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| ANNOUNCING TWO NEW PUBLICATIONS! I

THE BEER THAT SHOOK THE WORLD

3 Czechoslovakia’s legacy to the beer over is now the subject
Contlnental of the second volume in the Classic Beer Style Series—
PILSENER Continental Pilsener by David Miller. This book

completely covers the material that
surrounds this giant of beer styles;
the intricate details of making Pilsener,
it’s 150-year complicated history, and
ingredients. Written by one of America’s
leading homebrewing authors,
Pilsener will delight and inform
the serious lager lover. Required
reading for the bottom-fermenting brewer.
51/2x81/2, approx. 120 pp.,

#Nitea
Bratislova

o) @ % @ S0 @ illus., softcover, #434.

Nonmembers §11.95, Members $9.95

1990-91

1 the facts, contacts, and resources”

Everything —
equipment, statistics, consultants,
styles, laws, agencies, ingredients,
brands, breweries, calendar,
tax information —

you need to know

3) 447-0816 for credit card orders, brd 13-3




GRAIN BREWERS'!

15 GALLON - 3 VESSEL

GRAVITY-FEED
BREWING SYSTEM

- STAINLESS STEEL

-1 & 2 VESSEL SYSTEMS
ALSO AVAILABLE

System shown includes
Sparge Water Vessel,
Mash-Lauter Vessel,

We can customize your and Boiling Vessel

vessels to your
specifications

Al fabrication is done
in-house

PILOT OR PUB
BREWING SYSTEMS

*STAINLESS STEEL
*1 & 2 BARREL SYSTEMS
-LARGER SIZES AVAILABLE

NEW'

Mash-Lauter Vessel
Boiling Vessel

Cylindroconical Fermenter
with Chill Band and
Temperature Controlier

Sanitary stainless steel
valves throughout

System inciudes 2 Pumps

STAINLESS STEEL
KEGGING SYSTEMS

3 gal. and 5 gal. kegs
available

Eliminates bottling

We sell complete systems
or parts

Ail parts are standard

BREWING STOVE

Portabie propane stove

35,000 BTU output
12 x 12 inch cast iron grate
Rugged; well constructed

STAINLESS STEEL
BREWING POTS

5, 16, and 15 gal. capacity
Heavy restaurant grade
Lid included

WORT CHILLER

»

y

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
Easity sterilized

Comes with all hoses and
copper siphon tube

COMPLETE BREWING SUPPLIES & EQUIPMENT — FAST MAIL ORDER SERVICE
SEND $4.00 FOR COMPLETE CATALOG - DEDUCTIBLE FROM ORDER

BREWERS WAREHOUSE 4520 UNION BAY PL. N.E. SEATTLE, WA 98105

(206) 527-5047




he Fresh Approach!

Introducing Europe’s Noblest HopS: . .

German HERSBRUCKER (Hallertau)
Endlish FUGGLES
Czechoslovakian SAAZ
Yugoslavian STYRIAN GOLDINGS

At last. . fresh leaf aroma hops carefully compressed
into 1/20z. plugs and foil wrapped in vacuum packs to protect
them from light and oxygen! Sealed fresh in England —
never opened until they hit your retail shop!

® Each pack labeied with Available from your quality
alpha acid rating! homebrew supplier through:

@ Available in 2 sizes: CROSBY & BAKER

10 plugs (502.) -to a Sealed pack %.“. Hmz‘?(:(::;;:g:ﬁ O BOX Siﬂ\i,“["TPGRT‘.'-!ASSACIIUSE':;;D;;Z‘:"
200 plugs (6.25 Ibs.) to a sealed pack Wholesale only!

Tradition and Progress

Available from your local homebrew retailer.

® All the traditional quality of Munton & Fison. el do e eartooidss
Wines Inc, 1340 Home Aveauc, Akron, Ohio 44310, US.A. 1-(800)-321-0315

Crosby ¢ Baker, 959 Main Road, Boxr 3109, Westport, Masnachusens 02790,

© Now packed In new - State of the Art Iabels,
1-{800)-992-0141

¢ With “Pilsner” and "Canadian Ale” as Munton O Fiem preducit are distribnted in Canads by
exciting new products. Wine Art Inc., 260 West Beaver Creck Rosd, Units 8-10, Richmond Hill, Ontario,
L4AB 107, (416) 487;1{5 e Rich 1240
w ) WincAnlne,6691c il 2y, Ri 4, Va BC.(604)-273-
o And new “All Malt” recipes specifically for EAX a4-440.677500

the U.S.A. [

«, KIT
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Outdoor Burners, 2 sizes
Bulk Wheat Malt Extract
Compressed Whole hop Plugs _
(fol packed ), Hallertau, Hersbrucker, §
Styrian Geldings, Fuggle & Swaz.
Coopers Dry Lager Yeast.
Fermentastic — the clean dry yeast,
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 from WYEAST, unique varieties
in laboratory clean packets.
2007 8t. Louis 1007 German Ale

AHA Board of Advisers
Judy Ashworth—Dublin, Californic Jeff Frane—Portland, Oregon

2035 New Ulm 1028 London Ale Secott Birdwell—Houston, Texas Don Hoag—Saginaw, Minnesota

2042 Danish 1056 Chico \l; Ed Busch—Someruville, New Jersey Michael Jachson—London, England
g T ) A £ Steve Casselman—Resedn, Californic Bill Murphy—Brookline, Massachusetts
22006 Bavarian 1084 Irish Ale

Andy Cebula—Arlington, Virginia
Fred Eckhardt—Portland, Oregon
George Fix—Arlington, Texas
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Massachuseits
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2124 Bohemian 3056 Wheatbeer
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The Association of Brewers Ine. is a Colorado non-profit corporation for literaxy and educa-
tional purposes to benefit homehrewers of beer and all those interested in the art of homebrewing. The
Association of Brewers is exempt from Federal Income Tax under Section 501(c)3) of the Internal

Qf Marin Revenue Code. All gifts, grants and contributions are tax-deductible,
The American Homebrewers Association is a subsidiary of The Association of Brewers. Mem-
Home of bership is open to everyone, zymurgy is thejournal of the American Homebrewers Association, and is
THE BARGAIN BOX OF BREWING! published five times a year. Subscription and U.S. memberships are US$21 per year. Foreign: UIS$26

per year, Changing your address? Let us know in writing, please.

zymurgy welcomes letters, opinions, ideas, stories and information in general from its readers,
Correspondence and advertising inquiries should be directed to zymurgy, Box 287, Boulder, CO 80306-
0287, {303) 447-0816. All material © 1990, American Homebrewers Association. No material may be
reproduced without written permission from AHA,

Call, or write us for our

FREE CATALOG!

87 Z Larkspur 158N 0196-5921
Printing by EBSCO Media, Birmingham, Alabama. The opinions and views expressed in articles
San Rafael, CA 94901 are not necessarily those of the American Homebrewers Association and its magazine, zymurgy.
4 252
(415) 459-2520 THE AMERICAN HOMEBREWERS ASSOCIATION MISSION STATEMENT
TOLL FREE ORDER LINE To help maintain quality in the production and distribution of beer; to promote public

awareness and apprectation of the quality and variety of beer through educction, research
and the collection and dissemination of information; to serve as o forum for the
technological and cross-cultural aspects of the art of brewing; and to encourage responsible
use of beer as an alcohol-containing beverage.

\ 1-800-542-2520 §
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ymurgy belongs to homebrewers. As a word,
its essence evolved from people, cultures and
the quality of their lives.

For centuries “zymurgy” was a lost
word, quietly occupying space on the last
page of dictionaries. No one cared about its secrets and
its raveled history. In a phrase some academician had
deseribed “zymurgy” as “the science of yeast fermenta-
tion, as in brewing.”

How empty that definition seems now. All those dic-
tionaries should be rewritten. Homebrewers know that
“zymurgy” is as much about beer and people as it is about
art, science, technology, craft, history and sorcery. It
even goes as far as becoming a social statement.

“Zymurgy” is, more than anything else, all about
homebrewing. I homebrew because of the pleasure de-
rived from improving and considering the quality of my
life.

The real pleasures of homebrewing are not about the
merits of homebrew kits vs. recipe formulation, norisita
debate about malt extracts vs. all-grain brewing, dry
yveast vs. liquid culture, glass fermenters vs. stainless
steel, ales us. lagers.

Homebrewing is about the friends I cultivate and
with whom I enjoy my beer. Homebrew happiness is not
brewing for myself and drinking it alone.

Sad to say, I've known homebrewers, both individu-
als and clubs, that lose sight of the real essence of home-
brewing, fade away and quit homebrewing.

Have you been reminiscing lately about how much
more exciting and fun homebrewing use to be, especially
when you first began brewing on your own or becarne
invelved with a club? Ave you in danger of becoming a
faded, burned-out homebrewer? If so it may be time to
examine your involvement with the hobby and craft of
homebrewing.

For those of you who are losing interest, consider the

essence of “zymurgy” and homebrewing. Be reminded
that there are many enjoyable things in life, like our
craft, that always need to be revitalized with new
“energy.” New brewers, new ideas, new tastes, and new
thinking. It’s kind of like a relationship, isn't it?

Remember how invigorated and excited you were
when you first began brewing? Iknow from personal expe-
rience that those feelings can be maintained or regained.
I've been homebiewing for 20 vears and hardly a month
goes by without a new, creative hatch being put up. An
effort to share your brews with some new friends or new
brewers goes a long way to this maintenance of excitement.

I recently took six bottles of homebrew to the
Telluride Blueprass Festival in Colorado. Three bottles
were traded for a ride down, two traded for spaceina
cooler and the last one was ultimately and thoroughly
enjoyed by myself and a companion after a four-day,
beer-free backpacking trip in the Mt. Sneffels Wilderness
Area. It was perfectly chilled and secretly stashed in a
swollen, snow-melt creek. The “sacrificed” bottles
enhanced the enjoyment of that one perfect bottle and
gave me a reason to brew more,

Take the time to share your knowledge and skills
with new brewers and acquaintances. Welcome them by
welcoming their enthusiasm, enjoyment and ideas.

There is a genuine satisfaction derived in this.

Homebrewing is not a clique, nor is it a selfish thing.
It all goes back to the very nature of what “zymurgy” is
about, deriving its essence from people and life, Observe
what happens to organizations that do not go out of the
way to welcome new individuals and ideas. They get old,
uninteresting and fade away. You don’t have to fade
away.

Homebrewing can be a continuous form of satisfac-
tion, but it needs life. I don't mind giving it some of mine
because, like a good investment, the returns are reward-
ing and make my beer taste better every time I brew one.

FALL 1990 ZYMURGY 5




Free!

America’s Best Homebrew
Supply CATALOG

Over 24 pages full of ingredients, equipment,
recipes, advice, and brewing tips make this a
Catalog we are proud of. Just ask for your free
copy.

We have added a lot of new products to our
selection, and we now have two locations to
better serve the whole country.

We are looking forward to helping you enjoy
this great homebrewing hobby!

The Home Brewery The Home Brewery
Sam & JoAnn Wamimack X Simon & Donna Chambers
P. O. Box 730, Ozark, Mo. 65721 ey 2018 Buttonwood St.
Ph. (417) 485-0963 Colton, Ca. 92324
Order Line: 1-800-321-BREW R}~ ‘ Phone (714) 421-0331

THE PROFESSIONAL APPROACH |
FOR THE HOBBY GROWER/|
AND BREWER]

CALL FOR Al
X %\ ~ FREE CATALOG|

| MAIL ORDER: ALTERNATIVE GARDEN SUPPLY INC.
297 N. BARRINGTON RD. STREAMWOOD, I 60107

| ILLINOIS STORE: CHICAGO INDOOR GARDEN SUPPLY
| 207 N. BARRINGTON RD. STREAMWOOD, IL 60107
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iKoch Controversy

Dear zymurgy,

I have just received my Summer
issue of zymurgy (Vol. 13, No. 2)
which, as always, I greatly enjoy. One
thing I did not enjoy was on the back
cover; it was an ad for Samuel Adams
beer. The reason for my disgust is an
article from Newsweek, June 4, 1990,
In this article, Jim Koch makes many
unfair and misinformed comments
about America’s homehbrewers. Ifzy-
murgy supposedly speaks for the
American homebrewer, why is zy-
murgy accepting advertising from
Mr. Koch and his organization after
those unfair comments? I hope you
will give the Newsweek article fair
play in some upcoming article of zy-
murgy and pelitely tell Mr. Koch he
was and is wrong and to take his
husiness elsewhere,

Joe Micklitsch
Ossian, Indiana

Dear Joe,

The article quoted me as saying I
couldn’t make beer like Samuel
Adams at home, That'strue. Remerm-
ber, I was homebrewing in the early
1880s. The equipment, ingredients
and technology available to home-
brewers hauve improved immeasura-
bly since then. The article also para-
phrased me. What I said was that
beginning homebrewers are mast suc-
cessful with stouts and steamn beers
and that a homebrewer fermenting on

OUR READERS

his back porch could not consistently
meet the technical standards of a
commercial brewer. I still believe
those statements are true.

My remarks were not meant to
disparage. I usually piss off someone
when I open my mouth. This was no
exception. And actions are the final
test. Joe, were you aware that Boston
Beer Co. is, along with Anchor and
Sierra Nevada, a sponsor of the Judge
Certification Program? That wespon-
sor publication of the Homebrewer's
Conference Transcripts? That we

YAHOO BREW

BREWED & BOTTLED BY
CECIL JORGENSOMN
Alcchaol 5%

This label was sent in by Cecil
Jorgenson of Spokane, Wash.

aduvertise in zymurgy lo support

homebrewing and the beer awareness
we all seek to promote?

Cheers,

Jim Koch

Third Queen Elizabeth
Discovered!

Dear zymurgy,

I enjoy reading zymurgy and
look forward to its arrival each quar-
ter. However, I think that more at-
tention should be paid to the accuracy
of the information briefs. There is an
error in the paragraph titled “It's a
Tough Job...” on page 13 of the Beer
Enthusiast Catalogue in the Summer
1990 (Vol. 13, No. 2) issue, Itrefersto
a Queen Elizabeth of England during
the 1850s. A quick check of English
history will reveal that there have
been just two queens named Eliza-
beth. The first reigned in
Shakespeare’s time (16th century)
and the other is currently enthroned.
The 18505 were part of Queen
Victoria’s long reign. Se¢ what was
Mike McQuade referring to?

James Kassal
East Lyme, Connecticut

Dear James,
I'm afraid that was my mistake,
not Mike’s. The correct date is 1580.
Talk about rewriting history!
Laura Allbritten
Associate Editor

FALL 1990 ZYMURGY 7




Out-of-town judges relax and have a homebrew at Dave Welker's
appreciation barbecue for first-round judges. From left to right are:

Bob Hicks—Union City, Calif., John and Lorraine Hatcher—Australia, Dave
Welker—Boulder, Colo., Mary Frances Richardson—St, Catherines,
Ontario, Canada, Betty Ann Sather—Vancouver, B.C., Canada, Dave
Norton—Kenosha, Wis., and Haig Johnson—Australia (front).

Filter Facts

Dear zymurgy,

1 enjoyed reading your article
“Beer Filtration for the Homebrewer”
by Rodney Morris in your Summer
1990 (Vol. 13, No. 2) issue.

Ibelieve the housing you show on
page 33 is an AMETEK PSCL-00
housing, [ am concerned that your
readers will not be able to find this
housing because our address did not
appear in the Equipment Sources on
page 34. We also supply Viton O-
rings for this housing. Our address
and phone number follow for those
who want more information on these
products. Ametek Plymouth Prod-
ucts Division, 502 Indiana Ave. PO
Box 1047, Sheboygan, WL 53082-
1047

Sincerely,
Kurt R, Kaiser
Technical Sales Assistant

it Lives!

Dear zymurgy,

The AHA has created a monster!
1,500+ beers to be judged in 1980.
What about 19917

I went to Boulder to help judge
the first round of the AHA competi-
tion. I must admit my motivation
wasn’t altogether altruistic. I wanted
something—to learn to judge beer
and also, knowing the AHA was or-
ganizing an after-judging barbecue, I
wanted to have a good time. Both
expectations were well met.

8 FALL 1990 ZYMURGY

I can’t claim to be a good beer
judge yet. It was an excellent oppor-
tunity to learn about judging beer
from some of the most knowledgeable
beer people in North America. “al-
ways the beautiful answer who asks a
more beautiful question,” says ee
cummings, whom Charlie quotes in
The Complete Joy of Home Brewing,
is certainly true. OF course, the party
was another truly memorable experi-
ence highlighted by Fortified Elder-
berry Mead and the infamous Prickly
Pear Cactus Mead. Others, likely the
men, may say the highlight was
Nahilia—belly dancer extraordi-
naire.

The judging of 1,500 beers is
truly a momentous task. It is easy to
joke and say “tough job, but
somebody’s got to de it” as we
contemplate how arduous it must be
tobe forced to evaluate beer and more
beer day after day. It is a difficult
task to organize the beers for judging
and then to ensure that each beer is
given a fair and equitable evaluation.
1,500 bottles of beer is a lot of beer
and 1991 isnt likely to bring fewer
entries.

The AHA needs your palate.
Think about it for 1991. The Beds for
Brewers program works well. Boul-
der itself is a great beer town and a
super little community to visit. It's
pretty there. It's easy to get to from
the Denver airport ($8 shuttle each
hour) [or take the bus for cheap!—
editor’s note]. Why not plan on going
next year?

Why not organize a raffle in your
beer club? Find out what the airfare
is. Divide that by your number of
members and sell raffle tickets. The
odds of winning are pretty good. Why
not get your local brew shop to sell
tickets or even to donate one.

As 1 said, the AHA needs your
palate.

Cheers,

Betty Ann Sather
Commissioner, Royal Canadian
Malted Patrol

Vancouver, British Columbia,
Canada

Biocatalyst Carrier manufactured by Manville 5ales Corp., showing trapped
veast cells. Using diatomaceous earth, Manville engineers the porosity and
surface chemistry to filter certain materials. 5,000x photograph taken by
Kathy Smith. Photo provided by AHA Board of Adviser member Ed Busch.




Board of Advisers Neets

AHA Board of Advisers Judy
Ashworth, Scott Birdwell, Ed Busch,
Steve Casselman, George Fix, Don
Hoag, Michael Jackson, Bill Murphy,
Charlie Qlchowski and John Sterling
met with AHA staffers during the
national conference.

The state of the AHA, new proj-
ects and ideas were reviewed during
the meeting. Discussion included the
following areas:

AHA National Competition:
With the growth of competition en-
tries this year a need to plan for fu-
ture growth is extremely important in
order to maintain the quality of the
competition. Issues involving the
need for an increasing number of
quality judges and the education of
both contestants and judges in the
area of beer style recognition. More
detailed descriptions and parameters
for beer categories should be devel-
oped. The possibility of judging the
first rounds in numerous locations
was discussed,

Clubs: Club survey results were
discussed (see elsewhere in this col-
umn). Board members recognized
that a relatively small percentage of
homebrewers who belong to clubs are
members of the American Homebrew-
ers Association. The board encour-
aged the AHA to develop incentives
for clubs to enroll more of their

ASSOCIATION NEWS

members. The Board of Advisers
approved the year-old format of re-
guesting clubs to submit to zymurgy
a brief statement of their activities,

Computer Bulletin Boards:
There is a potential for the AHA-
administered Beer Forums on the
CompuServe Information Service to
serve and benefit many more home-
brewers than it has in its first year
on-line. The need to provide more
descriptive information about the
ease and relatively low cost of this
service was encouraged. An effort to
motivate homebrew clubs to commu-
nicate through the network was seen
as a real benefit to both the clubs and
the AHA.

zymurgy: The content and de-
sign of the magazine were discussed,
with an emphasis on maintaining
content that would appeal to the be-
ginmer, intermediate and advancedl
brewer.

Bill Murphy of Brookline, Mass.,
was unanimously voted AHA Board
of Advisers Chairperson for the 1990-
91 term. Andy Cebula, George Fix,
Michael Jackson and Bill Murphy
were appointed to a second three-
term as members.

National Homebrew
Competition Seeks
Brewery Prize Sponsors

Seeking to expand brewery

sponsorship of classes in national
competitions, the AHA hopes to find
at least 10 breweries worldwide io
sponsor other catagories next year,
This year the Aass Brewery of Nor-
way and Young’'s Brewery of London
sponsored Bock and Barley Wine cat-
agories. Interested breweries may
contact the AHA,

May 4 is 1991 National
Homebrew Day

It's not too early to mark this day
on your homebrew calendar. The day
celebrating the art and science of
homebrewing will feature first-round
judging of the AHA’s National Homne.
brew Competition. Held in Boulder,
Colo., for the second year in a row,
this judging invitational is open to
anyone interested in helping judge
and earn Beer Judge Certification
experience points.

Free Beds for Brewers and barbe-
cue festivities again will be included
in this program.

1991 National
Conference Set

New England, home of “the rock,”
is the anticipated site of the American
Homebrewers Association 13th An-
nual National Conference. Events
will be held June 12 to 15.

A special pilgrimage is planned

FALL 1990 ZYMURGY §




te Plymouth Rack, where the Pil-
grims landed in 1620 because they
ran out of beer on their vovage.
Watch for details in future issues of

ZYMUTZY.

= PURE LIQUID ==
YEAST CULTURES

The essential
ingredient for
successful, clean
tasting homemade
beer.

We also have the
necessary beermaking
supplies and
equipment.

Write or call for catalog:

THE

WORT
Dept. FZO » PO Box 988
Greenfield, MA 01302
(418) 773-5920

BJCP News

Co-directors, committee mem-
bers and presidents of both the Home
Wine and Beer Trade Association and
the American Homebrewers Associa-
tion convened in Oakland, Calif,, dur-
ing the AHA National Conference for
their annual National Beer Judge
Certification Program meeting. New
cormmittee member Dave Norton of
Kenosha, Wis., was appointed to rep-
resent the HWBTA, replacing Brad
Kraus.

The continued growth of the pro-
gram was discussed with attention
focused on planning for the future of
the BJCP. A plan for preparedness
and maintaining service quality in
1991 is being studied. Recognition of
increased support for the program by
various crganizations and the ability
of the program to operate without a
loss were commended. Committee
members agreed that additional serv-
ices should be developed to enhance
the purpose of the Beer Judge Certifi-
cation Program.

CompuServe Notes

Michael Jackson, author of The
World Guide to Beer, was featured
during a live computer network on-
line tasting of Aass Bock, Young’s
Barley Wine Ale, Sierra Nevada Pale

PRINCIPLES
QF

<" BREWING
Qj © SCIENCE

by
(:‘”‘ George Fix

Softcover, 246 pp., llus.

A Must for the Serious Brewer!

PRINCIPLES OF
BREWING SCIENCE

A stand-alone guide
to the chemistry
and biochemistry

You’ve read all his articles. You’ve
heard his talks. Now, here’s his book.

Members $24.95, Nonmembers $29.95, Postage and handling $3.00

Checks payable to: Brewers Publications = PO Box 287 - Boulder, CO «
80306-0287 « USA. Or call (303) 447-0816 for credit card orders.

by
George Fix

of brewing.
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Ale and Anchor Liberty Ale. Partici-
pation by homebrewers throughout
the world continues. Up-to-date in-
formation and a calendar of competi-
tions and events will be posted on a
more regular basis as the AHA
develops meaningful services for the
more than 150 homebrew clubs
throughout North America. For more
information about how you can take
advantage of the AHA-administered
computer network services, contact
Dan Fink at the AHA.

zymurgy Welcomes
Contributors

zymurgy welcomes ideas, out-
lines, proposals or manuscripts on the
subjects of beer, mead and brewing.
All submissions will be carefully con-
sidered. Direct inquiries to Associate
Editor, zymurgy, PO Box 287, Boul-
der, CO B0306-0287.

in The Works

Brewers Publication, a division
of the Association of Brewers, will
soon release several new bhooks:
Pilsener by award-winning home-
brewer Dave Miller, The 1990 North
American Brewers Resource Directory
and Beer and Brewing, Volume 10, a
transeription of the 1890 National
Homebrewers Conference.

George Fix's popular Principles
of Brewing Science, published in Feb-
ruary 1990, has gone into a second
printing. Jean-Xavier Guinnard's
Belgian Lambics will be released in
November 1990,

Cn the Road

AHA conference, zymurgy and
national competition staff traveled to
Oakland, Calif,, to participate in the
National Conference. Taking advan-
tage of the traveling opportunity, the
Ciub News editor also visited brewer-
jes and homebrewers in Utah and
California, specifically at Davis, Sac-
ramento and Chico.

Sponsored by the New York City
Homebrewers Guild and Sal
Pennachio’s Best Malt Extracts,
Charlie Papazian will participate in
the club’s Oct. 6 meeting.

From Oct, 13 to 17 Charlie will




travel to Monterrey, Mexico, to
represent the Association at the
International Master Brewers Asso-
ciation of the Americas Annual
Convention. If there are any home-
brewers in Monterrey, he vows to find
them.

New Staff

Teresa Brackett joined the staff
on May 1 as accounting supervisor.
Having relocated from Florida with
her husband, Teresa looks forward to
the challenge of helping serve the
growing small and amateur brewing
industry. :

New Production Assistant Clare
Corcoran joined the staff in May and
has been working on many projects.
Emma Hollands (twin sister of
Assistant Office Manager Phillipa
Hollands) also has joined the staff as
merchandise fulfillment assistant.

The Association of Brewers cur-
rently employs 20 staff persons.

Membership Dues
fo Increase

On March 1, 1991, annual mem-
bership dues will increase to $25 per
year. Since 1988 we have been able to
maintain dues at $21 while improv-
ing the quality of our publications and
increasing services available to mem-
bers. Almost three years will have
passed since our last increase.

We know that our valued mem-
bers never enjoy rate increases, but
on the other hand we are committed
to increasing and maintaining the
quality of services to you and the
general public who are interested in
the art, science and cross-cultural
aspects of homebrewing. Our
guarantee will always remain in
effect.

Please note: If you plan on
extending your membership before
the March 1 increase, please indicate
to Circulation Director Paul
Echternacht that your remittance is
for an extension on a current
membership.

Book for Retailers
Availahle

Are you currently in the business

of selling homebrew supplies, or
would like to be? The American
Homebrewers Association has re-
cently compiled the best material
from past homebrew retailing educa-
tional programs and published them
as one convenient book, The Retailer's
Handbook. 1t includes valuable sur-
veys, demographics and chapters on
how to promote your shop, hold a beer
tasting, start a club, work with your
wholesale supplier and many more
money-saving ideas. A must for any-
one in the homebrew supply business.

Results of Club Survey,
New News Briefs
Published by Asscociation

More than 135 homebrew clubs
haveregistered with the AHA in 1990
and in doing so have provided the
Association with valuable informa-
tion by answering survey questions,
such as: (1) What do you think the
AHA contributes to homebrewing
besides zymurgy magazine? (2)
What do you think the AHA could do
that it is not already doing? (3) What
do you think ¢lubs could do to help the
AHA promote homebrewing?

Generally clubs felt the AHA
could do more to develop programs or
services that would benefit home-
brewing on a regional level. Clubs felt
that they could support the AHA ata
local level through their activities
and membership. “You can’t give us
enough technical and advanced
homebrewing information” was the
sentiment in many responses, but at
the same time clubs strongly
emphasized the need for the AHA to
keep a wide range of interest and
homebrewing topics in focus, serving

the novice, intermediate and ad-

vanced homebrewer. The neo-
Prohibition movement is becoming
more and more of a concern to clubs.
“What can we do?” was a question by
some.

The AHA has begun publication
of News Briefs from the Association of
Brewers. Published as necessary, this
short newsletter will be sent to all
homebrew clubs and breweries in
America and include an up-to-date
calendar of events and competitions,
as well as news releases about recent
Association activities.

An idea
whose time
has come...

The E.Z. Cap bottle recalls the oid
saying “If itain’t broke, don’t fix it.”

Now, the idea of a simple, attached
and resealable cap ismore attractive
than ever in combination with a
traditionally styled 16 oz. amber
botile for the home brewer. The
E.Z. Cap bottle is a top guality
North American product designed
to enhance your pride in the brew
it contains.

Contact your local brewing supply
dealer for further information.

cap

E.Z. Cap Bottle Distributors
4224 Chippewa Road N.W.
Calgary, Alberta, Canada TZ2L. 1A3

(403) 282-5972
Phone/FAX
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American Homebrewers Association SCP Program News
A division of the Association of Brewers Inc.

1989 Income and Expense Statement {(unaudited) We've reviewed the content of our
REVENUES 1988 Sanctioned Competition Program
Membership and Sponsorships $165,200.00 43.8% and have come up with a few revi-
Advertising Sales 53,000.00 14.1% : : .
AHA-related Merchandise Sales 21,100.00 5.6% sions that we feel will help the quality
zymurgy Magazine Sales 38,700.00 9.7% of homebrew competitions. Revisions
gatiﬂnﬂl Conference 73:38383 12;;7: include an update of definitions and

ational Competition 10,400. 8¢ . "
Business Membership Program 2,500.00 0.7% terms used on the AHA competltl.on
Beer Judge Certification Program 6,700.00 1.8% scoresheet and a revision of the recipe
AHA-sanctioned Competition Program 500.00 0.1% forms that are part of the entry
Misc, {(postage, services, etc.) 13,500.00 2.8% package
% ) -
Total 3871,100.00 100.0% The program sanctioned 36 com-
EXPENSES 1989 petitions in 1990,
zymurgy Magazine $110,900.00 31.5%
National Conference 50,800.00 14.4% .
National Competition 8,500.00 2.4% Great American Beer
AHA-related Merchandise 28,800.00 8.2% F ti i
Marketing and Public Relations 11,300.00 3.2% estiva
Overhead (salaries, rent, taxes, utilities,
insurance, ete.) 118,800.00 33.71%

Business Membership Program 1:700.0{] 0.5% It’sln‘)t far away. The dates, I_\IOV-
Beer Judge Certification Program 4,100.00 1.2% 2 and 3 in Denver, Colo., for America’s
AHA-sanctioned Competition Pregram 800.00 0.2% . - . .
Club-related Programs 4,400.00 Lo6 premier beer festival are sure to. fea}
Mise. (travel, postage, copying, tele., etc} 12,400.00 3.5% ture more than 300 of the nation’s
Potal $852,500.00 100.0% best beers under one roof. A dream

come true for any beer enthusiast.
Send a self-addressed stamped ($.45) 9 by 12-inch envelope for a more complete financial For more information contact the
statement of the Association of Brewers. If you have specific questions please state them 1d co
and we will do our best to address your concerns. GABYF, Box 287, Boulder, 80306.

(303) 447-08186.

HOME BREW KEG
(3 or 5 galions)

he Foxx Home Brew Keg allows you io

dispense, store and clean up with bulk
efficiency. All components are heavy-duty,
but sirmple to use.

The Foxx Bottle Filler Assembly can be
your easy way to bottle filling. You can fill
botlies with CO, at the same pressure as
keg beer to eliminate foaming. By following
simple instructions you can produce a
sediment free bottle of beer with the same
carbonation as keg beer.

Allows better beer aging. £
Easier to clean and store, :

Better for Parties! 75140
President

"EQUIPME
421 Southwest Blvd,, Kansas City, MO 64108
{B16)421-3600 K.C. {800) 821-2254

Denver (800)525-2484
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THE AMERICAN HOMEBREWERS ASSOCIATION

COSMIC MUG

Ed Kendall — Niagara Vine Products, St.
Catharines, Ontario, Canada

Sandra Mergan and Craig McTyre — Wine And
Brew By You Ine., South Miami, Fia.

