


It's summertime, so come on back to school 
The American HomebrewersAssociation 

presents 

The National Homebrew Conference -& Competition 
June 19-22, 1991 • Manchester, New Hampshire 

The finest educational and entertaining experience 
available for the amateur brewer 

Join hundreds of dedicated and fun-loving 

brewers as they converge on the annual home­

brewing symposium, the National Homebrew 

Conference & Competition. Enjoy dozens of 

talks, presentations and demonstrations that are 

an unparalelled educational experience. Gather 

in information, tips and ideas that will invigorate 

your homebrewing. Study hundreds of home­

brewed and commercial beers that add to the 

atmosphere of the Conference. Share events 

that complete the four days of education and 

entertainment with brewers like yourself. It 

may be summertime, but school's on at the 

National Homebrew Conference. 

The National Homebrew Conference & Competition 
For more information about the conference and how you can participate, write or call the 

American Homebrewers Association, PO Box 287, Boulde1~ Colo., 80306-0287, (303) 447-0816, FAX (303) 447-2825. 
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George Washington 
was willing to fight 

for his rights. 
G eorge Washington probably enjoyed a cold one 

after the heat of battle- after all , he was one of 
the nation 's most famous homebrewers. Chances are 
he would have been a charter member of Beer 
Drinkers of America. 

That's because Beer Drinkers of America fights for 
your right to enjoy the beverage of moderation without 
excessive taxation or unfair government regulation . 

Join us in the battle against special interest groups 
-and enjoy the benefits of membership in our 
national organization. 

Calll-800-441-BEER 
for more information, or write to Beer Drinkers of 
America, 150 Paularino Ave., Suite 190, Costa Mesa, 
CA 92626. 
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GlASS CARBOY 
BREWERY IN A BOX 

BOTILEGAS BURNERS 

BARRIER-BAGGED HOP PELLETS 
1990 Hop Crop Alpha Acids* 

Cascade 4.9 Nugget 12.1 
N. Brewer 6.9 Willamette 4.0 
Cluster 6.8 B.C. Kent 4. I 
Centennial 9. I Tettnanger 3.4 
CFJ4 8.5 Mt. Hood 37 
Chinook 10.8 Saaz 3.5 
Eroica I 0.0 1000 Faces 6.8 

FOIL PACKED EUROPEAN 
WHOLE HOP PLUGS 

HaUertauer Hersbrucker 3.0 
Fuggles 4.6 
Styrian Goldings 5.4 
Saaz 2.9 
Kent Goldings 5.0 
Northern Brewer 7.0 

*Alpha Acids of present stock. We print 
the exact Alpha Acid on each bag. 

LIQUID YEASTS 
Only from \WEAST, unique varieties 

in laboratory clean packets. 

2007 St. Louis 1007 German Ale 
2035 New Ulm 1028 London Ale 
2042 Danish 1056 Chico Ale 
2206 Bavarian 1084 Irish Ale 
2308 Munich 1338 Altbier 
2124 Bohemian 3056 Wheatbeer 

GREAT 
~e:RMENTATio,._~ 
f if Marin "IS 

Home of 
THE BARGAIN BOX OF BREWING! 

Call, or write us for our 

FREE CATALOG! 
87 Z Larkspur 

San Rafael, CA 94901 
( 415) 459-2520 

TOLL FREE ORDER LINE 

1-800-542-2520 
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EDITORIAL 
CHARLIE PAPAZIAN 

Just Beer 
or 

Barley Wme Lambie Festlager 
hat do you call an India Pale Ale 
style of beer brewed with 
Hallertauer and Saaz hops? Ger­
man Pale Ale? What if I brewed an 

Irish Stout, rich with roasted barley and Fuggles 
hop bitterness, but fermented it cold with lager 
yeast? Lager Stout? What if we took a recipe for 
Oktoberfest and spiked the aroma with the finest 
of East Kent Goldings hops? Would we feel in­
clined to brew it in February and call it English 
Februaryfest? 

How about a top-fermented amber, brewed 
with three-eighths of the calories, with 20 per­
cent wheat malt, smoked malt, cold lagering, low 
carbonation, finished with Finnish hops and 
aged in maple barrels with red-hot irons im­
mersed into the secondary fermentation? 

Or let's brew with pale malt, a little crystal 
malt, some yeast and ferment it in August in the 
spare bedroom. What shall we call it? 

Just beer? 
For all of the mixed-style lagers and ales we 

brew and enter in the National Homebrew Com­
petition to match a competition-defined beer 
style, let's not forget that there are a lot of beers 
we brew as homebrew-brewmasters that arejust 
beer. Brewed to please the brewer's fancy, this is 
one of the special privileges we have. What a 
wonderful concept in today's world. Truly 
independently brewed for your pleasure and 

curiosity. No rules, no regulations, no standards, 
no musts and mustn'ts. 

In the fervor of competition abounding at this 
time of year, don't feel left out ifyou've got a beer 
that isjust beer, to be savored and appreciated 
by you and your friends and that's all you ever 
intended it to be. No more, no less. A well­
brewedjust beer deserves a blue ribbon every 
time. 

And what of competitions? Which one of the 
58 styles of beer in the Nationals does your beer 
fit into? Perhaps none. Does this mean the com­
petition styles should be expanded? In most 
cases, I believe not. Just too many great beers 
defying style are being brewed by homebrewers. 
Relax and enjoy the beer as it was meant to be. 

The National Homebrew Competition is not a 
just beer kind of a competition. It is a competi­
tion that measures your beer against generally 
accepted standards about certain world-re­
nowned beer styles or beer types popularly 
brewed by homebrewers. Using available re­
sources, its intention is to provide valuable infor­
mation to the brewer and choose a "winner" 
representing the best efforts to brew to stan­
dards we can understand (but may not necessat·­
ily agree on). 

Should there be ajust beer style? Yes, sure, 
c'mon over to my house with a few and we'll 
evaluate them with pleasure. ~ 
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The Welcome Mat 

Dear zymurgy, 
I thought your editorial in the 

latest issue was right on. While I 
haven't yet been guilty of the types 
of arrogance you describe, I may 
have felt I was owed indulgence as 
a fellow member of a fraternity 
(professional brewers)-which I'm 
not. Your editorial put things in 
proper perspective. 

On the other hand, it's in the 
best interest ofbrewing establish­
ments to anticipate inquisitive 
homebrewers' visits and prepare 
for them. How? 

DEAR ZYMURGY 
OUR READERS 
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No Brewing 
Headaches 

Dear zymurgy, 
Would you please send a 

pamphlet on beer making? An 
article in Penthouse said my old 
recipe is no good, though it sure 
was tasty to me. It included 5 
gallons water, 1 can Blue Ribbon 
malt extract, 4 pounds sugar, 1 
pack Fleischmann's yeast. Let 
bubble till it quits, add 1 teaspoon 
sugar to each bottle, then cap. 

This blend tasted more like 
Champagne, was about 14 per­
cent alcohol and gave splitting 
headaches. I need a simple recipe, 
with no headaches. 

1. Knowledgeable staff. More 
than once I've gotten this response 
to a question about the brew: "I'm 
not much of a beer drinker. Here's 
the brochure." At a restaurant the 
staff is expected to know about the 
preparation of the various dishes . Isn't 
it reasonable to expect the same at a 
brewpub? And speaking of the 
brochure ... 

Paul E. Wittreich, Tenafly, N.J., sent us this 
label before the ra tes went up. 

Thanks, 
Jon Krenytzky 

The Woodlands, Texas 

2. Most brewpubs have a bro­
chure. It's usually designed to inform 
the layperson about the basics of the 
brewing process. Very worthwhile, 
but useless to the inquiring 
homebrewer. Trade secrets aside, it 
wouldn't hurt to give some details . . 
Portland Brewing Co. provides a good 
model. They list the ingredients, OG, 
bittering units and alcohol content of 
all their brews. 

As the microbrewery and brewpub 
movement grows, the proprietors be­
come less like homebrewers and more 
like businesspeople. This is good. There 
will always be a wonderful symbiosis 
between the two. These modest pro­
posals might help preserve it. 

Art Steinmetz 
New York, New York 
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More Welcome Mats 

Dear zymurgy, 
Charlie, I just read your editorial 

in zymurgy, (Winter 1990, Vol. 13, 
No. 5). Excellent! Really made me 
step back and think. After all, the 
brewers are in "business" to brew, 
make money and make other people 
happy with their hard work. It's OK 
to say you enjoy the fruits of their 
labor but to expect anything extra 
because you may also brew a few gal­
lons of beer yourself is a lot to expect 
and unreasonable. I don't brew for 
profit but for enjoyment. Still I would 
not like to give most of my brew away 
and not get to enjoy it myself. I couldn't 
afford it and neither can the 
microbrewers who are trying to make 
a living at it. When you look at the 
work involved in making five gallons 
it's easy to imagine just how much 
work it must be to brew on their scale. 
It's not as glorious as it sounds. 

Ray Como 
Chicopee, Massachusetts 

Dem·Jon, 
You got it! Our official advice is 

that if you continue reading zymurgy 
and follow the guides we're sending, 
your headaches are over. Sugar and 
yeast may satisfy immediate gratifica­
tion needs, but it's important to be 
able to get up the next morning and 
still respect your beer. 

Good luck! 
Elizabeth Gold 

Associate Editor 

Correction 
Darryl Richman's recipe for 

Bock Aasswards doppelbock on 
page 65, zymurgy Vol. 13 No. 4 
(1990 Hop Special Issue) was in­
correctly listed as making five gal­
lons. The recipe given is actually 
for 15 gallons. If you've already 
made the recipe, we apologize, but 
we hope you enjoy your 
"quintuplebock" anyway! 
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Mini money- it's not 
this size in Peru, but 

it might as well be. 
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Making It in Peru 

Dear zymurgy, 
You are now a millionaire in Peru. 
Please accept this gift (1 million 

intis) as an expression of my appre­
ciation for publishing such a great 
magazine! 

need your help. Sounds easy, but, I 
live in the Amazon. What style of 
beer is most suitable to brew in this 
environment? I have enclosed a wa­
ter analysis for your benefit. 

By the way, that 1 million intis 
you have will buy just two 22-ounce 
bottles of beer. 

G. Ryan Richards 
Iquitos, Peru 

I want to brew my own beer and I 

We drink a national beer that 
closely resembles a German export 
beer. The beer travels hundreds of 
miles by air or water. 

Editor's Note: 
Your water is ve1:y suitable for 

light lagers. By adding minerals, you 

A Case of the Boils 

Dear zymurgy, 
During a recent homebrewing session I was explain­

ing to my partner that I had not had a batch boil over for 
years. No sooner had the words left my mouth, of course, 
than our beer was flowing stoveside. We acted quickly 
enough to save the batch, (it was Charlie's raspberry 
imperial stout!) and chuckled about how fate had leered 
down at us even as we spoke about her behind her back. 

