for only 
$14.95. WBR, Box 71A, Clemson, SC 29633. 

EQUIPMENT 
BREWERS CATALOG. Stainless-steel 
draft systems, all-malt kits, fresh quality 
supplies. Koeppl's Master Brewer, 2311 
George St., Rolling Meadows, IL 60008. 

F O R S ALE-all copper two vessel 
Huppman brew house, 60 bbl., still installed 
Europe--available at once. Beauty! B & B, 
Box 1530, Tampa, FL 33601 -1530, (813) 
228-7888, Fax (813) 221 -6096. 

DRAFT S Y STEMS 

Br ew In Stainless Steel 
Best prices for largest selection of systems 
and components. Braukunst, PO Box 786-
Z, Duluth, MN 55801. 

INGREDIENTS 
BREWERS AND WINEMAKERS -
large selection, low prices, prompt service. 
Free catalog, S & R Homebrewing and 
Winemaking, PO Box 544, Union Station, 
Endicott, NY 13760. (607) 748-1877. 

LOW PRICES! 
Large selection of malts and grains. Free 
catalog. Mark's Malts, 14 Tonkin Court, 
Kent, OH 44240. 

SERIOUS BREWERS in Midwest take 
note - lowest bulk prices on varietal ex­
tracts, malts and hops. Free catalog. Green 
Acres, 216 Vork Road, Esko, MN 55733. 
(218) 879-2465. 

BEERMAKERS - WINEMAKERS. 
Free catalog - 136 malts. Winemaking 
Shoppe, Rt. 1, Box 64W, Sugar Grove, IL 
60554. (312) 557-2523. 

GRAND OPENING - Northeast Fer­
mentations has just opened with a large 
selection of malts and hops. Low prices and 
case discounts. Send for free catalog, North­
east Fermentations, PO Box 215, Turners 
Falls, MA 01376. 

EXTRACTS FROM 1.50/LB. Low 
prices on grains and hops. Fast service, 
free catalog. The Basement Brewmaster. 
4280 N. 160th St., Brookfield, WI 53005. 

BEERMAKERS -
WINE MAKERS 
Free catalog - large selection malt ex­
tracts, leaf hops. Contact us for premium 
California frozen wine grapes. Country 
Wines, 3333Y Babcock Blvd., Pittsburgh, 
PA 15237. 

CLASSIFIED 
Deadlines: Spring--January 15, 
Summer- April 1, Fall--July 1, 
Special Issue- August 10, Win­
ter--October 10. Pre-payment 
required. Please specify in which 
issue(s) your ad is to run. Call 
Linda Starck, Advertising Repre­
sentative, at (303) 447-0816 for 
options and rates. 

KEY TO GREAT BEER -
Pure liquid yeast cultures. Full array of 
beer and winemaking supplies. Frozen 
Wort, PO Box 988, Greenfield, MA 01302. 
(413) 773-5920. 

ADVANCED HOMEBREWERS BUY 
DIRECT - Brewery-grade malt, rice and 
wheat extracts. Fifteen different hops. 
Liquid yeast cultures. Quantity discounts. 
American Brewmaster, 2940-6Z Trawick 
Rd., Raleigh, NC 27604. (919) 850-0095. 

SUPPLIES 
7-GALLON CARBOYS- $11 plus UPS. 
Call Colonel John, 745 Pine St., Boulder, 
co 80302. (303) 442-2789. 

BEER AND WINE MAKERS - request 
free catalog, fast reliable service. Large 
selection of malt, hops and concentrate. 
The Purple Foot, 3167 S. 92nd St., Dept. Z, 
Milwaukee, WI 53227. (414) 327-2130. 

BOTTLE CAPS - Seven gross- $6.75 
postpaid. Hayes' Homebrewing Supply, 
Suite 11 7Z, 311 S. Allen St., State College, 
PA 16801. 

BEER AND WINEMAKERS 
For free catalog call (612) 522-0500. Sem­
plex, Box 114 76Z, Minneapolis, MN 55411. 

COLLECTORS! 100 different colorful 
beer labels. Many closed breweries. $5. 
Free lists: labels, coasters, signs, tap knobs, 
glasses . Birdman, 112 High Hill Road, 
Wallingford, CT 06492. 

WRITE FOR FREE CATALOG of brew­
ing supplies. Home SweetHomebrew, 2007 
Sansom St., Philadelphia, PA 19103. 

MAKE QUALITY BEERS! Free catalog 
and guidebook. Low prices, fastest service 
guaranteed. Reliable. Freshest hops, 
grains, yeast extracts. Full line equip­
ment. The Cellar, Dept. AZ, PO Box 33525, 
Seattle, WA 98133. (206) 365-7660. 