DIAMOND-STUDDEDR
PLATINUM MUG

Timothy Artz — Lorton, Va.

Dougles Ash — Silver Spring, Md.
David Bly — San Lorenzo, Calif.
Robert Chasen — South Weymouth, Mass.
Denis Etlinger — Danville, Ill.

William Ellis — Sepulveda, Calif.
Philip W. Fleming - Broomfield, Colo.
Robert Fransen — Irving, Texas
Michael Frost — Roseville, Calif..
Roger Haggett — Endicott, N.Y.

Kent Hamilton « Rockford, Il

David D. Hunter — Gaston, Ore.
Richard Nichols — Denville, N.J.

Tim Norris — Chicago, 111

Donald Petitmermet — Silver Spring, Md.
Art Priebe — Albuquerque, N.M.

Jon Rosse — Westhury, N.Y.

Igor Rowen «- Round Rock, Texas
John Via — Huntingdon Valley, Pa.
Gerald Woolwine — Ashland, Kan.
Brian Zimmerman — Denver, Colo,

GOLD MUG

Jim Alexander — Alex Esso Mart, Penobsquis,
New Brunswicl, Canada

Mark Hamelin — I Brewed It Factory,
Hamilton, Ontario, Canada

Tony Smith — Bakersfield, Calif.

Barry Spauiding — Cheshire, Conn.

Bob Stratton - Sterling, Va.

PEWTER MUG

Great Northern Brewers — Anchorage, Alaska

Thomas Adams — Vintage Cultures, Roslyn,
N.Y.

©.H. Arend — Annapolis, Md.

Bob Barker -~ Boulevard Beverage Co.,
Richmond, Va.

Paul Beattie — Pascagoula, Miss,

Jim Burket — San Jose, Calif.

Andrew Cebula — Arlington, Va.

Ray Daniels — Chicago, 11l

Doug Diggle — Qld Town Liquors, Carbendale,
I

Tom Evans — Laguna Neguel, Calif,

Jack Frazier — Ozark Exotica, Theodosia, Mo.

Edward John Gouvier Jr. — Phoenix, Ariz.

Bill Haiber — Poughqguag, N.Y.

Dale Jemes — Napa, Calif.

Mark Kapusta -— Granbury, Texas

Fred Langer — Edmonds, Wash.

Dean Leto — Brewin’ Time (A Beer Store),
Mokena, HI,

Dave Lyng — Phoenixville, Pa.

Jeffrey Macomber — Cary, N.C.

Michael O'Brien — Ypsilanti, Mich.

A.P. Ward Pend — Los Angeles, Calif.

John Redue — Pass Christian, Miss,

Deniel Roitke — Seginaw, Mich.
Randell L, Sedlacek — Mission, Kan.
John Thomas — Temecula, Celif,
Gerard Todini — River Edge, N.J.
Fred E. Witlox — Tueson, Ariz.

Gene Woodring — Auburn, Ind.

PAPER CUP

Barleycorn Consultants — Madisen, Wis.

Mary’s Home Brewing Supplies — Olney, HL

MiniPubs Hawaii — Honolube, Hawail

Shadetree Shop — La Crescenta, Calif.

Suds of the Pioneers — Bisbee, Ariz.

The Rough Draft Breweries — Toms River, N.J,

William Alexander - Colorado Springs, Colo.

Klaus Anderson — Birmingham Homebrew,
Birmingham, Ala.

Tanner Andrews — DeLand, Fla.

dJ. Sylvester Arena — Phoenix, Ariz.

Gary Aumiller — East Northport, N.Y.

Charles Babcock — Thousand Qaks, Calif.

Larry Bartos — Houston, Texas

Gary Baum — (’Beum's Brewery, Woodland
Hills, Calif.

John Brigance — Des Moines, lowa

Harold Buttermore II — Ann Arber, Mich,

Kevin Carroll — West Palm Beach, Fla.

Richard Cassidy — Los Angeles, Calif.

Kerry Clinkenbeard - Littleton, Colo.

Paul Coflelt — Pasadena, Md.

Michael Croddy — Colorado Springs, Celo.

Kenneth Cummings — Asheville, N.C.

V. Dailey — Seattle, Wash.

Robert Deane — Portland, Maine

Robert Dearman — Lauderdale, Miss,

Dennis M. Doherty — Mystic, Conn.

Don Duffie — London, Ontario, Canada

Roderich Dyke — Golden Age Collectables,
Bainbridge Island, Wash.

Glenn Egert — Richland, Wash.

K.C. Ellis — Portland, Ore,

William Emerson — Cencord, Mass.

Scott Eppelman — Haddonfield, N.J.

Tom Evers — Wheeling, 11l

Hobert Fawbush «. Everett, Wash,

Randy Fisher — Mill Creek, Wash,

Joseph Freeman — Hingman, Mass.

Robin Garr — Louisville, Ky.

Robert Googin — The Hop Shoppe, Cazenovia,
N.Y.

Mike Goss — Mobile, Ala.

Scott Gottwald — Littleton, Colo.

Dan Griffith — San Jose, Calif.

James Hengen — Sparks, Nev. .

Hans Henschien — Aass Brewery, Drammen,
Norway

Gary Holcomb — Neenah, Wis.

Hans Hopf — Weissbierbraverei Hans Hopf KG,
Miesbach, West Germany

Greg Horton — East Coast Homebrew Supply,
Exeter, R.1

Rodney Howard — Oakley, Calif.

Gary E. Huff — Gresham, Ore.

George Hummel — Philadelphia, Pa.

Sally Ilger — Laguna Beach, Calif.

Jeff Jackson — Taylors, S.C.

Russell Jacobs — Edwards, Colo.

C. Eric Johnson — Arlington, Texas

Gerald Jones — Parlin, N.J.

Harold Jerdan — Anchorage, Alaska

David Xane — Cambridge, Mass.

Carl Kaniosky — Jacksonville, Fla.

James Kelly — Celtic Industries, Flanders, N.J.

Mark Knopf — Roanpke, Va.

Peter La France — On Tap, Brooklyn, N.Y.

Paul Lackey — Louigville, Colo.

Tim Lambirth — Los Angeles, Calif.

Mark Larrow — Beer & Winemaking Supplies
Inc., Northampton, Mass,

John Laub — Henderson, Nev.

Scott and Diane Leininger — Wildman's Ltd,,
Decatur, Il

Michael Ligas — Hamilton, Ontaric, Canada

Tim Lyle — Fayetteville, N.C.

Charles Matrosic — Big Rapids, Mich,

Bob Mayerle — Silverthorne Hombrewers
Supply, Silverthorne, Colo.

William McLaren — Cap And Cork, Lexington
Park, Md.

Colleen McLean-Bowen — Roseburg, Ore.

Tom MecNeil — Citrus Heights, Calif.

Arthur Milberg — Tarzana, Calif.

Steve Mills — Bonzner Springs, Kan.

Bill Moore — William’s Brewing, San Leandro,
Calif.

Randall Mesher — Chicago, 11l

Dennig Nail — Midvale, Utah

John O'Brien — South Bend, Ind.

Keith Oshome «- Charlottetown, Prince Edward
Islend, Canada

Joseph Petrashek -— Chandler, Ariz.

Mare Prince - Haiky, Hawaii

Thomas Ritchie — Honohaly, Hawaii

Bill and Emily Robertson — Parker, Cole.

Jim Roe — Seattie, Wash,

Chris Roesti — Capistrano Beach, Calif.

F. Blaise Roncagli — Cleveland, Ohio

Michael Rossler — Lakeridge, Va.

Allen Rudolph — Redwood City, Calif.

David Ruesch — Alexandria, Va.

Kent Saltonstall - Rising Gorge Brewery,
Edmonds, Wash.

Richard Santos — Jacksonville, Fla.

Stephen Schilling — Dunwoody, Ga.

Robert Schubert — Naperville, ElL

Bob Seuling — Port Jefferson Station, N.Y.

Randy and Jill Simons — Glen Ellyn, Il

Scott Skrabanek — Hayward, Calif.

Torm end Marlee Sondgeroth — Colorado
Springs, Colo.

John Stasiewicz — Gaithersburg, Md,

Carter Stein — Portland, Ore.

Lat Stevens — Falls Church, Va.

Robert Stickler —- Edmond, Okla.

Jim Stockton — Home Fermenter Center,
Eugene, Ore.

Terrence Sullivan — Omaha, Neb.

Carol Thiel — Bonito Brewing, Chula Vista,
Calif.

Allan Timins — Scranton, Pa.

Paul Veselack — Normal, Il1,

Robert Visbisky — Columbia, S.C.

Eric Webster — Downers Grove, 11l

Michael B. Wever - Needham, Mass.

David Wilson — Guifport, Miss.

Richard Winkel — Lewiston, Maine

Greg Wong — Alameda, Calif,

Mark Zalucki — Ferndale, Mich.
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The essence of the AHA 1990
National Conference and
Competition can be boiled down to
the following conversation:

“Here, try this.”

“Mmmm. Wow! That's great.
Did you taste the...?”

“No. Isthere any left?”

“Sure, over there. There’s a whole
keg of it..”

While this does not tell the whole story, it is a con-
versation that was shared time and time again by the
more than 400 people attending the 1990 National Con-
ference on Quality Beer and Brewing at the Hyatt Re-
gency, Oakland, Calif,, June 13-16. Of ecourse, there
were lectures, banquets, and special events, but the
greatest thing about the conference was the amazing va-
riety of all types of homebrew there—in no short supply.

Here’s the whole story:

Homebrewers from 31 states, four Canadian prov-
inces and other foreign countries including Australia,
New Zealand and Sweden converged in Oakland for four
days of learning, tasting and celebrating the joys of qual-
ity beer and brewing. As expected, more than half of the
brewers at the conference were from California, which
boasts the most AHA members of any state (more than
1,000) and the most homebrew clubs (21 have registered
with the AHA).

The San Franciseo Bay Area was the perfect place to
hold the conference. Between San Jose to the south and
Larkspur to the north, the Bay Area is home to 16 micro-
breweries and pubbreweries, not including Anchor

Brewing Co. is one brewpub some homebrewers saw fre-
quently because of its location less than a block fiom the
Hyatt.

The AHA Board of Advisers met early Wednesday
morning, with 10 of the 13 advisers present—the best
attendance of any board meeting yet. Wednesday after-
noon began with a beer evaluation seminar given by AHA
president Charlie Papazian and finished with the second-
round judging of the National Homebrew Competition.

Conference attendees were officially welcomed with a
kick-off beer reception featuring hors d’oeuvres, imported
hottled beers and a dart tourney. Ray Paavola of
Toronto, Ont., won the dart contest.

Following the reception, conference goers were
treated to some excellent draft homebrew and fine enter-
tainment as well at two hospitality suites, one organized
by Los Angeles’ Maltose Falcons Homebrewing Society
and the other by San Francisco’s San Andreas Malts.

Thursday morning proceedings began with a wel-
come and introduction by Charlie Papazian, Following
were talks on the world of malt by Randy Mosher, Ger-
man beer by Gordon Biersch brewery-restaurant head
brewer Dan Gordon and quality homebrew by Scott Bird-
well.

Thursday’s recognition luncheon began with a slide
show of last year's AHA Conference at Oldenberg Brew-
ery in Ft. Mitchell, Ky., given by R. Bruce Prochal, It
continued with National Judge awards and the AHA Rec-
ognition Award, given to Byron Burch for outstanding
service to the homebrew community., Professor Surfeit
made a surprise appearance and answered questions—
both serious and silly—from the crowd, including how to
spell the sound that opening a beer makes:

“G-D-J-K-P-F-F-T,” he replied, “but that’s only at five
pounds pressure. And the g, d, j and k arve silent.”

Thursday afternoon began with “Corners of the
Round Table,” an opportunity to meet and speak with the
authors of well-known books on brewing. Byron Burch,

Brewing Co., which hosted con-
ference goers for a Saturday
brunch and brew-in. Pacific Coast

DAVID EDGAR

author of Brewing Quality
Beers, gave attendees a
taste of the Epicenter
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Above:! Peering into a mash tun during Saturday
morning’s Brew-In at Anchor Brewery. Right: Charles
Cox at the Beer Evaluation Training Seminar.

Imperial Stout conference heer brewed with wife Nancy
Vineyard. Fred Eckhardt, author of The Essentials of
Beer Style, gave out beer from two Oregon microbrew-
eries. George Fix, author of Principles of Brewing Sci-
ence, presented a poster session on yeast culturing.

Renowned author Michael Jackson spoke with brew-
ers about his experiences traveling to breweries the
world over. David Miller, author of The Complete Hand-
book of Home Brewing, served samples of two different
Oktoberfest beers he brewed, each with different propor-
tions of specialty malts. Charlie Papazian, author of The
Complete Joy of Home Brewing, had two kinds of mead
for conference goers to try: Bryan's Ginger Mead, a spar-
kling ginger mead, and Red Moon Mead, a still honey
mead.

The afternoon concluded with the best of show judg-
ing. Before an audience of 100, Michael Jackson and the
three new National Judges, Bill Murphy of Boston,
Alberta Rager of Mission, Kan., and Nancy Vineyard of
Santa-Rosa, Calif,, succeeded in isolating one beer that
stood out among the 23 first-place winners, a cream ale
brewed by Richard Schmit of Arlington Heights, 111,

Homebrew Club Night was the highlight of Thursday
evening, Fifteen different homebrew clubs set up tables
where they gave away samples of their finest brews and
swapped or sold T-shirts and glassware. Ten California
clubs were represented, including the Barley Bandits, the
Draught Board, Gold Country Brewers Association, Mal-
tose Falcons, Redwood Coast Brewers, San Andreas
Malts, Santa Clara Valley Brewers Association, Sonoma
Beerocrats, Stanislans Hoppy Cappers and Worts of Wis-
dom. Also flying their club flags were Nevada’s Washoe

[—

Zephyr Zymurgists, Colorado’s Hop Barley and the Alers
and Wisconsin's Bidal Society. Members of the Boston
Wort Processors and Beer Brewers of Central Connecti-
cut were on hand to represent the East Coast.

The second annual Zymurgific Music Festival, a new
Club Night tradition, kicked off with a set of music by
Boy Howdy and the Closet Cowboys, a local country rock
outfit featuring members of the San Andreas Malts. Af-
terwards an open jam session unfolded with members of
the Malts and the Maltose Falcons laying down the
groove. Donna Lynn Johnson of Palo Alto, Calif., wowed
the crowd with her voice and guitar rendition of folk and
country songs.

Other special guests included Bruce Joseph from the
Anchor Brewing Band, microbrewer Roger Lind,
zymurgy/New Brewer freelance writer Greg Giorgio and
zymurgy Club News Editor David Edgar. Some hot
blues licks were traded throughout the performance,
bringing the wort of Club Night to a good, hard, rocking
boil and the homebrewers to their feet and dancing like
wild airborne yeast doing the lambic hop.

Homebrew Club Night also was highlighted by an
abundance of good food and a doubles dart tournament
won by Tom Houts and Ventura Negrete. The AHA
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would like to acknowledge Bob
Martell of Magee Boards, who pro-
vided the dart boards and donated
time organizing the contests.

Brewers extended the evening
by attending hospitality suites, this
time generously provided by Sonoma
Beerocrats and Gold Country Brew-
ers Association of Sacramento.

R. Bruce Prochal, coordinator of
all the kegs for Homebrew Club
Night, estimated there were more
than 400 gallons of homebrew at the
conference, so much that less than
half that amount was needed for
Club Night festivities. This was in
marked contrast to the 1989 confer-
ence where there were fewer than 50
gallons of kegged suds. Prochal had
spoken with fellow Californian Phil

Moeller after the '89 Club Night and
together they came up with the idea
of organizing a concerted effort by
clubs to bring more homebrew this
year—-and their planning paid off.

“We knew the conference was
going to be in California so we de-
cided we ought to be able to show
‘em how to do it,” said Prochal. “But
it was the participation of all the
clubs that made it happen.”

Friday merning proceedings fea-
tured Ron Downing on step infusion
mashing; George Fix discussing sim-
plified quality control and Byren
Burch on carbonating your hrew.
Afternoon sessions began with Insti-
tute for Brewing Studies Assistant
Director Jeff Mendel speaking on
the microbrewery and brewpub phe-

of Kalamazoo Brewing Co., who
talked about his advancement from
homebrewing to microbrewing. The
final session was a lecture-demon-
stration on home laboratory cultur-
ing by Teri Fahrendorf, head brewer
at Berkeley’s Triple Rock brewpub.
With her informative and well-
planned presentation, she was like a
Julia Childs of brewing.

After the lectures, each of the
conference attendees was given a
bottle of the special conference beer,
Epicenter Imperial Stout, brewed by
Byron Burch and Nancy Vineyard.
The beer is a rich, full-flavored stout
brewed with five types of malt, five
varieties of hops and Champagne
yeast.

Friday evening’s awards ban-

nomenon; publican
Judy Ashworth, who
discussed blending
beers; and Larry Bell

quet was highlighted by National
Homebrew Competition Diractor
Dave Welker's presentation of the
awards to contest winners. Sandy

yne. Green way’s fnfusron

pany is in the process of de-
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Monbiat of the Real Beer Portfolio
represented Young’s of London and
Aass of Norway and awarded the
brewery trip prizes. Clay Biberdorf
of Portland, Ore,, won the barley
wine category and an all-expenses-
paid trip to Young’s Brewery of Lon-
don to participate in brewing a batch
of Young's Old Nick Barley Wine.
Biberdorf won the barley wine cat-
egory last year with the same heer,
Darryl Richman of Northdale,
Calif., won the Bock category and a
trip to Aass Brewery of Norway to
help out in the brewing of a batch of
Aass Bock. The American Home-
brewers Association is working to
get brewery sponsors for all 23 cat-
egories of the National Competition.
AHA President Charlie Papazian,
known for his extravagant entrances
at the awards banquet every year,
made the scene as a rap singer, com-
plete with skateboard, sunglasses,

Epicenter Imperial Stout, brewed
by Byron Burch and NMancy
Vineyard, his wife. Byron and
Nancy persevered through
numerous challenges stemming
from the size of the batch, Their
friends from the Beerocrats
homebrewing club came over and
helped out with bottling, and the
bottles {22 cases worth) were
donated by Anchor Brewery. In
retrospect, Byron said that, “In
spite of everything, being asked to
brew this beer for the first-ever
national conference on the West
Coast is a great honor, and we
were delighted.” The recipe for
Epicenter Imperial Stout appears
in Beer and Brewing, Vol 10,

and neon-bright shirt and shorts.
Four other staffers followed him into
the banquet hall, similarly clad and
with the turkey mascot in tow,
where as “CP and the Dudes” they
performed the “Homebrew Rap,”

4 Hameb.'e wed n}-

ﬁmperlal Stout

% Gyron Burch gnd’ % -
“Nancy Vineyard,
Samta Rosa, Califomia
Bottied: Aprl, 1950 p
0.6.: 1110, FE.1 1040 ) -~

A rich, full-flavored
stout, homebrewed
especially for the American \_
Homebrewers Association’s
1990 Nationai Conference,
June 13 te 16, in Cakland,
California,

‘F,ﬂ .
__DID THE FARTH MOVE
FOR YOou TO0?

team-written by former AHA Vice-
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Marketing Director Daniel Bradford
and zymurgy Editor Laura
Allbritten especially for the confer-
ence. They got the audience of brew-

 mention those” impr omptu:
" crab boils and Chﬂl cookoffs.

' brew’ product deveicpment

" tion on'an old theme. Dou
o Ar kelE_ wor ked for _th_l ee yeal:
- todevelop his .Z. Cap Bottle

B heavier: gauge wire ‘clamp.:

; employs the handlcapped f01 G
. assembly and packaging.

v ltems, accoldmg to Great .- communit

Fel mentatlons of Mm in

o -_have a Ge1 man. lage coul
te1 part available so0 .
: Great I Ter mentatlons of
_ Mann al_so has the: “Caju
' Cooke1,” a popular item for:
_ those: who- like to boil’ then"
" wortoutofthe kltchen ot to

One ofthe newest home-

to hit'the shelves is a varia-

Distributors new product, a-
© “Grolsch-type" 16-ounce fli
" top; bmwn-giass bottle Th
o 'major difference is the cap

. per; ' whichi is- poiypmpylene'

o 1nstead of porcelam
' : The polyplopylene will :
"~ not chlp, and the bottle has a

" Arkells’ company excluswely'

. Commercial by ewers"-
- and educators alike are ea-”
- ger fo help the homebrewing .

Brew Cﬁ to develop hisinne:
: vat_lve mvel ted fermente.tlon

and a thn dr ackmg to bottle
: 5'-The Unwersﬁy of Cah—

-___two extensmn progx ams. ex-
_{:Iuswely for: homeb1ewe1
‘Dr. Michael Lewis and oth:
-'._;-.-315 offer complehenswe
G studles of br ewing'sciénces.
Mary Mirandd: demo
-_jstlated how brewers can

: -“bracke’c” a system to chscov

_'zlme review of Sierra Neévada
Pale? Aie Ancho_l L_lbe_z ty Ale

. the rlght softwal e 1t costs no_' :
morethanacoupleofheersto .o L T

wmhoutR Bruce Prochal and.
Maureen Nye of the Maltose.
Faicons Homeb1ewmg Soci--
ety on hand to exchange club"'

GREGG*ORG!O
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After experiencing unprec-
edented growth in 1989, the 1990
National Homebrew and Mead
Competition saw 1,541 beers com-
peting for top honorsin 23 categories,
more than 50 percent over '89. It
proved to be quite a logistical chal-
lenge for Competition Director David
Welker,

“I think all the growth isfantas-
tic, and a credit to the competition
and its judges,” Welker said. In
addition, he noted an increasing so-
phistication of the level of judging.

“The quality and the tone of the
judging was the best and most ser i-
ous I have ever seen.” .

of the 190 judges who pa1t1c:1-
patedinparingdownthe 1,541 beers,
first to 300, then to 23 and finally to
one, there were two National Mas-
ter Judges, 7 National Judges, 13

Judges.

judging over a three-week period in

May 4 and 5. Judges from around
the world came to Boulder for a total
of four judging sessions, two on Fri-

coincidentally was National Home-

AHA éi‘immﬁ Competition
Grows More Than 50 Percent

Cer tlfiedJudges and 47 Recognized * .

Sixty-seven Judges from’ Colo--
rado participated in first- 10und_- .
e w1ll appear in:the same issue.
April and May, aided by the 10people: ..
who came to Boulder for the first
annual Beds for Brewers weekend,

.'Tlophy once again went to the

day and two on Saturday, which

brew Day, A party for all the judges
wasgiven Saturday night at the home
of Competition Dnectm David
Welker.

App1 oximately 300 homebrews
were sent on: to the second-round
Judg'ing June'13'in Oakland, where
they were assessed in one szttmg by
122judges. -

“The quality of entmes this year
was superb,” said Welker. “The best
of them rival the best available com-
mercial beers, easily.”

Best of Show and Homebrewer
of the Year honors went to Richard
Schmit of Arlington Heights, 111, for
his cream ale, Arlington Ale No. 33.
Thisyear’s Special Issue of zymurgy
will feature Schmit’s recipe for the
heer and the story behmd the mak
ing of it. L

. Meadmakeér of theYeal fm 1990
is John McKew of Davis, Calif,, whose
Raspbel ry Mead: was selected as the
best among the 77 entries in the two
mead categmles His story and recipe

'The Homebrew Club High Point

Senoma Beerocrats of Santa Rosa,
Calif. This is the fifth year in a row
the Beerocrats have garnered top
club honors. For abreakdown of the
top nine clubs, see Club News on,
page 55. 1

ers tapping their feet and singing
along to the chorus of “home-brew,
HOME-BBRRREWWWW." The rea-
son for this display of homebrew
tomfoolery was to set the stage for
the presentation of the best of show
award, which went to Richard
Schmit of Arlington Heights, I11., for
his cream ale.

Afterwards about 20 homebrew-
ers ventured on a brewpub bus tour,
with help from Freewheelin’ Tours,
to Marin Brewing Co. in Larkspur,
Emery Pub Brewery and Restaurant
in Emeryville, and Devil Mountain
Brewing Co.’s pub in Walnut Creek,
Others ventured on their own to
breweries such as Triple Rock in
Berkeley and Gordon Biersch in Palo
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Alto, or beer bars such as San
Francisco’s Toronado.

More than 300 conference goers
gathered at the Anchor Brewing Co.
Saturday at 7:30 a.m. for a brew-in
and brunch. They witnessed the
mashing and sparging of a batch of
Anchor Porter, and, to their delight,
had the opportunity to taste the run-
nings from the sparge. They were
treated to a terrific brunch accompa-
nied by as much Anchor Steam, Por-
ter, Liberty Ale, Wheat Beer and Old
Foghorn barley wine as people could
handle that early in the day. The
Anchor staff was on hand to answer
all the questions homehrewers had
about brewing the Anchor line.
Many people cited this event as the

best of the entire conference,

Following at noon was the
Michael Jackson Quintessential
Beer Luncheon, a four-course gour-
met meal designed hy Daniel
Bradford of the AHA. Each course
was prepared with a special beer
and accompanied by a different spe-
cial beer, with commentary on each
of the beers by author Jackson.

The beer and brewing exposition
Saturday afternoon featured an ar-
ray of different presentations related
to the world of homebrewing.
Among the items and services on
display were malts and malt ex-
tracts, assorted homebrewing equip-
ment, an automatic microprocessor-
equipped mashing machine and a
two-barrel homebrewing system.

In addition, two computer ter-
minals connected to the Beer Forum
on the CompuServe computer net-
work were displayed at the expo for
an on-line beer tasting with home-
brewers around the country who
couldn’t come to the conference.
Michael Jackson tasted the beers
and typed his comments about them
on the computer. From another ter-
minal Beer Forum Assistant System
Operator and AHA staffer Dan Fink
monitored remarks on the same
beers coming from individuals
around the nation.

Saturday night the conference
finished with the California Brew-
masters’ Tasting, featuring beers
from 17 different California brew-
pubs and microbreweries, with each
brewery represented by the man or
woman who actually made the beer.
This was quite a taste treat and edu-
cational opportunity. Among the
more unusual beers were a barley
wine-style wheat beer from the Ru-
bicon Brewing Co. and a basil-honey
ale from the Bison Brewing Co.
Considering that many of these pro-
fegsional small-scale brewers started
out as homebrewers (and some still
brew at home), it was an appropriate
event to wrap up the 12th Annual
Conference on Quality Beer and
Brewing.

Readers who were not able to
travel to Qakland will be able to ob-
tain transeripts of the proceedings
when Beer and Brewing, Vol. 10 is
published by Brewers Publications
this fail, [




1990 AHA National Homebrew Competition Winners

BEST OF SHOW

Homebrewer of the Year
Award spensored by Munton&Fison, Stowmarket,
England
Richard Schmit, Arlington Heights, Illincis
Arlington Ale No. 33

Meadmakers of the Year
Award spensored by Heme Wine and Beer Trade
Association,
John McKew and Graca Vicente, Davis,
Califernia
Raspberry; Blueberry; Orange Blossem Honey

Club High Point Award
House Beer Measure of Excellence, sponsored by
House Beer, Dallas, Texas.

Sonoma Beerocrats, Santa Rosa, Califernia

1. Alt (53 entries)
Award Sponsored by Great Fermentations of Santa
Rosa, California.
1st: Norman Dickerson, Santa Rosa, California
Kolsch
2nd: Steven Daniel, League City, Texas
Hat Trick Alt {or League City Alt Part 1I1)
3rd: Phil Rahn, $t. Peters, Missourd
The Good Stuff

2. Barley Wine (74 entries)
Award Sponsored by Edme, Ltd., Mistley,
Manningtree, England.
Brewery Trip prize to Young & Co. Brewery, Lendon,
sponsared by Young & Co.
1st: Clay Biberdorf, Portland, Oregon
Tsampa
2nd: Norman Dickerson, Santa Roza, California
Bip Bam Hot Damn
3rd: Richard Rinehart, Carrboro, North Carolina
F.UB.