I thought your readers might enjoy my ruminations 
about this relatively uneventful occurrence. I have been 
home brewing for about four years, and even find time to 
work as a psychiatric rehabilitation specialist when I'm 
not dreaming up new recipes or quaffing old ones. Keep 
up the good work, people, and I look forward to seeing you 
all in New Hampshire in 1991! 

With warmest regards, 
Steve Schwartz 

Brookline, Massachusetts 

Boil Over Blues 

Rules. They are everywhere. In the office, on the 
road, in the movie theater and even in your own home. 
Everybody has some rules to follow, even homebrewers. 
Aside from all the regular stuff, we have to check the 
hops, measure the specific gravity, pitch the yeast at the 
right time, and on and on. Of course, regular people break 
rules, and so do homebrewers. Everyone sneaks through 
a red light once in their life. In the same way, most 
homebrewers have used a shortcut, skipped a recom­
mended procedure or gotten tired at 1 a.m. and thrown 
the yeast in before the wort was 80 degrees . It's our 
nature. After all, our motto is to relax and not worry. 

There are some rules, however, that you really have 

to stick to. For example, don't drive the wrong way down 
an expressway. It just isn't good for your health. Don't 
eat chocolate and pickles together. They just don't taste 
good. And don't, ever, under any circumstances, take 
your eyes off a boiling wort. Everyone who has ever 
homebrewed has probably done it, and we all remember 
what the results can be. The most dreaded of sights-the 
wort cascading over the lip of your kettle, and that most 
dreaded of sounds- your fabulous new recipe sizzling 
into steam as it flows onto your stovetop. 

The novice homebrewer may be reading this and 
thinking "How long does it take? I'm sure I could just take 
my eyes off it for one second .... " Well, famous last words. 
One second is all it takes. One glance at the tube to see 
the replay of the Jose Canseco homer or the Montana 
touchdown pass. One trip to the fridge to retrieve that 
prized bottle of 1982 barley wine. One trip to the bathroom. 
One ring of the phone, one buzz of the doorbell, one 
daydream about the judge putting the first -prize ribbon 
on your beer. That could be it, folks. Boil over. 

So, what if it does happen? What should we do? Pour 
out the batch? Chant the secret homebrewer chant long 
ago designed to overcome homebrewing disasters? Call 
the fire department? No, no and no. Remember we are 
homebrewers-relax. Remove the kettle from the burner 
as quickly as possible, but not with your bare hands! Try 
to clean the stove as quickly as possible. If the stuff dries, 
you will need a chisel to remove it. Take as much as you 
can of the hops that will be sticking to the sides of the pot 
and return to your brew. Lower the burner temperature 
and return the kettle to its proper resting place. Take a 
deep breath, ask a companion to watch the kettle for you 
and head for the fridge . Have that homebrew, don't worry 
and relax. Just think, that boil over may have made your 
best batch ever. 
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Want To Go 
Pro? 

Don't miss the 
Microbrewery Event 

of 1991! 

The National Microbrewers 
and Pubbrewers Conference 

and Trade Show 
September 4-7, 1991 
Hyatt Regency Hotel 

Buffalo, New York 
Presentations o Trade Show 

Information o Contacts o Beer 

For details contact Jeff Mendel, 
Institute for Brewing 
Studies, PO Box 287, 
Boulder, CO 80306-
0287. Phone: (303) 
447-0816. 
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can make it suitable for pale ales and 
dark lagers and ales. You are very 
fortunate! The information you've sent 
us shows that the sodium, calcium, 
magnesium, potassium, chloride, sul­
fate and carbonate are all 0 to 7 ppm. 
The bicarbonate is 28 ppm and the pH 
is 5.4. The amount of sodium bicar­
bonate is small and can be precipi­
tated out by boiling the water. Thanks 
for the intis. 

Cheers for 
Extract Brewer 

Dear zymurgy, 
Congratulations to Richard 

Schmit, 1990 Homebrewerofthe Year 
and a fellow extract brewer. His award 
is a boost for extract brewers every­
where. Thorough sanitation and liq­
uid yeast cultures can make out­
standing brew. You don't have to 
mash to win. 

Richard, great job! 
Steve Jacoby 

Stonesville, Pennsylvania 

Fearing for Homebrew 

Dear zymurgy, 
I have been a member and sub­

scriber for a short time so I don't know 

if discussing commercial brews is ac­
ceptable or taboo. Because we are 
using them for comparison and for 
examples of styles, I believe a 
straightforward discussion is in or­
der. 

A couple of friends and I, prob­
ably like many AHA members, enjoy 
trying and rating different imported 
and better domestic beers. In the last 
year and a half or so we have noticed 
that a number ofbrands seem to have 
reformulated. Many have become 
sweeter and less flavorful and are 
lighter in color and mouth feel. We 
have a long list of brands that in­
cludes many different styles and 
countries. I was shocked when we 
discovered one stout and our favorite 
Scotch ale had little flavor left (these 
had been flavorful beers before). Are 
other AHA members making these 
observations as well? Are these refor­
mulations to save money and to ap­
peal to the Kool Aid and chocolate 
milk crowd? I am concerned that this 
trend will eventually make its way 
into homebrewing as future brewers 
and judges enter into this pastime. 

Yours sincerely, 
David Rithner 

Wellsburg, West Virginia 

Tradition and Progress 
• All the tra dition a l qua lity of Munton & Floon. 

• Now packed In new- State of the Art labelo. 

• With "Pllaner" and "Ca n adia n Ale" •• 
exciting new product.. 

e And new "All Malt" recipes •peclflcally for 
the U.S.A. 

8 SPRING 1991 ZYMURGY 

Avall.able from your loa.J bocubn:w rrUiler. 
Wh•ID•k ~~~lni•a ti""wiU: 
Wina Inc., 13-tO Home Avc.nue, Akron, Ohio «310, U.S .A 1· (800) -321 -0315 
Cro.sby &: lhh.r, 999 M1in Rmd, Box 3i.09, Watpan, MaanchUKW 02790. 
1·(800) ·992·0141 

M""'"' & lit"" proJ»m-r-Ji.rtrih.ld i• c...u. iy: 
Wiac.Artln.c., 250\Vc.stBa.vcrCrcd.Ro-J.d.., Uniu 8-lO,RichmoDd. Hill, Onwlo, 
!AD IC7, (H6)·487·7125 
Wine Art Inc., 669lc Elm bridge Way, Richmond, Va.w::ouvcr BC. ( 604.) ·2 7 3-1240 

FAX 44-44?-677600 ------



Nationa l Competition 
Continues to Change 

The AHA National Competition 
continues to undergo transition in 
response to membership needs-to 
maintain quality and meet the dra­
matic growth in past years. 

The AHA Board of Adviser Com­
petition Committee, the membership 
and staff, together with comments 
from participants have helped to es­
tablish goals for the Nationals. 

The short-range goals include: 

• Anticipating 2,000 entries in the 
1991 Competition. 

• Maintaining the quality of the 
Competition while systems and 
judging expertise are developed, and 
familiarizing participants with 
competition changes. 

• Testing and evaluating registration, 
data, communication and judging 
systems with an interim format for 
first-round judging in San Fran­
cisco, Boston and Boulder. This 
interim format limits and splits 
certain styles ofbeersjudged on the 
West and East Coasts. 

• Keeping the number of entries at 
the new sites to 500 to 600. This 
will be done by carefully analyzing 

ASSOCIATION NEWS 

last year's en tty data and selecting 
categories to be judged at new sites. 
This will be done so that new sites 
are not overwhelmed with unan­
ticipated responsibility for judging 
an excessive number of beers using 
new systems. 

• Developing, writing, implementing 
and publishing a Manual for 
Judges and Judging Procedures and 
A Manual for Competition Entry 
Registration to help assure maxi­
mum consistency in entty handling 
and enby evaluation. 

• Evaluating and considering the re­
sults and comments from partici­
pants in the 1991 Competition to 
develop the long-range goals. 

• Encouraging the support of the 
homebrewing community and beer 
industry through various sponsor­
ships to help defray the costs of 
running the Competition and keep 
enby fees at a reasonable level. 

The long-range goals include: 

• Developing systems to maintain a 
quality Competition that is expected 
to exceed 3,500 entries within three 
years. 

• Having multiple sites throughout 
the United States and perhaps 
Canada that will undertake judg­
ing all entries for all beer classes for 
homebrewers residing in a given 
region. The top-scoring beers in 
each class for each region would 
advance to the final round of 
judging. 

• Developing registration and scor­
ing systems, judging expertise and 
accurate and well-defined style de­
scriptions. The goal is to maintain 
a one entty/one bottle requirement 
for first-round judging and a two­
bottle submission to the final round. 

• Developing accurate style defini­
tions for the AHA Nationals that 
will enhance consistency in judging 
and help eliminate the possibility of 
"regional biases." 

The entire National Homebrew 
Competition program, including 
styles, categories, rules and regula­
tions have been revised and updated. 
The program was reviewed by the 
Board of Advisers Competition Com­
mittee and numerous professional 
brewers. Suggestions and comments 
were incorporated to improve the 
program. 
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KanyaBreW 

HO!: !:: ERE\".' • PRODUCT Of AUSTRALIA 

Beer Mak e r s Australia 
Hoppe d Ma lt Extract 
c ontains no adjuncts, jus t 
Aus tralian Barley, and 
Pride of Ringwood Hops. 
The double-poly pack 
includes Cooper's Yeast. 

$8 . 50 for a 1 . 25Kg pack, 
makes 5 gallons. 
$2.00 shipping. 

Visa - Mas t e rCard - Check 

$50 . 00 for 6 packs , your 
choice, shipping included . 

Free Austra lian Coaster set 
with each order. 

Call or write for more 
information. 

Dealer Inquiries Welcome. 

Ka.rtga_ B:reVII 
P . O.Box 360 742 
Milpita s, CA 

95036 - 074 2 
( 800) 366- 331 7 
( 40 8 ) 946 - 1103 

Voice or FAX (press * ) 
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With an expected growth from 
1,500 to 2,000 entries, one location no 
longer seemed appropriate. So for the 
first time in 12 years, first-round 
judging will be held in three separate 
locations. We would like to thank our 
three brewery hosts, Anchor Brewing 
Co., Boulder Beer Co. and Boston Beer 
Co. , for generously donating space to 
receive, store and judge entries. 
(Please do not contact the breweries 
directly for judging information.) 