BEST MAIL-ORDER PRICES. Free 
brewers savings catalog. Brewers' and 
Winemakers' Market, Box 12Z, Waukon, 
lA 52172. 

BEERMAKERS - WINEMAKERS ­
Free lllustrated Catalog- Fast Service­
Large Selection - Kraus, Box 7850-Z, 
Independence, MO 64053. 

FRESH O P S 
Finest Pacific N.W. Raw Hops, Hop Oil, 
Liquid Yeast. 36180 Kings Valley High­
way, Philomath, OR 97370 (503) 929 2736. 

BEERMAKERS - WINEMAKERS 
Free catalog- Valuable coupons! Home­
brew International, 1126 S. Federal High­
way, Z-182, Ft. Lauderdale, FL 33316. 

JUST SAID NO. You were planning a trip 
to the brew shop, but your banker just said 
no to a second mortgage. Our free True 
Brew Primer will start you All-Grain brew­
ing for 1/4 the cost of syrups. Contact: 
Stew's Brew, Rt 4, Box 243, River Falls, WI 
54022. (715) 425-2424. 

THE BEVERAGE 

PEO PLE 
want to show you how! Free Catalog of 
Brewing and Winemaking Supplies, 
Sodas and Vinegars. The largest selec­
tion of supplies from America's most re­
spected dealer. Homeofthe Sonoma Beero­
crats: 1986,1987 and1988Nationa1Cham­
pionship Home brew Club. Call or write to: 
Great Fermentations of Santa Rosa, 840 
Piner Road No.14-Z, Santa Rosa, CA (800) 
544-1867. 

FREE C A TALOG! 
GREAT PRICES - FAST SERVICE 

SEBASTIAN BREWERS SUPPLY 

1-800-780-SUDS 

FAST, FAST, FAST 
We WANT to be your 
homebrew supplier! 

• Great prices 
• Minimum shipping 
• Great service 
• Free catalog 

Bacchus & Barleycorn 
7314 Manchester 

St. Lewis, MO 63143 

Mention zymurgy for discount 
coupon. 

SUMMER 1989 ZYMURGY 63 



Classified 
continued from page 63 

BEERMAKERS! We feature an exten­
sive selection of unique supplies including: 
home breweries, draft systems, all-malt 
brewing kits, temperature controllers, 
bottling aids and our own line of fresh malt 
extracts and liquid yeast. Free 32-page 
Catalog/Newsletter. William's Brewing, 
Box 2195-Y7, San Leandro, CA 94577. 
(415) 895-2739. 

Clubs 
continued from page 62 

Tuesday of each month at the Ona Podrida. 
Contact: Paul Seaward, 6008 Lovers Lane, Apt. 
212, Danas, TX 75206; (214) 369·1703. 

UTAH 
Zion Zymurgists Hops (ZZ HOPS) (for­

merly See No Evil Homebrewers 
Association): Goals include the enjoyment of 
handcrafted beverages, helping beginners get off 
to a good start and attempting to drag Utah into 
the 20th century with respect to homebrewing 
legislation. The Hop Vine newsletter subscrip· 
tion is free for active members or $5 (eight issues) 
for anyone else. Contact: John Smoney, 2859 
Glen Oaks Drive, Salt Lake City, UT 84109; 
(801) 486·4684. 

VIRGINIA 
Brewers United for Real Potables 

(BURP ): The British Brewing Co. in Glen 
Burnie, Md., was host to the March meeting 
which included a tour of its brewing facilities. 

The February/March newsletter contained 
an interesting essay on the history ofbrewingin 
the District of Columbia. 1989 officers are presi­
dent, Tom McGonigle; vice presidents, Chuck 
Popenoe and Dick Roepke; editor, Andy Beau­
lieu; treasurer, Bill Ridgely; li-beer-ian, Jim 
Dorsch; and mem-beer-ship chairman, John 
Gardiner. Annual dues are $12. Contact: John 
Gardiner, 7845 Heritage Dr., Annandale, VA 
22003; (703) 256-5716. 

Hampton Roads Brewing and Tasting 
Society: New 1989 officers are president, Tim 
Kobetz; vice president, Allen Young; and treas­
urer, Ron Young. Thanks to past president Lyle 
Brown for two very good years ofleadership. 

February's meeting was at the Virginia 
Bre\ving Co., Virginia Beach. The club meets the 
first Wednesday of each month. Dues are $12 per 
year. Contact: Ron Young, 2301IGngsman Lane, 
Virginia Beach , VA 23456; (804) 427-5695. 