3. Belgium-Style Specialty Beer
(50 entries)
Award sponsored by Manneken-Brussel Emports,
Austin, Texus.
1st: Terzy OQlesen, St. Charles, Missouri
Untitied
2nd: Robert Burko, Milwaukee, Wisconsin
Cream City Abbey Ale
3rd: Chris Studnch, Eugene, Oregon
Untitled

4. Brown Ales (111 entries)
Award sponsored by Premier Malt Products, Grosse
Pointe, Michigan.
1st: Phil Rahn, St Peters, Missouri
T-Brown
2nd: Charles Lawhon, Holly Springs, North
Carolina
Dottie's Brown Ale
3rd: Michael Oliver and Bilt Winchell, Lake
Oswego, Oregon
M & B's Special Dark

5. Cream Ale (25 entries)
Award sponsored by Homebrewsery, Fontana,
California.
1st: Richord Schmit, Arlington Heights, Elinois
Arlington Ale No. 33
2nd: Murray Scott, Prince Geerge, British
Columbia, Canada
Ernie's Ale
3rd: Hubert Smith, Selma, Qregon
Precursor Brew “C”

6. Fruit Beer (51 entries)
Award sponsored by The Purple Fuot, Milwaukee,
Wisconsin,
1st: John Abbott, Chico, California
3.Dimensional Raspberry Ale
2nd: Jeff Andersen, Santa Rosa, California
Fletcher's Ale
8rd: Stephen Weiler, Niceville, Florida
Altar Boys Raspberry

7. Herb Beer {56 entries)
Award sponsored by Oregon Specialty Company,
Portland, Oregon.
1st: Matt Ennis, Cincinnati, Ohie
Ginger Honey Lager
2nd: Ray Spangier, Evianger, Kentucky
3 Wige Guys - One Grand Cru
3rd: Phillip Moeller, Fair Qzaks, California
Dunkin Ale Ala Bill Owen

8. BEST OF PALE ALE CLASS
Award sponsored by Wynkoop Brewery Co,, Denver,
Colorado,

Tam Cooper, Houston, Texos

Cascade Delight

8a. Old Pale Ale / Classic Pale Ale
(71 entries)
1st: Tom Cooper, Houston, Texas
Cascade Delight
2nd: Norman Hardy, Seattle, Washington
Cascade Pale Ale
3rd: Rebert Burko, Milwaukee, Wisconsin
Cream City Pale Ale

8b. Pale Ale [ India Pale Ale (57 entries)
1st: Harry Graham, San Jose, California
Crocky
2nd: Leon Boroditsky, Cakland, Califernia
Kwa Kintt
3rd: Kelly Robinson, Ceres, California
Indian Rhine

8c. Pale Ale [ British Bitter (96 entries)
1st: Ron Page, Middletown, Connecticut
Quick and Dirty
2nd: Kathy Pratt, Chico, California
Pratt's Ale
Srd: Ken Barry, Martinez, California
English Bitter

9. Porter { Porter (95 entries)
Award sponsored by The Cellar, Seattle, Washington.
1st: Padraic Giffen, Cotati, Cnlifornia
Entirely Yours
2nd: Cory Bailey, Sandy, Utah
TG Porter
3rd: Don Moere, Edmonton, Albertn, Canada
Ye Old Porter

10. Scotch Ale (45 entries)
Award sponsored by Wine & Hop Shop, Denver,
Colorado,
1st: Jerry Bockmore, Dayton, Oregon
Scotch Ale
2nd: Kelly Robinson, Ceres, California
Fifty Six Pound Ale
3rd: Charles & Helen Murphy, Sacramento,
California
Untitled

11. Specialty Beer (41 entries)
Award sponsored by Beer and Wine Hohby, Woburn,
Massachusetts.
1st: Philip W. Fleming, Brocmfield, Colorado
Annd's Choice Christmas Ale
2nd: Phillip Moeller, Fair Oaks, Californin
Extra Stout Chocolate Porter
3rd: Sal Pennacchio, Staten Island, New York
Pumkin Ale No. 3188 - Hold the Cool Whip

12. Stout (131 entries)
Award spensered by Great Fermentations of Marin,
California.
1st: Byron Burch, Santa Rosa, California
Brenkfast of Champions Imperinl Stout
Frambeise
2nd: David Hammaker, Rearing Spring,
Pennsylvania
Imperial Stout
3rd: Wayne Greenway, Oakland, Celifornin
Stout

13. Wheat Beer German Style (88 entries)
Award Sponsored by National Association of Wheat
Growers, Washington.
tst: Michael Croddy, Colorads Springs, Colorndo
Colorado Weizen
2nd: Ruoy Ballestero, Sacramento, California
West Coast Wheat
3rd: Art Priabe, Albuquerque, New Mexico
ElBock

14. Bock (103 entries)
Award sponsored by Yakima Valley Hop Growers,
Yakima, Washington,
Brewery Trip Prize to Aass Brewery, Drammen,
Norway, sponscred by Anss Brewery.
1st: Darryl Richman, Northridge, California
Bock Ansswards
2nd: Phil Rahn, St. Peters, Missouri
Basicly Bock
3rd: Jeff Thomford and Wili Botens, Berkley,
Michigan
Light Heavyweight

15, Continental Dark (12 entries)
Award sponsored by Crosby & Baker, Westport,
Massachusetts.
1st: Ray Daniels, Chicago, Illinois
Diveraey Lager
2nd: N. Pablo Tognetti, 5¢t. Charles, Missouri
St. Louis Dark
3ed: I[rvin E. Byers, Chicage, Illinols
Continental Dark

16. Export (33 entries)
Award sponsored by DeFaleo's Wine and House
Beer, Dallas, Texas.
1st: Quentin Smith, Hohnert Park, California
Expert Export
2nd: Donald Weaver, New Freedom, Pennsylvania
Orwig Export
3rd: Eric McClary, Carson City, Nevada
Neue Rothenburg

17, Munich (32 entries)
Avrard sponscred by Wines, Inc., Akron, Chio.
1st: Byron Bureh, Santa Rosa, California
Eandbashet Helles
2nd: Larry Polacek, Solon, Ohio
Solon Dark
3rd: Rod Romanak, Kailua-Kona, Hawaii
Big Island Lager

18. Pilsener (105 entries)
Award sponsored by Celifornie Concentrates,
Acampo, California.
ist: Sal Pennacchio, Staten Island, New York
BME Piisener
2nd: Quentin Smith, Rohnert Park, California
Pilsener Urpweil
ard: Gerald Stoker, Los Alamitos, California
American Beauty

19. Rauch (16 entries)
Award sponsored by Jim's Hombrew Supply,
Spokane, Washington,
1st: Ron Butt, Aurgra, Colorado
Across Quiney Smoke
2nd: Ralph Buccn, Huntingtown, Maryland
Barbque Ranch
3rd: Andy Runnoe, Monterey, California
Rauch! Rauch!

20. Steam (45 entries)
Award sponsored by Anchor Brewing Ce., San
Francisco, Celifornia.
1st: David Sherfey, La Crescenta, California
No, 26 Steam
2nd: Ralph C. Housley, Sacramento, Californis
Sacramento Steam Beer
3rd: Kelly Dunham, Pacifica, California
Steam Cheat

21. Vienna (42 entries)
Award sponsored by F.H. Steinbart, Portland,
QOregon,
1st: Ron Page, Middletown, Connecticut
Les Dames De Paris
2nd: Gary Morris, Burbank, California
Deo-Dew
3rd: Kenneth Waugh, Silver Spring, Maryland
Vienna Lager

22. Traditional Mead {22 entries)
Award sponsored by Havill's Mazer Mead, Rangiora,
New Zealand.
1st: Gordon Olson, Los Alamos, New Mexico
Sack Mead
2nd: Walter W. Dudley, Golden, Colorado
New Moon Mead
3rd: Woodie Beardsley, Salt Lake City, Utah
Qle No. 2

23. Melomel, Pyment, Cyser, Flavored
Mead (55 entries) ’
Award sponscred by Friends of Mead, Boulder,
Colerado.
1st: John McKew, Davis, California
Raspberry, Blueberry, Orange Blossom
Honey
2nd: Buck Wyckefl Jr,, Houston, Texas
Prick Pearly’s Cactus Mead
3rd: Mike Sternick, Denver, Colorado
Filimore UPS Cactus Mead
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Student Injured by
Exploding Keg

Have you switched from bottles
to kegs for your homebrew to avoid
the risk of exploding bottles? It might
not be such a good idea. According to
an Associated Press story, a Univer-
sity of Colorado freshman wasinjured
recently when a keg of beer exploded
at a fraternity party. He has filed suit
against Stroly Brewing, the local beer
distributor, the keg manufacturer
and the maker of the CO, regulator.
The keg did not come with instrue-
tions for tapping and lacked a safety
release valve, the suit claims. The
student suffered permanent nerve
and hone damage as a result of the
accident.

Three Arrested, Truck
Seized for Hauling Too
Much Beer

Three would-be partiers were
arrested in New Jersey while prepar-
ing for a Memorial Day celebration,
said an article in the Newark Star-
Ledger. The unsuspecting hosts were
carrying four half-barrel kegs in the
back of their pickup. A little-known
state law prohibits people from trans-
porting more than one half-barrel keg
of beer, five gallons of wine or 12
quarts of hard liquor within the state
during one 24-hour period. The law
was enacted in 1937 to prevent people
from taking advantage of lower prices
across state lines,

The trio’s truck was seized along
with the beer, and they were forced to
pay over $2,000 in fines to get it back,
In addition, the liquor store that sold
them the beer was charged with
aiding and abetting the illegal trans-
portation of alcoholic beverages,
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DAN FINK

police said. According to the New
Jersey Division of Alcoholic Beverage
Control, permits are available for $5
that allow you to carry more than the
limit of alcohol, but only five such
permits were issued last year. A state
spokesman said this showed that
“most people are not aware of the
law.”

Skunky Beer
Tastes Better?

Anheuser-Busch has announced
a new product—Busch Cold Filtered
Draft beer. It will be sold in longneck
clear bottles similar to those used for
Miller Genuine Draft, a recent Asso-
ciated Press story reported. However,
while Miller isomerizes it’s hop ex-
tracts to prevent the beer from gain-
ing a skunky, light-struck character,
the new Busch product will continue
to use only untreated, whole hop
cones, a company spokesman said.

The beer will be sold in light-
proof cardboard cartons and test
marketed only in restaurants and
bars, but will still be susceptible to
off-flavors when removed from the
carton. Brewmaster Klaus Zastrow
said that some people may actually
enjoy the lightstruck taste. “The ex-
posure tolight will enhance the hoppy
flavor and the beer will taste more
European,” he said.

CFJ-90 Gets a Name

The new CFJ-90 hop, a high-
alpha acid, high-aroma variation of
the Cascade hop, has been dubbed
“Centennial” by the Irrigated Agricul-
ture Research and Extension Center,
abranch of Washington State Univer-
sity. The hop, which has become
popular recently with microbrewers
and homebrewers alike, was named

in honor of Washington's centennial
in 1989 and the university’s centen-
nial in 1990, said Stephen Kenny,
assistant agronomist at WSU,

Bud Hits the Road

The drink of choice for most lit-
terbugs in the Dayton, Ohio, area is
Bud, according to the DRAFT club
newsletter. The Dayton chapter of
MENBA (the high-IQ society) discov-
ered that interesting fact during a
highway clean-up project. MENSA
also found that Bud was the beer
most often thrown away before being
opened.

Reunification Could Hurt
East German Brewers

German economic reunification
could wipe out almost ali of East
Germany’s 108 breweries, said Paul
Greineder, chairman of Léwenbriu,
Munich, in CAMRA’s What’s Brew-
ing. West German brewers are
quickly starting to musele in on the
many new markets opening in the
East, and East German brewers are
in no shape to compete with aggres-
sive takeovers and joint ventures
from the West, Greineder said, In

+ addition, much East German beer is

not up to western quality standards
and does not conform to the Rein-
heitsgebot purity standard.

Misleading Statistics

According to a 1987 study pub-
lished by the AAA Foundation for
Traffic Safety, “Between the ages of 2
and 18, American children see some-
thing like 100,000 television commer-
cials for beer.” However, a rebuttal
by Anheuser-Busch says that figure,
which has been widely publicized in




1990

Sept. 15

Sept. 22

Sept. 22

Sept. 26

Sept. 29

Qct. 8

Oct, 19-20

Oct. 27

Nov. 2.3

Nov. 7

Third Annual L.A. County Fair Home Brewing
Competition, Pomona, Calif. AHA Sanctioned
Competition. Entry deadline is Aug. 17. Call
Dennis H. Barthel at (818) 988-2600 or (818) 884-
8330.

Scottish & Newcastle’s Renaissance Pleasure
Faire Home Brewers Competition, Novato, Calif.
AHA Sanctioned Competition. Entry deadline
is Sept. 17. Contact Wells Twombly II at (415)
892-0837 or (7T07) 769-0343.

Common Ground Fair Homebrew Competition,
Common Ground Country Fair, Windsor Fair
Ground, Windser, Maine. HWBTA Sanctioned
Competition. Entry Deadline is Sept. 19, Contact
Michael LaCharite at (207) 729-0225.

First in a three-session Beer Evaluation Course.
Subsequent sessions will be Qct. 3 and Oct. 10 in
Boulder, Colo. All sessions will start at 7 p.m.
Contact Dave Welker at (303) 442-5748 or Jim
Homer at (303) 538-2422.

National Beer Judge Certification Exam at Mid-
South Malts, 2537 Broad Ave., Memphis, TN
38112 at 830 a.m. Contact Chuck Skypeck at
(901) 327-7181, (901) 685-2293 or (901) 324-2738.

Farmer Fair Beer Tasting and Competition, River-
side, Calif. AHA Sanctioned Competition.
Entry deadline is Oct. 3. Contact John S. Thomas
at (714) 676-0538 or {714) 676-4668,

The Dixie Cup, Houston, Texas. AHA and
HWBTA Sanctioned Competition. Contact
Scott Birdwell at (713) 523-8154.

All About Ales, mail-in competition. AHA Sanc-
tioned Competition. Entries due October 27.
Send entries to Paul Dickey, 19 Cheshire Drive,
Islington, Ontario M98 2N7 CANADA.

Great American Beer Festival, Denver, Colo. Con-
tact Daniel Bradford at (303) 447-0816.

National Beer Judge Certification Exam at the
AHA offices, 736 Pearl St., Boulder, CO 80302 at 7
p.m. Contact the AHA at {303) 447-08186.

CALENDAR OF EVENTS

Nov. 10

Nov. 10

Nov. 17

December
TBA

Dec. 8

Best of the Fest. AHA Sanctioned Club-Only
Competition. Entry deadline is Nov. 2. Contact
Anne Blake at the AHA, (303) 447-0816.

1990 Midwest Regional Taste of the Great Lakes,
Frankenmuth, Mich. AHA Sanctioned Compe-
tition. Entry deadline is Oct. 1. Contact Jeff
Hervert at (517) 652-6553.

Reggale and Dredhop, Boulder, Colo. AHA Sane-
tioned Competition. Entry deadline is Nov. 8.
Contact Philip Fleming at (303} 469-9847 or 447-
2301,

The New England Fall Regional, Deerfield, Mass.
HWBTA Sanctioned Competition, Contact Char-
lie Olchowski at (413) 773-5920.

St. Louis Brews Christmas Competition, St. Louis,
Mo. AHA Sanctioned Competition. Eniry
deadline is Nov. 24. Contact Jerry S. Dahl at (314)
822-80389.

1991

January
TBA
Feb. 8

Feb, 23-24

April 27

June 11-15

Sept. 4-7

Boston Brew Off, W. Roxbury, Mass. HWBTA
Sanctioned Competition. Contact Dave Ruggiero
at (617) 327-0089,

Hail to Ale, India Pale Ale. AHA Sanctioned,
Club-Only Competition, Entry deadline is Feh.
5. Contact the AHA at (303) 447-0816.

The New Engiand Regional Homebrew Competi-
tion, Westport, Mass. HWBTA Sanctioned Compe-
tition, Contact Leslie Reilly at (508) 636-5154.

Great Canadian Homebrew Competition, Toronto,
Ontaric. AHA Sanctioned Competition. En-
tries due April 20. Contact Paul Dickey at (4186)
239-1851 or 965-5401.

AHA 13th Annual National Homebrewers Confer-
ence, Boston, Mass, Contact the AHA at (303) 447-
0818.

National Microbrewers Conference, Buffalo, N.Y.
Contact the Institute for Brewing Studies, Box
287, Boulder, Colo. 80306-0287.

People wishing to list events should send the information to zymurgy Calendar of Events, PO Box 287, Boulder, CO 80306-0827.

Notes to competition organizers: The AHA must receive written confirmation that a competition has been sanctioned by the
HWBTA from Pat Baker, Sanctioned Competition Program codirector, before announcing the event in zymurgy, Competition

the national media, is completely
false.

“It's a finger-in-the-breeze
guesstimate, a pseudoscientific hy-
pothesis that any fifth-grader with a
pocket calculator can rip to intellec-
tual shreds in a few moments,” writes
Stephen Burrows, vice president of
consumer awareness and education
for Anheuser-Busch. To see that
many beer commercials, a child
would need to watch television 14
hours a day for 16 years, Burrows

organizers wishing to apply for AHA sanctioning must now do so at least two months before the event

notes, The average number of hours
2- to 17-year-olds watch TV daily is
3.5, according to the A.C. Neilson Co.
Burrows councluded that “In
short, the ‘100,000 beer commercials’
charge is not just wrong; it's absurd
and shoddy. It is, you'll excuse the
expression, false advertising.”

Will the Real Bud
Please Stand Up?

Anheuser-Busch, the maker of
Budweiser, is negotiating with

Budejovicky Budvar, the Czechoslo-
vakian brewer of Budvar beer, for the
right to sell American Budweiser in
Europe, the New York Times said.
Beer with the Budweiser name was
first brewed in Budweis, Czechoslo-
vakia in 1795, while American
Budweiser is a relative newcomer,
first appearing in 1876. A 1939
agreement prohibits Anheuser-Busch
from selling Budweiser in most of
continental Europe while also
barring Budvar from the United
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States. Budvar conforms to the Rein-
heitsgebot purity standard, while
Budweiser does not.

German executives are claiming
that Anheuser-Busch has offered $25

million to Budejovicky Budvar for the
right to distribute in Europe, but the
Czech brewery denies the claim.
However, an analyst for Paine-
Webber in the US said that “Anhe-
user-Busch has been brewing beer for
100 years, and they will be 100 years
from now. Sooner or later, they'll find
some agreement with the Czechs on
the trademark.”

Ginseng Beer

Ginseng beer from China has
recently been introduced to the Brit-
ish market, reporis CAMRA’s What's
Brewing. The beer is brewed in the
province of Guangdong and contains
an extract of the ginseng root, re-
puted to have magical and medicinal
properties documented back 50,000
years. Ginseng beer is already well
established in markets in Japan, Sin-
gapore, Australia, New Zealand,
West Germany and the USA.

Smoke and Ale

Beer judges in the United States
have long frowned upon smoking
while trying to taste a beer. Most
competitions prohibit smoking any-
where near the judging area so the
judges can smell and taste the full
impact of the beers. According to
What’s Brewing, many British drink-

Listen to the Bees

Mead, the beverage of Kings and
Queens, can now be

b

See order form between pages 24 and 25.

yours. Take a cue
from the bees
and create your
own nectar.

5 1/2 x 8 1/2, softcover, illus.., #418.
Members $9.95, Nonmembers $11.95.
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ers have the same problem down at
the local. A recent survey stated that
a “smoky atmosphere” was a primary
reason many people did not visit
pubs. Many British towns are start-
ing to enact anti-smoking ordinances,
and licensing committees are starting
to recommend powerful air cleaners
for pubs that do allow smoking.

Mew Producis from
Munton & Fison

Munton & Fison has intreduced
two new malt extracts for homebrew-
ers. Their wheat malt extract con-
tains 45 percent barley malt and 55
percent wheat malt, making it ideal
for brewing wheat beers without
mashing. The extract is unhopped.
The other new product is an extra
light extract made from 100 percent
barley malt with no additives. The
extra light color is produced by taking
extra care with process temperatures
to minimize caramelization, the com-
pany says.

An ldea Whose Time Has
Come, Again

A Canadian company in Calgary,
Alberta, is applying old technology to
create a new, entirely North Ameri-
can product with special appeal for
the homebrewer. The E.Z, Cap bottle
has a sealer jar-type cap comprised of
a wire closure, impervious plastic cap
and washer. E.Z. Cap claims a far
more effective and positive seal com-
pared with reusable ceramic caps.
The amber 16-0z. E.Z. Cap bottle is
embossed with a hops and barley
design.

The Beer Hunter, with
Michael Jackson

World-famous beer critic Michael
Jackson will star in a six-part televi-
sion series on the Discovery Channel
called “The Beer Hunter.” The series
was filmed in the United States,
Canada, Great Britain, Belgium,
Germany and the Netherlands. The
show features beers ranging from
Abbey brews in Belglum to Bamberg’s
Rauchbiers, and makes a stop in
Hopland, Calif. It premieres on
Thursday, Aug. 23, 10:30 p.m. to
11 p.m. EDT, and a new episode airs




each of the following five Thursdays.
The shows are repeated on Saturdays
at 2:30 a.m. EDT.

AHA Sanctioned
Competitions

Maltose Falcons
Competition

The 1990 Mayfaire Home Brew
Competition on April 28, run by the
Maltose Falcons, drew 148 entries.
Eniries to the Woodland Hills, Calif,,
contest arrived from as far away as
Ohio and Pennsylvania. Best of show
was taken by David Sherfey of La
Crescenta, Calif., with a steam beer.

Oregon State Fair

The Oregon State Fair homebrew
competition on May 19 was a success,
bringing in 95 entries. Best of show
was won by Mark Oliver and Biil
Winchell with a brown ale.

Scotch Ale Competition

The First Annual Scotch Ale
Competition, run by the Stanislaus
Hoppy Cappers in Ceres, Calif, drew
11 entries this year. Kelly Robinson’s
wee heavy and Micah Millspaw’s ex-
port tied for Best of Show.

Midtown Competition

The Midtown in May Bar-B-Que,
Tofu and Homebrew Judging on May
12, run by Chuck Skypeck of the Mid-
Town Malts in Memphis, Tenn., wasa
success. Though the Bar-B-Qued tofu
Contest was rained out, the beer judg-
ing went on! The competition had 58
entries. Bill Hibhing took Best of
Show with a Porter.

Capital District

The Capital District local home-
brew competition (northeastern Wyo-
ming regional) drew 54 entries this
vear. Mike Merrill won best of show
with a porter,

Gem State
The Gem State Regional home-

brew competition in Boise, Idaho, in
April had 87 entries. Ed Matjeka took

Discover the Complete Story
on the Legendary Ale

Satisfy your curiosity and
become a pale ale expert

Study the commercial examples.
Exarnine all of the ingredients.
Follow its grand history.

Try out the recipes.

' Enjoy the legendary ale
with this definitive book.

51/2x81/2 fillus, 140 pp.,
softcover, index, #431

Members $9.95, Nonmembers $11.935.
See order form berween pages 24 and 25.

THE FIRST ANNUAL MOLE HAVEN
BREWERY LIMITED EDITION POSTER

ORDER FROM: Don Rash, 59 E, 8th St., Wyomng, PA 18644, 1-717-683-6150
t

Andrew Boorde's 1542
quote on beer purity, pro-
duced in a limited edition of
1000 signed and numbered
prints. The posters are
17 1/2” by 22 1/2” and are
printed in red and black
with hand tooled gold
decoration. This first in a
projected yearly series of
zymurgetic broadsides is
priced at $20.00 plus $3.00
postage and handling.

best of show with a strong beer.

Crescent City

The Crescent City Homebrewers
Spring 1990 Competition had an
added bonus this ysar. Thanks to
Rush Cumming and Jim Patton of the
Abita Brewing, the best of show beer,
a helles doppelbock by Andy Thomas
(and an anonymous partner), will be
brewed with Abita's 30-barrel system

and marketed in the New Orleans
area. The competition drew 84
entries.

Amateur Winemakers of
Ontario

The Amateur Winemakers of
Ontarie 1990 Annual competition
drew 77 entries in May. Terry Rayner
took best of show with a North
American light.
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Great Canadian

The Great Canadian Homebrew
Competition was a huge success this
year, bringing in 140 entries. Craig
Nichols won best of show with an ex-
tra strength brew, Stephen Cope won
best novice, and TRASH (Toronte Re-
gional Area Specialty Homebrewers)
won best club. Martin Sewell won the

look-alike category this year. The
beer to match was Toby, and the
award was sponsored by Molson.

Humber Vailey

There were 21 entries in the
Humber Valley Cilub Competition
this year in Ontario. Paul Dickey won
best of show based on total points.

STOUTS, ALES, LAGERS, PORTERS,BITTERS, PILSNERS, OR MEADS
MAKE THE KIND OF BEER YOU LIKE

THE COMPLETE JOY OF HOME BREWING

From America’s leading authority on
home brewing, Charlie Papazian, comes
this definitive, easy-to-follow guide to
brewing everything from the lightest
lager to the darkest stout.

THE COMPLETE JOY OF HOME
BREWING includes a complete home
brewer’s glossary, a fascinating history
of beer, over 50 fantastic recipes—from
Cherry Fever Stout to Monkey's Paw
Brown Ale, and much, much more!

THE COMPLETE JOY OF HOME
BREWING e Charlie Papazian
88369-4 o $8.95 e 352 Pages
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Pubbreweries

Openings
United States
CALIFORNIA; Belmont Brewing
Co.—Long Beach, Calif. » Boulder
Creek Brewing Co.—Boulder
Creek, Calif. + Brewhouse Grill/
State St. Brewing Co.—Santa Bar-
bara, Calif, - Callahan’s Pub and
Brewery—>San Diego, Calif. + Etna
Brewing Co.—Etna, Calif. + Hut-
tenhain’s Benicia Brewing Co.—
Benicia, Calif. + Lost Coast Brew-
ing Co.—Eureka, Calif. + Mad
River Brewing Co.—Blue Lake,
Calif. »+ Papa Joe's Brown Street
Brewery—Napa, Calif..
COLORADO: Durango Brewing
Co.—Durange, Colo.
GEORGIA: Friends Brewing Co./
Helenboch Brewery—Helen, Ga.

JLLINOIS: Chief’s Brewing Co.—
Champaign, I11.

OREGON: McMenamin’s—Beaver-
ton, Ore. * Oak Hills Brewpub—
Beaverton, Ore. « Pizza Deli and
Brewery—Cave Junction, Ore.

PENNSYLVANIA: Happy Valley
Brewery—State College, Penn.

WASHINGTON: Maritime Pacific
Brewing Co.—Seattle, Wash, -
Roslyn Brewing Co.—Roslyn,
Wash. + Seattle Brewing Co./
Duwamps Cafe—Seattle, Wash.

Canada
Bixel Brewing Co.—Brantford,
Ontario
Closings
United States

CALIFOENIA: Seacliff Cafe/Vest
Pocket Brewery—San Francisce,
Calif. « Saxton Brewery—Chico,
Calif.

FLORIDA: J.V.s Cafe and Brew-
ery—Palm Beach Gardens, Fla

TEXAS: Reinheitsgebot Brewing
Co.~—Plano, Texas

WASHINGTON: Noggins Brook-
lyn Square Brewpub—Seattle,
Wash.




JACKSON ON BEER

MICHAEL JACKSON

Younger, Milder Image
for the Workers of Beer

become excited when I
find a beer with a
distinctive and intense
taste. That is the trouble
with me, according to my

friends in the brewing business. I

am always enthusing over beers so

malty (or hoppy, or acidic, or
alcoholic) that they can be appreci-
ated by only a handful of connois-
seurs (“fanatics” is another word
that sometimes occurs).

When it comes to producing beer
in reasonable quantities—enough to
keep a business going—a brewer has
to make something for the popular
taste, or so they tell me. Apparently
the mass market is for a lighter-
tasting product ... something milder.

Funny, that, isn’t it? Something
milder....

On the foundation of such
wisdom, one might imagine every
brewery in the land to treasure its
mild, every marketing man to be
pushing the product as a wonder
beer.

“The trouble is the name, Mr.
Jackson. Mild is associated with old
men in flat caps. We want to reach
the young—tomorrow’s customers.”

It is not altogether true that
mild has a flat-cap image. In many
parts of Great Britain, including the
populous and prosperous Southeast,
most young drinkers have never
heard of mild. They are familiar
only with the terms bitter and lager.

Mild would be a completely new
term to them if they were presented
with it. They would regard it as a
new product, potentially more
exciting than even Malibu.

“That sounds all very fine, but

even pale milds are relatively dark.
Young people are not buying dark
drinks these days. Also, they don't
like ale; they only drink lager.”

Funny, I could have sworn I
saw an “18 to 25” drinking a
Newcastle Brown Ale in a cocktail
bar in London the other day.

“Come on, Mr. Jackson, how
often do you drink in cocktail bars?”

Well, only occasionally, I must
admit. Usually when I have been
taken there by a marketing man.

I don’t know how much of a grip
the marketing men have on
MecMullen’s, but I certainly wish
their Original AK were more widely
available. It is exactly the type of
beer I would like to see as a guest
brew in my post-Monopolies and
Mergers Commission London local.
As you may recall, it is some years
since my local brewer, Young's,
made a mild, and even longer since
they produced one of any great
interest.

McMullen’s Original AK is a
delightful session beer: restful,
sociable, appetizing, drinkable. Is it
a pale mild or a low-gravity bitter?
To my palate, it is clearly a mild,
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Join the
National
Homebrew
Conference.

The AHA s
looking for a
handful of
brewers 1o
present af
the
National
Homebrew
Conference
in New
England,
June 12th-
15th, 1991,

If you have
an idea for @
presentation,
talk, exhibit,
whatever,
write it down
or give us d
call, We'll
need to hear
from you by
November,
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with its gentle hopping. For a
change now and then, it would make
a perfect foil to Young’s far drier
bitter.

Everyone who drinks in a
MecMullen’s pub seems to be familiar
with AX, and a remarkable number
evince a soft spot for it. I do not
know how consciously this has been
achieved by McMullen’s, but they
appear to have created something of
a specialty with it.

Wolverhampton and Dudley
Breweries might argue that their
milds prosper simply because the
style is still favored in the West
Midlands. Even against that
background, the company does very
well indeed with its milds. There,
the style is the bedrock of a success-
ful and admired business that is
coveted by others.

All the pressures of national
media and marketing conspire
against regional tastes in our little
island. They have done so for yvears,
and they have never been greater.
Perhaps not Britain, but certainly
England is among the most central-
ized of European nations. Yet mild
still holds out in the West Midlands
and, to some extent, in the North-
west. [ have never quite fathomed
this regionality, and still find it
fascinating.

Ales of low gravity and mild
taste originally were brewed to slake
the thirsts of farm hands at harvest
time and later of industrial workers.
Why have they survived in the West
Midlands but faded in heavier
industrial areas like South York-
shire, for example?

While we mourn their lack of
availability in some parts of the
country, we should be gratified by
their resilience elsewhere. Nor, for
all of my mockery, have the market-
ing men done such a bad job in the
West Midlands., Both Bass and
Allied do have interesting milds in
their ranges in these regions. If
they can do it there, they could try
again elsewhere. Mild was too
easily abandoned in many other
parts of the country.

I would like to see mild pro-
duced to a bolder profile, and I
suspect | am not alone in that. [
would define & mild as an English
ale of a notably lightly hopped style.

There is nothing that says it has to
be especially low in gravity or self-
effacing in palate. Although it is not
marketed as such, I would regard
Martson's Merrie Monk (at 1.043) as
a mild.

That splendidly revived
brewpub, The Beacon, at Sedgley
near Dudley, has no hesitation in
identifying its Sarah Hughes Ruby
(1.058) as a mild.

Much as I instinctively hesitate
about rules and regulations in such
matters, I sometimes wonder
whether our variety of beer styles
might not be better understood,
respected and appreciated if we
operated on the German system,
where there are agreed gravity
bands for different types of brew.
These bands need not be narrow.

One of the finest examples of an
English bitter I have ever tasted is
Fuller's Chiswick, at 1.035. Another
great favorite of mine is ESE, at
1.0585. Why shouldn’t a similar
range of gravities be accepted among
milds? There could be room for both
low and high gravities: McMullen's
AX at 1.033 and Sarah Hughes at
1.058. On that basis, the likes of
Young's Winter Warmer and
Theakston’s Old Peculier would have
to notch up a few points to clear a
1.060 barrier for a separate category
of winter beers and old ales.

Low-gravity milds are the
perfect brew for the moment when a
drinker wants little alcohol and not
too many calories, and that potential
could be better exploited. On the
other hand, there are times when a
low gravity might limit appeal. A
high-gravity mild could offer a tasty
beer for spring or autumn, like the
German Dark Export, if not the

Maytime Bock.

When I first began to visit
Bavaria, wheat beer was thought of
as a brew for old ladies, even old
gentlemen, and yokels (sound
familiar?}. In recent years, it has
been discovered by a whole new
generation of drinkers for whom it
has no such connotations.

Perhaps some of those market-
ing men should pop out of the
cocktail bar for a day or two, sample
a Sarah Hughes, then skip over to
Munich for a wheat beer.

They could be onto something.@




hilip Davia is my kind of
guy. In his “I'm a Bitter
Man,” zymurgy, Winter
1989 (Vol, 12, No. 5), he
reflects on the meaning
of life and the importance of real ale.
I'd like to extend his thesis and throw
in a few cautions for the newcomer.

I lived in London in the '50s.
Actually, we lived in Hendon, north-
west London. My parish church was
noted for several things, but the one
that concerns us is that the parish
was landlord of a pub. Landlord in
the real estate sense, not the publican
sense. Years ago a triangular strip
was detached from the churchyard
and “The Greyhound” built. The
name comes from being at the top of
Greyhound Hill. Or is it the reverse?

In those days there was no “real
ale movement.” It was real ale. It
came from pulls, or taps, back of the
bar, usually about four in number.
One was the “mild” that Mr. Davia
discusses (known as beer, or “pig's
gar”), another would be “ordinary”
bitter, and a third “best” bitter. I
think keg stout and porter had gone
by that time. There might be another
tap or two with another ordinary
bitter.

Old-timers used to ask for tradi-
tional mixtures of which you may

HOWARD BROWNE

-© 6 0

have heard: “half-and-half” was §
half mild and half bitter, and a i} ,
“mother in law” was stout and bit- N’ &
ter. In the summer the men of the §F"=i4] s
parish co-opted me, the token Yo~jy~F

the churchyard. Nettles encum-
bered the place, and it was hot, 0§
thirsty work, One of the men said
after the first session, “You'll want [

shandy.” “What'’s that?” I said.
“There’s ginger beer shandy and lem-
onade shandy, you'll probably
like the ginger beer one 1
better.”