Brook Ostrom is the site director 
in California and can be reached at 
2631 G St., Sacramento, CA 95816, 
home phone, (916) 442-7626. National 
Competition Director Dave Welker is 
the site contact for Boulder and can be 
reached at the AHA, PO Box 287, 
Boulder, CO 80306, work phone, (303) 
442-5748. For information in Boston, 
contact Bill Murphy, site judge direc­
tor, at 16 Garrison Road., Brookline, 
MA 02146, home phone, (617) 566-
4885 . Be sure to check the conference 
brochure insert in zymurgy for 
complete information on how to be a 
first -round judge. This is an exciting 
opportunity to judge a National Com­
petition and earn experience and 
BJCP points. Important dates to keep 
in mind: Entries will be received from 
April 1 through 17. Judging will take 
place in all three sites from April 21 
through May 8. Second-round notifi­
cations will be mailed May 17. 

1990 Prize Trip 

Schedules have been set for both 
Darryl Richman, winner of the bock 
beer category, and Clay Biberdorf, 
winner of the barley wine category, to 
complete their 1990 brewery prize 
trips. Biberdorf will go to Young & 
Co. Brewery, London, England, the 
week of March 11, and Richman was 
set to travel to Aass Brewery, 
Drammen, Norway, the week of 
Feb. 18. 

New Prize Trips for 
Competit ion Winners 

As an added bonus for category 
winners in the upcoming AHA N a­
tiona! Homebrew Competition, brew­
eries worldwide are sponsoring prize 
trips. The winner of the barley wine 
category will again fly to London to 
assist brewing a batch of Old Nick 
Barley Wine Ale art the Young and 
Co. Ramrod Brewery, and again the 
bock category winner will fly to 
Drammen, Norway, to participate in 
brewing a batch of Aass Bock at the 
Aass Brewery. 

The pale ale category winner will 
fly to Vermont to visit area breweries. 
The trip is sponsored by the following 
Vermont breweries: Vermont Pub and 
Brewery in Burlington, The Moun­
tain Brewers in Bridgewater, the Otter 

Discover the Complete Story 
on the Legendary Ale 

Satisfy your curiosity and 
become a pale ale expert 

Study the commercial examples. 
Examine all of the ingredients. 

Follow its grand history. 
Try out the recipes. 

Enjoy the legendary ale 
with this definitive book. 

5 1/2 x 8 1/2, illus., 140 pp., 
softcover, index, #431 

Members $9.95, Nonmembers $11.95. 
Brewers Publications • PO Box 287 

Boulder, CO 80306-0287 
(303)447-0816 FAX: (303) 447-2825 



GRAIN BREWERS! 

We can customize your 
vessels to your 
specifications 

All fabrication is done 
in-house 

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, 
and Boiling Vessel 

PILOT OR PUB 
BREWING SYSTEMS 

II 

·STAINLESS STEEL 
·1 & 2 BARREL SYSTEMS 
·LARGER SIZES AVAILABLE 

Mash- Lauter Vessel 

Boiling Vessel 

Cylindroconical Ferrnenler 
with Chi II Band and 
Temperature Con I roller 

Sanitary stainless steel 
valves throughout 

System includes 2 Pumps 

STAINLESS STEEL 
KEGGING SYSTEMS 

3 gal. and 5 gal. kegs 
available 

Eliminates bottling 

We sell complete systems 
or parts 

All parts are standard 

BREWING STOVE 
Portable propane stove 

35,000 BTU output 

12 x 12 inch cast iron grate 

Rugged; well constructed 

STAINLESS STEEL 
BREWING POTS 
5, 10, and 15 gal. capacity 

Heavy restaurant grade 

Lid included 

WORT CHILLER 

~tin 
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 coi I 

Compact and efficient 

Easily sterilized 

Comes with all hoses and 
copper siphon tube 

COMPLETE BREWING SUPPLIES & EQUIPM ENT - FAST MAIL ORDER SERVIC E 

SEND $4.00 FOR COMPLETE CATALOG - DEDUCTIBLE FROM ORDER 

BREWERS WAREHOUSE 4520 UNION BAY PL. N.E. SEATTLE, WA 98105 (206) 527-5047 



EDME 
Malt Products 

For convenient beer making 

Rich tasting, economical 

Complete line of whole­
sale winemaking and 
beermaking supplies. 

~ [j) Vineyards, Inc. 
·~·· L£3 •••• •• 

30311 Clemens Drive 
Westlake, Ohio 44145 

(800) 628-6115 

Everything you need 
for beermaking or winemaking! 

* Malt Extracts & Kits * Grains & Hops * Brewing Supplies 
& Equipment 

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

* Brewing Yeasts * 
Full Line - Liquid & Dry 

(800) 342-1871 
(206) 365-7660 

FAX (206) 365-7677 

THE CELLAR 
Dept. Z R, !Jox 33525 
Seattle, WA 98133 

12 SPRING 1991 ZVMURGY 

Creek Brewing Co. in Middlebury and 
Dewey's Ale House in Brattleboro. The 
Vienna category winner will visit Chi­
cago to taste and tour the beer scene 
there. The trip will be sponsored by 
the following Chicago breweries: 
?Goose Island Brewery, Weinkeller 
Brewery, Pavichevich Brewing Co., 
and the Chiacago Brewing Co. The 
Miller Brewing Co. is sponsoring the 
American light lager winner, who will 
fly to Milwaukee to visit the city and 
tour the Miller Brewing Co. The win­
ner of the stout category will fly to 
Washington to taste beer and tour 
breweries. The prize is sponsored by 
the Pike Place Brewery, Maritime 
Pacific Brewing Co., Duwamps Cafe/ 
Seattle Brewing Co. and the Roslyn 
Brewing Co. 

Finally, the Homebrewer of the 
Year will win a trip to the 1991 Great 
American Beer Festival in Denver, 
Colo., Oct. 4 and 5. 

On The Road 
Karen Barela traveled to 

Manchester, N.H., and Boston, Mass., 
in early December to set up the 1991 
Homebrew Conference. She also went 
to Milwaukee, Wis., in late January 
to scout possible locations for the 1992 
Homebrew Conference. Coming up 
April 6 to 8, she and Linda Starck will 
be attending the Home Wine and Beer 
Trade Association's annual conven­
tion in San Antonio, Texas. 

April also will be a busy month 
for Charlie Papazian. From April 11 
to 13, he will be in Quebec to attend 
the Canadian Independent Brewers 
Association meeting and will spend 
time with area homebrewers. Flying 
down to San Antonio April 14 to 18, 
Charlie will represent microbrewers 
and AHA interests at the American 
Society for Brewing Chemists national 
convention. Next he will be off to St. 
Kitts to the Master Brewers Associa­
tion of the Americas' Caribbean 
convention, again representing 
microbrewers and the AHA. May 12 
to 16, Charlie will attend the Euro­
pean Brewing Congress biannual 
convention in Lisbon, Portugal. Back 
once again in the United States, 
Charlie will be the guest of the Bluff 
City Brewers of Memphis, Tenn., on 
May 26 to participate in homebrewing 
events and fund raising for a local 
charity. · 

Homebrewing PR 

The press has been having a field 
day with homebrewing in recent 
months and we've been experiencing 
a lot of publicity as a result. The 
Associated Press carried a story on the 
New York Outlaws ofHomebrew an­
nual club party. On Dec. 31, NBC's 
"The Today Show" aired a two-minute 
piece on families who brew together. 
The story was later aired by several 
local news stations nationally. All of 
the attention is a big plus for the 
amateur brewer and for the beer 
industry. 

Changes of AHA Staff 

David Edgar, former editor of the 
Homebrew Clubs and Winners Circle 
features in zymurgy, will be working 
exclusively for the Institute for Brew­
ing Studies. Edgar has turned over 
his AHA duties to Dan Fink, who has 
taken on the responsibility of assis­
tant to Karen Barela, AHA adminis­
b·ator, and Elizabeth Gold, associate 
editor. Gold also is shouldering new 
responsibilities as Brewers Publica­
tions director. The latest books to be 
published are Lambie; Beer and 
Brewing, Vol. 1 0; Continental Pilsener; 
and Brewery Operations, Vol. 7. Buzz 
Burrell has taken over the helm of the 
merchandise department as sales 
manager. New in the shipping de­
partment are Tim Armstrong and 
T. E. Bennett, who split the job of 
shipping clerk. Eric Gold is now the 
customer service representative who 
also pitches in when the phones ring 
out of control. Tim Sposato is the 
most recent addition to our staff and 
we welcome him as our new graphics/ 
production director. 

May 4 Marks National 
Homebrew Day 

Plans are under way for a nation­
wide celebration of the art and science 
of homebrewing. One national pro­
motion will include a day of first-round 
judging of the AHA's National 
Homebrew Competition, which will 
be held in three separate locations, 
Boston, Boulder and San Francisco. 
Free beds for brewers and barbecue 
festivities will be included in this 
program. 



Gruel With A Kick 

A 5,400-year-old brewery has 
been unearthed on the banks of the 
Nile near Cairo, Egypt, according to 
an article by William Booth of the 
Washington Post Service. The brew­
ery was active before the rise of the 
pharaohs and the building of the 
pyramids and is thought to be the 
oldest brewery ever found. 

The beer was brewed in pottery 
vats that were heated on fires of dung 
and wood. Analysis of black residue 
from the vats revealed that the beer 
was made from wheat malt and a 
syrupy sugar adjunct that was prob­
ably date juice. 

"I'm describing the beer as gruel 
with kick," said Jeremy Geller, the 
archaeologist who made the find. "The 
Egyptians certainly weren't prudes. 
We're not talking about Nero and 
vulgar excess, but neither are we 
talking about a real sober people. 
There was clearly a place in ancient 
Egypt for dance, joy and a little in­
dulgence in beer and, later, wine." 

CAMRA Complains to 
Czech President 

In an open letter to Czechoslova­
kian President Vaclav Havel, Britain's 
Campaign for Real Ale urged Havel to 
protect his country's brewing heritage 
by forbidding Anheuser-Busch from 
purchasing the Budweiser Budvar 
brewery in ceske Budejovice. CAMRA 
is concerned that if Busch buys out 
Budvar, the famous Czech Pilsener 
may start to taste more like American 
Budweiser, and that Busch will pre­
vent the Czech product from being 
sold in the European market. 

''The Americans have their own 
way of brewing. Once the Czech 

BREW NEWS 
DAN FINK 

brewery is sold we would have no 
guarantee that the fine standards of 
the brewery would be maintained, and 
the beer might well become more like 
its American counterpart. That would 
be a tragedy," the letter says. 

"You have a brewing heritage that 
is the envy of the world," the letter 
concludes. "Please, President Havel, 
do not let that heritage be squandered." 

Controversy About 
Extracts 

The Winter 1990 issue of zy­
murgy carried an item in Brew News 
that addressed sugar additives in malt 
extract. The brand names of the ex­
tracts involved in the study were not 
released by the researcher. We are 
currently in contact with the scientist 
for more information and will report 
our findings in a future issue of 
zymurgy. 

Swing-top Bottles 
Banned 

It is illegal to sell, manufacture 
or distribute swing-top bottles with 
ceramic lids in California as of Jan. 1, 
1991. The measure was passed as 
part of the state's Clean Glass Recy­
cling Act, and applies to all food and 
beverage containers, including empty 
ones to be used by homebrewers. 