WASHINGTON 
Brews Brothers: In February the Bros. 

tasted homebrewed I PAs along with Grant's IPA 
for a commerciany brewed example. 

From their March newsletter, "Detective 
Bro. Fawbush gets credit for discovering an 
opportunity for the club to buy a very high quality 
English malt from the Redhook Brewery's over­
stock . This malt was used in their delicious 
Winterhook. Burly Bros. Rudi , Dale and Carlson 
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BARLEYMALT AND WINE 
A complete beer and winemaking shop. 
Catalogs and instructions - recipes and 
personal service. For supplies or to ask a 
question contact us at 4 Corey St., Boston, 
MA 02134. (617) 327-0089. 

SUPER SAMPLER! 12 varieties fresh 
hop pellets! 2 ounces each in airtight pack: 
Fuggles, Cascade, Bullion, British Colum­
bia Kent Gold and British Cross, Hailer­
tau, Northern Brewer, Cluster, Nugget, 
CFJ-90, Tettnanger, Willamette! $12 
postpaid, Homebrewer's Store, PO Box 
82736, Kenmore, WA 98028. 

did the hoisting and hauling and now there is a 
55-pound bag reserved for each Brews Bro.• 

The bock tasting was delayed until April to 
a now for a judging closer to the AHA May judg­
ing. Contact Craig Harris, 324 29th Ave. E., 
Seattle, WA 98112; (206) 329-2452. 

Fidalgo Island Bt·ewers: Dues are $12 
per year. Contact: Don Harper,l218 27th Court, 
Anancortes, WA 98221; (206) 293-4278. 

WEST VIRGINIA 
Laggards: Contact: Tod Lewark,l508112 

Buckhannon Pike, Nutter Fort, WV 26301. 
West Virginia Maltaineers: A "relig­

iously unorgarrized" club, the Maltaineers have 
no officers or dues, but they do meet monthly at 
the Foxfire Restaurant in Morgantown . Contact: 
Jim Plitt, Stone's Throw, 171 Walnut St., Mor­
gantown, WV; (304) 296-1960. 

WISCONSIN 
Bidal Society of Kenosha: Meetings are 

the third Thursday of the month, rotating among 
members' homes. Dues are $3 per month. Con­
tact: Dennis Minikel, 5505 63rd St., Kenosha, 
WI 53142-3050; (414) 656-1871. 

Brewtown Brewmasters: see listing 
under New Clubs. 

Central Wisconsin Amateur Wine­
makers' Club: Contact: Tom Bauer, 112 W. 
Fifth, Marshfield, WI 54449. 

Madison Homebrewers and Tasters 
Guild went on a beer outing to Milwaukee, 
where they toured newly expanded facilities at 
both Sprecher Brewing Co. and Lakefront Brew­
ing Co. MH&TG meets every Wednesday at 8 
p.m. at Gino's Cellar Bar, and the public is wel­
come. Karl Smith is president. Annual dues are 
$10. Contact: Steve Klafka, 141 N. Hancock, 
Madison, WI 53703; (608) 256-2107. 

Wisconsin Vintners' Association: In 
February WVA held its annual Wine and Beer 
Judging Competition at Clifford's restaurant, 
with six categories for beer: light, amber, brown, 
black, strong and specialty. Contact: John 
Rauenbuehler, 6100 N. Kent, Whitefish Bay, WI 
53217; (414) 964-2098. 

CANADA 
Amateur Wlnemakcrs of Ontario 

(AWO): Subscription rates are $6 per year for 
members and $9 for non-members. Contact: 
Paul Jean Jr., AWO News, 28 Otten Drive, Ne­
pean, Ontario, Canada K2J 1J2. 

Thunder Bay Home Brewers' Associa­
tion, formed last September, now has 22 mem­
bers and is growing. The local Renegade Brewery 
has been of great help to the club, and the 
monthly meetings are in the brewery's courtesy 
lounge. The club held its first competition in 

MISCELLANEOUS 

GENUINE BRITISH 
PUB TOWELS 

Samuel Adams Boston Lager, Cheers, 
Boston Celtics, Lite Beer, Harvard, two for 
$15, four for $27. Or, four British designs 
$20, eight for $36 (all great). Please add $2 
S&H each order. Add 25¢ extra for golf 
towel grommets (for Dad's Day?). Join the 
British Barmat Collectors' Society-U.S. 
London Pub Products Ltd. PO Box 9064, 
Boston MA 02114. (617) 227-4311 any­
time. 