I held my opinion to 4/5% ;i
myself as I watched the s i
barman draw a half-pint 5[‘1{’“
of mild and fill it up with \ 4 "A
ginger beer from a 43
bottle. I was delighted 2!
with the taste; it <&
wasn't nauseating at %}.@'—' §
all. You can't make a 0-1_'?"“}.
decent shandy in this #jﬁ'
country unless you %
can get ginger beer. -.-‘51{
Even so, it’s not the =}
same without old- “~ |
fashioned mild.

'R

Another concoc- é ; ¢
tion prescribed for 3:.‘ 4/,&/ o
meonce when Lhad a ‘v‘,‘” Ltz
cold and was feeling \ .,'tlfg;:,i’{’ 7
seedy was Guinness e =S
and port—the less said =

ahout that the better.

Iustration by John Marln
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The Beer Connoisseur's
Newsletter

We are looking for the perfect
beer. Won't you join us?

And while we're looking we will
tell you about new brands, clas-
sic brands, bad brands, new mi-
crobreweries and pub brewer-
ies, other beer publications,
beer festivals and tastings, and
other newsworthy events.
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Clemson, SC 29633

$18.50 for annual subscription
6 issues a year

BE\(CHUS

7 ﬂ'j@fﬁf’f’ }%

BACCHUS & BARLEYCORN, LTD.
everything for the amateur
brewmaster and enclogist;
largest variety of beer and
winemaking ingredients and
supplies in the Midwest, a service
oriented  establishment, free
consultive services, competitive
prices, free catalogue.
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I learned that Britain's reputa-
tion for serving “warm beer,” so wide-
spread by Americans who served in
the UK during World War I[, was un-
deserved. I needn’t explain to this
audience, but I learned that British
ales and beers taste best at “cellar”
temperature—about 50 degrees F (10
degrees C). The slurs were perhaps
somewhat justified in that during the
war publicans couldn’t get skilled
help who knew the proper keeping
techniques of the cellar.

I learned the basic anatomy of a
pub. The “public bar” was large and
occupied one part of the bar, Initbeer
was mayhe a penny a pint cheaper
{(when a pint of best bitter was ten-
pence, ordinary ninepence, and mild
eightpence, or eightpence ha’penny).
The “private bar” was smaller and up-
scale. Sometimes there was a “lounge
bar,” or “snug,” which was much
smaller and more intimate. These
divisions seem to have gone with the
times. You paid on delivery and
didn’t leave your change lying
about—it was considered ostentati-
ous. The publican’s word was law, his
clock was five minutes fast and when
he said, “last orders please,” and
“time, gentlemen, please” you obeyed.
I noted with interest that you hardly
ever saw anyone drunk in the streets,
very few fat people, and no young men
with beer bellies. But then they
walked or rode bigycles everywhere.

Over the intervening years when
I made trips back, the individuality
and quality of the beer began to de-
cline. The lads began drinking lager
out of a bottle. Before, thishadbeena
ladies’ drink, with lime added. The
trivmph of industry over artistry was
almost complete when the world’s
most suceessful consumer revolution,
the Campaign for Real Ale (CAMRA),
rescued traditional brews and brew-
ers from destruction. But don't get
cocky; real ale pubs seem to come and
go with great rapidity. But it is pos-
sible to get a good glass of beer. You
Jjust have to know the hallmarks of a
good pub, and spend a little time find-
ing one.

First, the industrial giants have
caught on. You see pubs with old
fashioned signboards advertising
“traditional ales.” Inside, they are
dishing up mass-produced fizzwater
from a pressurized faucet. Sodon’t be

misled. The key sign is “free house.”
However, this is not a guarantee, but
a sine qua non. It's what's inside the
free house that counts. The words
“real ale” with or without the CAMRA
logo are a pretty good guarantee. The
label will tell, so get to know names,
as Philip Davia suggests. Make sure
the beer gushes forth fromn real beer
engines or pulls, not fake pulls that
are cleverly attached to a pressurized
tap.

On my trip this year [ found a few
pubs new to me: the Yorkshire Grey,
Theobalks Road at Grey’s Inm Road
(Holborn) is a brewpub and worth
going out of your way for. The “...and
Firkins” can still be counted on and
the Pig and Parrot in the old Kew
Gardens railway station pleases me
with their brews. The Pig and Parrot
is not to be confused with the Hog in
the Pound just off Oxford Street and
next to the Bond Street tube station.
Once outside the latter I saw a large,
green tank truck draw up, disgorging
through hoses the contents of several
tanks bearing an industrial name.
This was not an oil delivery but beer.
Does anyone remember Think-a-
Drink Hoffman, an old vaudevillian
who could pour any requested drink
out of the same cocktail shaker?
There is still a real push by certain
American industrial beers to invade
the British market, or “try to teach
their grandmother how to suck eggs.”
You'd better believe that the CAMRA
people haven't lost the need for eter-
nal vigilance and public relations.

Now that the real ale movement
is a qualified success, [ wish someone
would start a real food movement.
One of the joys of pubs backalong was
pub food. A “ploughman’s lunch” of
crusty bread, cheddar off a wheel and

. a pickled onion, or cold pies of pork,

ham, chicken and veal, or sandwiches
and “pickle” (we'd call it relish) were
the staples. One or more of the above
with a pint was the best simple lunch
vou could buy. Now you have to look
long and hard, as the Brits want to
serve you kot lunches, kept for hours
under an infrared bulb. There's stuff
they call “lasagne” and, my God,
“chile.” You're lucky if they include a
decent traditional steak and kidney
pie. So unless youre very lucky or
look long and hard te find a pub with
both real ale and real food, you may




have to drink your pint without
lunch, unless you have cast-iron di-
gestion.

Speaking of lucky, in 1988 I was
touring the West Country and
stopped for the night in a bed and
breakfast in the village of Wyvelis-
combe, Somerset. The village had a
good country pub and I was standing
at the har talking to the locals about
my favorite subject. A man on a stool
next to me said, “You like beer, do
you? How'd you like to come round
tomorrow and visit my brewery?”
Does a dog have fleas? It turned out
he was & partner in the Golden Hill
Brewery, which does the work of 60
men with less than a dezen thanks to
modern technology. He gave me a
tour of the large traditional one-room
operation, where they brew Exmoor
Ale, Exmoor Dark and other special
brews. I see occasionally that one of
Golden Hill's brews has won some
prize or other, I {eel slightly proprie-
tary, and grateful that for once my big
mouth got me a rarve experience in-
stead of into trouble.

Here are the makings for your own
shandy, kindly provided by Russ
Schehrer of the Wynkoop Brewing
Co. in Denver, Colo.

Ingredients for 5 gallons of mild:
4 pounds light dry malt extract
1 ounce crystal malt
1/4 pound chocolate malt
1 ounce Cascade hops (boiling)
172 ounce Cascade hops (finish-
ing)
ale yeast (Muntona is sug-
gested)}

Brewer's Specifics

Crush specialty malts, put in cold
water, bring just to a boil, strain out
husks,

Ingredients for 5 gallons of
ginger beer:
3 pounds light dry malt extract
3 pounds amber dry malt
extract
3 ounces freshly grated ginger
rool
1 ounce Northern Brewer hops
{boiling)
1/2 ounce Willamette hops
(finishing)
ale yeast (Muntona is sug-
gested)

Brewer’s Specifics:

Add half the grated ginger at the
one-half hour boiling point. Add the
remainder as a finishing spice.
Strain it out.

Howard Browne, M.D., has
been brewing for about two
yvears. He credits Charlie
Papazian’s book The Complete
Joy of Home Brewing (and others)
and the education he receives

from zymurgy., Says Howard,
“Years ago I tried making wine. I
found that the best wine I could
make was worse than the worst
wine I could buy. However, the
worst beer I can brew is better
than the best (standard American
industrial) beer I can buy. So,
keep it up, and count me as a
Ioyal colleague. Finally, relax,
yes, but be aggressive in spread-
ing the faith.”

produces Beer Filters for homebrewers,
pilot breweries, microbreweries, and pub breweries, etc.

Al models can use pads or reusable membranes
D.E. plates available

Regulator

For Draft Beer we have the economical "Carosello Pressurized System”
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40 Beverly Hills Drive, Downsview, Ontario, Canada M31 1A1, Phone {416) 248-8484
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t started
enough. We had been
brewing together for
about two years, and one
day noticed an ad in our
local newspaper. The ad was for the

innocently

1

Duluth, Minn., Public School
System’s Community Education Pro-
gram listing the classes being offered
that particular quarter of the school
year. Among the foreign language
and fly-tying classes was a listing for
a three-week class on home wine and
beer making.

We put in a call to the instructor
for more information, and discovered
that out of the three weeks, he de-
voted about one hour to home-
brewing. Sensing that we wouldn’t
learn a great deal about homebrewing
in one hour that we hadn’t already
discovered in two years of practice, we
shifted our focus. Perhaps the in-
structor would be interested in hav-
ing some guest lecturers cover home-
brewing in more detail. Our offer was
declined.
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Somewhat indignantly, we dis-
cussed our rejection and decided that
homebrewing was certainly a worthy
hobby, and folks interested in learn-
ing about it deserved more than a
quick one-hour introduction. The
obvious course was to contact the
school and offer to teach a “complete”
course ourselves. The community
education coordinator at the school
happily accepted our offer, and the
course that isnow known as “Brewing
and Appreciating Fine Beers and
Ales” was born.

Our next task was to put together
a course outline. We decided to take a
broad approach to the subject, and
identified three main content areas:
how commercial beer is brewed; how
beer may be brewed at home; and an
introduction to the classic beer styles
of the world. The original class was
held over five evening sessions of two
hours each, and a mashing demon-
stration was held on a weekend as the
final class. Since the start, we've
been holding the evening sessions in

Teaching a
Homebrew
' Course

the cooking classroom of a junior high
school. The course was, and is, adver-
tised by the school system in the local
newspaper.

After teaching the class once, we
concluded that the five evening ses-
sions could be condensed to four, and
modified the course to its current
length. Let’s take a look at each ses-
sion.

Week One

Students are introduced to the
overall brewing process, including
malting and mashing. Commercial
and homebrewing techniques are
compared and contrasted in a simple
format. Our discussion of the chemis-
try and biology at work in brewing is
rudimentary—hey, we're not scien-
tists! After this introduction, we

DON HOAG
and JOHN JUDD




provide several samples of homebrew
for the students to taste. Interest-
ingly, although we teach the classina
public school and can brew, ferment
and bottle at the school, we are re-
quired to leave the premises and ad-
journ to John’s home for the tasting.
Fortunately, he lives only five min-
utes away.

Week Two

This class begins 30 minutes ear-
lier than the others in order to pro-
vide sufficient time to actually brew
an extract beer in class {see recipe).
‘We begin with the sanitization proc-
ess, and demonstrate our techniques
and favorite cleaning agents—chlo-
rine and trisodium phosphate. Dur-
ing the boil, we fill time by answering
questions and showing a videotape of
the brewing practices of an English
brewpub. We stop the tape {re-
quently, to reinforce the similarities
and differences between the tape and
homebrewing.

Week Three

Many former students have told
us that this is the highlight of the
course. After taking a hydrometer
reading on the fermenting beer and
discussing several handouts that
cover recipe formulation and sources
of homebrew supplies, we again ad-
journ to John's house for a tasting of
several commercial beers (hence the
“appreciation” part of the course
title). The commercial tasting began
as a means for us to discuss major
world beer styles and how the ingre-
dients and brewing techniques influ-
ence the flavor of each beer. Because
of our format {one import and one

domestic beer in each style), we
quickly discovered that the tasting
gave us the perfect excuse to get up
on the soapbox and plug some of our
regional breweries and their world-
class products. We go to great pains
to get the freshest available beers for
tasting. A typical line-up for the
commercial tasting is:

Pale lagers: Pilsner Urquell,
August Schell Pilsner.

Dark lagers: Kropf German
Dark, Ulmer Braun (Schell),

Pale ales: Bass, Summit Extra
Pale Ale.

Dark ales: Guinness Stout,
Summit Great Northern Porter.

Wheat beers: Paulaner Hefe-
weizen, August Schell Weizen.

Guest beers: Have included
Chimay Red, Boundary Waters
{made with Minnesota wild rice} and
Leinenkugel Bock.

We are careful to limit the
amount of each beer served, but even
so this usually turnsinto an extended
class session.

Week Four

By this week, the extract heer is
ready to bottle. Students are taught
about various priming methods and
get a chance to try their hands at
filling and capping bottles. We use
several different bottles, including
long-necks, 24-ounce brown and
Champagne bottles and Grolsch ball
tops. Each student is given a 24-
ounce bottle to take home. After bot-
tling, we give a brief deseription of the
all-grain mashing process and dem-
onstrate the equipment used,

Week Five

This is an optional Saturday

session for those interested in seeing
a full mash session. We also brew an-
other extract beer as a review. Dur-
ing the course of the day, we usually
quaff the extract brew produced ear-
lier. We mash late in the morning,
and wind up by mid-afternoon,

Having completed this grueling
“final exam,” we turn the hrewers
loose. Interestingly, by this time
many students are reporting to us
their experiences with their first ex-
tract brews.

Sound like a lot of work? It is. So
what’s in it for us? Well, were not
getting rich. Thereis a $20 course fee,
paid to the school, of which we receive
a portion (we've been known to work
for less than $2 per hour on the
course). A $5 “lab fee” is paid directly
to the instructors to cover the cost of
“consumable lab supplies.”

There are other significant re-
wards. Primary among these is that
the course serves to increase the visi-
bility of the hobby. Some students tell
us they hadn’t considered brewing
until they saw the course ad. Gradu-
ates of the course add to the small but
growing number of homebrewers and
help spread the word. Even if stu-
dents don’t go on to actually brew, we
hope we've increased their knowledge
of beer in general, and have helped
them to discover and demand quality
beer!

Cur local club, the Northern Ale
Stars Homebrewers Guild, also bene-
fits from the class. Many students
become members, and they form a
“pool” to help replace members who
have dropped out. This new blood is
important to keep the club “fresh.”
New members bring new ideas and
experiences to the group. Several
graduates have gone on to become
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accomplished brewers, winning com-
petition ribbons at the regional and
national levels. Both the current and
former “Club Brewmasters” took the
course,

We receive lots of feedback di-
rectly from students during and after
the course (this is the truth—one en-
thusiastic student actually stated,
“Best thing I ever did. Changed my
life!”}. Since the course is offered
through the community education
program, students also have the
opportunity to complete formal
course and instructor evaluations.

Among the benefits listed by students
are:

“The course serves as an eco-
nomical introduction to the hobhy.”

“Students are able to avoid trial
and error brewing, and begin produc-
ing excellent beer immediately.”

“A lot of information is imparted
in a short time, and students gain
confidence in their brewing skills.”

“Through the club contacts, stu-
dents gain access to a local brewing
information network.”

A continuous theme throughout
the course is the emphasis on beer as

EASIER-CHEAPER |

ETTE

We're Alternative Beverage. For nearly
two decades we've been supplying home beer
and wine makers with the best in equipment and
supplies, friendly service, and the lowest prices

in the industry.

If you're not already buying from us, we'd
like to tempt you with the following specials:

62 Gallon Glass Carboy $9.95
5 Ib Bag Dry Malt $12.50
5 Gallon used Stainless Steel Keg $19.95

if specials like these don't get you, our new
catalog will. Our new 32-page catalog and brew-
ers guide is free for the asking. It’s full of helpful
information and super prices on the products
you want, Call toll-free 1-800-365-BREW.

alternative
DEVERACE
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a beverage of quality. Among the
reasons to homehrew that we discuss
in the introduction to the courseis the
fact that homebrewing gives the con-
sumer control over the product. We
describe brewing as a eraft or an art
with a long and noteworthy tradition.
On the first night of class we read the
following quote, which is also re-
printed on the graduation “diplomas”
received by each student. The quote
is from a speech given at the opening
of the Starkbeer season in Munich, as
printed in the October 1986 issue of
All About Beer.

“Beer satisfies...needsin anideal
manner, because beer has many
faces. It is the purest and most
hygienic of all beverages on the mar-
ket. It has fewer calories than cola,
orange juice or milk., It is rich in
vitamins and minerals needed by our
body, and therefore beer is a drink
which round-a-bout causes a feeling
of comfort. It is a traditional drink
and a piece of first class culture. It
constructs bridges between the differ-
ent social levels, because beer is the
liquid glue.

“People who are moderate beer
drinkers live longer than total ab-
stainers or excessive drinkers. Beer,
Ladies and Gentlemen, keeps you in
shape, creates an alert mind, and lets
you get old.”

Recipes

During the course, we brew at
least one extract and one grain beer.
The extract beer is always an ale that
will ferment quickly and can be
sampled before the end of the course.
A typical extract recipe starts with a
can of Geordie's extract, as we have
found the quality of the extract and

_ the yeast to be dependable. We also

steep various grain malts as the
water rises to a boil, to illustrate how
additional color and flavor may be
obtained. Dry extract and different
forms and varieties of hops also are
used. Here is the brown/mild ale
brewed in our most recent course:

3.8 pounds of Geordie Bitter
(includes veast)
2 pounds dark dry extract
1/2 pound light dry extract
112 pound caramel (crystal} malt
112 pound chocolate malt
2 ounces blach malt




1/2 ounce Northern Brewer leaf
hops (60 minutes)

1/2 ounce Fuggles pellet hops (10
minites)

1/2 ounce Fuggles pellet hops
(end of boil)

The Original Gravity is usually
in the vicinity of 1.04%7, and the Final
Gravity is about 1.015. The beer is
fermented in a locked janitor's closet
at about 65 degrees F. Fermentation
is always complete in two weeks,
which allows for bottling in class.

The mashed grain beer varies,
depending on the brewing season and
our particular needs at the time. Our
most recent effort was a barley wine,
which is fermenting at the time of this
writing. It features a full mash with
the addition of extracts in the beil to
boost the malt content,

11 pounds pele 2-row malt
1/2 pound caramel (crystal) malt
1/2 pound Munich malt
51/2 pounds amber dry extract

1 pound dark brown sugar

2 ounces CFJ hops, o new high-
alpha variety (leaf — A A. =
12 percent (60 minutes)

2 ounces Galena hops (leaf) (40
minutes}

1 ounce Hallertau hops (leaf) (5
miniutes)

1 ounce Tettnang hops (leaf)
{“hop back” — put them in a
colander and pour the hot
wort through after the boil).

1/2 ounce Tettnang pellet hops
(dry hop)

1/2 ounce East Kent pellet hops
{(dry hop)
Liguid ale yeast culture
(primary fermentation)
Wine yeast (secondary
fermentation)

Mash all grain malts at 156 de-
grees to 158 degrees F until con-
verted. Sparge and add extract and
brown sugar. Hop as indicated.
Original Gravity: 1,113, Final Grav-
ity: we'll let you know! g

Don Hoag, of Saginaw, Minn,,
and John Judd, of Duluth, Minn.,
have taught homebrewing
classes since 1984. They are both
members of the Northern Ale
Stars, a club they helped found.
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Beer ad Rocks

ext to a geologist’s heart is his stomach and
this more often than not is partially, or even
completely, filled with that most familiar of
brown liquids, beer. Indeed, the potent combina-
tion of geologists and alcoholic beverages has long been
recognized as producing that superior intellect capable of inter-
preting the most complex phenomena that nature can produce.

In a particular brew the brewer is
seeking a combination of five charac-
teristics: flavor (both taste and
aroma), alcoholic content, color, head
retention and clarity. The chemical
nature of the waters used in the brew-
ing process exerts a strong control
over all of these. Without looking at
the brewing process in detail, a brief
introduction is necessary.

The first stage of the process is
malting: the conversion of barley
grains into fermentable malt. The
grains are steeped in water and
spread out to germinate and a series
of enzyme processes is initiated.
These processes are arrested by
kilning (heating to 212 degrees F or
100 degrees C).

The resulting malt is milled to
form grist and then mixed in the
mashing tun with hot brewing water,
or liquor, as it is known. Here the
processes started during malting

This article originally appeared in
the London Mining Journal, Dec.
15, 1989, as “Natural Resources—
Seasonal Cheer.” Reprinted here
with their kind permission.

STEPHEN CRIBB, Ph. D,
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continue. The liquor and malt com-
bined, called the wort, are boiled in
the presence of hops, from which bit-
ter acids are extracted and converted
to resins. The wort is then cooled (by
water-powered coolers) before yeast
is added and fermentation takes
place.

It should be clear from the de-
scription above that great volumes of
water are involved in all stages of the
brewing process and that is probably
why so many breweries are situated
near major rivers, though it will be a
great relief to many to know that,
despite suggestions to the contrary,
river water was not used for the beer
itself.

Readers will be aware of the four

major divisions of beer type: bitters,

milds, stouts and lagers. Each one of
these requires different water types
for optimum production, and it is here
that geological influence exerts a
powerful control. Regional differ-
ences in brews are the direct result of
the chemistry of the naturally occur-
ring ground waters. Even nowadays,
when much brewing water comes di-
rectly from the mains and the neces-
sary natural chemistries have to be
artificially reconstructed, the tradi-
tional tastes and expectations to be

satisfied are still as relevant as when
all water came from local wells.

The presence of calcium is vital
in all brewing waters because of the
biochemical effects it has upon en-
zyme reactions, the control of wort
acidity and yeast development during
fermentation. However, it is the
varying proportions of sulfate, chlo-
ride and carbonate that account for
the different types of brew.

Brewing was establishing in
Burton-on-Trent in the sixth century
by the monks who sensibly drank
beer rather than river water. Even
with the development of pale ale in
the 1750s, there was no appreciation
of the chemical reasons for the suc-
cess of the brew. Consequently, in a
phase of “can’t beat ’em, join ’em,”
many breweries from London and
elsewhere set up breweries in Burton
or shipped water by rail to their own
breweries. Burton water is derived
from the Permo-Triassic strata to the
immediate west of the town. The
sandstone succession is characterized
by the presence of the evaporites gyp-
sum and anhydrite. Consequently,
the waters have very high calcium
and, more particularly, sulfate con-
tents. The presence of sulfate encour-
ages the extraction of bitter resins
from the hops and results in a beer
that is dry and bitter—the classic
style of bitter.

Moving westward within the
Permo-Triassic succession, the char-
acteristic evaporitic horizons change
to halite and the typical ground wa-
ters of the “wich” towns (Droitwich,
Bloxwich, Nantwich, etc.) have

==y



higher sodium and chloride and lower
calcium and sulfate. Sodium pro-
duces a salty or sour taste which, with
chloride in low concentrations, gives
what is termed “palate fullness” or a
particular type of bitter-sweetness.
These slightly sweeter, less-hopped
beers are, of course, the milds so char-
acteristic of the west Midlands and
Manchester areas.

If you were unlucky enough to
live in southeast England 250 years
ago, the chances of obtaining a decent
pint were fairly slim and indeed some
may feel that is still the case today.
The reason should by now be obvious;
the waters were derived mainly from
deep boreholes into the Chalk or
Lower Greensand formations, giving
rise to analyses dominated by calcium
and carbonate, with little or no chlo-
ride or sulfate.

Problems arose during malting,
during fermentation and with the
extraction of the hop oils, resulting in
a pale, insipid brew. However, a beer
was developed in the 18th century
that was suitable to these waters.
This sweet, dark liquid became
known in London as porter because of
its popularity with the market por-
ters of Billingsgate and Covent Gar-
den. This drink was exporied in large
quantities to Dublin, where we now
sidestep.

An Irish Diversion

In the 1750s beer was virtually
unknown in Ireland, the main bever-
ages being whiskey, gin, poteen and,
of course, the imported porter from

London. The ale produced in
Dublin was just as poor as that
in London until one brewer, §
Arthur Guinness, found that the
waters were suitable for producing a
home-grown version of the London
import. This he termed Arthur
Guinness’s Extra Stoui Porter, the
“extra stout” meaning “extra thick.”
This has over the years developed
into the classic stout.

Arthur Guinness, like his con-
temporaries, had no idea why the wa-
ter was only suitable for stouts. Ini-
tially it was drawn from springs
within the brewery but now up to two
million gallons per day are extractéd
from the eighth lock of the Grand Ca-
nal. The water in the canal is derived
from a peat bog overlying carbonifer-
ous limestone on Polardstown Fen
some 80 km west of Dublin. Both
London and Dublin are clearly users
of high-carbonate waters, though the
well-known differences hetween Irish
and English stout should now be obvi-
ous: Dublin Guinness is Carbonifer-
ous while Park Royal Guinness is
Crefaceous! The major elements are
the same, the trace elements differ.

ustration by John Marin

We now come to la-
ger, the fourth category

# - advertisements is not a

traditional beer in the United King-

dom. Not only is the brewing process
markedly different, utilizing a hot-
tom-fermenting rather than a top-fer-
menting yeast and a period of chilled
storage or lagering, but the character-
isties of the brewing waters are to-
tally different from anything so far
encountered. The waters used in the
classic lager area of Plzest, Czechoslo-
vakia, contain virtually no trace ele-
ments, having a total dissolved solids
content of around 10 paris per mil-
lion-~almost distilled water! With
this lack of important radicals one
would expect brews to be aleoholically
strong but very lightly hopped and
texturally thin.

Roundheads in Wirexham

Natural waters of this type in
Britain are characteristic of the sur-
face runoff from the Millstone Grit,
for instance, or waters derived from
the Lower Paleozoic or Precambrian.
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Hennessy Homebrew Inc.
470 North Greenbush Road
Rensselaer, NY 12144

#% Full service

#% Fresh ingredients

% Check our weekly
specials
Phone or FAX

our toll-free line
1-800-HOBREWS

or write for free catalog

Our motto:
“The highest qualily at
the lowest price.”

Having said that lager is not a tradi-
tional British beer, there was until re-
cent years one natural-water lager
brewery in the United Kingdom; this
was the Wrexham Lager Beer Co.
Wrexham is often referred to as the
Burton-on-Trent of North Wales and
at one time had up to four breweries.
During the English Civil War, deser-
tions from the Roundhead Army in
Chester were blamed mainly upon
the desire to take the ales in
Wrexham.

Geologically, the main feature at
Wrexham is a large north-south fault,
the Gwenfro Fault, which traverses
the area. East of the fault, waters
similar to those found in Manchester
(i.e., suitable for milds and some bit-
ters) occur. It is in this area that all
but one of the breweries had their
water sources. However, in the 1880s
a borehole west of the fault produced
water with a similar analysis to that
at Plzefi and subsequently the lager
brewery was founded. The brewery
still exists, though regrettably natu-
ral lager is no longer produced.

The four main types of beer have
been described and related to the area
with which they are classically associ-

s

COMING SOON FROM THE AHA

\

THE RETAILER’S HANDBOOK

How to Succeed as a Homebrew Supplier
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ated. Itis in the nature of the subject
that broad generalizations have to be
made and other “traditional” areas
such as South Wales, Leeds-Tadcas-
ter, the Northeast and Nottingham-
Mansfield areas have been omitted.
There is, however, one other center
that must be mentioned specifically
because of the unique conditions that
characterize its brews: Edinburgh.

Edinburgh lies in the center of a
heavily faulted, generally north-dip-
ping pile of Lower Carboniferous and
Upper Old Red Sandstone strata.
The juxtaposition of different rock
types has meant that individual
breweries have always had access to
differing sources of water. Even bore-
holes in close proximity could produce
waters with vastly different analyses.
Thus the Edinburgh brewers have
always blended waters to produce
their characteristically wide range of
beers, from milds to bitters and
beyond.

Many breweries in the United
Kingdom now use water from mains
that is deionized and then reconsti-
tuted to a given analysis for a specific
brew. Of course, there are advan-
tages in using mains water, in par-
ticular for purity and the continuity of
supply, though the disadvantage is
that with the water-grid system the
analysis of the water entering the
brewery can change very rapidly as a
source is changed, thereby completely
altering the nature of a brew in prog-
ress. Wells are still used by some
breweries, but the problems of micro-
biological pollution, increasing ni-
trate content and, near coasts, sea
water intrusion from overpumping,
are gradually reducing this number.

An interesting thought from one
brewer is that despite all that has
been said about water type, the loca-
tion of breweries may not have been
controlled as much by the analysis of
the water as by the presence of a
source of abundant water at a con-
stant temperature at a time before
thermometers were in common use.

So, as you raise your glass, what
we would ask you to do is to forget
where the content is going and ponder
a while upon whence it came—cheers!

Dr. Stephen Cribb is a geolo-
gist and independent consultant
based in the United Kingdom. [j])
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DAVID EDGAR

oly smokes, the seasons sure do change fast!
Summer’s gone, fall is here, and it's time to
start brewing for winter. Seven recipes are
included, representing three ale styles and
one lager (rauchbier). Each one garnered
either silver or bronze medals in the 1989 National Home-
brew Competition. Of the seven homebrewers represented
here, two have been hired as head brewers for commercial
brewing establishments since the 1983 National Competi-
tion. John Maier is brewing for the Oregon Brewing Co./
Bayfront Brewery and Publichouse in Newport, Ore., and
Phil Markowski is brewing for the New England Brewing
Co. in Norwalk, Conn,

Enough about them. Yow're at home and you know
that you can make the best beer in the world right in your
kitchen. In preparation for the onset of winter it might be
a good idea to try out a few of these great recipes so you
have some extra brew on hand for those days when the
weather’s too nasty to visit your local brewpub, or to go get
more brewing supplies.

Youwll be thanking yourself later for making the effort
now, especially on those days when the mercury forgets
which way is up or when the snow is piled so high you're
looking at the skylight as the only way out of the house.
That’s the time when you can curl up by the fireplace with
the one you love and a good bottle of your homebrewed
imperial stout and celebrate the positive aspects of staying
at home. If you're gonna “cocoon,” you might as well do it
right.

STOUT

Second Place

Tom Hauge
Sunnyvale,
California

“One Hop Beyond”
Imperial Stout

llustralions
by Martin Hess

Ingredients for 5 gallons
10 pounds British amber malt extract
1 pound black patent malt

4 ounces Eroica hops (60 minutes)

4 ounces Northern Brewer hops (30 minutes)
4 ounces Cascade hops (10 minutes)

1 packet Whitbread ale yeast

+ Qriginal specific gravity: 1.072

+ Terminal specific gravity: not given

+ Age when judged (since bottling): 3 1/2 months

+ Boiling time: 60 minutes

» Duration of fermentation: four days

+ Approximate temperature of fermentation: 70 degrees
F (21 degrees C}

» Secondary fermentation: four days

« Type of fermenter: glass

Brewer’s specifics

Boil black patent for 30 minutes. Add dry extract and
Ercica hops; boil 30 minutes. Add Northern Brewers and
boil 20 minutes. Add Cascades and boil 10 minutes. Cool
to 75 degrees F (24 degrees C) and pitch yeast. Transfer to
secondary after four days. Bottle after four more days.
Carbonate by kraeusening.

Judges’ comments

“Light arema. Good appearance. Perfect flavor. What
can I say—a perfect brew. Give me more.”

“Pleasant, full, complex barley aroma with some
strong diacetyl. Arich, malty, alcoholicstout with a grainy
astringency. Dryness puts it in dry stout class, extra
strength of alcohol just right.”