The only two exemptions are for 
special edition decorative containers 
(such as Christmas decanters) and 
enameled bottle labels (such as Corona 
beer). Violators can be fined up to 
$1,000 a day. 

According to a state official, if a 
single ceramic bottle top is found, an 
entire 35-ton truckload of glass can 
be rejected for recycling. If the 
ceramic makes it to the recycling 
furnace, it can ruin the lining. The 

ban does not apply to plastic or glass 
swing tops. 

Alcohol Awareness 
Is Working 

Significant improvements are be­
ing seen in the effort to stop drunk 
driving, according to statistics released 
by Anheuser-Busch. Statistics from 
the National Highway Traffic Safety 
Administration show that the number 
of persons killed in drunk-driving ac­
cidents is down 12 percent from 1982, 
and the number of traffic deaths in­
volving drunk drivers is down 16 per­
cent since that time. 

Busch attributes much of the suc­
cess to alcohol awareness programs 
that it and other companies sponsor. 
An Anheuser-Busch spokesman said 
the company spends as much or more 
money yearly on its "Know when to 
say when" program than on most of 
its single beer brands, such as 
Michelob. 

Priorities! 

Number of votes received by the 
Beer Drinkers Union in the East 
German elections last March: 2,534. 
Number of votes received by the Uni­
fication Now party: 2,396 
(From Harper's Index, July 1990). 

It's the Rat Beer Now 

Copper-deficient rats that drank 
Budweiser lived six times as long as 
those that drank water, according to a 
U.S. Department of Agriculture study. 
Researchers were trying to determine 
if beer could help prevent copper defi­
ciency, a possible factor in heart dis­
ease and cholesterol buildup. 

Bud was chosen simply because 
it is America's best-selling beer-the 
scientists say other beers work too. 
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CALENDAR OF EVENTS 
1991 

March 1-3 Bluebonnet Brew Off, AHA Sanctioned Compe­
tition, Fort Worth, Texas. Contact Rob Stenson at 
(817) 763-5123. 

March 2 March Mashfest, AHA Sanctioned Competition, 
Fort Collins, Colo. Contact Glen Colon-Bonet at 
(303) 224-9469. 

March 8 BJCP Exam, Reno, Nev. Contact Rob Bates at 
(702) 329-2537. 

March 23 The First Annual Hudson Valley Homebrew Com­
petition, AHA Sanctioned Competition, 
Kingston, N.Y. Contact Nat Collins at (914) 679-
5750. 

March 23 BJCP Exam, Woodland Hills, Calif. Contact Mar­
tin Velas at (213)329-8881. 

March 29 Bock is Best, AHA Club-only Sanctioned Com­
petition, Entry Deadline is Mar. 29. Call the 
AHA at (303) 447-0816. 

March 30 BJCP Exam, Columbus, Ohio. Contact Mindy 
Goeres at (513) 236-0258. 

Aprill-17 AHA National Competition entries received. 

April6 Big and Huge Hearted, AHA Sanctioned Com· 
petition, Madison, Wis. Contact Jan Blochwitz at 
(608) 256-5364 or Michael Howe at (608) 255-5422. 

April 6 Gemstate Homebrew Competition, AHA Sane· 
tioned Competition, Boise, Idaho. Contact Loren 
Carter at (208) 385-34 73. 

April 6-8 Home Wine · and Beer Trade Association annual 
convention, San Antonio, Texas. 

April14-18 American Society for Brewing Chemists 57th an­
nual meeting, San Antonio, Texas. Call the ASBC 
at (612) 454-7250. 

April 20-21 Fifth Annual Bidal Society Competition, HWBTA 
Sanctioned Competition, Kenosha, Wis. Contact 
Brian North at (414) 761-1018. 

April 21-27 Upstate New York Homebrewers Association 13th 
Annual Homebrew Competition and 2nd Annual 
Empire State Open, AHA Sanctioned Competi· 
tion, Rochester, N.Y. Contact Gary Thomas at 
(716) 637-9441. 

April 27 Great Canadian Homebrew Competition, AHA 
Sanctioned Competition, Toronto, Ontario, 
Canada. Contact Paul Dickey at (416) 239-5401. 

April 27- 28 U.S. Open Homebrew Competition, AHA Sane· 
tioned Competition, Carolina Brew Masters, 
Charlotte, N.C. Contact Douglas Mackay at (704) 
376-4916. 

May 4 National Homebrew Day. 

May 26 Midtown in May Homebrew Extravaganza, AHA 
Sanctioned Competition, Memphis, Tenn. 
Contact Chuck Skypeck at (800) 826-BREW. En­
try deadline is May 25. 

June 19-22 AHA 1991 National Homebrew Conference, 
Manchester, N.H. Call the AHA at (303) 44 7-0816. 

Sept. 4-7 National Microbrewers/Pubbrewers Conference and 
Trade Show, Buffalo, N.Y. Call the Institute for 
Brewing Studies at (303) 447-0816. 

Sept. 15-18 Master Brewers Association of the Americas 104th 
annual convention, Calgary, Alberta. Contact Dan 
Sommers at (608) 231-3446. 

Oct. 4- 5 Great American Beer Festival, Denver, Colo. Call 
AOB at (303) 447-0816. 

To list events, send information to zymurgy Calendar of Events, PO Box 287, Boulder CO 80306-0287. Competition organizers wishing 
to apply for AHA sanctioning must do so at least two months before the event. Contact Karen Barela at (303) 447-0816. 

However, it's still a mystery how the 
rats were helped. The alcohol itself 
was not responsible, because rats that 
received pure alcohol in the same 
amounts as in the beer did not live 
any longer. The scientists say when 
the cause is determined, it might ex­
plain why blood cholesterol levels are 
low in the summer, when beer drink· 
ing is at its highest. 

Two New Meaderies 

Both Idaho and Tennessee boast 
new meaderies. The Life Force Win­
ery in Moscow, Idaho, began opera­
tions at the end of 1989, and is making 
250 gallons a year. They make a light 
mead from star thistle honey and a 
darker variety from wildflower honey, 
according to Mead Letters, published 
by the American Mead Association. 

The Black Fox Meadery in 
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Murfreesboro, Tenn., is now produc­
ing several varieties, all based on light 
clover honey. Proprietor Robert 
Lasseter said, "Of course, I have to 
explain to almost everyone what mead 
is, but I think our St. Bartholomew's 
Mead has a tremendous future." 

Big Six's Burton Brews 
Better Best Bitter 

Burton Ale won the honor of grand 
champion in this year's Great British 
Beer Festival, much to the chagrin of 
some die-hard CAMRA members, ac­
cording to an Associated Press wire 
story. Allied Breweries, maker of 
Burton, is one of the much-criticized 
Big Six breweries in Britain, all of 
which have been the focus of CAMRA's 
ire against big brewers buying out 
smaller competitors and eliminating 
their beers. 

"On the whole, we don't think 
that the national brewers do a par­
ticularly good job," said a CAMRA 
spokesman. ''That doesn't mean that 
we don't give praise where it's due, 
and Burton Ale is actually an example 
of a national brewer doing something 
that we think is right." 

Poisonous Homebrew 
in Saudi Arabia? 

Eight American Gls in Saudi 
Arabia were hospitalized from drink­
ing poisonous homebrew containing 
methyl alcohol, according to an Asso­
ciated Press wire story. The article 
went on to say that methanol poison­
ing "is a problem associated with faulty 
home-brewed alcoholic beverages," 
and was a serious problem during 
Prohibition. 

After talking with the AHA, the 



AP agreed to clarifY the difference 
between homebrew and distillate in 
any follow-up stories on the subject. 
The Gls were not poisoned by home­
brew, but by distilled alcohol. 

Sake Brew er Busted 
in Japan 

An 80-year-old writer was con­
victed for making sake for personal 
use in Japan last December, accord­
ing to a Japanese news report. 
Toshihiko Maeda was fined the 
equivalent of $2,200 for brewing 
doburoku, an unrefined variety of 
sake, which violated Japan's liquor 
tax law. 

Maeda insists that government 
restrictions have made brewing a de­
clining art in Japan, and he had orga­
nized a homebrewing and tasting 
association. He also declared that he 
would continue to make sake regard­
less of government harassment, and 
that he would refuse to pay the fine. 

Have You Seen 
Brew New s Happening? 

If you see any news items you 
think are appropriate for Brew News, 
please help spread the word by send­
ing clippings to zymurgy. We de­
pend on readers for much of our 
material. 

AHA Sanctioned 
Competit ions 

Sevent h Annua l 
Dixie Cup 

The 1990 Dixie Cup competition 
in Houston, Texas, was a smashing 
success this year with 422 entries from 
all over the country. Tim Case of the 
Foam Rangers took best of show with 
an American Pale Ale (a category pat­
terned after "cascade" ales such as 
Sierra Nevada). 

California State Fair 

Kelly Robinson's Scotch ale took 
best of show in the 1990 California 
State Fair Homebrew Competition in 
Sacramento, Calif. The contest drew 
254 entries. 

Great American Beer Festival IX 
Hosts Record Number of Beers 

A record 480 beers were pre­
sented at the 1990 Great American 
Beer Festival IX, a two-day extrava­
ganza of beer and brewing on Nov. 2 
and 3 in Denver, Colo. A total of 151 
breweries were represented, up from 
106 breweries and 298 beers last 
year. 

Twenty professional judges 
awarded medals in 31 style catego­
ries. The judges hailed from brewer­
ies of all sizes, from commercial 
giants to small-town brewpubs. With 
the increased prestige of the Profes­
sional Panel Blind Tasting over­
shadowing the Consumer Preference 
Poll, in addition to controversy in 
past years over excessive merchan­
dising by brewers, the consumer poll 
was discontinued this year. 

The Festival moved to a new 
hall, the Denver Merchandise Mart, 
which provided twice the space of 
previous Festivals. Since 197 of the 
beers were on draft, an innovative 
tapping system was developed using 
horse troughs to hold ice, kegs and 
hundreds of feet of wooden 
framework lined with beer faucets. 
The new system was a complete suc­
cess, judging from compliments of 
brewers and the lack of tapping 
problems. 

Attendance at the Festival was 
6,200, the same as last year, prob­
ably because the year's first major 
snowstorm occurred on Friday. The 
number of volunteers pouring beer 

Riverside 
Farmer's Fair 

The first annual Farmer's Fair 
competition in Riverside, Calif., got 
off to a great start with 75 entries. 
Clark Nelson of Tempe, Ariz., took 
best of show with a sweet stout. The 
competition was sponsored by the 
Temecula Valley Brewing Co. 

All About Ales 

Bruce Taylor took best of show 
with a brown ale in the All About Ales 

and helping set up increased from 
125 to nearly 300 this year. 