January. Contact: Bruce Holm, RR 15, S. 9, C. 
51, Thunder Bay, Ontario P7B 5N1, Canada. 

AUSTRALIA 
Amateur Brewers Association ofVicto­

ria: Meetings are the last Wednesday of each 
month. Annual subscriptions are $10. Contact: 
Barry Hastings, 10 Aston Heath, Glen Waverly, 
Australia, 3150. 

NEW ZEALAND 
Auckland Guild of Winemakers and 

Brewers: 1989 officers are president, John 
Falvey; secretary, Hec Denniston; and treasurer, 
Howard Rees. The November meeting featured a 
talk cln mead and another on "fony," a wine made 
from the pruning of grapevines. 

A motion was passed effective January 1989 
that kit beers may be entered in club competi­
tions on the condition that entrants indicate on 
their label that the "main ingredient" is a kit. 

Meetings are the fourth Wednesday of each 
month except December. Membership dues are 
$14 for single, $20 for double and $20 for family. 
Contact: David Whitehead, 6 Eaton Road, 
Hillsborough, New Zealand. 

Far North Region Amateur Brewct•s 
and Vintners Club: Contact: Donna Ward, do 
Post Office, Mangonui, New Zealand. 

Hamilton Brewers and Winemakers: 
The club meets on the first Tuesday of each 
month at the Ruakura Research Centre in the 
Social Club Rooms. Contact: Barry Whiteley, 
122 Fairview St., Hamilton, New Zealand. 

Hibiscus Amateur Winemakers and 
Brewers Guild: Congratulations to Fred Vick­
ers, who was awarded the trophy for 1988 Brewer 
ofthe Year. Jon Kruse won Brew ofthe Year and 
Steve Hanna won the Novice Brewer trophy. 
Steve also won Beer of the Month for February 
with his lager. Contact: Mrs. Jessie Evans, 111 
Whangaparaoa Road, Orewa, Auckland, New 
Zealand; telephone: Hibiscus Coast 65314. 

Manukau Winemakers and Apia1·ists 
Club: February's competition was for lager beer. 
Contact: Basil Dempsey, 18 Picton St., Papa­
toetoe, New Zealand; Auckland 2785453. 

New Zealand Amateur Winemakcrs 
and Brewers Federation announces the sev­
enth New Zealand National Competitions Janu­
ary 1990. AHA members who might be in New 
Zealand win be welcome to attend these competi­
tions in Nelson. January is the peak of their 
summer vacation period, and Nelson, with its 
popular beaches, is a great holiday resort, as wen 
as being New Zealand's largest hop grmvingarea. 

The National Competition will be Jan. 12-
14. Write either Marie or Brian Stephens at 4 
Churchill Ave., Richmond, New Zealand, or can 
the Nelson Boys Conege during the above dates . 
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Homebrewing can be a lot of fun. It has the added advantage too that you can actually save quite a lot of 
money. You don't have to be a heavy or even regular drinker to appreciate the difference between what your 
homebrew will cost and the price you'd pay in bars. But a word of caution. Make sure the quality of your beer 
is good. Many homebrew kits call for the use of lar~e quantities of sugar which 'cheapens' the beer and delays 
fermentation, increasing the danger of 'wild yeast' contamination which ruins the beer. Avoid such kits. Use 
Kwoffit and a brew a fine quality real beer. That way you'll enjoy the savings you make! 

Available from your local homebrew retailer. Kwoffit homebrew kits are made by ltona Products Limited, 
Leyland Mill Lane, Wigan, England and imported into the US by BIERHAUS INTERNATIONAL INC., 3721 
West 12th Street, Erie, PA 16505 and WINES INC., 1340 Home Avenue, Suites H-L, Akron, OH 44310. 



BREW THE 
WINNER 
EDME MALT EXTRACT, THE CRITICS CHOICE, 
HAS BEEN ACCLAIMED IN REVIEW AFTER 
REVIEW BY AMERICAN HOME BREW EXPERTS. 

EDME HAS BEEN PRODUCING MALT EXTRACT 
FOR OVER 100 YEARS, USING THE FINEST 
BARLEY FROM THE HEART OF THE ENGLISH 
COUNTRYSIDE. 

EDME MAKES A WIDE RANGE OF BEERS FOR 
YOU TO BREW, SO WHETHER YOU CHOOSE A 
PALE LAGER OR A DEEP STOUT, YOU CAN 
BE SURE OF A WINNER EVERY TIME. 

EDME LIMITED, MISTLEY. MANNINGTREE, ESSEX C011 IHG, ENGLAND. TELEX: 987462. FAX: 0206 396699. 