Third Place
Paddy Giffen
Cotati, California
“New Year’s Day”
Dry Stout

Ingredients for 5 gallons
5 pounds British pale malt
4 pounds Klages malt
11/2 pounds roasted barley
1 pound carapils malt
I pound Vienna malt
1/2 pound wheat malt
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1/2 pound crystal malt (90 Lovibond)
4 ounces chocolate malt
4 ounces black patent malt
1/4 ounece Chinook hop pellets (60 minutes)
1/4 ounce Northern Brewer hop pellets (60 minutes)
1 ounce Cascade hop pellets (30 minites)
1/4 ounce Chinook hop pellets (30 minutes)
1 ounce Cascade hop pellets (dry hop)
Brewer’s Choice Chico liguid ale yeast
2/8 eup corn sugar for priming

» Original specific gravity: 1.055

» Terminal specific gravity: 1.017

« Age when judged (since bottling): four months

» Boiling time: 60 minutes

+ Duration of fermentation: cne week

- Approximate temperature of fermentation: 60 degrees
T (15.5 degrees C)

+ Secondary fermentation: two weeks

+ Type of fermenter: glass

Brewer's specifics

“One-step infusion at 158 degrees F (70 degrees C).
Steep grains, rack in one gallon of water, Steep to beil and
sparge with one quart water at 170 degrees F (76.6 degrees
C)and add toboil. I added one cunce of Cascade hops to the
primary fermenter for aroma.”

Judges’ comments

“Malty aroma. Goed rocky head, drops fairly quickly.
Good roasted barley flavor; a little light in hop bitterness.
A good heer. Well done!”

“Aroma—hops; Cascade? Appearance—great stout
head. Flavor—great balance, but way too light. No defects.
Overall—needs more flavor; more roasted barley and more
kettle hops.”

RAUCHEBIER

Second Place

John Maier

Juneau, Alaska
“Smokehouse Lager”

Ingredients for 5 gallons
81/2 pounds Klages pale two-
row malt
1112 pounds Munich malt (10
degrees Lovibond)
smoked over alderwood
1112 pounds caramel malt (120 degrees Lovibond)
213 pound caramel malt (40 degrees Lovibond)
2/3 pound carapils malt
3/4 ounce Perle hop pellets (75 minutes)
3/4 ounce Perle hop pellets (60 minutes)
374 ounce U.S. Hallertauer Mittelfrueh hop pellets
(finish}
1/50 ounce gypsum per gallon of mash and sparge

1/16 teaspoon Yeastex yeast nutrient
5 ounces dextrose to prime

« Original specific gravity: 1.047

+ Terminal specific gravity: 1.014

+ Age when judged (since bottling): two months

+ Boiling time: 90 minutes

» Duration of fermentation: one and a half weeks

+ Approximate temperature of fermentation: 55 degrees
F (13 degrees C)

+ Secondary fermentation: five days

+ Type of fermenter: glass

Brewer's specifics

“Mash all grains at 120 degrees I (49 degrees C) for 30
minutes, apply heat and raise temperature to 130 degrees
F (54.4 degrees C). Infuse boiling water to raise tempera-
ture to 150 degrees F (65.5 degrees ). Hold for 30 minutes;
apply heat to raise temperature to 170 degrees I (76.6
degrees C). Transfer to lauter-tun, sparge with 170 degree
F (76.6 degrees C) water to collect 8 1/4 gallons of wort.”

Judges’ comments

“Great aroma; malt comes through, smoke is not over-
powering. Good color for category. Very clear; nice creamy
head. Slight astringency. Very drinkable; astringency
may be from overboiling of grains.”

“Good malt aroma; hop aroma is light. Very clear;
dark, nut-brown color. Slightly astringent. Has a strong
aftertaste that lingers. A good beer.”

“Aroma—smoke very slight. Appearance—wvery good.
Flavor—very nice. Overall—nice beer.”

Third Place

Ralph Bucea
Huntingtown, Maryland
“Smoky Mash”

Ingredients for 1 gallon
10 pounds pale malt
2/8 ounce Clusters hops (60 minutes)
1 1/4 tablespoon liquid smoke (boiled)
1 packet Edme ale yeast
1 ounce sugar to prime

+ Original specific gravity: 1.035

» Terminal specific gravity: 1.000

» Age when judged (since bottling): three months

+ Boiling time: 60 minutes

+ Duration of fermentation: three weeks

+ Approximate temperature of fermentation: 65 degrees
F (18.5 degrees C)

+ Secondary fermentation: two weeks

+ Type of fermenter: glass

Brewer’s specifics
“Draw one gallon from five-gallon mash. Mash one
hour at 155 degrees F, three gallons in mash, Three



Judges’ comments
“Aroma—somewhat light.

clean. Overall—good beer.”
“Aroma—smoke was weak. Appearance—nice and

clear; good carbonation. Flavor—aftertaste jumps out at
you. Overall—pretty good.”

SCOTCH ALE

Appearance—nice and

Second Place
Robert Burko
Milwaukee, Wisconsin
“Beam Me Up, Scotty”

Ingredients for 5 gallons
5 pounds Diamalt light malt
extract
5 pounds Dieamalt amber malt
extract
1 pound caramel malt
2 ounces chocolate malt
2 ounces Oregon Fuggles hop
pellets (60 minutes)
1/2 ounce Styrian Golding hop pellets (30 minutes)
1/4 ounce Willamette hops {10 minutes)
2 teaspoons gypsuin
1 tablespoon Irish moss
Wyeast Irish ale yeast
cup corn sugar to prime

3/4

» Original specific gravity: 1.070

* Terminal specific gravity: not given

+ Age when judged (since bottling): 4 1/2 months

+ Boiling time: 75 minutes

» Duration of fermentation: 1 1/2 weeks

+ Approximate temperature of fermentation: 68 degrees
F (20 degrees C)

» Secondary fermentation: none

+ Type of fermenter: glass

Brewer’s specifics

Add grains to 6 gallons cold water. Bring to boil and
remove grains just before boil. Add gypsum and malt
extracts; boil 15 minutes. Add Fuggles pellets. Thirty
minutes later add Styrian Golding pellets. After 15 min-
utes, add Irish moss. Five minutes later add Willamettes;
boil 10 minutes. Strain out hops. Force cool with wort
chiller. Add yeast starter. Single-stage ferment in glass
carboy with blowoff tube for 10 days at 68 degrees I (20
degrees ).

Judges’ comments

“Good malty aroma; good fruitiness for style. Abit too
dark, but clear. Good flavor; malty; very well balanced.
Very drinkable; very close to style.”

“Aroma—nice maltiness and fruitiness. Cleanly
brewed. Appearance—nice rocky head, good retention.
Flavor—nice initial sweetness; finish is a little on the
watery side, Overall—a nice beer; true to the style. Well
done.”
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“Complex malt, fruity esters in aroma with nice inter-
play of hops in good proportion for style. Good head
retention; a bit dark for category, Flavor well balanced, hut
could use a bit more malt identity; hops take over finish.
Overall, good effort with a complex nose and nicely condi-
tioned. Beefl up the malt character.”

BELGIAN

New Haven,
Connecticut
“Tt Is Walloon”
Saison

Ingredients for 4 gallons

7213 pounds English 2-row pale malt

3 1/3 pounds malted wheat
1/2 pound Munich malt

11/2 ounces Suaz hops (60 minutes)
3/4 ounce Cascade hops (60 minutes)
1/4 ounce Saaz hops (five minutes)
174 ounce Cascade haps (five minutes)
1/4 teaspoon acid blend

Wyeast No. 3056 wheat beer yeast

1/2 cup dried malt extract to prime

- Original specific gravity: 1.048

» Terminal specific gravity: 1.013

Age when judged (since bottling): three months
Boiling time: 60 minutes

» Duration of fermentation: two weeks

+ Approximate temperature of fermentation: 62 degrees
F (16.5 degrees C)

Secondary fermentation: two weeks

- Type of fermenter; glass

Brewer’s specifics

Step infusion mash. Protein rest at 123 degrees F
(50.5 degrees C) for 35 minutes. Rest at 144 degrees F (62
degrees C) for 20 minutes. Rest at 152 degrees F (66.5
degrees C) for 30 minutes. Heat to mash cut at 160 degrees
F (71 degrees C), then sparge with 4 gallons 172 degrees F
(77.8 degrees C) water.

Judges’ comments

“Aroma—very nice blend of malt-hops-sour. Appear-
ance—bright. Flavor—great! Nice balance, Overall—fine
effort. You did well.”

“Nice grainy aroma. Nice head; slight haze. Heavily

hopped—overpowers other flavors. Lacks the sourness of
the saison category. Very lingering hops flavor.”
“Smells like a good cream ale; nice hops; touch of DMS.
Very clean and creamy with outstanding malt-hops bal-
ance. Fresh, grainy aftertaste. Delicious, refreshing,
almost lagerlike ale. Fine job!”
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BARLEY WINE

Second Place

Norman Dickenson
Santa Rosa, California
“Old Fogfoot Hardy
Ale”

Ingredients for 5 gallons
11 pounds 2-row Klages
pale malt
5 pounds light dry malt
extract
2 pounds Munich malt
3 3/4 ounces chocolate malt
1 ounce Nugget hops (60 minutes)
374 ocunce Cluster haps (60 minutes}
1 ounce Nugget hops
1/2 Styrian Golding hops (35 minutes)
3/4 ounce Styrian Golding hops (20 minutes)
1/2 ounce Cascade hops
172 ounce Styrian Golding hops (10 minutes)
1/2 ounce Hallertauer hops (dry hop)
12 ounces dark molasses
1 packet Red Star Champagne yeast
1/2 cup corn sugar

* Original specific gravity: 1.093

* Terminal specific gravity: 1.034

+ Age when judged {since bottling); three 1/2 months

* Boiling time: 60 minutes

+ Duration of fermentation: three weeks

+ Approximate temperature of fermentation: 65 degrees
F (18.3 degrees C)

+ Secondary fermentation: two weeks

« Type of fermenter; glass

Judges’ comments

“Nice malty nose. Slightly winy, but apprepriate to
class, Slightly cloudy. Good color; little head. Very good
flavor. Nice halance between malt and hops. A little light
in body. Overall-—excellent.”

“Aroma--~molasses; not complex enough. Needs more
hop aroma. Appearance—cloudy, heavy, hazy. Flavor—
sweet initial taste, sulfury finish, very alcoholic. Overall—
good, drinkable, needs more hops and a cleaner
fermentation.”

“Aroma—very estery, aleoholic, malty, hops detectable
but not as obvious as malt; slightly grainy nose. Appear-
ance—hazy dark brown with a tinge of red; not much head
and could not pour oneup. Flavor—very sweet, full bodied,
licorice obvious. More malty than bitter; aleohol OK.
Overall-a good barley wine that needs more hops and less
licorice flavor., Hops bouquet and bitterness leaves a sweet
finish. Try a cooler fermentation temperature.”
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FOR THE BEGINNER

TRACY LOYSEN

(setting Specitic about Gravity

f you have read Winners
Circle in zymurgy, you
may have noticed that
every recipe reports the
beer’s original and termi-

1

nal specific gravity right under the

list of ingredients. Perhaps you've
caught the tail end of a discussion
between a couple of homebrewersat a
club meeting. “So what was your
starting gravity?” “Ten sixty.”
“Ahhh.” Meaningful looks are ex-
changed; there is a nodding of heads.

What does all this mean? What
is specific gravity and why do home-
brewers care about it? To ease any
developing anxieties, let me say at the
outset that you don’t need to under-
stand specifie gravity to make good
beer. But as with everything else,
knowledge will help you gain control
over your brewing process and help
you create exactly the kind of beer you
like with a minimum of second guess-
ing and uncertainty.

Specific gravity is one of several
measures of density, or the percent-
age of dissolved substances in water,
compared with water itself. Unfer-
mented wort, for example, is full of
dissolved sugars in the form of malt.
The greater the percentage of malt in
your wort, the higher your original
specific gravity will be.

As yeast ferments the sugarsinto
aleohol and carbon dioxide, the den-
sity decreases. Therefore, a beer with
arelatively high specific gravity after
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fermentation (terminal or final spe-
cific gravity) will have a relatively
high percentage of unfermented sug-
ars. This translates into a malty or
sweet beer.

By knowing how much the spe-
cific gravity decreases from the begin-
ning to the end of fermentation, you
can estimate alcohol content. The
greater the difference in gravities, the
more sugar has been converted to
alcohol and the higher your alcohol
percentage will be.

In addition, specific gravity pro-
vides another measure for compari-
son when you are trying to match a
beer style or a particular recipe. By
knowing the normal expected range
of gravities for the style, you also can
make an informed decision about
whether fermentation is complete
and you can safely bottle.

How to Use a Hydrometer

Now that you know why brewers
concern themselves with specific
gravity, the next question is, how it is
measured? The key to the process is
the hydrometer, a device that looks
like a thermometer but isn’t one. If
vou haven’t acquired a hydrometer
yet, look for one that has three scales:
Balling, specific gravity and potential
alcohol. Some have only one or two of
these scales. All you really need is
either the Balling or specific gravity
scale, but having all three reduces the

need for converting between them.
You'll also need a thermometer.

The specific gravity scaleis based
on the gravity of water being equal to
1.000. Sugar added to a liquid, or
anything else that makes it denser,
will inerease this number. Balling,
expressed as degrees Plato, is another
scale for measuring the density of
dissolved solids in water. It provides
a direct measure of the percent of
sugar in solution, so that 12 degrees
Plato equals a 12 percent sugar solu-
tion. Measurements on this scale are
directly convertible to specific gravity
(SG), according to the following for-
mula: degrees Plato times 4 equals
thelast two digits of the specific grav-
ity (e.g., 5 degrees Plato equal 1.020
SG). The Balling scale is used pri-
marily by commercial brewers, while
homebrewers more often use specific
gravity.

Take reading
from here.




The potential alecohol scale is
somewhat different from the other
two, and will be discussed later.

To use a hydrometer, placeitin a
cylinder full of the liquid you wish to
measure. The denser the liquid, the
higher the hydrometer will float.
Your hydrometer should come with a
case that can serve as this cylinder,
but if not, look for a container slightly
larger in diameter than the hydrome-
ter, big enough for it to float freely,
but small enough so you don't need a
lot of your precious wort to fill it up.

To take a measurement on any of
the three scales, read the number
that is at the lHquid level. Because
this liquid level, called the meniscus,
is curved upwards at the sides as a
result of surface tension, it is impor-
tant to take your reading at the bot-
tom of the meniscus (see ithustration).

It is important to know the tem-
perature of the liquid you are measur-
ing, because the warmer a liquid gets,
the less dense it becomes. Hydrome-
ter readings are usually standardized
at 60 degrees F, and are not accurate
at temperatures significantly differ-
ent from that. It is likely that your
wort will be warmer than 60 degrees
F, 50 before you measure the gravity,
cool it to that temperature in the
fridge or by running cold water over
the outside of the cylinder. Alterna-
tively, you can measure the gravity at
a higher or lower temperature and
correct the reading by adding or sub-

tracting the amount stated in the fol-
lowing chart:

degrees F correction
47 -.001
60 none
70 +.001
78 +.002
85 +.003
90 + .004
96 +.005
101 +.006

If your wort is any hotter than
101 degrees F, put your feet up and
relax awhile.

Before you take your first origi-
nal gravity reading,
it is a good idea to
test your hydrometer
in water to make
sure it is calibrated
correctly. It should
read 1.000 in 60-de-
gree-F water. If not,
make note of the dif-
ference and be sure
to alter all your sub-
sequent readings by
the same amount. If
the paper scale in-
side the glass tube is
loose, get a new hy-
drometer.

To measure your
original gravity,
make sure the wort is
well mixed. This is

important for an accurate tempera-
ture reading as well. Then pour a
small amount of wort from the fer-
menter into the cylinder, before you
add yeast. It might sound easier to
stick the hydrometer inte your car-
boy, but don’t do it—it’s not worth the
risk of contamination and it’s harder
to read that way. After you've taken
the reading, discard the wort in the
cylinder, Don't return it to the
fermenter.

Terminal specific gravity is
measured at bottling time, before you
add the priming sugar (because the
sugar will change the reading). Make
sure the hydrometer is clean, even

Tracy Loysen enjoying a homemade barley wine with
a white chocolate miniature grand piano.
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though you're not sticking it into the
carboy. If it’s dirty, and your beer is
slightly carbonated, bubbles may
cling to it and buoy it farther than it
would normally rise, giving an incor-
rect reading. Don’t mix the wort be-
forehand this time because you don’t
want to aerate the beer at this stage
or to have the sludge at the bottom of
the fermenter be part of your reading,
or your final product.

Figuring Alcohol Content

The easiest way to figure the al-
cohol content of your beer is by using
the potential alcohol scale. You sim-
ply subtract the final potential alco-
hol reading from the starting reading,
and the resulting number reflects the
percent alcohol by volume. Note at
this point that there are two ways to
express percent of alcohol—by vol-
ume or by weight.

Most homebrewers express alco-
hol percent in terms of volume be-
cause that’s what the potential alco-
hol scale measures. It really doesn't
matter which you use; just be sure
when you're comparing beers to use
the same units of measurement. It's
easy to convert from one to the other.
Percent of alcohol by weight times
1.25 equals percent alcohol by vol-
ume. Conversely, percent of alcohol
by volume times .80 equals percent
alcohol by weight.

If you don’t have a potential alco-
hol scale, you can still figure out your
alcohol content by using the other two
scales, using your specific gravity
readings:

Step 1: Subtract terminal gravity
from original gravity

Step 2: The result times 130 equals
percent aleohol by volume
or
The result times 105 equals
percent alcohol by weight.

If you are using degrees Plato

(Balling scale),

Step 1: Subtract terminal degrees
Plato from original degrees
Plato

Step 2: The result times .52 equals
percent alcohol by volume

or

The result times .42 equals
percent alcohol by weight.

Using Specific Gravity to
Compare Your Beer

If you're following someone’s rec-
ipe, or trying to make a certain beer
style, knowing the specific gravity
can help you evaluate how close you
came to reaching your goals. You can
check the starting gravity and the
alcohol percent against known ranges
for particular beer styles. Refer to
Table 1 for a list of these ranges for
several common ales.

If the starting gravity turns out
to be higher than you planned, you
may want to dilute the wort with ster-
ilized water to the desired gravity
level. Again, be certain to mix well
prior to taking a hydrometer reading.
Keep in mind this procedure dilutes
the bitterness level of your wort and
may also tax the capacity of your fer-
menter. Ifyour gravity readingis too
low, you can add sterilized concen-
trated wort solution to bring the grav-
ity of the solution up. On the other
hand, variation between batches of

Table 1
Ale Gravities and Alcohol

% alcohol
Beer style (by volume)
Alt 4.4 t0 5.0
Barley wine 6.0 to 12.0
Brown ale 3.5t04.5
Pale ale 3.4 t0 6.0
Porter 5.0to 7.5
Stout 3.5 to 5.0+

approximate
starting gravity

1.050

1.065 to 1.120
1.030 to 1.050
1.043 to 1.053
1.052 to 1.060
1.047 to 1.052
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beer is part of the homebrewing expe-
rience. You may want to simply make
a note to add more or less malt or wa-
ter next time and leave the wort as is.

Using Gravity Readings to
Monitor Fermentation

Another use for the hydrometer
is to moniter the end of fermentation
to determine when it is time to bottle.
When yeast activity seems to have
stopped, take a hydrometer reading
for two consecutive days (remember
to sanitize anything that touches the
wort). If the readings are identical,
it’s all right to bottle, even if a few
bubbles are present in the fermenter.
If you are following a recipe, don’t
worry if your terminal gravity is dif-
ferent frem what the original brewer
reported. You probably don’t have a
stuck fermentation. There are many
variables—including yeast, malts
and water—that can more likely ac-
count for the different terminal gravi-
ties.

Is all this essential to being a
successful brewer? Actually, no. As
the essayist Barhara Ehrenreich once
wrote, the secret of being truly suc-
cessful is seeing through the adage
that anything worth deing is worth
doing well. “The truth is,” she says,
“many things are worth doing only in
the most slovenly, half-hearted fash-
ion possible, and many other things
are not worth doing at all, Balancing
a checkbook, for example.”

This maxim could easily apply to
the measuring of specific gravity,
were it not for one crucial factor: itisa
lot easier than balancing a check-
book. And therein lies its saving
grace. For all its intimidation poten-

. tial, measuring your original and ter-

minal specific gravity takes mere
minutes. Then the information is
there at your disposal, if you have the
inclination or the need to use it. i}

Tracy Loysen is a former AHA
employee now living in Alameda,
Calif. While not studyingtobe a
clinical psychologist, Tracy
brews beer with exotic Asian
spices and dreams of traveling to
India to hang out with Buddhist
monks and drink chang (the local
brew) in drafty, smoke-filled huts
high on the Tibetan plateau.




here’s simply something
about Oktoberfest beers
T've always been in love
with. These rich, amber
beers express the es-
sence of what beer means to me.
Along with a rich, translucent color,
the sweetly seductive aroma and fla-
vor of toasted malt and the crisp bit-
terness of hops seem to be a match
made in beer heaven. Full-flavored,
but not heavy. Clean, yet expressive.

In the high country, not too far
from where I live, the aspen trees
begin to blush and reflect the golden
color of the sun. The scrub oak and
mountain maple start a crimson glow.
Sometime between late August and
the first few weeks of September a
trace of autumm garnishes the air, It
is time to brew the beer that captures
the final warmth of summer to feed
the soul during the shorter days and
cooler nighis soon to come.

“A Trace of Autumn” is an Okto-
berfest that will warm yeur soul, com-
pliment your friends and inspire you
to brew beer for the next 50 years. It's
that good.

So let’s cut the shuck and jive and
get on with the recipes!

Recipe for five U.S. gallons (¢ partial
mash and malt extract recipe)
For the mash:
3 ounces chocolate malt (for
added color)
3 pounds Munich malt (for
color and malty flavor)
1 1/2 pounds pale malt
1/2 pound home-toasted pale
malt {for rich malt aroma
and color}
1 pound dextrin malt (for body
and mouthfeel)

After the mash:
4 pounds light dried malt
extract
8 Homebrew Bittering Units of
a bittering hop (Do not use a
super-high-alpha hop.
Hallertauer or Perle is rec-
ommended. I used 1 ounce of
Perle.}
11/2 ounce Hallertauer, Saaz or
Tettnanger for flavor
1 ounce Tettnanger or Haller-
tauer for aroma
1 1/4 cup dried malt extract or 3/4
cup ¢orn sugar for priming

CHARLIE PAPAZIAN

Trace of Autumn

lager yeast {I used Bavarian
lager yeast No. 2208)

* Original gravity: 1,052 to 1.056
» Final gravity: 1.015 to 1.019

Before you begin, you can easily
toast your own malt by setting your
oven to 350 degrees F, (176.5 degrees
() spreading one-half pound of whole
pale malt on a cookie sheet or screen

Miugtration by Slevo Lawing

and “toasting” it for about 10 min-
utes. The grain is ready when it
smells wonderful and the insides turn
a slight orange color.

You can keep the mashing
simple, but I recommend aiming for
158 degrees to 160 degrees F (70 to 71
degrees C) for the conversion
temperature that produces a full-
bedied beer. I combined crushed
grains with six quarts of water at
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132 degrees F (55.5 degrees C) and
stabilized the mash at 120 degrees F
(49 degrees C) for 30 minutes. Then I
added four quarts of boiling water to
the mash and stabilized the tempera-
ture at 158 degrees F (70 degrees C)
for 20 to 30 minutes. I strained the
spent grains from the sweet liquid
and sparged with two gallons of 160
degrees F (71 degrees C) water.
(Note: my water is filtered to remove
chlorine.)

To this sweet liquid add the malt
extract and bittering hops. Bringto a
boil. After 30 minutes of boiling, add
three-quarters ounce flavoring hops.
Boil another 15 minutes for a total of
one hour, then add the aroma hops
and let steep for two minutes.

Strain the hops and pass the hot
wort into a cleaned and sanitized fer-
menter containing one gallon of cold
water. Top up fermenter to make five
gallons. When cooled to below 70
degrees F (21 degrees C) add an active
liquid culture or rehydrated dried
yeast. Try to ferment below 60 de-
grees F (15.5 degrees C) if possible,
but don’t worry. Mine fermented at
65 to 70 degrees and was quite
wonderful!

When ready to bottle, boil 1 1/4
cup dried malt extract or three-
quarters cup corn sugar with 1 1/2
cups of water to prime. In three to
five weeks after bottling you will be
able to really appreciate “A Trace of
Autumn.”

No Mash, No Fuss —
ZOOM Oktoberfest

Here’s a malt-extract variation
that doesn’t quite have the complex-
ity of “A Trace of Autumn,” but cer-

tainly deserves a place in my cellar as |

a delicious Oktoberfest beer.

Recipe for four U.S. gallons:

6.6 pounds BME Vienna Amber
malt extract

1/2 pound home-toasted pale
malt

1/2 pound crystal malt

8 Homebrew Bittering Units

(Hallertauer or Perle) for
bittering

1/2 ounce of Hallertauer,
Tettnanger or Saaz for flavor

1/2 ounce of Hallertauer or
Tettnanger for aroma
lager yeast (one package)

11/4 cup of dried malt or 3/4 cup

corn sugar for bottling

* Original gravity: 1.049 to 1.053
* Final gravity: 1.014 to 1.018

Toast malt in oven as explained
above. Add crushed, toasted malt and
crystal malt to one gallon of 150 de-
grees F (70 degrees C) water and hold
for 30 minutes. Strain out grains, add
malt extract, bittering hops and one-
half gallon more of water. Bring to a
boil. After 40 minutes of boiling, add
the flavor hops. Boil for 20 more
minutes and add aroma hops and let
steep for two minutes.

Strain out hops and add hot wort
to two gallons of cold water in a clean
and sanitized fermenter. This recipe
is for four gallons of Oktoberfest-style
beer. When cooled to below 70 de-
grees F (21 degrees C), add an active
liquid culture or rehydrated dried
yeast. Try to ferment below 60 de-
grees F, if possible, but don’t worry.
Mine fermented at 65 to 70 degrees F
(18.5 to 21 degrees C).

When ready to bottle, boil corn
sugar or dried malt with 1 1/2 cups of
water and use to prime for carbona-
tion.

Wait three to four weeks and
you've got a great brew! i

expressing bittering units.

HOMEBREW BITTERING UNITS

Homebrew Bittering Units are a measure of the total amount of bitter-
ness in a given volume of beer. Bittering units can be easily calculated by
multiplying the percent of alpha acid in the hops by the number of ounces.
For example, if 2 ounces of Northern Brewer hops (9 percent alpha acid)
and 3 ounces of Cascade hops (5 percent alpha acid) were used in a
10-gallon batch, the total amount of bittering units would be 33: (2x 9) +
(3x 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
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The Blues
on Blueberry Hill?

Dear Professon:

I have been brewing beer for
almost two years, I have refined my
technique to a point where the beers I
brew are very clean, not to mention
well-liked by friends. The problem
that came up recently has to do with
clarity.

Because I have several blueberry
bushesin my backyard, IThavemade a
few batches of blueberry beer. I use
the same techniques that [ use with
my other beers. The flavor is wonder-
ful and has met with rave reviews,
but it is cloudy. Is this to be expected
from fruit beers or am I missing a step
I don’t know about? I have never had
any fruit beer except for my own so I
have no standard to shoot for. Per-
haps the cloudiness is due to the pec-
tin of the fruit in suspension. Please
shed some light on this problem.

Thank you,
Ted Sakehaug
Laurinburg, North Carolina

Dear Ted,

Yep, you're right, especially if
you've boiled or near-botled the fruit.
The pectin haze is normal. Sometimes
it will clear with age, but your best bet
is not to boil the fruit. Adding pectin
enzyme to the fermentation also may
aid clarification. And then there’s
always filtration for those who do that
kind of thing.

DEAR PROFESSOR

PROFESSOR SURFEIT

By the way, I love blueberry beer
and pie!

With a purple tongue,
The Professor, Hb.D.

Chill Haze—
The Continuing Saga

Dear Professor:

I have a problem. Ikeep getting
chill haze, even though I have used
Irish moss and Polycar™ . Couldithbe
in the water? Write back soon.

David Marshall
Lawton, Oklahoma

Dear David,

Chill haze is a conunon oecur-
rence and o likely one in all-malt
beers. Virtually all large commercial
brewers filter the protein-tannin com-
pounds that are responsible out of the
beer. They use Polyclar™ or silica gel.

For the homebrewer, the easiest
way to get rid of chill haze is to keep
the beer chilled for a few weeks. The
precipitate haze will eventually setile
out as sediment. Using a small
amount of roasted grains helps deter
chill haze, If you are doing all-grain
beers and your sparge water is too hot
or hard (high pH), you may be extract-
ing haze-forming tannins.

A good, rolling boil and the
removal of trub before fermentation
helps reduce chill haze. But remem-
ber, you can see it but you can’t taste it!

Not too hard and not too hot,
The Professor, Hb.D

Brew Safe, Brew Sierile

Dear Professor:

The “valuable tip” on page 64 of
the Spring 1990 zymurgy (Vol. 13,
No. 2} has bemused me. As a new,
wort-chiller-less homebrewer, I ap-
preciate the suggestion that wort can
be chilled quickly by using ice cubes.
However, 1 have problems with the
idea of sterilizing ice cubes by baking
or boiling them “long enough so the
heat reaches the inside of the cubes.”
First of all, this would seem to invali-
date the little article’s other sug-
gested means of sterilizing them
{bathing them in sterilizing solutiaon),
because the solution obviously would
not reach the inside of the cubes.
Secondly, the tip writer says “refreez-
ing may be necessary” after steriliza-
tion by boiling. OK, so I freeze water,
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EVEN THE PROS LEAVE IT TO

BME

THE BEST MALT EXTRACT

BME WINNERS CIRCLE

First Place and Best of Show “BME Dopplebock”
New York City Invitational, June 3, 1990

First Place “BME Pilsner”
New York City Invitational, June 3, 1950

First Place “BME Weizen Dorp]ebock“

Southern New England Regiona

May 5, 1990

First Place “BME Dark”
New York City Invitational, June 3, 1990

First Place “BME Pilsner”
AHA 12th Annual National Competition, June 15, 1990

Distributed by Crosby & Baker ¢ 999 Main Rd, PO Box 3409
West Port, Mass. * 02790 » (508) 636-5154

Beer ano wine hoBBY

Greater Boston’s oldest and most complete
homebrewing and winemaking supplier

QUALITY SUPPLIES
EXCELLENT SERVICE
LARGEST SELECTION

and mail order house.

24 HOUR ORDERLINE / FAST DELIVERY
FULLY STOCKED WAREHOUSE STORE (617) 933-8818

FREE CATALOG

180 New Boston Street, Woburn, MA 01801. FAX: (617) 662-0872

then boil it long enough to sterilize
the middle of the cubes, resulting in
its melting, which means I have to
freeze it again. So why not just steril-
ize the water first, and then freeze it,
instead of trying to boil ice? Please
clarify the whole process.

And another unrelated question:
Do you have any suggestions on what
kind of extracts, grains, hops and
yeast I might use to approximate the
taste of Full Sail Amber, some great
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800-523-5423

stuff made by Hood River Brewing in
Oregon?

Hopefully yours,

Steve Cheseborough

Phoenix, Arizona

Dear Steve,

I see! I have instructed our labo-
ratories throughout the world to try
both methods and compare the
results. In order to confirm our re-
search, we will make arrangements to

send you two ice cubes sterilized two
different ways, for your inspection.