Attendees received a tasting 
glass and program that described all 
the beers. The serving size was re­
stricted to one ounce to encourage 
drinkers to sample different beers. 
And different they were! Pumpkin 
beers, smoked porter, lemon dry beer, 
r aspberry wheat beer and blueberry 
ale were among the great variety of 
unique brews present. 

Tom Dalldorf, editor of the 
California Celebrator Brewspaper, 
called this year's Festival, "A cross 
between a brewschool reunion and 
New Year's Eve with the Grateful 
Dead." And quite a party it was­
both for the brewers and ticket­
holders. Watching 6,200 people 
drink and have a great time without 
becoming intoxicated is truly a 
heartening sight in these days of 
increasing neo-Prohibitionism. 

Next year's Festival may have 
to move to an even bigger hall, but 
preliminary plans are to stay at the 
Merchandise Mart. With current 
trends moving toward better quality 
and variety in beer, along with new 
microbreweries and brewpubs 
sprouting up all over the country, 
next year's Great American Beer 
Festival can only get bigger and 
better. 

The 1991 Great American Beer 
Festival X is scheduled for Oct. 4 
and 5. 

-Dan Fink 

competition in Toronto, sponsored by 
the Canadian Amateur Brewers As­
sociation. The contest drew 62 en­
tries. Eight merchandise prizes were 
awarded, including a beer filter do­
nated by Marcon Filters for best of 
show. 

1990 HOPS BOPS 

The 1990 BOPS (Best of Phila­
delphia and Suburbs) sponsored by 
HOPS (Homebrewers of Philadelphia 
and Suburbs) drew 58 entries this 
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An idea 
whose time 
has come ... 

... again. 
The E.Z. Cap bottle recalls the old 
saying "If it ain 't broke, don't fix it. " 

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

Contact your local brewing supply 
dealer for further information. 

E.Z. Cap Bottle Distributors 
4224 Chippewa Road N.W. 

Calgary, Alberta , Canada T2L 1A3 

(403) 282·5972 
Phone/FAX 
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year. George Hummel of Philadel­
phia took best of show with a rauch 
amber lager. 

Los Angeles 
County Fair 

David Sherfey of the Maltose 
Falcons won best of show in the Los 
Angeles County Fair homebrew com­
petition with a Scots ale. The compe­
tition drew 109 entries. 

Loose at the Goose II 

Jeff Coursey took best of show 
with a pale lager at the 1990 Loose at 
the Goose competition at the Goose 
Island Brewery in Chicago. There 
were 76 entries. 

1990 Josephine 
County Fair 

Michael Maas took best of show 
in the 1990 Josephine County Fair 
competition in Grant's Pass, Ore., 
which drew 12 entries. The winning 
beer was a light weizen. 

MidSouth Fair 

The MidSouth Fair Homemade 
Beer Competition in Memphis, Tenn., 
drew 133 entries from six states this 
year. Thirty-two judges participated, 
and Phil Rahn's bock took best of 
show. 

Santa Cruz 
County Fair 

The 1990 Santa Cruz County Fair 
in Watsonville, Calif., drew 65 entries 
this year. Clark Lounsbury's Euro­
pean Pilsener took best of lagers, and 
Harry Graham's barley wine took best 
of ales. 

Happy Holiday 
Competition 

George Fix's Munich belles won 
best of show in the 1990 Happy Holi­
day Homebrew Competition in St. 
Louis, Mo., run by the St. Louis Brews. 
The event drew 76 entries. 

Micro and 
Pub breweries 

Openings 
United States 
CALIFORNIA: La Jolla Brewing 
Co., La Jolla • Okie Girl Brewery 
(Formerly Grapevine Bt·ewery), 
Lebec • Mt. Konocti Brewing Co., 
Lakeport • The Red Kettle Restau­
rant, Encinitas 
COLORADO: Antler s Double Tree 
Hotel, Colorado Springs 
INDIANA: Broad Ripple Brewing 
Co., Indianapolis 
IOWA: Fitzpatrick's Brewing Co., 
Iowa City 
MAINE: Bar Harbor Brewing Co., 
Bar Harbor 
MICHIGAN: Detroit Brewing Co., 
Detroit 
NEW MEXICO: Manzano Moun­
tain Brewing Co., Tijeras 
OREGON: Willamette Brewing 
Co., Salem 
VERMONT: Otter Creek Brewing 
Co., Middlebury 
WISCONSIN: Rowland's Calumet 
Brewery-Brewpub, Calumet 

Canada 
ALBERTA: Brewsters Brewpub 
and Brasserie, Calgary 
ONTARIO: Diamond Hill Brew 
Pub, Richmond Hill • CEEPS 
Barney's Ltd., London 
QUEBEC: L'Inox, Quebec City 
SASKATCHEWAN: Bushwakker 
Brewing Co., Regina 

Closings 
United States 
ARIZONA: Pendleton's Brewpub, 
Paradise Valley 
CALIFORNIA: Paso Robles Brew­
ing Co., Paso Robles 
ILLINOIS: Sieben Brewing Co./ 
River North Brewery, Chicago 

Canada 
NEW BRUNSWICK: Fat Tuesday's, 
Moncton (still open, no longer brew­
ing.) 
ONTARIO: Burlington Brewing 
Co., Burlington • Ottawa Valley 
Brewing Co., Nepean • Wheatley 
Brewery, Wheatley 



JACKSON ON BEER 
MICHAEL JACKSON 

Slow Trains, Tea and 
Viennese Beer 

11 
he night train from 
Moscow, thanks to 
Mr. Gorbachev's 
strictures, had no 
beer. The tea was 

good, though. At the end of each 
carriage, there was the lady (mine 
was young and radiantly pretty 
in her powder-blue uniform, white 
shirt, black leather tie, fitted skirt 
and red boots) in the tiny room 
with the samovar. That splendid 
device was fired by coals that 
glowed brightly through the 
night. 

As I walked back from the 
mdimentary dining car where the 
television had been showing Tom 
and Jerry cartoons, crossing 
endlessly from one caniage to the 
next through unlit concertinas and 

over footpaths narrow enough to ex­
pose too much of the track beneath, 
the flash of each new samovar fire 
offered a reassuring warmth. 

I never learned my young lady's 
name, but we established a rapport. 
She had an instinct for the moment 
when the glass cup, in the elegant 
silver holder, was empty. The tea 
ceremony, and all that attended it, 
was one touch ofluxury. 

It was a 15-hour journey, with 
more tea to warm the morning as we 
reached the end of the line, at 
Tallinn, a city of half a million 
people and the capital of Estonia. A 
snowplow was sweeping the plat­
form of the station. 

From the station, the town 

looked magnificent. I never found a 
better view. It could clearly be seen 
as the walled, Hanseatic city­
ringed with cannon towers, each 
with a conical roof of terra cotta 
tiles-on a rocky hill that overlooks 
a natural harbor. 

From my gloomy, modern hotel, 
I could see the green verdigris of the 
13th-century Lutheran Cathedral 
and the Baptist Church. When I 
took a trip through town, I saw the 
colorful onion domes of the Russian 
Orthodox Church and the pastel­
painted, 18th-century buildings that 
had been the homes of wealthy 
merchants. 

My taxi took me down a cobbled 
street lined with government build­
ings, where I was to present myself 

to the Minister of Agriculture. 
The minister had a baize-topped 
desk of elaborately carved oak, 
but we sat at a glass-topped 
table and drank coffee and 
Estonian mineral water. He 
had a curly quiff (forelock) and 
gray sideburns curving into the 
cheekbones of his wide face. 

"I remember my father 
drinking Le Coq beer," he told 
me with puckish enthusiasm. 

"What was it like?" I asked. 
"It came in big bottles-an un­
usual shape," was all he could 
remember. He told me that 
Estonia had three principal 
state-owned breweries, one 
smaller brewery on an island, 
plus the odd, even smaller one 

attached to a collective farm. 
We talked a little about the 

potential for exports, and about the 
political situation next door in 
Lithuania. "It is no secret that our 
future may be similar," he observed 
carefully, once the formalities had 
been completed. 

First I was to pay a courtesy 
visit to the Saku brewery, just 10 
miles outside Tallinn. The brewery, 
among pine trees by the Saku River, 
had been established by a German 
Lord of the Manor in 1820, and ex­
panded into its present form in 1876. 
The brew kettle, made by the 
Gambrinus Works of Dresden, dated 
from 1909. 

"It is still going strong, like 
Johnnie Walker," said my guide, 
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BTW URBAN TECHNOLOGY 
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Brewing Equipment and Supplies 
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specials! 

0 Orders shipped in 24 Hrs. Retail Store Hrs. 
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Sat. 9am - 3pm Visa, Mastercard and C.O.D.'s 

welcome! 

Free Catalog! 1-800-356-3771 or 1-405-843-1888 

who was justifiably proud of his idi­
omatic English and his 77 years. He 
had been educated in Berlin, and 
thought Germany should get back 
the eastern lands from Poland. 

Like most of the people I met, 
he was Estonian, not Russian. He 
was an Estonian patriot, a lawyer by 
profession with a dapper appear­
ance, but his business card assigned 
him to marketing. I asked him if I 
might try the beers. 

. A smiling lady in a white coat, 
whose card described her with the 
sexist term brewmaster, brought 
pitchers of a sweetish beer in 
broadly the Vienna style and a very 
malty Munich-type dark of 1.068 
gravity, both fresh from the lagering 
tank. 

She told me that they brewed a 
1.080 gravity porter at Christmas. I 
asked if I could sample that. "There 
is one left," she said, with a regretful 
shake of the head. "Not even in the 
lab?" I essayed. "I'm afraid not." 

She did not know when the por­
ter had last been made with a top­
fermenting yeast. It had always 
been bottom fermenting during her 
time, and she had been there for 25 
years. 

On the way back into Tallinn, 
we passed a long march of demon­
strators. They were ethnic Russian 
factory workers waving red flags . 
One had a poster saying: "Only 
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socialism can protect Russians." 
They were demonstrating for equal 
rights with Estonians. 

That evening was spent with a 
group from the Ministry of Agricul­
ture over a dinner of caviar and 
trout, washed down with vodka, 
rounded off with Estonian liqueurs 
and sweated out in a sauna. 

Next day, finally, I set out for 
Tartu by car with a driver, a guide 
and a translator. It was a three­
hour drive with a break at a truck 
stop for coffee and cake. It takes 
about the same time by bus, but the 
train is slower. The journey is a 
little over 100 miles in an easterly 
direction. 

We drove out past a rather run­
down industrial area and the mod­
ern airport, and soon there was 
nothing but fields covered with snow 
that was blowing like a white ver­
sion of a desert storm. 

There were clumps 
of rowan trees and 
yellow maples, and 
sometimes hedges of fir 
trees planted as 
snowbreaks. 