Now about that Full Sail Amber.
We don’t get that brew around here,
but I do remember tasting it at the
Great American Beer Festival (I was
there, but incogged kneed toe). Ac-
cording to the Beer Festival Program
that describes all the beers at the festi-
val, Full Sail Amber is “a rich, full-
bodied beer brewed with two-row pale
malt, crystal malt and chocolate bar-
ley malt, producing a delicate butter-
scotch profile. It is well-hopped with
Oregon Cascade and Hallertauer
hops.” So there you have some begin-
nings.

For the “butterscotch” flavor,
you'll need to get a liquid ale yeast
that leaves behind a slight amount of
diacetyl. Try only one-fourth to one-
third pound of chocolate malt and one
and a half pounds of light crystal
malt in five gallons of brew. For the
hops, I'd guess somewhere in the
neighborhood of one and one-half
ounce Hallertauer and one-half ounce
of Cascade in the boil and three-
fourths ounce Cascade and one-fourth
ounce Hallertauer in the final two
minutes of the boil for aroma. Use
enough pale malt (or extract) to get a
gravity of about 1.043 to 1.047. And
let ‘er rip!

Cubey doobie doo,
The Professor, Hb.D

Slap Dash Black and Tan

Dear Professor:

Years ago [ made my living play-
ing Irish music on the Irish pub
circuit in Chicago and the Midwest. I
enjoyed the music and the raucous
atmosphere, but I have to admit that
the only thing I really miss is the
beer. Late at night, when I'd finished
playing my last set, I'd have the
barkeep draw me a pint of Black
and Tan—half draft Guinness, half
draft Bass Ale. It was delicious, with
the sweetness of the Bass countering
the hoppiness of the Guinness
perfectly.

I live in Alaska now, where there
isn’t a tavern within a thousand miles
that has both Bass and Guinness on
tap. My question to you, sir, is: Can
you come up with a recipe that’ll
match the Black and Tans I used to



drink? It'd be a beloved addition tomy
brewing repertoire.

Yours truly,

Wade Hampton Miller

Anchorage, Alaska

Dear Wacde,

Welllill, Ill tell ya, if I were you,
I'd get myself a recipe for a Guinness-
type stout and a recipe for a red-amber
English bitter or a full-bodied amber
ale that is not excessively bitter. Then,
split the recipes in half and combine
the halves into one recipe. That would
come close. I'd recommend looking
into the Brewers Publications book,
The Winner's Circle. It has lots of
recipes for both styles that may suit
you.
IThad B & T atf an Irish pub in
Dublin myself, I miss the music, [

have the beer, ‘cause I make it.
Raucously yours,
The Professor, Hb.D,

A Beer for the Next
Century

Dear Professor:

Ive read several letters to you
asking advice on fermentation that
gets stuck partway through, but I find
nmiyself with the inverse problem, I
have a porter that just won't quit!
The Porter from Hell was brewed 11
weeks ago taday, and is still foaming
away. It had a starting gravity of
1.046, has been living in 65 to 70
degrees I' (18.5 to 21 degrees C) tem-
peratures, and has Doric ale yeast
doing the honors. My other Dorie-
driven brews have fermented in three
to four weeks under similar condi-
tions.

I'm relaxed and not worrying, but
I am intrigued and curious about
what is giving this batch its longevity.
I would also like to be able to drink it
before the turn of the century. Any
ideas?

Patiently yours,
Joan E. Fryxell
Crestline, California

Dear Joan,

Most likely, you've got one or two
or three of three problems. You may
have a wild yeast contamination that
is fermenting things that are not nor-
mally fermentable (like dextrins), or

the wort was not properly oxygenated
or supplied with enough yeast nur-
tients at pitching time.

What to do next time? Change
yeasts. Be sure to oxygenate the wort
well. Don’t use sugar in the recipe (if
you did).

What to do now? Well, if the grauv-
ity reading doesn’t change over two to
three days despite visual activity, then
bottle with a tad less (two-thirds cup
rather than three-fourths cup) prim-

ing sugar and montitor the brew.
Chances are the small amount
of activity you saw in five gallons,
divided among 60 12-ounce bottles,
will be rather insignificant to car-
bonation.

If the beer gets too foamy after a
month or two or three then make that
your primary beer and be done with it
quickly.

Beerly by gone,
The Professor, Hb.D.

1990 HOP

Hops are harvested 24 hours
a day from mid August to
mid September. Freshops
sells only raw hops, fresh
from the vine, Only the finest
hops are spared the brutality
of pelletization or extraction.
All Freshops are kept in cold
storage and are alpha analyz-
ed for bitterness. Also

HARVEST

available is liguid hop oil,
t-shirts, Wyeast liquid yeast,

breweries.

and hop rhizomes from March-May. Write or call to receive varietal in-
formation and price list. Serving homebrewers, stores, and micro-

EﬁI’Bﬁl‘mﬂﬁ - Finest Pacific Northwest Raw Hops

36180 Kings Valley Hwy., Philomath, OR 97370 *

(503) 929-2736

&

. Conghgoran od e .
American Homehrowars Associnion
e

E SEASONAL RECIPES

Ask YOUr
SuppLy SHOP

Zymurgy

Four times a year we send
participating retail shops

cards. Check with your
retailer. If your retailer
isn't carrying the stand ask
them if they'll get one from us.

It’s free for the asking from the
American Homebrewers Association.

American Homebrewers Association ¢ PO Box 287
Boulder, CO 80306-0287 » (303) 447-0816 » FAX 447-2825

new seasonal recipe

asi3-3
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THE Best From KiTs

All Malt, Better Taste

Many homebrewers have read
my recipes in this column, where I
strongly urge brewers to use all-malt
extract when making extract beers.
Many brewers have reported their
pleasure at the results from having
followed this advice. Improved flavor
and body, plus elimination of the
usual tart, cidery taste are the major
improvements.

One of these enlightened brewers
is Mark Evenson, owner of the Wine
and Hop Shop in Denver.

In order to bring to our readers
the results of other homebrewers’ ef-
forts, I asked Mark to brew the two
beers that I am writing about in this
Zymurgy.

The only guideline I gave him
was to brew with all-malt extract.
Corn sugar is acceptable in small
amounts as a priming agent,

Mountmellick Export Ale

Because Mountmellick Export
was made by the double kit method
that gives double hoppiness and also
has a high original gravity, it can
quite properly be called an India Pale
Ale and should be treated with all due
respect.

Mountmellick Export Ale has
strong enough bitterness to please
any hop enthusiast. The 6 percent
alcohol content should please them
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COLONEL JOHN

GENUINE IRISH

HOPPED

EXPORT
o A

INCLUDING YEAST

and anyone else who loves powerful
beer.

Mountmellick Export Ale (India
Style) was a brilliant red color with
an extra generous hop bitterness that
could not quite hide the rich malty
flavor and mouth feel. Hop aroma
and flavor were present to a pleasant
degree.

Ingredients for five gallons:
2 cans (8 pounds) Montmellick
Export Ale kit
2 1/3 ounces maltodextrin
1/4 ounce Cascade pellets,
45 minutes
1/4 ounce Cascade pellets,
30 minutes
1 teaspoon Irish moss,
20 minutes
1/4 ounce Kent Goldings hops,
15 minutes

1/4 ounce Kent Goldings hops,
add at end of boil
2 packages Munton and Fison
ale yeast

» Original Gravity: 1.057

* Final Gravity: 1.016

(Note: All water was dechlorinated
and sanitized by boiling)

Brewer’s Specifics

Add the contents of the two kits,
two and one-third ounces of malto-
dextrin and one-quarter ounce of
Cascade pellets to one and one-half
gallons of hot water and boil for 45
minutes. Add one-quarter ounce of
Cascade pellets during the last 30
minutes. Add one teaspoon Irish
moss during the last 20 minutes. Add
one-quarter ounce Kent Goldings
hops for the last 15 minutes. Add one-
quarter ounce Kent Goldings hops at
the end of the boil.

Add the boiled wort to a seven-
gallon carboy containing two gallons
of cold water and top to five gallons
with more cold water. Add hydrated
yeast when wort temperature is 70 to
80 degrees F (21 to 26.5 degrees C).
Ferment for 10 days to two weeks and
bottle using three-quarters cup corn
sugar in one and one-half cups of hot
boiled water.

Montmellick Export Ale (India
Style) should be ready to drink in two
weeks. Be sure you are sitting in a
strong chair with both feet planted
solidly on the floor.



Bruce’s Best Bitter
A Hammock Ale

Bruce’s Bitter is named after
English brewpub king David Bruce,
who served it in his string of
brewpubs.

Being aware of Bruce's reputa-
tion for designing fine ales, I was
eaper to test this bitter kit. [tastedit
on a hot day and was not disap-
pointed. Bruce’s Bitter was a golden
amber color with a malt and hop fla-
vor combined to make a clean, crisp,
thirst-quenching brew, The light bit-
terness made it a delightful hammock
beer.

Ingredients for five gallons:

4 pounds Bruce’s Best Bitter ale
kit
pounds light dry malt extract
cups crystal malt (cracked)
teaspoon Irish moss
teaspoons gypsum
ounce Kent Goldings hops
package dry yeast provided
with kit

o
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* Original Gravity: 1.045

* Final Gravity: 1.013

(Note: All water was dechlorinated
and sanitized by boiling.)

Brewer’s Specifics
Add crushed crystal malt to one
quart hot water (above 150 degrees F

continued on next puge

The Great Beer Trek
{Revised and Updated)

A Guide to
the Highlights of
American Beer Drinking

By Stephen Morris, The Stephen
Greene Press/Pelham Books, $9.95

Ten years ago, Stephen Morris
set out to criss-cross America to
sample its beers, to meet its brewers
and beer drinkers. Published in 1984,

The Great Beer Trek documented and
shared that experience with readers
who yearned to go, if only it weren't
for mortgages, careers, kids in school
and all the other anchors we drop,

In this new edition, that journey
is presented unchanged, and first-
time readers should find it as
fascinating and vicariously exhilarat-
ing or exhausting now as others did
then,

‘What has been “revised and up-
dated” is the hard information that
accompanied the sudsy reminis-
cences. Each leg of the trip features
an all-new list of the region’s
breweries (including micros and
brewpubs), notable brews, kindred
spirits {including homebrew and
breweriana clubs), great places to
drink, homebrewing supply shops,
books and newsletters.

Morris also has included some
new, thoughtful asides on the state of
beer and beer-drinking (one of the
best, “The Future of Brew,” can be
found hidden in the back) as well as
“A Beer Drinker’s Calendar,” a
hearty, nationwide listing of gather-
ings and events for the lover of beer,
brewing and breweriana.

In short, Trek II can serve as a
guide for those who are ready to do
this in person or as an armchair con-
solation for those of us too mired in
responsibility to set out on the adven-
ture ourselves,

—Kihm Winship
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80 pages of everything on
hops from the country’s
best brewers, growers and
hop scientists.

$8.00 (postage and handling included)

AMERICAN HOMEBREWERS
ASSOCIATION « PO Box 287 «
Boulder, CO 80306+ USA +(303)
447-0816 « FAX 447-2825

Coming November 90

The Best from Kits, from page 53

or 65.5 degrees C) and steep for one-
half hour. Strain out the grains and
add the sweet liquid to enough hot
water to total one gallon, then add the
malt extracts and gypsum. Boil for 45
minutes. Add the Irish moss for the
last 15 minutes of the boil. Add one
ounce Kent Goldings hops for the last

containing two gallons of cold water
and top up to five gallons with more
cold water. Add hydrated yeast when
wort temperature is 70 to 80 degrees
F (21 to 26.5 degrees C). Ferment for
10 days to two weeks and bottle using
three-quarters cup corn sugar in one
and one-half cups of hot, boiled water.

Cap the beer in the bottles of your
choice. Bruce’s Best Bitter hammock

Supplier of the
Great Northwest
for over 35 years !

& Traditional Beer Emporium

Now shipping Nationwide
Complete selection of
Equipment and supplies for
Home Brewing & Winemaking
Full line of malt extracts, grains,
hops, liquid & dry yeasts
Quantity Discounts
24 hour Order Line
We specialize in

FAST & FRIENDLY
Customer Service

Call or write for
FREE CATALOG

Jim's Home Brew Supply

N 2619 Division
Spokane, WA 99207

(509)-328-4850
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minute of the boil. Add the boiled
wort to a seven-gallon carboy

ale will be ready to quench your thirst
within two weeks. il

The Bruheat Boiler The BrewChiller

The BrewCap

TIME-SAVING EQUIPMENT FOR THE HOMEBREWING EFFICIENADO

» Cools While Siphoning * Drains Yeast Directly
For Maximum Efficiency From The Bottom Of The
And Cold Break Fermenter

* Eliminates Racking

* 72 Gallon Capacity

* 2,750 Watts, 220 Volts
* Thermostat Controlled
* Holds Mash Within 20 C * Stores With Sterilant In
* Rapidly Boils 6 Gallons Tubing To Minimize

* Guaranteed forone year Contamination Risks

Inquire at your local
shop or send SASE for
FREE CATALOG.

BrewCo Bl ks

MC & VISA
P.O.Box 1063, Boone, NC 28607
(704) 963-6949 accepted

Telephone: (503) 254-7494 + 7024 N.E. Glisan Street » Portland, Oregon 97213 U.S.A

‘Sregon
s'necialty Established in 1963
ic:::npany, WHOLESALE ONLY—FASTEST

SERVICE FROM COAST TO COAST

OUR PRODUCTS ARE KNOWN NATIONWIDE
AVAILABLE IN ALL FINE STORES

JOHN BULL MALT EXTRACTS—JOHN BULL BEER-KITS
COMPLETE LINE OF BEER-MAKING SUPPLIES

Now also Imported and Domestic
Regular and Screw Top Bottles

NEW IMPROVED RED TOP
JET BOTTLE CAPPER-HAND

Retailers please write for FREE DETAILS and CATALOG MATERIAL




ow about that Club Night at the AHA
Conference! I have never seen as
much homebrew in one room before, It was great
to meet, share homebrew and play music with all
of the club members who came from around the
country to celebrate good beer and good times.

Keep sending in club news! All a club needs
to doto haveits news published in this column is
send in a paragraph or two {about 100 words)
three months prior to the publishing date of each
issue, To help in this endeavor we have the
“official” Club News Insert form. Please write or
cell the AHA office if you do not already have the
forms.

We are unable to list clubs that do not sead
in the Club News Insert form or a substitute.
Just submit the form with the news portion
blank i you wish simply to be listed in the
column.

zymurgy always welcomes your news, pho-
tos (black and white preferred) and articles on
brewing, recent activities or experiments.
Thanks for sending us your newsletters. Please
continue to do so because it helps the AHA keep
in touch with what's really happening in home-
brewing throughout the United States, Canada,
New Zealand and Australia. For a free complete
listing of ail the clubs in Nerth America {more
than 150), see the order form on page 33 for
information availasble from the American Home-
brewers Assceiation.

Send club information to David Edgar, Club
News Editor, ¢/o zymurgy, PO Box 287, Boulder,
CO B80306-0287; (303) 447-0816; FAX (303) 441-
2823,

ALABAMA

Birmingham Brewmasters: Meetings
are the first Wednesday of the month at Rube's
Sandwiches, Dues ave $25. Contact: Klaus
Anderson, 1821-28th Ave, S, Birmingham, AL
35209; (205) 871-2337.

ALASKA

Great Northern Brewers: Meetings are
the third Tuesday in a different locaticn each
month, at a member’s home or space donated by

HOMEBREW CLUBS

DAVID EDGAR

a local merchant. Contact: Randy er Pat Old-
enburg, 7601 E. 34th, Anchorage, AK 99504;
(907) 338-1472,

ARIZONA

Brewmeisters Anonymous: Dues are
$15 per year, pro-rated. Contact: David Carroll,
5919 E. Caron Circle, Paradise Valley, AZ
85253; (602) 948-6993.

CALIFORNIA

Barley Bandits: Congratulations te Tom
Kopacz, who took second place in the AHA Hail
to Ale India Pale Ale competition.

The club met recently at Heritage Brewing
Co., & new brewpub in Dana Peint. John
Pyefinch conducted & sampling of EXU beers
and Kevin Verble gave a preseatation on cara-
mel malts, using grain extracts from six varie-
ties ranging from 10 to 120 degrees Lovibond.

Three Bandits recently joined the ranks of
BJCP judges. Upcoming events include a brew-
ing demonstration and homebrew competition at
the Orange County Fair, Meetings are the third
Tuesday at Fun Fermentations in Orange. Dues
are $12, Contact: Richard Reese, 105 8, Glen-
don, Anaheim, CA 92806; {714) 630-6527.

Crown of the Valley Brewing Society:
In July COVBS gathered at the home of Tom and
Karen Estudillo for the first annual Foothill
Swim, “Q" and Suds Party, Great hrews in-
cluded Greg Stark’s creations from the world’s
most creative home brewery.

In August the club visited the Stark Brau
brewery for a demobrew and tasting, Interested
home brewery builders can call 1-800-U2 CAN
BREW ON IT for a 20-minute tape recording of
Greg describing his masterpiece. Meetings are
the second Sunday of the month at the Crown
City Brewery in Pasadena. Dues are $12 single,
or $18 per couple. Contact: Mike Lanzarotta,
Crown City Brewery, 300 5. Raymond Ave,,
Pasadena, CA 91105; (818) 577-5548.

Gold COUNTRY Brewers Association:
1990 has alveady been a banner year for the Gold
Country Brewers Association, highlighted by its
second consecutive club championship at the

HWBTA Homebrew Competition. Following
this success, GCBA came out in force for the
AHA National Competition, finishing in a tie for
third place. Fifteen GCBA brewers brought a
total of 100 gallens of homebrew to the AHA
Naticnal Conference in Oakland.

This year the club has fecused on improving
brewing skills through a series of Saturday Tech
Sessiens on subjects such as mashing, kegging,
component analysis and yeast culturing, GCBA
was busy during the summer organizing the
seventh annual California State Fair Homebrew
Competition, expected to draw close to 300
entries, slong with a homebrew booth hosted by
GCBA. Meetings arve at the VFW Hall in North
Highlands. Contact: Brook Ostrom,cho R & R
Home Fermentations, 8385 Jackson Rd.,
Sacramento, CA 95826; (916) 442-7826.

Inland Empire Brewers: Sam
Wammack, secretary for the club since its incep-
tion, recently moved to Ozark, Mo. He will
continue publishing the newsletter from his new
location.

The club took many honors in the HWBTA
National Homebrew Competition March 9-10 in
Kansas City, Me. Congratulations to first-place
winners Richard Long {strong lager), Alex
Puchzer (Continental light/Munich Helles/
Dortmunder export), and Sam Wammack
{Continental dark),

The Inland Empire Brewers of Nevada held
the unofficial Nevada State Homebrew Champi-
onships in Las Vegas April 20-21. The event
included a public tasting/chili cookoff te support
the Association for the Handicapped of Nevada,
Best of Show went to Tom O'Leary for his EZ
Brew Ale. First-place awards went to Pat Zotti
(Eagy Cats Porter), Tom G'Leary {(Azkiker Pils),
John Lamb (Lake Mead Mead) and Lew
Wolfbrandt (Ale in a Bucket).

Judging for the Southern California
Regional Homebrew Championship was June 10
at the Berliner Kindl Restaurant, Pomona,
Calif. Results will be published in Winter
zymurgy. Dues are $12. Meetings are the first
Thursday of the month at Jim Qliver's in San
Bernardine, Contact: Jim Oliver, 1258 Lomita
Road, San Bernardino, CA 92405; (714) 886-
7110,
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The premier malt
for over 50 years.

¢ custom blending
e private labeling

e now available in 3.3
1b. cans

Introducing our new
distributor:

Mayer’'s 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
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CALIFORNIA

Susanville Homebrew Institute of
Technology: Meetings are the third Monday of
the month at different members’ homes. Dues
are $20 per person. Contact: Larry Antheny,
1514 First St., Susanville, CA 96139; (916) 257-
B803.

OHIO

Cleveland Homebrewers United for
Greatness (CHUGY): held its first official meet-
ing May 5, National Homebrew Day. Twenty
pecple attended. The club is very informal;
there are no officers and no dues at present.
Meetings are at members’ houses. Contact:
Bruce and Lori Cempell, 19809 Winslow Road,
Shaker Heights, OH 44122,

OREGON

Southern Oregon Brewers Society
(80OBS): came into being Feb. 11 after a heated
debate over the club name. Running a close
second was “Friends of Antoine Beauchamp” or
FAB Brewers, “We decided this was too exotic
but remain concerned that this forgotten
Frenchman be brought out from under Louis
Pasteur's cloud.”

The fledgling SOBS numbers almost 30
after only four meetings! Scuthern Qregon has
many brewers and, as the news gets around,
they are coming out of the hills to share
information, upgrade skills and meet other
brewers,

“We are evenly divided between mea and
women and ages run from post-Social Security
tofuzzy-cheeked. Southern Oregon is poised on

Maltose Faleons Home Brewing Soci-
ety: The Faleons want to thank all of the clubs
that participated at the National Conference,
especially at Homebrew Club Night, making this
the one to remember! They would also like to
congratulate Vice President David Sherfey and
newsletter Editor Darryl Rickmen for winning
first-place ribbons at the National Competition.
The Falcons took five ribbons, tying with the
Gold Country Brewers Association for third
place in the club contest.

The new membership year began in July.
In August the club held its traditicnal Sunfest.
The September meeting will continue with the
style tastings and popular Troubleshooters Cor-
ner. The ranks of the Tiered Membership Pian
continue {o swell, with more than three dozen
participating. Dues are $20 for new members,
$15 for renewal. Meetings are the first Sunday

of each month at The Shop, Contact: R. Bruce -

Prochal, ¢/o Home Wine and Beer Making Shop,
22836 Ventura Bivd, No. 2, Woodland Hills, CA
91364; (818) 884-8586 (shop) or (818) 504-9400
{president).

San Andreas Malts: More than 150
members and guests attended the Malts’ annual
Oyster BBQ in April. The Megabrew Yeast
Comparison continues as results are evaluated
and a secand Megabrew is planned to narrow
down the variables.

Technical topics at meetings have included
growing hops, the chemistry of brewing, con-
structing a 15 to 25-gallon brewing system, and
computers in brewing. The general meeting in
June was at the AHA National Conference to
encourage club members to meet other ¢lubs and
homebrewers, even if they were not attending
the conference,

A visit to Sierra Nevada Brewing Co. in
Chico was planned for the summer. Meetings

the crest of & malty tsunami and we aim to ride ON L8Y 322; (705) 445-1087.

it},” according to the newsletter. Meetings ave
&t the Pizza-Deli Restaurant and Brewery in
Cave Junction, Ore., site of a 7.5-barrel
brewpub slated to begin operating last summer.
Contact: Hubert Smith, PO Box 150, Selms, OR
97538, (503) 597-2142.

CANADA

The Brewnosers: With this club, the
AHA now goes coast to coast in Canada. The
first meeting was in June with 10 in atten-
dance. Officers were installed, stories swapped,
beers exchanged, dues set, and a tasting of
Hoegaarden White, Rodenbach and Rodenbach
Grand Cru—all direet from Belgium—was
held.

Meetings are monthly, The membership
will expand to around 20, at which time other
clubs wili be encouraged to form in the area to
foster a larger base and create some competi-
tive spirit. Contact: Jeff Pinhey 2093 Windsor
St., Halifax, NS, B3J 2Z1, Canada.

Collingwood Brewing Club: A recent
meeting featured a talk on all-grain brewing
given by Doug Babeock, former brewmaster at
Stroh's in Detroif, current vice president and
brewmaster of Illinois’ Pavichevich Brewing
Co., consultant for Ontaric’s Creemore Springs
Brewing Co, and a local resident.

The March meeting featured samples of
microbrews, Congratulations to Joanne Ander-
son, who won second place in Continental Lager
and third in British Ale at the Canadian Home-
brew Competition last November. Meetings are
the fourth Wednesday of the montk at mem-
bers’ homes. Dues are $5. Contact: Joanne
Anderson, Box 8, Site 325, RR3, Collingwood,

are monthly at various locations, Dues are $15.
Contact: Sharon Flaherty, PO Box 884861, San
Francisco, CA 94188-4661,

San Luis Obispo Brewing Society (SLOBRS):
Congratulations to Dan Goulet for winning first
place in brown ales at the Bluebonnet Brew-0ff
in Texas. SLOBS will be receiving club T-shirts
soon. Note the new meeting day—the third
Monday of the month at the SLO Brewing
Co. on Garden Street in San Luis Obispo. Con-
tact: Howard Gootkin, 1568 Frambuesa Drive,
San Luis Obispo, CA 93403; (803) 541-0713.

Sonoma Beerocrats: Congrats to the
Beerocrats for winning their fifth national club
championship at the AHA National Competi-
tion! The club celebrated the vietory at its June
24 meeting. Sponsored by Great Fermentations
of Santa Rosg, it has won the club award five of
the six times it has been held,

Here'’s how they did it this year. Byron
Burch of Santa Rosa took first place in both stout
and Munich. Quentin Smith of Rohnert Park
won first place in export and second place in
Pilsener. Norman Dickenson won best of classin
Alt and second place in barley wine. Padraic
Giffen of Cotati not only won the porter class, but
his beer went on tobe first runner-up in the Best
of Show judging. Santa Rosa’s Jeff Anderson
rounded out the scoring with a second-place fin-
ish in fruit beers.

The club also held its fifth annual chili
competition, but results were unavailable at
press time. Dues are $10 per household. Meet-
ings are at various times and places. Contact:
Nancy Vineyard, 840 Piner Road, No, 14, Santa
Rosa, CA 95403; (707) 544-2520.

Worts of Wisdom: Several members at-
tended the AHA National Conference in
Qakland and seven members showed off their
beer at Homebrew Club Night. The club is



growing rapidly and has more than 30 active
members with all levels of experience. It meets
on the last Thursday of each month at the Fer-
mentation Settlement in San Jose or al a
member’s home. Call (408) 973-8970 during
business hours for more information or the loca-
tion of the next meeting. Contact: Dick or Karen
Bemis, ¢/o The Fermentation Settlement, 1211 C
Kentwood Ave., San Jose, CA 95129; (408) 973-
{970,

Yolo County Homebxrewers : Congratu-
lations to Vern Wolff, who won first place in
wheat beer and second place in stout, and to Dr.
Paul Hoperich, who won the blue ribbon for his
barley wine, at the Maltose Falcons’ Mayfaire
competition.

Meetings are primarily educational in na-
ture. The club has a beer-of-the month competi-
tion for members, running through 12 beer
styles each year. It has guest speakers at most
mestings, social activities including an Oktober-
fest celebration and & couple of tours per year,
the latest cne fo the UC-Davis pilot brewery
hosted by Dr. Michael Lewis,

“We have members from several communi-
ties in Yolo and Seclano Counties.”

Meetings are the third Thuraday of the
month at the Senior Citizens Hall in Woodland.
Dues are $12 per family. Contact: Vern Wolff,
Box 538 RDBS5C, Esparto, CA 95627; (316) 787.
3615,

COLORADO

Hop Barley and the Alers: Congratula-
tions to Phil Fleming, who won first place in
Specialty Beer at the AHA National Competition
with his Anne's Choice Christmas Ale.

Meetings consist of three parts: business
(boring but necessary), iasting {(yeal}, and a
demonstration or presentation (often quite
good}. The most interesting tasting included &
honey mead flavered by an apple-cinnamon
herbal tea. The consensus comment was “Wow,
this is great,” and al} agreed it would be an
excellent holiday beverage.

The club's most interesting presentation
was a complete hands-on demonstration of yeast
culturing. Afterwards it was decided the club
shoutld sponsor a community yeast bank with as
many strains as possible. Work is under way on
the bank. Meetings are the fourth Thursday of
the month at The Depot in Boulder, Dues are
$15. Contact: John Bates, 862 Cypress Dr.,
Boulder, CO 80303; or call Phii Fleming at (303}
469-9847.

CONNECTICUT

Underground Brewers of Fairfield
County: Roy Laing hosted a well attended
meeting for beginning brewers, dubbed '"Brew-
ing for the Complete Idiot.” Aside from the usual
cast of idiots, several new brewers came to try
their hands at brewing. Thanks to the New
England Brewing Co. for providing some of its
excellent Atlantic Amber for the night's festivi-
ties.

The club’s “primary fermenter,” Naughty
Nurse Nicholls, had grown tired of hearing com-
ments of “phenolic” when he couldn’t smeil a
single cne, so he obtained a vial of laboratory
“phenol crystals” and brought them to a recent
meeting. The contents of the vial were called
“medicinal,” “woody,” even “paper-pasty,” but no
one called them phenolic. The newly smug
Nicholls nearly had to be sat upon after ranting
about his “phenols.”” He threatened to bring
along more laboratory pure smells for the group
to sample in the future. Members asked him to
refrain from “skunky,” if at &ll possible.

The club meets the fourth Wednesday of the
month at members' homes, usually in Fairfield
or New Haven County. Dues are $10 for drink-
ing members and $5 for newsletter readers (per

year). Contact: Paul Connolly, PO Box 105,
Rowayton, CT 06853; (203) 854-8539.

DELAWARE

First State Brewers: Meetings have fo-
cused primarily on theme tastings including
lagers, Irish beers, Bocks, light ales, Canadian
ales, Surnmer lights, and India Pale aies. The
club has held a brewing class for beginners and
taken a tour of the Samuel Adams Brewhouse in
Philadelphia. One member gave a presentation
on home yeast culturing. The Brewers formed
committees for organizing an Oktoberfest club
pienic and are setting up a local hrewing compe-
titien. Also planned is a tour of the Yuengling
Brewery in Pottstown, Pa.

Membership in this young, rapidly growing

club is almost 100. Meetings are the third Wed-
nesday of each month at Wine Hobby in Stanion.
Dues are $2 per meeting per family. Contact:
Charles Garbini, 705 Manfield Drive, Newark,
DE 19713; (302) 368-3417.

IDAHO

South East Idaho Zymurgical Union
for Rectitude and Ebullience (SEIZURE):
The club is an informal group that likes to meet
and talk about beer. Meetings are the third
Sunday every other month. Contact; Tim Hill,
4893 N. Ammon Roed, Idaho Falis, 1D 83401;
(208) 523-2674.

ILLINOIS

Chicago Beer Soclety: Congratulations

The Essentials of Beer Style is an ideal handbook
for the serious beer enthusiast, and an unparalleled
source of hard-to-find information about the process
of brewing the world’s great beers. It is an indispen-
| sable reference tool for small brewers, home brewers,
| and beer importers and distributors in their search
for information on rare or obscure beer types.

For those who want to know more about beer
tasting, the final third of the book is a full and
complete handbook on that subject--a gold mine of
information for aspiring beer judges.

The Essentials of Beer Style: A Catalog of Classic Beer
piy Styles for Brewers & Beer Enthusiasts, Fred Eckhardt,
224 pages. At your favorite homebrew supply shop or
order direct from Fred Eckhardt Communications,

P.O. Box 546, Portland OR 97207. $14.95, plus $2.00
shipping. Wholesale inquiries invited.

Clubs! It's Fest Beer Time
Best of Fest

AHA Sanctioned,
Club-Only Competition
Entry deadline
November 2nd

Enter the best fest beer from your club. Use the style
descriptions from the National Homebrew Competi-
tion and the same entry forms. Send to Best of Fest,
736 Pear] St., Boulder, CO 80302, (303) 447-0818.
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Homebrew Club Champions

1990 Homebrew Club High Point Award Results

Listed are the clubs whose members won the most ribbons in AHA
National Competitions. Points are awarded as follows: three for first
place, two for second and one for third. This year the AHA awarded points
to the top three finishers of each of the four seasonal competitions. The
1989 Weiss is Nice and Best of Fest, and the 1990 Hail to Ale and Bock is
Best club competition winners were all awarded points toward this year's
Homebrew Club High Peint Award. The points were totaled up after the
results were in from the National Competition and the first-place club was
announced at the AHA National Conference Awards Banquet in Oakland
in June.

1st Sonoma Beerocrats (Calif.) (24 points)

2nd St. Lonis Brews (Mo.) (14 poinis)

3rd (tied with 11 points each)
Gold Country Brewers Association (Calif.)
Maltose Falcons (Calif.)

4th Foam Rangers (Texas) (7 points)

Bth (tied with 6 points)
Beer Brewers of Central Connecticut
The Draught Board (Calif.)

6th (tied with 5 points)
Stanislaus Hoppy Cappers (Calif,)
Unfermentables (Colo.)

Tth  (tied with 4 points)
Butte County Brew Crew (Calif.)
Hop Barley and the Alers (Colo.)
Outlaws of Homebrew (N.Y.)
San Andreas Malts (Calif.)

Other clubs whose members placed in the National Competition in-
clude the following: Barley Bandits (Calif'}, Bidal Society of Kenosha
(Wis.), Bloatarian Brewing League (Ohio), Boston Wort Processors
(Mass.), Brewbirds of Hoppiness (Calif.}, Brewers United for Real
Potables (Washington, D.C.), Brews Brothers {Wash.), Brewtown
Brewmasters (Wis.), Deep Wort Brew Club (Colo.), Dukes of Ale
{N.M.), Greater Whittier/La Mirada Foamheads (Calif.), Edmonton
Homebrewers Guild, (Canada), Hampton Roads Brewing and Tast-
ing Society (Va.), Headhunters (Illinois), Triangle Unabashed
Brewers (N.C.}, Troy Homebrewers Club (N.Y.), Washoe Zephyr Zy-
murgists (Nevada) and ZZ Hops (Utah).

Important: a homebrew club must be registered with the AHA at the
time of a given competition in order to be eligible to win points toward the
Homebrew Club High Point Award.

Congratulations to the Sonoma Beerocrats and all of the other clubs
who placed in the competition!

to Jeff Coursey for taking best of show with his
pale lager at the second annual Loose at the
Goose Homebrew Competition May 19. Summer
activities included a picnic in July and a Blues
and Brews Cruise, a four-hour cruise on Lake
Michigan with beer and a live blues band, in
August.

Meetings are at the Goose Island Brewing
Co. on the first Thursday of the month. Dues are
$15, which includes the yearly premium. Con-
tact: Dave Hoppe, 6524 W. 28th Place, Berwyn,
L 60402; (708) 795-4650.
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Northwest Amateur Wine and Beermakers
Guild (NWAWBG): New members Steve and
Suzanne Cooley of St. Charles hosted the April
meeting, which featured brown ales. The May
meeting was at the home of Gene and Joan
Schmid of Arlington Heights. Fruit wines made
with both wild and homegrown fruit were
featured. The host also served Mexican food to
go with the featured beer—an "Entenbrau Hell”
lager from a 1987 zymurgy recipe. Meetings are
the third Tuesday of the month at members’
homes. Dues are §1 per month, Contact: Roy J.

Horton, 1419 Redwooad Drive, Mount Prospect,
IL 60056; (708) 439-4525,

Prairie Schooners’ Editor and President
Kari Menninger promises the new newsletter
will be "informative, entertaining and weon't shy
away from the hard-hitting stories about home-
brew, My goal is to produce the type of newslet-
ter that H.L. Mencken would have produced ifhe
had edited a club newsletter.” Apart from entet-
ing thefieid of journalism, the club was told that
its proposed homebrew competition at the Illi-
nois State Fair would not be scheduled for 1999,
Buoyed by the show of support from other avea
clubs, the Schooners will be working to have the
competition next year,

Prairie Schooners will plan a special event
to celebrate their first anniversary in Septem-
ber. Meetings are on the second or third Thurs-
day of the month; place may vary. Dues are $12.
Contact: Karl Menninger, RR 1, Box 296, Peters-
burg, IL 62675; (217) 632-2995.

IOWA

Heartland Homebrew Club: The club
met at the Amana Colonies in June for camping,
bicycling and a tour of one of Jowa's two current
breweries, the Millstream Brewing Co, For the
record, Iowa had 138 brewerles before the turn of
the century.

New officers are John Hillier, president;
Steve Kriegel, treasurer; Steve Butts, photogra-
pher; and Craig Olzenak, secretary. Dues are
512 per household. Meetings are monthiy at
various times and pliaces. Contact: Craig
Olzenak, 1030 High St., Grinnell, IA 50112;
{515} 236-4033.

KANSAS

Greater Topeka Hall of Foamers: Con-
gratulations to Chris Hedquist and John An-
schutz, who recently passed the BJCP exam and
are now Recognized Beer Judges. And congratu-
lations to John for winning first place in pale ale
and secord place in wheat beer at & recent com-
petition,

The club plans an Oktoberfest party this
fall. Meetings are the second Wednesday of the
month. Dues are $15 single, 325 couple. Inter-
ested persons should contact: Jim Madi, 2212
8.E, Stinson Drive, Topeka, KS 86605; (813)
234-8308; or Ed Goldsmith, 849 N.E, 62nd St.,
Topeka, KS 66617; (913) 246-1893,

Kansas City Bier Meisters: Michael
Jackson’s “Beer 1Q" (Al About Beer, July 1988}
provoked a lively discussion at the April meet-
ing. Congratulations to newly elected officers
Jerry Black, president; Ed Tutle, vice president;
Mary Black, secretary; and Jackie Rager, treas-
urer.

Congratulations to six local brewers who
passed the BJCP exam and are now Recognized
Judges—Vondie (’Conner, David Montgomery,
Dave Ulrey, Richard Jehnson, Don Siefert, and
Jerry Black. And KCBM would like to congratu-
late its first National Judge, Alberta Rager,

Overcast skies and the threat of rain did rot
dampen spirits at the annual Maifest at scenic
Wyandotte County Lake. Nearly 50 homebrew-
ers enjoyed German sausage, six kegs of home-
brew, a keg of Free State Brewery's Hefe
Weizen, brewer’s chat and more,

Kettles keep hoppin’ as ribbons continue to
find their way to Kansas City recognizing out-
standing brewing skill. Congratulations to win-
ners in the Bidal Scciety Competition: Jackie
Rager (second place/brown ale and third place/
novelty beer) and Kenny Butler: (second place
American ale), Dues are $15. Meetings are the
second Friday of the month at the Seroptomist
Community Center in Migsion. Contact: Al-
berta Rager, 5531 Reeds Read, Mission, KS
66202; (913) 238-5963.




KENTUCKY

LAGERS, Louisville Area Grain and
Extract Research Society Inc. (formerly
Louisville Homebrew Society): Dennis
Lorenz won the “Name That Club Contest.” The
LAGERS were incorporated in June.

The July meeting featured a tasting of
homebrewed and commercial wheat beers, The
August meeting featured 2 class on hop harvest-
ing and processing taught by Brian Kolb,

A small delegation joined the Bloatarians at
the Oldenberg Brewery for “beer and sweat" in
the beer garden, An Oktoberfest is being consid-
ered for this fall. Any area elubs should contact
the LAGERS for a fun competition. Meetings
are at the Tollbridge Inn. Dues are $12. Con-
tact: David R, Pierce, PO Box 22588, Louisville,
KY 40252; (812) 948-9969,

Lone Wolf Brewers is a society of corre-
sponding hemebrewers who live where there are
no homebrew clubs. We have about a dozen
membenrs in five states and have recently devel-
oped our own logo and beer label. Corvespon-
dence is by SASE, We welcome any new mem-
bers! Contact: Michael Berheide, 120 Delwood
Ave, Berea, XY 40403; (606) 986-2647.

LOUISIANA

Redstick Brewmasters held its 13th
annual Brewofl April 21 with Stuart Patterson
winning both the Light/Amber and Dark catego-
ries, Several members got together and brewed
an all-grain wheat beer for a 4th of July party.

Charlie Milan attended and survived (just
barely) the AHA National Conference in
QOakland. He drank many good beers from home-
brew clubs, microbreweries and brewpubsin the
area and acquired lots of good information from
the presentations and fellow homebrewers.
Cantact: Charlie Milan, PO Box 17661, Baton
Rouge, LA T0893: (504) 343-2047.

MAINE

Maine Ale and Lager Tasters (MALT):
Maine's only homebrew competition, the Com-
monground Fair Homebrew Competition, will be
at the Winsor Fairground Sept. 22 at 2 p.m.
Several brewing demonstrations will be on Fri-
day, Saturday and Sunday of that weekend. For
entry information call Michael LaCharite at
(207) 729-0225. Meetings are the fouwrth Monday
of the month at Center St. Grainery in Bath.
Dues are $10. Contact: Michael LaCharite, 6
Madelyn Ave., Topsham, ME 04086; (207) 729-
0225.

MASSACHUSETTS

Barleyhoppers Brewing Club: Con-
gratulations to Chris Lalli, who won first place
in brown ale and third in porter at the Southern
New England Regionals hosted by Ron Page and
the Beer Brewers of Central Connecticut. Fuy-
ther congratulations go to Chris and Mark Lar-
row for passing the BJCP exam and becoming
Recognized Judges.

The June meeting featured a talk by Mark
Larrow on western Massachusetts's rich brew-
ing history, which included an exhibit of brew-
eriana from Springfield Brewery and Hampden
Brewery. A club project will be to brew
Hampden Mild Ale from a brewery recipe dated
19386, which will have to be scaled down consid-
erably.

The ciub’s second annual summer picnic-
fest was in July. Meetings are the first Wednes-
day of the month at Beer and Winemaking Sup-
plies in Northampton, Dues are $10. Contact:
Mark Larrow, 154 King St., Northampton, MA
01060; (413) 586-0150.

The Gambrinus Society visited
Vermont's Catamount Brewing Co, in June, The
club has no dues and no officers. Meetings are at

members' homes on the second Saturday of the
month, Contact: Herbert Holmes, 16 Marsh
Road, Barre, MA 01005; (508) 355.2753

MICHIGAN

Ann Arbor Brewers Guild: The fourth
annual Beerbecue was held in July at Jeff
Renner’s house. For September the club is pre-
pering its “Brewola,” in which the same recipe
will be brewed by &1l the members using their
disparate techniques, to reveal the effects
method and equipment have on the same ingre-
dients.

Members are in contact with the Lass
Homebrewers of Frankenmuth—"Beer City,”
Michigan--for plans to co-sponsor a modest
brewing competition to take place in November,
zymurgy readers continue to contact us thanks
to our announcement in Club News. All are
welcome {o attend meetings anytime! Meetings
are once a month, alternating Mondays and
Thursdays, at various member’s houses. Dues
are $5, “until we need more,” to cover copying
and postage for the Brewsletter. Contact: Rolf
Wucherer, 1404 White, Ann Arber, MI 48104;
(313) 663-8196.

MINNESOTA

Northern Ale Stars: Northwestern Ex-
tract Co. of Brookfield, Wis,, donated 6.6 pounds
of malt extract for a club brew which was served
at the annual “Life’s & Beach” summer picnic,
The August meeting was scheduled to inciude a
whitewater rafting excursion on the St. Louis
River. Dues are $10. Contact: Don Hoag, 5426
Beartrap Road, Saginaw, MN 55779; (218) 729-
8302

NEVADA

Washoe Zephyr Zymurgists’ taste com-
parison of five different lager veast strains (in a
split batch of Piisener) was not conclusive, as
members found it difficult te discern differences.
The Bavarian strains, Wyeast No, 2208 ang No.
2308, seemed to produce the most neutral fla-
vors, and the No. 2308 Pilsener had the fullest
body. No. 2042 had sulfury overtones, while No.

2007 (“St. Louis") had the most distinctive char-
acter, with moderate levels of phenols and es-
ters. The Red Star dried yeast was the only poor
performer, with a fruity-cidery character sug-
gestive of raging wild-yeast contamination.

WZZ had a gresat time serving its beers at
the AHA Nationa! Conference in Oakland. They
won only one award this time, a third place for
Eric McClary's export, but wait till next year.
“We’ll be back....” Dues are $10 per household.
Meetings are at various locations. Contact: Eric
MeClary, 6185 Franktown Road, Carsen City,
NV 89704; (702) 883-7187.

NEW JERSEY

Mid-Atiantic Sudsers and Hoppers
(MASH): Eric Reidinger's beer was chosen to
represent MASH in the AHA Weiss is Nice club
competition. Congratulations to John Dale,
Chili Cookoff champion for 1990.

“Prepared” samples of commercial beers
were served to educate members interested in
the Beer Judge Certification Program. A brew-
in and picnic was in July. Meetings are bi-
monthly at members' homes. Dues are $12 per
year., Contact: Ed Busch, PO Box 105,
Flagtown, NJ 08821; (201) 359-3235.

NEW MEXICO

Dulces of Ale: It was a good spring for the
Dukes of Ale, A number of new members jeined

The Recipes that
Won the Ribbons
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5 1/2 x 8 1/2, softcover, illus., index, 191 pp.
Members $9.95, Nonmembers $11.95.
See order form between pages 24 and 25.
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PILOT BREWERY

capacity - 31 U.S. gallons 1 barrel

CYLINDROCONICAL
FERMENTER

Save time & stay clean
Ferment mature and
prime without transfer

BASIC KIT

brew kettle - 45 gals. -
combination mash-lauter tun
& whirlpool assy.

Pumps - hoses - wort chiller &
quick disconnect fittings

i

A1

o 3
Send $3.00 for complete story and catalog. L v
Pierre Rajotte 5639 Hutchison, Montreal, Qc H2V 4B5 (514) 277-5456

ALL VESSELS FABRICATED
IN STAINLESS STEEL

\

Scientific Brewing Systems presents

— Auto-Mash —

The most significant advance in homebrewing since electricity

The microprocessor technology that put a man on
the moon now enables you to. . .

E] @ @ e Mash unattended — at night or while at work.
@ @ [B @ e Hit accurate and reproducable strike points

— you control the sugar/dextrin make-up of
your wort.

e Mash with ease and accuracy of profes-
sional brewers.

Auto-Mash is a totally automatic professional o
quality mashtun for home grain brewers. . .

e Fully programmable — acid rest, protein
rest, starch conversion(s), and mash out.

L] MfoOprOCBSSOF temperature control —
accurate 0-2°.

e Water jacket heating — eliminates burnt
grain.

e Motorized Stirring — ensures uniform mash
temperatures.

For more information, send for "Whole Grain Brewing with Auto-Mash"
Scientific Brewing Systems - 1125B Amold Drive, Suite 256, Martinez, Ca, 94553
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the club and the quality of homebrew keeps
getting better and better.

Ahighlight of the season was a club brew on
St. Patrick’s Day. The wort of “DOA Stout” was
divided among club members, each of whom
fermented with a different yeast. Ever since,
there has been a dark presence at all club
gatherings, Other highlights included Dan
Baumann'’s presentation of part two of his new
work, Brewing by Numbers, yeast discussions
and a picnic in the Sandia Mountains.

The Dukes’ newsletter comes out quarterly
and is full of interesting and useful information.
The club is interested in exchanging newsletters
with other clubs. Meetings are the first Friday
of the month at members’ homes; call Tom for
location. Dues are $12. Contact: Tom
Armstrong Hart, 301 Menaul Blvd. N.E,,
Albuquerque, NM 87107; (505) 345-5329 (h),
873-1400 (w).

NEW YORK

Broome County Fermenters Associa-
tion: Five BCFA members rose to the
Bermaline Challenge, starting with a can of
Bermaline malt syrup, brewing four ales
differing only in malt-hop balance, a Scottish ale
and a porter, illustrating how little/much
differences can be.

There were 15 entries in the April wine
contest, and because there are 20 HWBTA
categories, everyone was a winner. Paul Houle,
who raises pheasants, served a game bird
dinner.

The club took a bus trip to the German Alps
Festival at Hunter Mountain in July. Members
were perfecting their beer marinades for the
road kill contest at the Speidi Fest/Hot Air
Balloon Rally in August. Meetings are the
second Tuesday of the month at the Russian
Club in Endicett. Dues are $10. Contact: Brice
Feal, 2601 Grandview Place, Endicott, NY
13760; (607) 757-0634.

Hudson Valley Homebrewers held its
first annual picnic June 9 at Wilcox Park. More
than 100 members and friends attended in spite
of poor weather conditions, where they enjoyed
games, prizes, plenty of homemade food and lots
of club-made homebrew.

The club’s meetings include several
interactive activities such as an Adopt-a-Brewer
program for introducing new brewers to proper
techniques, and advanced brewers to new
techniques. In addition, it has a Brewers’ Help
Hotline. At each monthly meeting there are
lectures on different aspects of brewing: yeast
culturing, mashing, basic brewing, kegging and
specialty brewing.

Thanks to Wendell Choinski and Benny
Cox, Hudson Valley has its first competition
ribbons, two first places garnered at the
Northeast Competition at Westport, Mass.
Wendell also took a first in the dark ales at the
Upstate New York Competition in Rochester.
Congratulations also to Bruce Franconi, who
won first place in specialty beers at the New
York City Homebrew Competition at the
Manhattan Brewery.

Meetings are the first Wednesday of the
month at the Verbank Village Inn. Dues are
$165. Contact Bruce Franconi, RD2, Box 35, Red
Hook, NY 12571; (914) 758-0661.

Long Island Brewers Association:
Several members attended the AHA National
Conference in Oakland. A picnic was held in late
summer. There are no officers and no dues.
Meetings are the second Tuesday of the month at
Mr. Fadeley’s in Patchogue. Contact: Arnie
Moodenbaugh, 247 Titmus Drive, Mastic, NY
11950; (516) 281-0152.

New York City Homebrewers Guild:
Congratulations to Guild president Garrett
Oliver, who recently became assistant brewer at



the Manhattan Brewing Co., a New York City
brewpub. On June 3 the Guild hosted the Mid-
Atlantic Regional Competition, sanctioned by
the HWBTA, Mike Penchak won best of show
with his “Terminater” Doppeibock, earning him
the priviiege of brewing a batch of his winning
beer at the Manhattan Brewing Co., where it
will be offered to the public. Guild member John
Naegele was first runner-up, and tock home an
Electrim Mash Tun donated by Milan Labs.
There were 118 entries and more than 20 judges
in the competition.

Congratulations to Sal Pennachie, who won
{irst place in the Continental Pilsener category
at the AHA National Competition. Doug
Dundas became editor of the newsletter, The
Written Wort., The Guild ordered loge-
customized glassware and a second run of its
popular T-shirts. The Guild currently has more
than 110 members, Dues are $20., Contact:
Garrett Oliver, 110-20 197tk St., Hollis, NY
11412,

Sultans of Swig: At the last meeting a can
of malt extract and a warm reund of applause
greeted Brian O’Malley in recognition of his
winning second place in the light lagers at the
recent Upstate New York competition at
Rochester, with a beer brewed in honor of the
birth of his new son, Christopher. Brian's timing
was right but Christopher’s wasn’t, He arrived
three weeks before the bateh was ready, but
Brian didn’t seem to mind. Congratulations!

The Sultans bid a fond farewell to John
White, who was moving to England, He treated
the group to some racently redisovered bottles of
bitter. Praising the unorthodox aging process
the bottles underwent—three menths’ storage in
the trunk of his car—he decided to name the beer
“Pentiace Bitter.” The Sultens meet every third
Monday at the Buffelo Brew Pub. Dues are $2
per meeting. Contact: Tim Herzog, 412 Lamerck
Drive, Cheektowaga, NY 14225; (716) 837-7658.

Upstate New York Homebrewers Asso-
ciation: Congratulations to Greg Perkins, who
won the March brown ale mini-contest. At the
club's 12th Annuat Contest and First Empire
State Open April 28 there were 123 entries in
nine categories. More than 30 different home-
brews were served to the more than 100
attendees.

UNHA sent judges te the April
Homebrewers of Central N.Y. contest and the
NYC Homebrewers Guild June contest at the
Manhaitan Brewery, In May it also sent judges
to the Canadian Amateur Brewers Association
National Competition in Torento. This marks
the third year that UNHA and CABA have
exchanged judges.

At the May meeting 11 varieties of hop
rhizomes were distributed and a blind tasting of
commercial stouts was held. Young's Oatmeal
Stout from England finished first.

Upcoming events include a irip to the new
micro-brewpub in Lackawanna for the roliout of
the house beer and a November bus tour of
Toronto area micros and brewpubs. Meetings
are the second Wednesday of the month at the
Hof Brau Haus in Rochester, Dues are $20.
Contact: Upstate New York Homebrewers Asso-
ciation, PO Box 23541, Rochester, NY 14692;
{716) 272-1108.

OHIO

Dayton Regional Amateur
Fermentation Technologists (DRAFT): To
introduce members to different styles of beer,
provide practice for judges-in-training, and
groom for competitions, DRAFT meetings will
feature a “theme beer.”

Increased emphasis is on technelogy trans-
fer. DRAFT has been taping how-to videos,
featuring inventions, and providing hosts for
local beer tastings. Formal training for beer

judges has begun.

Recipe swapping with CHEERS of
Columbus and the Bioatarians of Cincinnati has
been a highlight of joint meetings. Regerding
bulk buys and member discounts, DRAFT is in
the process of developing closer ties to local
merchants and mail order suppliers.

The newsletter name has been changed
from Homebrew News, Brews & Views to The
Journal of Irreproducable Brews. There was no
opposition to this moticn, apparently due some-
what to an understanding that any form of eriti-
¢ism constitutes a formal request to be “guest
editor” for one or 10 months. Meetings are every
second Friday at the Dayton Cance Club. Dues
are $15 individual, $22.50 household. Centact:
Ross Goeres, 6232 Pheasant Hill Road, Dayton,
OH 45424-4165; {513) 236-0258.

OREGON

Heart of the Valley Homebrewers held
the Eighth Annual Oregon Homebrew Festival,
an HWBTA-sanctioned competition, April 14 at
the Hanson Country Inn sponsored by Freshops.
More than 100 entries were judged by leading
brewmasters from around the Northwest. This
beautifu] country estate was a perfect setting for
a day of great food, music and homebrew. The
club has been experiencing rapid growth over
the pest year and the new energy was channeled
into an event that everyone will rementber for
years to come.

Bummer activities included picnics, a
chickenbarbecue, and a trip o the Oregon Brew-
ers Festival. For those who wish to join, meet-
ings are the third Wednesday of the month and
dues are $8 per year. Contact: Mary Shannon
0'Boyle, 325 S.E. Alexander Ave,, Corvailis, OR
97333; (603) 757-0407.

PENNSYLVANIA

Three Rivers Alliance of Serious
Homebrewers (TRASH) wishes to thank Mi-
chael Jackson for teking time from his tour of the
Allegheny Brewery and Pub May 31 to talk with
a number of club members and sign autographs.

Congratulations te Greg Walz for winning
first place in sweet stout and third place in pale
ale-medium at the 1990 HWBTA National
Competition. The March meeting was at the
Altegheny Brewery and Pub, Pittsburgh's only
brewpub and one of the few anywhere that
produces only German-style lagers and alts, The
club would like to thank Tom Pastorious for his
time, effort and expense in organizing the meet-
ing, which was thoroughly enjoyed by all.

The April meeting featured a yeast-cultur-
ing demonstration by member Ralph Colaizzi
and & mierebiologist from the University of
Pittsburgh. May featured a sale of ingredients
bulk-purchased by the club. June's meeting
featured a tasting of several Belgian heers,
brought from the West Coast by Claudia Slevin
and some 1989 Samichlaus provided by Greg
King of Jones Brewing. Meetings are the first
Sunday of the month, when possible, at varying
locations. Dues are $10 annuelly plus a $5 per
meeting cover charge. Contact: Greg Walz, 3327
Allendorf St., Pittsburgh, PA 15204; (412) 331-
5645,

RHODE ISLAND

Rhode Island Association of Brewers:
The Meay meeting in Naragansett, featured a
discussion of veast culturing and propagation
and a demenstration by Jim Sullivan. Thanks
go to Jim Sowers, who hested the June meeting
in Warwick, and to Brian MecCully and Greg
Horton, who provided 12 different hap teas for
comparative evaluation. The club is currently
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"TODAY’S HOMEBREWER ...
TOMORROW'S PUB BREWER!"

At NEWLANDS SERVICES INC. we know that a lot of North America’s finest Brewers and
Brewpub owners came from “medest beginnings” - usually the BASEMENT and
BATHTUD starts! NEWLAND'S U.S. Consultant, RUSSELL SCHEHRER, an award winning
homebrewer and now owner/Brewmaster of the WYNKOOP BREWING CO. in
Denver is a perfect example of a "modest beginning.”

When you're ready to take that NEXT step - or are even considering the passibility ...
call us first, Let NEWLANDS experience assist you.

NEWILANDS seErvicEs INC.

Contact BRAD McQUHAE, Director, Brewing Services
PH: 1 (604) 384-4742 » FAX: 1 (604) 361-3506

Associated with: PREMIER RESTAURANT EQUIPMENT CO., MINNEAPOLIS, MIN. « U.5.A.

800-236-5544

In Wisconsin

800-426-3677

Qulside Wisconsin

Mligh Quality Brewers Wort:
Packaged in easy to use 3.3# poly bags.

Golden » Dark » Weisen ¢ Ambur
Hopped and Unhopped ¢ Caramel Color

Crowns: We sell any quantity of in-stock crowns.
Twist off, plain gold and a wide variety of soft drink
flavors. Decorating with your design is available.

3590 North 126th Street, Brookfield, Wl 53005

conducting a survey to determine future
meeting topics and activities. The club is un-
structured with annual dues of $3. Meetings are
about every four to six weeks at members’
homes. Contact: Jerry White, 5 Spirketing St.,
Jamestown, RI 02835; (401} 423-0463.

SOUTH CAROLINA

Hopportunists of Clemson: Dues are
$3.50. Contact: Brad Purinton, 5397 Lakeside
Drive, Six Mile, 5C 29682; (803; 868-2859

TENNESSEE

Bluff City Brewers: Homebrewer profile:
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James Ingram, president of the Bluff City
Brewers, An architect by hobby, homebrewer by
trade, James has been fermenting for more than
a decade. Recently elected president for life,
James has been the catalyst in the phenomenal
growth of homebrewing in the mid-South.
Because of his never-ending efforts, both the
quality and quantity of homebrewers in the
gsoutheastern United States have improved
tremend ously!

Meetings are the third Thursday of the
month at IndoChina, Young at Cooper in
Memphis. Dues are $20, Contact: Chuck
Skypeck, 761 Beasley, Memphis, TN 38111;
{901) 327-7191,

East Tennessee Brewers Guild serves
the serious and not-so-serious homebrewers of
the Knoxville-Oak Ridge region. Meetings are
the first Tuesday following the first Monday of
each menth, Comingevents indude the annual
Oktoberfest, the annual dark beer competition
in November, and the annual specialty beer tast-
ing inJanuary, ETBG hats are now avaiiable for
$5. Dues are §7. Contact: Steve Railshack, RR1,
Box 60-A, Leneir City, TN 37771; (615) 986-
0526.

TEXAS

BOCK *N° ALE-IANS: “Exclusive use of
Munten and Fison English twe-row pale malt as
a base has proven to make the best ales,” the elub
reports. “We are developing brewing pracedures
that give residual body and lots of flavor in fow-
gravity ales. Experiments with different sub-
strains of yeast are continuing.”

Severai club members traveled to England
in August. Meetings are at Hills and Dales Ice
House on the first Sunday of the month,
Contact: Paul Farnsworth, 7407 Hummingbird
Hill, San Antonio, TX 78255; (512) 695-2547.

North Texas Home Brewers Associa-
tion (NTHBA): A hearty thenk you goes out
from the club to the many homebrewers who
supported the highly successful Bluebonnet
Conference and Competition. The contest had
307 entries and such notable judges as Fred
Eckhardt, David Miller and Michael Jackson.
Planning is well underway for the fifth annual
brewolf in March 1991,

“Right now we have the third annual Tri-
City Pub Crawi to look forward to and, of course,
the annuat pilgrimage to Houston for the Dixie
Cup Competition,” says President Paul Seward.
Monthly meetings are based on a chosen beer
style with homebrews, ingredients, discussiens
and recipes appropriate to that style, The
monthly newsletter, "Living the Brews," keeps
80-plus members informed. Dues are $13
(membership allows discounts at stores and
bars). Meetings are on the second Tuesday of
each month, usually at DeFalco’s Wine and
House Beer in Dalias. Contact: Paul Seawsrd,
6008 Lovers Lane No, 212, Dallas, TX 75206.

VERMONT

Green Mountain Mashers: Meetings
include 15 to 30 minutes of business and an
educationa]l program. Recent presentations
concerned yeast handling, kegging, beginning
brewing, mashing and tasting. Local pubbrewer
Greg Noonan lends edvice on club mattersand is
a valuable resource for those tough homehrew
questions,

A club competition was held in June. The
club hopes to someday sponsor a major New
England competition.

“We keep our club accessible to those new to
brewing. [t's easy to lose new members if they
feel they are not in league with the other cjub
members, Also, we are responsible with our
drinking; we don't use our club as an excuse to
get druni.”

Meetings are the first Monday of the month
at members’ homes and at the Vermont Pub and
Brewery in Burlington. Contact: John Gal-
lagher, 84 Caroline St., Burlington, VT 05401;
{B02) 862-6328.

VIRGINIA

Hampton Roads Brewing and Tasting
Society is coerdinating a three-club get-
together with James River Homebrewers and
Brewers United for Real Potables (BURP} in
Virginia Beach in mid-September for a tour of
Virginia Brewing Co. and the 19th St. Brewery
and Restaurant, Other clubs or individuals are




BIDAL Society Homebrewers of Kenosha at “the Landmark” at the annual
winter dinner, February 10, 1990,

welcome and should contact Ron Young at (804}
427-5965 for more information. This may turn
out to ke the first annual Virginia Beach ciub
competition, picnic and tour.

Meetings are the first Wednesday of the
month at rotating locations. Dues are $12,
Contact; Ron Young, 2301 Kingsma= Lane, Vir-
ginia Beach, VA 23456; {804} 4217-3865.

James River Homebrewers had a busy
spring. The fun began in March with the annual
St. Patrick’s Day Celebration. Members brought
homebrewed versions of the Emerald Isle’s best
brews, These included several red ales, a host of
stouts and a keg of the stout that won the club
homebrew competition in 1989. A live Irish band
played until the wee hours while club members
took the opporiunity to prove how really bad
they are at darts,

In April the annual ciub homebrew compe-
tition was held. Jim Dickerson became the first
member to ever win the best-of-show award
twice and the first to win two years ina row. Jim
won in four of the six classes being contested, his
best-of-show beer a porter. Meetings are the
second Thursday of the month at members’
homes. Dues are $12. Contact: Gary Tolley,
1401 Stone River Drive., Richmond, VA 23235,
(804) 276-03086.