Beyond them, the 
fields rolled away into a 
snowy infinity, speckled 
with silver birches, 
meeting a gray sky that 
would occasionally light 
with bright sun. In one 

such interlude, I saw a man driving 
a pony-drawn sledge across the 
fields. 

Occasionally, there was a 
wooden bungalow painted in mus­
tard or a rusty color and usually 
roofed with corrugated iron. Some­
times there would be a wooden 
platform, with steps. 

I was told that farmers left milk 
in churns on the platforms, to be 
picked up by bucks. I never saw 
any chw·ns, though trucks, buses 
and cars did pass us. 

In the middle of nowhere there 
would be a bus stop and occasionally 
a sturdy shelter. We passed the odd 
person walking, one jogging and a 
lone cyclist. There was a hamlet 
now and then, but scarcely a village. 

Suddenly, looming through the 
snowstorm, were the outskirts of 
Tartu, a town of 100,000 people. It 
is a university town, and the first 
buildings of any size that we saw 
were the dormitories of the Academy 
of Agricultural Sciences. 

Almost immediately we were 
turning down an avenue of trees, to 
be confronted by the brewery that I 
had seen a hundred times in the 
pages of my own book. Until this 
moment, I had viewed it only in a 
soft, sepia photograph from perhaps 
1912, or at the latest the 1920s. 

Now, it was before me in 
tangible stone. It looked no differ­
ent, right down to the snow on the 
ground. @l 

Part Two of a series on the quest 
for Russian stout, continued from 
zymurgy, Winter 1990, Vol. 13, No. 
5. To be concluded in zymurgy 
Summer 1991, Vol. 14, No. 2. Re­
printed with permission from What's 
Brewing, newspaper of the Campaign 
for Real Ale. 



Home brewers, a 
Toast Please ... 

.......... 
THE BEST BEER 

IN AMERICA 

Anchor Brewing Company 

Boston Beer Company 
Brewer of Samuel Adams Boston Lager 

Boulder Beer Company 

The American Home brewers Association wishes to thank these three breweries 
for their generous contribution of time and facilities for hosting the First Round 
of the AHA 1991 National Homebrew Competition. 



HoMEBREW CooKING 
WITH THE BREWGAL GOURMET 

m ver notice that while 
some foods cry out to be 
enjoyed with a cold beer, 
very few are actually pre­
pared using beer? With 

the variety of homebrew available, it 
is only natural to use it in our cooking. 
Combining beer with cuisine had 
never occurred to me until I lived in 
Germany. There my passion for good 
food and spirits flourished as I did my 
best to eat my way through 
Deutschland and her neighbors. As 
my husband so delicately puts it, not 
since the invasion of Hannibal and 
his elephants have the restaurants of 
Europe been in such peril. 

Upon returning to the States, I 
spent the next 10 years researching, 
experimenting and cooking, especially 
with beer. Along the way I opened a 
European-style bakery. The exposure 
eventually launched me into a teach­
ing and writing career about my fa­
vorite pastime. My specialty is taking 

The brewgal gourmet wields her 
favorite cooking tools. 
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CANDY SHERMERHORN 

the "mystique" out of cooking and il­
lustratingjust how simple it is to pre­
pare marvelous and unique dishes. 
Animated personality and original 
recipes that always use one spirit or 
another have marked me the "Spir­
ited Gourmet." 

It wasn't until a few years ago 
that I started using homebrewed beer 
as an ingredient. You can imagine 
the horror on my husband's face 
when he walked in and caught me 
red-handed, pouring one of his prized 
homebrews into a saucepan. After 
he came to and tasted the results, he 
decided it was worth the sacrifice, 
and I now use it freely (so long as it 
is not the last cold one in the house). 
He has enjoyed the experience so 
much that we now brew batches just 
for cooking. 

I would like to share three beer­
based recipes: a unique and zesty 
steak sauce, fajitas (Southwest-style 
meat) and a hot-sweet mustard. 
Inspiration (and the beer on hand) 
should be your guide to selecting the 
brew to use. To illustrate, the steak 
sauce is superb made with a Pilsener 
(refreshing and versatile), yet equally 
praiseworthy made with an Irish stout 
(rich and robust). My recipes are not 
set in cement and I encourage you to 
adapt each to suit your own tastes. 

Still not convinced about donating 
one of your beers to the kitchen cause? 
Well, to quote a very popular author, 
"relax, have a homebrew." Remem­
ber, to truly enjoy cooking, as in 
homebrewing, one should approach 
the kitchen with a sense of adventure, 
anticipation and creativity, not to 
mention a bit of humor, especially 
when things just don't "pan" out. 

Home "Brewed" Steak Sauce 

This sauce is pungent and tart 
but not overly sweet, lending itself 

nicely to barbecues and marinades. 

1 1 I 2 cups beer (your choice) 
1 I 3 cup dry sherry 
1 I 4 cup honey 
1 I 3 cup mild vinegar (rice, red 

wine or cider work great) 
113 cup dark soy sauce (cooking 

soy sauce, very strongly 
flavored) 

1 I 2 teaspoon liquid smoke 
(hickory or mesquite) 

1 I 2 medium yellow or white 
onion, coarsely chopped 

4 large cloves of garlic, peeled 
1 I 2 cup raisins 
1 I 4 teaspoon of red chili flakes 

(more or less to taste) 
1 tablespoon fresh orange zest 

1 I 2 teaspoon each of fresh ground 
black pepper and coriander 
seed 

Combine all ingredients in a 
blender and blend until smooth. Pour 
the puree into a medium saucepan 
and bring to a low simmer. Simmer 
for 20 minutes, remove from the heat 
and allow to cool. 

Fajitas 

Serves 4 to 6. Marinated strips of 
meat served with tortillas and salsa, 
presented sizzling and sputtering at 
the table (oh, how they go with beer!) 
Traditionally made from skirt steak, 
but top sirloin makes a marvelous 
substitute and does not require ten­
derizing. The secret of success to 
memorable fajitas is not just the 
marinade, but actually cooking the 
meat twice. 

Fajitas Marinade 

2 I 3 cup of Home "Brewed" Steak 
Sauce 

1 lime, juiced 
3 to 4 serrano chiles, finely chopped, 

or 1 to 2 chopped jalapenos 



1 I 2 cup quality olive oil (cold­
pressed extra virgin oil) 

1 teaspoon freshly ground 
cumin, coriander seed and 
black pepper 

Fajitas 

2 112 
to 3 pounds of top sirloin (2 I 3 to 

3 I 4 inch thick) 
4 bell peppers (for color, try one 

red, one yellow, two green) 
3 large onions, sliced thin 
6 roasted and peeled green 

Anaheim chiles (or canned) 
1 I 3 cup olive or peanut oil (more 

may be needed) 
2 tablespoons melted butter 

mixed with 1 tablespoon oil 

First and foremost, chill down the 
brew to go with this feast. Combine 
the marinade ingredients and mari­
nate the steak 4 to 6 hours, turning 
once. While marinating, seed and 
slice the peppers to 113-inch thickness 
and the onions to 112-inch thickness 
(separate into rings), then roast, peel 
and pull the chiles into strips (place in 

separate bowls). Have the remaining 
ingredients close at hand. 

Drain the meat, pat it dry and 
using very high heat, grill, broil or 
pan-fry for approximately 3 to 4 min­
utes per side, just enough to sear and 
brown the outside, leaving the inside 
rare. Mter searing, cover the meat 
with foil. The meat must rest 20 to 30 
minutes, allowing the juices to "settle." 
While the meat is resting, heat a large 
heavy skillet (cast iron works best) on 
medium-high heat. When very hot, 
add the oil, allowing it to heat briefly 
and toss in half the onion rings (small 
batches are best), turning and tossing 
them (tongs work great) until they 
are browned on the edges but retain 
their crispness; set aside in a large 
bowl. 

Repeat with the peppers, cooking 
in two batches and add to the onions; 
add the chile strips and toss. Slice the 
meat across the grain in long, thin 
strips (114 to 1/3 inch thick). Reheat 
the skillet and add 3 tablespoons of 
peanut oil. When very hot, add the 
meat, stir-frying just long enough to 
get the meat hot. Add the sauteed 
vegetable mixture to the meat and 
toss quickly to heat through. Place on 
a large hot platter and pour the but­
ter-oil mixture over the top (if the 
platter is hot enough, it will sizzle and 
sputter). Serve immediately with lime 
wedges, lots of hot flour or corn tortil­
las and your favorite salsa. 

Candy's Hot-Sweet 
Beer Mustard 

There is no substitute for this 
addictive mustard. Even die-hard 
mustard-haters have become converts 
to this stuff, confessing to using it on 
meats, in salad dressings, with cur­

ried rice, and dipping their 
French fries in 

it! 

1 I 4 cup dry mustard powder 
1 I 3 cup malty, rich beer (stout or 

dark amber) 
2 tablespoons rice vinegar 

scant 
1 I 4 cup sugar 

1 tablespoon prepared horse­
radish 

2 large egg yolks, beaten 

Whisk together the first five in­
gredients in a glass or stainless-steel 
bowl. Cover and let set 30 minutes. 
Whisk in the yolks and place the bowl 
over a saucepan of simmering water. 
Cook, whisking constantly until 
thickened. Remove from the heat and 
place in a small crock or jar, keeping 
refrigerated. This recipe doubles and 
quadruples wonderfully, and it makes 
a great gift! 

Variations 

Curry Mustard-In place of 1 table­
spoon of horseradish, use 112 table­
spoon horseradish plus 2 teaspoons of 
curry powder (or to taste). Honey 
Mustard-Use 112 cup honey instead 
of sugar and 3 egg yolks instead of 2. 
Herbed Mustard-Add 1 tablespoon of 
your favorite fresh herb (finely 
chopped) such as basil, thyme, tarra-
gon, etc. 

Enjoy! 

Candy Schermerhorn lives in 
Phoenix, Ariz., and is the culinary 
consultant and instructor at 
Kitchen Classics. She has written 
with her husband a humorous 
cookbook, The Legendary Pizza 
(and Beer). She is working on a 
Southwestern cookbook, which 
will no doubt incorporate a num­
ber of recipes based on home brew! 
In her spare time she is editor for 
the Flying Zucchini Brothers 
Publishing Co. 
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The Beers 
and Breweries 
of Philadelphia 

e've all heard about the glorious "good old 
days," but did you ever stop to think what 
things were really like hundreds of years 
ago? If we ever got a chance to live just 
one day in the past, we might find, in the 

words of Carly Simon, that ''These are the good old days." 
Some homebrewers may still be interested in recreating 
colonial beer recipes. The results will demonstrate that 
our taste in beer has changed dramatically in the last 
300 years, and even with attention to cleanliness, these 
beers will not be for the timid palate. 