Jerry's Kids: Having been inspired by a
visit to the Blue Ridge Brewing Ce., the club
performed a simple mashing at the May
meeting. In addition, that meeting was devoted
to a tasting and discussion of porters, both
commenrcial and homebrewed. In June the Kids
tasted (and finished) the young mashed mild ale,
and planned for a homebrew exhibit booth at the
County Fair. Plans are under way for a steamed
crab and homebrew fest as soon as crab prices
come down! Dues are 310, Meetings are the first
Monday of the month. Contact: Philip Rock,
Draught Masters, 917 C Preston Ave.,
Charlottesville, VA 22908; (804) 924.5759
{days}.

WASHINGTON

Brews Brothers: President Dinsmore's
administration was rocked by scandal, as the
club treasurer ran off to Oregon with the
assistant newsietter editor and the seribe
resigned in disgrace. The new treasurer is Dick
Hurst and the seribe is now John Polstra.

At the May meeting members participated
in a bock tasting. Ken Dinsmore conducted an
experiment in which members attempted to
identify the type of malt (i{lages or Hugh Beird
pale) used in two batches of homebrew whose
recipes were otherwise identical, Meetings are
on the second Saturday of the month, Dues are
$12. Contact: John Polstra, 9346 California
Drive 3.W., Seattle, WA 98136; (206) 932-6481,

WISCONSIN

Bidal Society Homebrewers of
Kenosha: The Bidal Competition was Apri 22
at Brewmaster's Pub, with 192 entries {from 75
people in nine states and 11 homebrew clubs.
Best-of-show honors went to Art Lies of Madison
Homebrewers and Tasters Guild with his
weizen. Runner-up was Jeff Palmer of Brew-
town Brewmasters with a strong ale. The club
award went to the Bidal Society, thanks to the
following members; Brian North, with three first
places and one third; Art Steinhoff, with oze first
place, one second and three thirds; Charlie
Brown, with three second places; Dave Norton,
with one first place; and Brian and Linda Novth
with one third place.

Jim Johnson, Brian and Linda North and
David Norton went to Oakland for the AHA
National Conference. The Cherry Pilsener wasa
smash hit at Homebrew Club Night and the club
sold lots of T-shirts. “"We will bring more next
year, folks,” they promise. Meetings are the
third Thursday of the month at members’
homes. Dues are $3 per month. Contact: David
Norton, Nort’s Worts, 7625 Sheridan Road,
Kenosha, WI 53140; (414) 654-2211.

Brewtown Brewmasters: The March
wower of the month went to Jeff Palmer and
John Goreky for their doppelbock, which wenton
to represent the club in the AHA Bock is Best
club competition.

Congrats to the following members for
placing first, second or third at the Kenosha
Bidai Society Regional: Jeff Palmer, John
Goreky, Dave Volkert, Kirk Jianacopolis, Rob
Burko, Paul Kerchefski, Bob Kortes, Keith
Bartly and Mark May. Jeff Palmer took second
best of show and the club took the second-place
club award,

The May meeting featured the annual
spring trek to Lakefront Brewery. As usual,

EDME
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beermaking supplies.
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F. H. Steinbart Co.

602 S.E. Salmon
Portiand, OR 97214
% {503) 232-8793

« AMERICAN AND BRITISH
BARLEY MALTS
« FLAKED BARLEY AND MAIZE
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+« CHOCOLATE MALT SYSTEMS
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615-523-4615

Ron Downer, Owner & Brewmaster
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Russ and Jim Klisch were gracicus hosts, and
generous with both brewing expertise and
samples of their three great brews, For this the
Klisch brethers get the coveted wower-of-the-
month award.

The Brewmasters purchased a handseme
traveling trophy to generate friendly competi-
tion between all clubs in the state. The clubs will
get together three times a year with the winner
taking home the trophy and engraving its name
and date on it, Meetings are the last Saturday of
the month at The Basement Brewmaster. Con-
tact: Mark May, c/c The Basement Brewmaster,
4280 N. 160th St., Brookfield, WI 53005; (414}
781-2739.

Central Wisconsin Amateur Wine Club:
Meetings are devoted to programs furthering
members' wine- and beermaking abilities. The
club also sponsors a wine judging at the local fair
and a private judging for members only, Some
field trips are taken to visit wineries, pick
berries, etc. Everyone is welcome to attend a few
club meetings before being required to join. The
ciub meets on the second Thursday of the month
{September through May) at the Central State
Bank. Dues are $10. Contact: Ed Holt, 1200 E,
26th St., Marshfield, WI 54449; (715) 384-9441.

King Gambrinus Court of Brewers met
recently at Paul Dixon's house. Members
sampled a variety of different homebrews,

“We talked about how to improve our beers,
and other things new clubs need to talk about to
get organized and get the show on the road,” they
report.

Meetings are monthly at members' houses.
Dues gre $3 monthly. Contact: Art Steinhoff,
7680 Big Pine Lane, Burlington, WI 533105; (414)
539-2736.

Madison Homebrewers and Tasters
Guild: Congratulations o Michael Howe for
winning the best-of-show Mammoth award at
the club's Big and Huge Competition with his Hi
Degree Berry Beer, The next Madison competi-
tion is the November Classic on Nov. 3

On Sept. 8 ME&TG will host its major
annual event, *The Great Taste of the Midwest”
beer festival, for which it expects 25 Midwest
brewers and 2,000 people.

Meetings are every Wednesday (except the
first of each month} at Gend's Cellar. Guild dues
are $10 per year. Centact: Jan Blochwitz, PO
Box 1365, Madison, WI 53701-1365; (608) 256-
5364.

CANADA

Edmonton Hemebrewers Guild:
Thanks to all the entrants, participants and
sponsors of the 1090 Open Competition last
May.

The club meets on the first or second
Monday of the month in the hospitality reom at
the Strathcons Brewery, 4914A 89 St. in
Edmonton, Dues are $25. Correspondence can
be directed to the club in care of Strathcona’
Brewing Co., 4914A 89 5t., Edmonton, Alberta
T6E 5KI1, Canada; (403) 465-0553; FAX 468-
1197.

Royal Canadian Malted Patrol: At the
end of June Vancouver was honored by a visit
from Michael Jackson. Twenty-five Patrol
members were on hand to taste local microbrews
with the Bard of Beer, In July the club held its
annual barbecue featuring salmon to compli-
ment the homebrew.

Planned for September is an all-grain brew-
ing demonstration. Qctober will feature a visit
to the Pickled Onion pub—a creation of one of
the members in his home. Upcoming will be a
Beer and Chacolate tasting—"Diet for it!” Meet-
ing are at members' homes. Dues are $10.
Contact: Betty Ann Sather, Pacific Coast Vint-
ners and Brewers, 3419 Kingsway, Vancouver,
BC VBR 5L3.; (604) 433-8818.

Thunder Bay Home Brewers: The club's
association with Thunder Bay's Renegade Brew-
ery has been informative and helpful. Tts brew-
master has been helpful in analyzing members’
brewing problems and suggesting possible
causes and remedies. The brewery's manage-
ment lets the club use its lounge for meetings
and has sponsored club events. Renegade repre-
sentatives say the information at the meetings
helps them formulate their preducts and under-
stand the wants and needs of the beer-drinking
public.

Meetings are bimonthiy at the Renegade
Brewery, Dues are $2 per meeting. Contaci:
Bruce Holm, 16C Iris Cresent, Thunder Bay, ON
P7A 8A1, Canads; (807) 767-5077.

AUSTRALIA

Amateur Brewers Association of Vieto-
ria Inc.: A successful club outing was recently
heid at the Rifle Brigade Hotel at Bendiga. For-
tunately, the Marlborough Ghost did not appear
this time.

The standard of beers being brewed by
members has been very high lately. Liquid yeast
cultures together with better hops and malt and
more brewers going to all-grain mashing have
been the main reasons. A grain-brewing work-
shop was held at Barry Hastings' Titan Brewery
in June.

A world-class scotch ale identical to
McEwan's Scotch Ale was successfully brewed
by Andrew Graham during March 1990. Meet-
ings are the last Wednesday of the month, Dues
are $10. Contact: Barry Hastings, 10 Aston
Heath, Glen Waverley 3150, Australia; (03) 561-
4503,

NEW ZEALAND

Auckland Guild of Winemakers and
Brewers: The June meeting featured a talk by
Ian Clark from Vilta Maria Winery. At press
time, the club was preparing for Regional
Competitions at Orewa in August. Meetings are
the fourth Wednesday of the month (except
December) at 869 New North Road, Mount
Albert, Dues are 518 Single, $20 doubie.
Contact; Hee Denniston, 426 Sandringham
Road, Auckland 3, New Zealand; 868 428.

Hibiscus Amateur Winemakers and
Brewers Guild has gone from strength to
strength with some excellent firsts in the New
Zealand National Competitions in Nelson in
February.

The Guild hosted this year's Regional Con-
vention and Competitions in Orewa in August,
with delegates and competitors from Te
Awamutu to Kaitaia,

Meetings continue to be very well attended
as the annual program of fun lectures takes
shape. Members are giving great feedback about
their gains from the experiise that the more
knowledgeable mmembers are imparting to them.
Fun-learning has got to be the way to go!
Visitors are welcome, “Just tell the doorman you
are looking in on us,” they say. Meetings are
every second Thuraday at the Silverdale Ambu-
lance Hall. Dues are $15 double, $12 single.
Contact: Mrs, Jessie Evans, 111 Whangaparaoa
Road, Orewa, Auckland, New Zealand; (0942)
65314,

Nerth Shore Fermenters: New officers
are George Speary, president; Tke Ansin, editor/
secretary; Alf Cameron, treasurer. Jack
Broome, ce-owner of the Waitakere micro-
brewery gave a falk at a recent meeting, Meet-
ings are the third Wednesday of the month in
Murrays Bay, Dues are 315 single, 820 double.
Contact: Iris (fke} Ansin, 13 Sundown Avenue,
Wangaparaoa, Auckland, New Zealand; (942-
48209,
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Deadlines: Spring—dJanuary 12, Summer—April
6, Fall—June 29, Special Issue—August 10, Win-
ter—=September 14. Pre-payment required. Please
specify in which issue(s) your ad is to run. Call
Linda Starck, Advertising Representative, ai
(308) 447-0816 for options and rates.

WORLD BEER REVIEW—mewsletter
for the beer gourmet and enthusiast.
Request free copy or subscribe now for
only $16.50. WBR, Box 71A, Clemson, SC
29633,

DRAFT SYSTEMS, CTSP

Brew In Stainless Steel
Everything for complete homebrewer: S8
systems, CTSP, parts. Braukunst, PO Box
786-Z, Duluth, MN 55801,

THERMOSTAT CONTROLLED
REFRIGERATION KIT Don'tleave
fermentation to the whims of the environ-
ment. Basy toinstall, step by step instrue-
tion, illustrated, 40° to 90° F, screwdriver

& drill only tools needed. Customizing
available. Send $130 to WOLF, 12239

Westlock Dr,, Tomball, Tx. 77375. Orders
in Tx. add $10.

Malt extracts $5.00/31b. tub
Grains from .65/1b., free catalog

Club bulk order discounts

The Basement Brewmaster

4280 N 160th St.

Brookfield, WI 53005.

MAKE QUALITY BEERS! TFree 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 981383. (206) 365-7660,
1-800-842-1871.

MESQUITE HONEY 24 Ibs $16, 12 1bs $9
plus shipping. Chaparral Honey Co, 1655
W Ajo Way, #1564, Tucson, AZ 85713.

ADVANCED HOMEBREW-
ERS BUY DIRECT—Brewery-

grade malt, rice and wheat extracts. Fif-
teen different hops. Liguid yeast cultures.
Quantity discounts. American Brewmas-
ter, 2940-6Z Trawick Road, Raleigh, NC
27604. (919) 850-0095.

BEERMAKERS-—
WINEMAKERS

Free Catalog. Large selection malt
extracts, grains, fresh hop flowers, Yeast
Bank™, eguipment, accessories. Wine-
makers: order early-frozen California
wine grapes, Country Wines, 3333Y
Babcock Blvd., Pittsburgh, PA 15237.

Attention All Homebrewers—Northeast
Fermentations carries a large selection of
malis and hops. Low prices and case dis-
counts. Send for {ree catalog. Northeast
Fermentations, PO Bex 215, Turners
Falls, Mass. 01376.

1990 HOPS
ORDER YOURS NOW!

The new crops will arrive in late Sept. -
early Oct. We're celebrating by offering
our 1990 BASIC HOPS SAMPLER at a
special price. You'll receive a 4-ounce air-
tight package of EACH (domestic pellets):
FUGGLES, B.C. KENT GOLDINGS,
BULLION, NORTHERN BEREWER, CAS-
CADE, & HALLERTAU (24 ounces total)
all for §10.95, INCLUDING SHIPPING!
Send check or money order to: THE
HOMEEBEREWERS' STORE, P.Q. Box
82736, Kenmore, WA 98028.

KEY TO GREAT BEER—Pure liquid
veast cultures. Full array of beer and
winemaking supplies. Frozen Wort, PO
Box 988, Greenfield, MA 01302, (413)
773-5920.

BEST MAIL-ORDER PRICES, FREE
CATALOG. QUALITY HOPS, GRAINS.
FRIENDLY, FAST SERVICE.
WINEMAKER'S MARKET, 4349 N.
ESSEX, SPRINGFIELD, MO 65803,

BAVARIAN CRYSTAL MALT—Light and
Dark. Large selection of hops, malt
extracts & grains. Bulk light and dark
syrups for the brewer on a budget. Since
197t. Call{713) 523-8154 or write for Free
Catalog: DeFalco’s Home Beer Supplies,
5611 Morningside Dr-Z, Houston, TX
T7005.

BEER AND WINE MAKERS-—request
free catalog, fast reliable service. Large
selection of malt, hops and concenirate,
The Purple Foot, 3167 5. 92nd St., Dept. 7,
Milwaukee, WI 53227, (414) 327-2130.

The Better Mousetrap
We think anything that makes a better
product for 75% less cost is worth consider-
ing. And that's exactly what our malt will
do for your brew. For a free all-grain info-
packet contact: Stew's Brew, RR4 Box 243,
River Falls, WI. 54022. (715) 425-2424,

Free Catalog!!!
Great Prices—Fast Service
Sebastian Brewers Supply

1-80¢-780-SUDS

CARBON WATER FILTER
Housing $24.50
Counter Top
Inst, Kit 10.00
Under Sink
Inst. Kit 14,50

Filters

Pleated Carbon 6.50
Granular Carbon 10.50
5 M Spun Poly 4,25
1 M Spun Poly 5.75

PLUS UPS

AMERICAN BREWMASTER
2940-6 Trawick Rd.
Raleigh, NC 27604

919-850-0095
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Supplies on Tap
Everything for the homehrewer. Free
eatalog. Supplies on Tap, 87-72 94th St,,
Woodhaven, NY 11421, (718) 849-3947.

CORONA GRAIN MILL
with high hopper - $39.00 postpaid IMO
HBS, POB 254865, 8t. Louis, MO 63125,

BREW MORE FOR LOTS
LESS FREE CATALOG—GRAINS,
EXTRACTS, YEASTS, 18 DIFFERENT
HOPS, EQUIPMENT—BRYANT BREW-
ING, RD1, BOX 262, AUSTIN, PA 16720.

Brewers—

Discount Prices
Free Catalog! Finest Supplies! Fastest
Service! Best Advice! Byron Bureh, pro-
prietor, Great Fermentations of Santa
Rosa, Box 428C, Fulton, CA 95439,

Toll Free Oxrder Line/Catalog
Reguests. {(800) 544-1867, See display
ad page 41.

P BEERMAKERS***WINEMAKERS*#+*
Free catalog of over 600 quality items.
Brewing and Winemaking Software,
Specialty Beer and Wine kits, and more at
discount prices. Crossfire, Box 530W,
Somersville, Ct. 06072, (203) 623-6537.

Beverage Makers

Free list, wide selections, fast too.

Haupt Barrel, Dept. 20,

1432 So. First 5t., Milwaukee, WI 53204.
(414) 645-7274,

USED 5 gal. CORNELIUS KEGS

$25.00 + shipping + $2.00 handling

SPARTON MODEL—BALL
LOCK CONNECTS—JUST
LIKE THE ONE ON THE
COVER OF ZYMURGY
EXCEPT FOR THE QUICK
CONNECTS,

* 10% DISCOUNT FOR (-
19 KEGS + 20% DISCOUNT
FOR 20 OR MORE « GOOD
WORKING CONDITION
+ COMPLETE SYSTEMS
+ FULL LINE OF BEER.
SODA AND WINEMAKING
SUTPLIES

ART’S BrewiNg SUPPLIES

540 So 250 W « Salt Lake City, Utah
84101 « 1-801-533-8029
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WRITE FOR FREE CATALQG of
brewing supplies. Home Sweet Home-
brew, 2008 Sansom St., Philadelphia, PA
19103.

BEERMAKERS—WINEMAKERS
Free Catalog—Valuable coupons!
Homebrew International, 1126 S. Federal
Highway, Z-182, Ft. Lauderdale, FL
33316.

Selection
Savings

Service
Satisfaction

FREE CATALOG

Alternative Beverage
800-365-BREW

SERIOUS BREWERS in Midwest take
note—lowest bulk prices on varietal
extracts, malts and hops. Free catalog.
Green Acres, 216 Vork Road, Esko, MN
55733, (218) 879-2465.

BOTTLE CAPS—Seven gross—$7.00 post-
paid. Hayes’ Homehrewing Supply, Suite
117Z, 311 S. Allen St., State College, PA
16801.

BEERMAKERS—WINEMAKERS
SODAMAKERS. Up to 10 percent off your
first order, Write or cell for free catalog.
Joe and Sons ZY, PO Box 11276,
Cincinnati, Ohio 45211, (513) 662-2326.

BEERMAKERS—WINEMAKERS—
Free Illustrated Catalog—Fast Servicew
Large Selection—Kraus, Box 7850-Z,

Independence, MO 64053. (816) 254-
0242.
WILLIAM’S BREWING

features an extensive selection of unigue
supplies including: home breweries, draft
systems, all-mait brewing kits, tempera-
ture controllers, bottling aids, and our own
line of fresh malt extracts and liquid yeast,
Free 32-page Catalog/Newsletter.
William's Brewing, Box 2195-Y9, San
Leandro, CA 94577, (415) 895-2739.

BREWER'S CATALOG. Stainless-steel
draft systems, all-malf kits, fresh quality

supplies. Koeppl's Master Brewer, 2311
George St., Rolling Meadows, IL 60008,

Brewers! Bulk orders our specialty.
Brew For Less (Chicago)
1-800-347-3011
For free catalog

BEER AND WINEMAKERS

For free catalog call (612) 522-0500.
Semplex, Box 11476Z, 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,

BARLEYMALT AND VINE
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 02132, {617} 327-0089.

ATUSTRALIAN HOME BREW KIT makes
22.5 litres, $8.50 + $2.00 P&H. Free Aus-
tralian coaster set with every order, (800)
366-3317 voice or FAX., Exclusive U,S.
Distributors: Kanga Brew, P.O. Box
360742, Milpitas, CA 95036-0742,

BREWERS AND WINEMAKERS—
large selection, low prices, prompt service,
Free catalog, 5 & R Homebrewing and
Winemaking, PO Box 544, Union Station,
Endicott, NY 13760. (G07) 748-1877.

GERMICIDAL LAMPS banish airborne
bacteria in 10 seconds. 811 each, 10 to
carfon, Singles $24.50 each plus $3 post-
age. Germick Germicidal, RD 2, Over-
brook Road, Dallas, PA 18612,

DELIGHTFUL ALCOHOLIC
LIQUEURS—CORDIALS.
Make inexpensively at home. Amaze
guests! Become a hit! FEasy instruction
manual, $3.00. Gourmet, 723 Disston,
Philadelphia, PA 19111

No Siphoning!  No Bottles!
Brew with the
BREWKING
BREWBACE

and really RELAX.

Enjoy 25 U.S. Pints
Premium er or
Traditional Bltter
fresh from the tap
A Complete, Self-Contained,
Disposable, Brewing System
that works. Only
$28.95
plus $2.50 P & H

Send check or money order, with
choice indicated, to
Buckeye Brewer's Bupply-Z
P. O. Bax 24147
Dayton, OH 45424
MC and Visa, orders only,
call 1-800 -933-8492




The Homebrew Connection

These fine retail shops across
North America offer homebrewing
ingredients and supplies. Plan to
visit them when you are in the area.

Alabama

Birmingham Homebrew

1917 29th Ave. 8

Birmingham, AL 35200-2617

Ph# 205-871-BEER/
800-BUY-MALT

Pearly Gates

2308 Memorial Parkway SW
Huntsville, AL 35801

Phié# 205-534-6233

Alaska

Alaska Mill & Feed Co.
1501 E 1st Ave.
Ancherage, AK 99510
Ph# 907-276-6016

California

Barley And Wine

Home Fermentation Supply
1907 Central Ave,

Ceres, CA 95307

Ph# 209-538-BEER

Great Fermentations of Maria
87M Larkspur

San Rafael, CA 94901

Ph# 415-459-2520/800-542-2520

Great Fermentations of Santa Rosa
840 Piner Road #14

Santa Rose, CA 95403

Ph# 707-544-2520/800-544-1867

Napa Fermentation Supplies
724 California Blvd.
Napa, CA 94559

Ph# 707-255-6372

Portable Potables

1011 41st Ave,

Santa Cruz, CA 95062
Ph# 408-476-5444

Colorado

The Brew-It Company
129 Remington Ave.
Fort Collins, CO 80524
Ph# 800-748-2226

Ligquor Mart Inc.
1750 15th St.
Boulder, CO 80302
Ph# 303-449-3374

North Denver Cellar
4370 Tennyson 5t.
Denver, CO 80212
Ph# 303-433-5998

Connecticut
Crosslire Brewing Supply
PO Box 530
Somersville, CT 06072
Ph# 203.623-6537

Wine Art of Smith-Tompkins
1501 E Main St., Rt 202
Torrington, CT 6790

Ph# 203-489-7137

Delaware

Wine Hobby USA-Delaware
2306 W Newport Pike
Stanton, DE 19804

Ph# 302-998-8303

Florida

Sebastian Brewers Supply
1762 SBunrise Lane
Sebastian, FL. 32958
Ph# 800-780-SUDS

Georgia

Wine Craft of Atlanta
3400 Woodhale Drive NE
Atlanta, GA 30326

Ph# 404-266-0793

Iflinois

Chicago Indoor Garden Supply
297 N Barringtoen Road
Streamwood, IL 60107

Ph# 708-885-8282/800-444-2837

LiP’ Olde Winemaking Shoppe
4 8 245 Wiltshire Lane
Sugar Grove, IL 60654

Ph# 708-557-2623

lowa

Biedorman Brewing Supply
PO Box 164

Elkader, IA 52043

Kentucky

Winemakers Supply & Pipe Shop
9477 Westport Road

Westport Plaza

Louisville, XY 40222

Ph# 502-425-1692

Maine

R.5.Y.P, Discount Beverage &
Redemption Center Inc,

887 Forest Ave,

Portland, ME 04103

Ph# 207-773-8808

Maryland

Brew Masters Ltd,
12266 Wilking Ave.
Rockvilie, MD 20852
Ph# 301-984-8557

The Flying Barrel
111 8 Carrol St.
Fredrick, MD 21701
Ph# 301-663-4491

Massachusetts

Beer And Wine Hobiby

180 New Boston St.

Woburn, MA 01801

Ph# 617-933-8818/800-523-5423

The Witches Brew

25 Baker 5t.
Foxborough, MA. 02035
Ph# 508-543.2950

Michigan

The Barrel Shop

41 Courtlandg St.

Rockford, MI 49341

Ph# 616-866-3327/800-648-9860

Missouri

E.C. Kraus Sales

PO 7850

9001 E 24 Hwy
Independence, MO 64054
Ph# 816-254-7448

Winemunkers Market
4349 N Essex Ave.
Springfield, MO 65803
Ph# 417-833-4145

Nebraska
Homebrewing Supply Co.
2805 N 97th Ave,
Omsha, NE 68134

Ph# 402-391-0649

New Hampshire
Orfordville Home Brew Supplies
Rt 25A RR1 Box 108A
Orford, NH 03777

Ph# 603-353-4564

Salisbury Brewing Supply Co.
114 Garving Falls Road
Coneord, NH 03301
Ph#603-224-8270

Mew York

The Brewery

18 Main St.

Potsdam, NY 13676

Ph# 315-265-0422/800-762-256(0

Fall Bright

9750 Hyatt Hill

Dundee, NY 14837

Ph# 607-292-3995/607-292-6908

Hennessy Homebrew, Inc,
470 N. Greenbush Road
Rensselaer, NY 12144
Phi# 518-283-7094

Mitan Malt Shoppe
RD 1, Box 196

Red Hook, NY 12571
Ph# 914-756-2741

Milan Wine & Beer Brewing Lab.

87 Spring St.

New York, NY 10012

Ph# 212-226-4780/800-BEER-KEG

Party Creations

RD 2 Box 35

Red Hook, NY 12571
Ph# 914-758-0661

North Carolina
Alternative Beverage
114-0 Freeland Lane
Charlotte, NC 28217
Ph# 800-365-BREW

Oregon

Home Fermenter Center
123 Monroe

Eugene, OR 97404
Phit 503-485-6238

Pennsylvania

Ambler Woodstove & Fireplace
Butler & Bethlehem Pikes
Ambler, PA 19002

Phit 215-643-3565

Bryanf Brewing
RD 1, Box 262
Austin, PA. 16720
Ph# 814-647-8526

Rhode Island

East Coast Homebrew Supply
199 Austin Farm Road
Exeter, RI 02822

Ph# 401-392-0522

Hobby Winemakers Supply
1270 Post Road

Warwick, R1 02888

Ph# 401-461-0780

Tennessee

Allen Biermakens
4111 Martin Mill Pike
Knoxville, TN 37920
Ph# 615-577-2430

Squash Blossom Market

5101 Sanderlin, Suite 124
Memphis, TN 38117

Ph# 901-885-2293/901-324-BREW

Utah

Art's Brewing Supplies

640 S 250 W

Salt Lake City, UT 84101
Ph# B01-533-8029

Virginia

The Compleat Gourmet Inc.

3030 W Cary St.

Richmong, VA 23221.3502

Ph# 804-353-9606/800-777-9606

Heartwood Crafts/Brew Supplies
PO Box 2501

Lebanon, VA 24266

Ph# 703-889-2741

Washington

The Cellar Home Brew

14411 Greenwood N.

Seattle, WA 98133

Ph# 206-365-7660/800-342-1871

Jim’s 5¢ Home Brew Supply &
Traditional Beer Emporium
N 2619 Division St.
Spokane, WA 89207

Ph# 509-328-4850

West Virginia
Tent Church Vineyard
RD 1, Box 218
Colliers, WV 26035
Ph# 304-527-3916

Wisconsin

Haupt Barrel & Cooperage Co.
1432 8 First St.

Milwaukes, WI 53204

Ph# 414-645-7274

Hedtke's IGA Market
308 Clark St.
Hatley, WI 54440
Ph# 715-446-3262

Life Tools

401 N Clay St.

Green Bay, WE 54301
Ph# 414-432.7399

Canada

Pacili¢ Coast Vintners and
Brewers Ltd.

3419 Kingsway
Vancouver, BC V5R 5L3
Canada

Ph# 604-433-8918

Marcoi Filters

40 Beverly Hills Drive
Downsview, ON M3L 1Al
Canada

Phit 416-248-8484

If you are interested in having your
shop listed, please call Linda Starck,
(303) 447-0816, for all the details.
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Judged by popular vote at the 1990 AHA Natio

And the Winners Are...

Most Artistic

Glenn T. Kincaid, Santa Barbara, Calif.

Rudest
Scott Simhouer, North 8end, Ore.

(Due to the sensitive nature of Scott's
entry, “Suck on this," we are unable
to print it in zymurgy. Send us a self-
addressed, stamped envelope and we
will send you a copy.)

The winners will receive a sooper-dooper grab bag of stuff.
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el

nal Conference in Oakland, Calif.

BRE&{B!RD
HOPPINESS

Best Exemplifies the Homebrewing Spirit

Kelly Dunham, Pacifica, Calif,

(Kelly's entry also won first place in the label

competition at the 1987 San Mateo County Fair.)

Tu

Valdez Porter
One slick beer

}

Try one on the rockst
Murphin Brewing Company

Murphin Brewing Co.

David Eby, Brian McCloskey,

Funniest

Michael Platow
Goleta, Calif.

Simplest

David Eby, Brian McCloskey,
mMichael Plaiow

Goleta, Calif,

Our thanks to all those who entered the contest!



Coming soon from Brewers Publications

From the land where spiders are sacred, fruit a must for
fermentation, wild yeast a national freasure, and dirt mandatory
in a brewhouse. The Classic Beer Style Series presents
LAMBIC by Jean-Xavier Guinard. The only book to examine
fully the most unusual beer style, LAMBIC reveals the origins
and history of this increasingly popular beer style. Step-by-step
instructions open up the possibility of making your own
variations of this dramatic beer. Beer lovers will thrill at the
appendix, possibly the only complete directory of Belgian
Lambic breweries.

A truly incredible book.

Prepublication Discount—Save 15%!

51/2x 8 1/2, approx. 180 pp., illus., softcover. #437. See order form between
pages 24 and 25. Members $8.46, Nonmembers 310.16. Available November 1990.

Order now! Reserve your copy and save!

Beer and Brewing, Vol. 10

Four days of homebrew excellence in just one book.
A whole conference at your fingertips.

Read all the Join George Fix, author of Trail Byron Burch, award-
talks that made Principles of Brewing Science, as he winning hombrewer, as he reveals
four days in examines the world of quality the secrets of beer carbonation.
Oakland the assessment. Read Scott B

ultimate home-  Trace Larry Bell's career in build-  Birdwell'stipson [
brew experi- ins Kalamazoo Brewery. brewing quality §

enee. Enjoy Jeff Mendel's wrap-up on homebrew.

Tudv Ashworth the new brewers in 1989. Take a trip §
4 Watch Randy Mosher take a deep  {hrough German

about the secrets of beer blendin :
for exotic flavors. € look at the wonderful world of malt. tée{;‘gor‘:flth Dan

Learn from

Follow Ron Downer as he walks
through the steps of an infusion
mash.

Read as Teri Fahrendorf, the
TripleRockbrewer, goes overhome
yeast culturing.

Bring the Conference to your
brewery.

5 1/2 x 8 1/2 approx. 259 pp., softeover, illus., #432.

15% OFF until October 12, 1990!
Members $18.95, Nonmbrs. $20.95.
See order form between pages 24 and 25,

Reserve your copy now at the prepublication discount!




The first thingyou'llnotice  \ ¥
about my Samuel Adams Boston \Js,
Lagerisitsrich, amber color. '
‘That’s the unmistakable color of arobust,
full-bodied beer which is virtually hand-
made—brewed slowly in small batches—
from only traditional ingredients.

. . Yousee, my classic recipe uses only
pure water, lager yeast, two-row malt,
and rare Bavarian hops. That's it. That's
where all the flavor—and color—comes

ATYARAC
AAVED

' 7/ from. And Samuel Adams
/ contains none of the adjuncts
or preservatives that dilute a
beer’s character. So my beer tastes every
bit as rich and flavorful as it looks.
Don't believe your eyes? Then try
it against the best of the imports. And
see for yourself.

_ﬁ‘es /664

Boston Beer Company

Samuel Adams -~

Boston .
/ Pale

Brewed and bottled by the Boston Beer Company. To visit our small, historic brewery and for more information, call or write: 30 Germania St., Boston, MA 02130

ager. The Imports -~
Omparison.

(617) 482-3432