Colonial Beer 

Of course, colonists were just learning how to get 
along in the New World, and like pioneers, they had to 
make do with what was available. Beer was made from 
pumpkins, persimmons, cornstalks and Jerusalem arti­
chokes. Hop substitutes and other flavorings included: 
wild carrot seed, coriander seed, brown sugar, horehound 
and wormwood. Purl was a type of beer made from Ro­
man wormwood, roots, horseradish, dried orange peel, ju­
niper berries and crushed seeds of Seville oranges. 
Porter beer could be made from the root 
of gentian, or strictly malt and hops 
when available. 

Recipes For Pre-Industrial Beer 

The following recipes may give some idea about what 
"pre-industrial" beer might have been like. 

Molasses Beer 

" ... the liquor is to be prepared, as before for Beer di­
rected: and to every hundred of Molasses Thirty-six or 
Forty Gallons of Liquor is to be added (Mary Eales: one 
cask, 5 pounds molasses, .5 pints of yeast), and they must 
be stirred well together till the whole be dissolved, and 
then up with it into the Copper, adding therto three 
pounds of Lignum Vitae (also known as guaiacum, a tropi­
cal tree), one of dry balm, and four ounces of Nutmegs, 
Cloves and Cinnamon together; next clap on the blind 
Head, Lute fast, and digest 24 hours, when it must be left 
to run out into its Receiver (working tun), and as it is fit to 
set to Work, the yeast is to be put in, and leave it to work 
sufficiently, when it is to be turned up, and suffered to 
have Age, to mellow, and to become brisk to drink, and it 
will be excellent Liquor, very wholsom for Man's body." 

(Worlidge, London, 1704) 
Later books would record what 

had been known and passed around 
through word-of-mouth: adding a 
little orange powder would make Lon­
don Ale, and ale made from scurvy 
grass was rich in Vitamin C and, ac­
cording to the Complete Family 
Brewer (Philadelphia, 1805), "some 
cherry brandy thrown into the 
bunghole would stop (beer) from 
fretting." 

William Harrison, 15th century 
80 gallons water 

8 bushels of malt 

"Our drink has been beer and 
punch, made of Rum and water. Our 
Beer was mostly made of Molasses, 
which well boyld, until it makes a very 
tolerable drink, but note they make 
Mault, and Mault Drink begins to be 
common, especially in the Ordinaries 
and the Houses of the more substantial 
People. In our great Town there is an 
able Man (William Frampton), that has 
set up a large Brew House, in order to 
furnish the People with good Drink, 
both there and up and down the River." 
(William Penn: "A Further Account of 
the Province of Pennsylvania And Its 
Improvements," 1680s) RICH WAGNER 

1 I 2 bushel of wheat meal 
1 I 2 bushel oats 

2 pounds hops 
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Gervase Markham, 1817 
6 bushels malt 
1 peck of peas 

1 I 2 peck of wheat 
1 I 2 peck of oats 

1 1 I 2 pounds hops 

Shibden Hall Museum brochm·e, circa 1718 
63 gallons water 
5 bushels of malt 
6 pounds hops 
1 quart yeast 

George Watins, 1768 
12 pails of water 
5 bushels of malt 

1 1 I 2 pounds hops 
1 quart yeast 

In 1788 Jeremy Belknap, Boston minister, sent 
his recipe for spruce beer to Philadelphia physician 
Benjamin Rush; "the most superlatively excellent beer 
in the world (is made) by boiling the spruce in maple 
sap; I know of no other liquor in the universe that can 
match it." 

The price of beer in Philadelphia in 1811 was as fol­
lows: Table beer $1 for small keg, $1.50 for half barrel; 
Middle beer, $2 per half barrel; Strong beer, $3 per half 
barrel; Ale, $2.33 per small keg; $3.50 per half barrel. In 
1790 Farnham hops were grown in Philadelphia. 

Commercial Brewing Establishments 

From the time of Penn's first visit to Philadelphia, 
brewers were practicing their trade. Two case studies 
provide a glimpse at firms that had roots in colonial 
Pennsylvania and went on to be successful industrial en­
terprises of the 19th and 20th centuries. 

John F. Betz & Son Inc. 

Robert Hare was the son of an English porter 
brewer. He emigrated with £1,500 from his father and 

Top: Established 1857, Gustavus 
Bergner's Brewery would become 
the second largest brewery In 
America, circa the 1890s. 

Center: Tin sign for Robert Smith 
Ale. 

Bottom: Fermenting room of an 
unidentified brewery In 
Brewerytown, 1890s. 

came to Philadelphia to es­
tablish a brewery that stood 
at the corner of Callow hill 
and New Market streets and 
was in business by the time 
of the Revolutionary War. 
Hare was aligned with those 
favoring independence. 
When British General Howe 
occupied the city from 1777-
78, Robert Hare fled to Vir­
ginia leaving his brewery in 
the hands of British and Tory 
sympathizers. 

Robert Hare and J. 
Warren are said to be the 
first two brewers to introduce 

porter brewing to the United States. On July 20, 1788, 
George Washington wrote to Clement Biddle, importer 
and merchant, "I beg you will send me a gross ofMr. 
Hare's best bottled porter if the price is not much en­
hanced by the copious draughts you took of it at the late 
procession." A year later Hare was a delegate to the 
State Constitutional Convention and in 1795 he was 
made speaker of the Senate. 

In 1789 George Washington presented his "Buy 
American" policy by stating he would drink only porter 
made in America. The porter Washington was drinking 
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was that made by Robert Hare and 
shipped to Mt. Vernon. 

In 1804 the establishment be­
came known as the Gaul Brewery 
and was operated by Frederick Gaul, 
an experienced German brewer from 
Frankfurt-on-Main who emigrated 
to America prior to the Revolution. 

John F. Betz came to Philadel­
phia in 1867 from New York, where 
he had been brewing for 14 years. 
He took a job at the Gaul Brewery 
until purchasing it in 1880. Prior to 
Betz's ownership, only ale and por­
ter were brewed. Betz commenced 
brewing lager beer as well. John 
Betz became very active in the real 
estate market in the city. One of his 
other concerns was a beer garden at 
Riverside above the Wissahickon 
Creek on the Schuylkill River. He 
put in a line of little steamboats to 
carry his patrons up the river from 
Fairmount Dam. Betz produced an 
IP A of 6.5 percent alcohol by volume, 
and an East India Pale Ale at 7.5 
percent alcohol by volume. The half­
and-half was a mixture of two-year­
old ale and stout, and Betz's Best 
was a lager that was said to rival 
Bavarian imports. The Betz brew­
ery reopened after Prohibition and 
remained in business until 1939. 

Robert Smith 

Another brewer who withstood 
the test of time was Robert Smith. 
What was to become Robert Smith's 
Ale Brewery had its humble begin­
nings in 1774 when Joseph Potts es­
tablished a brewery at Fifth and 
Minor streets in Philadelphia. Dur­
ing the British occupation of the 

An aerial view of Brewerytown In 1931. 
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city, the brewery was seized and 
used as a barracks. 

In 1786 Henry Pepper pur­
chased Potts brewery and operated 
it quite successfully. His wealth and 
philanthropy were demonstrated 
when he provided the clock and bell 
in the tower of Independence Hall. 
Upon his death in 1808 he donated 
large sums of money to many chari­
table and cultural institutions of the 
city. His son George headed the 
brewery and directed it successfully 
before leasing the establishment to 
Robert Smith. 

In 1837 Smith came to America 
after having served an apprentice­
ship with the Bass Brewery in Bur­
ton-on-Trent, England. He began 
brewing on St. John Street near the 
Delaware River. He became ac­
quainted with Pepper and Sickel 
and in 1845 purchased their 
brewery. 

The Robert Smith India Pale 
Ale Brewing Co. was incorporated in 
1887 and moved to a new plant at 

38th and Girard. It 
operated until Prohi­
bition as the oldest 
brewery in continu­
ous operation in 
America. In 1891, 
Robert Smith was 
described as a "hale 
and hearty" 84-year­
old who was still 
running the brewery. 
He died two years 
later and the busi­
ness was reorganized 
as the Robert Smith 
Ale Brewing Co., 
owned by Schmidt's 

Drawing of 
Robert 
Smith's 
Brewery as 
it might 
have 
appeared. 

of Philadelphia. The Smith brewery 
produced mainly ales and stouts. 
Production figures for the turn of the 
century are: 1902: 53,521 bbl; 1905: 
61,910 bbl; 1907: 64,400 bbl. Brands 
included Tiger Head Ale, XXX Stout, 
Porter, IP A, Old Mystery, Imperial 
Burton and English Pale. 

Lager Beer Comes to the 
New World 

In 1840 John Wagner brewed 
America's first lager beer in a small 
home brewery at St. John Street 
near Poplar Street. He produced no 
more than about 500 barrels to a few 
thousand barrels per annum, but 
was able to keep his lager beer sa­
loon going nearby on Front Street. 
In fact, if his saloon was like most of 
the day, the German immigrants 
quickly drained the supply of lager, 
encouraging brewers to build ever­
larger breweries. One such estab­
lishment began renting lager beer 
vaults over in Brewerytown to meet 
the demand. 

In 1849 Charles Engel and 
Charles Wolf purchased a property 
called Fountain Green on the banks 
of the Schuylkill River. They exca­
vated the site and built underground 
vaults. Their brewery was to be­
come the city's first large-scale lager 
beer brewery. Unfortunately, in 
1868 Engel and Wolfs brewery at 
Fountain Green was demolished as 
part of the city's effort to remove all 
industry from the Schuylkill River 
above the Fairmount water works. 
Charles Wolf decided it was time to 
retire, and Charles Engel formed a 
partnership with Gustavus Bergner 



who had built a brewery at 32nd 
and Thompson streets in 1857. The 
location of this establishment was 
just over the banks of the Schuyl­
kill in what would become one of 
the world's largest brewing centers. 
Brewerytown, as it came to be 
known, was a seven-block industrial 
neighborhood consisting exclusively 
of breweries. This does not include 
all the breweries that abounded im­
mediately outside the seven-block 
area (for example, Robert Smith just 
across the river). 

The following account in the 
Philadelphia Evening Bulletin remi­
nisced about a lost Philadelphia tra­
dition:" ... the air was as nourishing 
as vaporized bread. It seeped every­
where ... (and it was) ... populated 
by brewmasters as ample in girth as 
the barrels among which they pur­
sued their craft, by titanic drivers in 
leather aprons, by giant draft horses 
with backs broad enough to play pi­
nochle on, by agile gymnasts, by mu­
sical maennarchor and flaxen-haired 
backfische. It was a place for family 
bakeries and rich delicatessens, a 
neighborhood scrubbed within an 
inch of its life and resounding to the 
guttural language of Goethe and 
Schiller ... " 

There was some mystery about 
the German beer gardens. They 
were supposed to shut down on Sun­
day. But according to our yellowed 
clipping, the "masses prefer the beer 
to the law, and the voice of the 
people is all powerful. It is a singu­
lar fact the most of the old mansions 
in the vicinity of the Schuylkill are 
being turned into beer houses .... 
The parlors, which were once solemn 
with gentility, are now gleeful with 
song, and under the paternal oaks 
the Teuton sits down to sport." The 
industrial neighborhood gave way to 
the neighborhood that extended 
much further. It was literally a 
piece of Germany in Philadelphia's 
backyard. 

The Bergner & Engel Brewing 
Co. was incorporated in 1879 at 
32nd and Master streets and grew to 
encompass 10.5 acres. B & E was 
the nation's second largest brewery 
by the turn of the century, producing 
a quarter of a million barrels of beer 
annually. The company was sur­
rounded by other breweries that 

made 100,000 to 200,000 barrels and 
many more in the 50,000-barrel 
range. In 1879 the entire production 
of the city was about equal to that of 
Schmidt's prior to closing in 1987. 

When Schmidt's closed, it was 
the first time since William Penn de­
scribed the "able man" William 
Frampton that the city had been 
without a brewery. The Schmidt's 
plant grew with the popularity of la­
ger beer, being founded in 1860. It 
was a victim of the recent ''beer 
wars" and had been producing 

McSorley's Cream Ale and Prior 
Double Dark Beer. McSorley's was 
the closest thing to Schmidt's Tiger 
Head Cream Ale, a brand it acquired 
from Robert Smith in 1880. The 
company even used open fermenters 
and an ale yeast to make this last 
vestigial remnant of Philadelphia's 
English style beers. 

Ale is Back in Town 

After a two-year hiatus, Phila­
delphia is back in the beer business. 
While it can't compete with 

HOMEBREWING 101 
The American Homebrewers Association 

presents 

The National Homebrew 
Conference & Competition 

June 19 to June 22, 1991, Manchester, New Hampshire. 

Go back to class, a class on beermaking. Sit together with other 
fellow beer students. Meet and talk with noted authors and beer 
experts. Exchange notes, recipes and beers. Spend days im­
mersed in a homebrew education. Class work couldn't be better. 

The National Homebrew Conference & Competition 
For more information about the conference and how you can participate, write or 
call the American Homebrewers Association, PO Box 287, Bou/de1; CO 80306-
0287, (303) 447-0816, FAX (303) 447-2825. 
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Schmidt's volume, the Samuel 
Adams Brew House is as fine a 
brewpub as you'll find anywhere in 
North America. 

The Samuel Adams Brew House 
opened in November 1989 to a 
standing-room-only crowd. The 
beers currently available are Ben 
Franklin Gold (a classic "best bitter" 
style ale), Poor Richard's Amber (a 
classic English ale with red hues 
and a malt-hop balance that makes 
it a popular choice) and George 

Washington's Porter (a heavy, dark, 
strong ale enhanced by a drop of 
honey to smooth out this potent 
brew that must certainly become one 
the city's favorites!) 

Philadelphia Brewers: 
Then, Now, Tomorrow 

You've seen how Philadelphia 
became a mecca for brewing from 
the very start. British ales prolifer­
ated and were made by what would 
be called "brewpubs" today. The 

The Bruheat Boiler The BrewChiller The BrewCap 

TIME-SAVING EQUIPMENT FOR THE HOMEBREWING EFFICIENADO 

• 7Y, Gallon Capacity 
• 2,750 Watts, 220 Volts 
• Thermostat Controlled 
• Holds Mash Within 2° C 
• Rapidly Boils 6 Gallons 
• Guaranteed for one year 

• Cools While Siphoning 
For Maximum Efficiency 
And Cold Break 

• Stores With Sterilant In 
Tubing To Minimize 
Contamination Risks 

• Drains Yeast Directly 
From The Bottom Of The 
Fermenter 

• Eliminates Racking 

Inquire at your local 
shop or send SASE for 

FREE CATALOG. 

BrewCQ._ Dealer Inquiries 
Invited 

MC&VISA 
accepted 

P.O. Box 1063, Boone, NC 28607 
(704) 963-6949 

GRAIN BREWING? 
Whether you're an. old pro or an extract brewer who'd like 

to look into all-grain bf,ewing, you owe it to yourself to check 
out what The Malt House has to offer: 

BULK MALTS 
• Wide selection of whole grain and pre-ground 
• Variety of packages from 50 lbs. to lib. 
• Best prices in the nation 

READYMASHTM PRE-MIXED BREWER'S GRISTS 
• Pre-mixed grains for 5-gallon batch 
• Whole or pre-ground 
• Large selection of classic beer styles 
• Available with or without fresh hops 
• Environmentally sound packaging 
o Complete instructions included 

Call, write, or email for 
our provocative catalog 
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Main Street 

Medaryville IN 47957 

(219) 843-5422 
malt@ tater. com 

wave of German immigration pro· 
duced a thriving lager beer trade 
that lasted until very recently. They 
say history repeats itself. With the 
Samuel Adams Brew House, Phila­
delphia is back to one lone ale brew­
ery. But the Dock Street Brewing 
Co. is preparing to open with an 
elaborate $2 million dollar pub­
brewery in spring 1991. What lies 
ahead is anybody's guess, but some­
how I don't think we'll see the likes 
of Brewerytown again. 0]1 
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ast June I had the plea­
sure of spending a week 
at the Anchor Brewing 
Co., for the most part liv­
ing out of their walk-in 

cold box. Why? I was unpacking and 
sorting the second-round entries for 
the 1990 AHA National Homebrew 
Competition. I use the word "plea­
sure" because any excuse to spend 
time in one of America's finest brew­
eries, especially behind the scenes, is 
pure pleasure to me. Even a week 
wrestling with some of the most stub­
born packaging this side of UPS was 
worth it. 

There were certainly some 
strange items included with the beer 
in a few of the packages. I'm begin­
ningto believe that home brewers have 

How to pack your beer 

developed little rituals around 
packing up the brews to ensure a 

safe journey and possibly a winning 
position. One box had some poker 
chips tossed in amid the Styrofoam 
and plastic wrap. Still another had a 
plastic Hawaiian lei encircling the 
bottles. And to whomever sent the dog 
biscuits, thanks, they went great with 
the porter I was drinking at the time. 
Homebrewers are a strange lot ... 

Anyhow, as I was talking to my­
self one rather lonely evening, sur­
rounded by cases of Liberty Ale and 
heaps of excelsior and Styrofoam pop­
corn (or ghost droppings, as one friend 
calls them), I thought I might put this 
experience to some practical use by 
pointing out a few things about ship­
ping beer, particularly to competitions, 
from the unpacker's point of view. 

What struck me as I tussled with 
many of these stubborn packages was 
the unavoidable mishandling that the 
beer received as a direct result of the 
style of packaging employed. That is 
to say, the harder it was to liberate 
the bottle from its wrappings, the 
worse the beer was handled. For ex­
ample, bottles that were rolled up in 

multiple sheets of paper (news or 
other) or some other wrap, were al­
most impossible to get at without 
unrolling. The quickest way to do so 
was to hold the package in one hand 
and pull the roll away as if it were a 
window shade. Think about how much 

RU SS WIGGLESWO RTH 
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1-ml 
~ 

Northeast 
Brewers Supply 

agitation that puts the bottle through! 
And only a week or less prior to the 
judging! I thought about it as I was 
doing it, but with 50 boxes to unpack 
and sort, and only an hour before 
the Anchor folks locked up, I 
had to take the expedient 
road. Some entries were 
wrapped so tightly 
around the neck that 

1-800-352-9001 
Fight The Beer 

Tax! 
Brew Your Own 

•It's Fun 
•It's Easy 
•IfYou Buy From 
Us It can Save You 

Money! 

This Month's Special: 
All lronmaster Kits 

4lb. Cans@ $7.50 
Call For Free Catalog 
Hours :Daily 3-9 p.m. 

even when the 
bottom of the 
bottle was exposed 
by tearing away the 
packing material, the 
bottle would not slip out of 
its protective jacket. 

The worst offenders were the 
brewers who placed their individu­
ally wrapped bottles randomly in a 
sea of popcorn or crumpled newspaper. 
First I had to dig through the box to 
find all the solid objects, then unwrap 
each one. Not only does this disturb 
the beer via the movement involved, 
but I almost missed some of the bottles 
because they were so well disguised 
as packing material! Almost no one 
indicated on the outside of the box 
how many items were inside. This is 

Scientific Brewing Systems presents 

- Auto-Mash -
The most significant advance in hornebrewing since electricity 

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

(Step 3 150° 1:30) 

• Mash with ease and accuracy of profes­
sional brewers. 

• Mash unattended - at night or while at work. 

• Hit accurate and reproducable strike points 
- you control the sugar/dextrin make-up of 
your wort. 

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

• Fully programmable - acid rest, protein 
rest, starch conversion(s), and mash out. 

• Microprocessor temperature control 
accurate 0-2°. 

• Water jacket heating - eliminates burnt 
grain. 

• Motorized Stirring - ensures uniform mash 
temperatures. 

For more Information, send for 'Whole Grain Brewing with Auto·Mash' 
Scit.ntific Bnwing Sysums- l125B Anwfd' Drive, Suiu 256, Martina, Ca, 94553 
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very 
important 

and helpful, 
especially if you 

have more than one 
entry in the package. 

These hard-to-get-at beers 
make a lot of extra work for the people 
at the receiving end. They delay the 
job by making it very strenuous, time 
consuming, and therefore frustrating. 
And, as the level of frustration rises, 
the care given to the task at hand 
tends to erode away. Sorry to say, but 
we are only human! When we get 
tired, we get careless. In spite of this, 
I'm happy to report that none of the 
breakage was caused by any of the 
Bay Al·ea volunteers, myself included. 

What seemed to work the best 
were the boxes that provided a sepa­
rate compartment for each bottle. 
Often it was a wine box with the di­
viders intact. Newspaper or foam was 
stuffed into the bottom of each com­
partment to a depth of about 3 inches. 
Then the bottles were placed and se­
cured with more stuffing material 
around the neck. Generally the com­
partments bordering the outside of 
the box were not used for bottles, but 
were filled with stuffing. These boxes 
are easy to open and empty and give 
plenty of protection. 

Using a six-pack holder also 
works; however, it is best to put only 
three bottles in each holder. Place the 
three bottles in the alternate holes so 
the risk of glass contacting glass is 
reduced. Fill the unused holes with a 
wad of newspaper. Also, bag each six­
pack in plastic or paper to make sure 
the bottles stay in the holder. Pack 
the holder in a box that leaves at least 
2 inches of space in all directions for 



packing material. Combining a six­
pack holder with a box made of 
Styrofoam works quite well. Check 
your local hospital or blood bank for 
boxes used to ship lab samples and 
blood supplies that must be kept cold. 

Another system that works well 
is the "box in a box" method. The beer 
is packaged securely in a box that is 
just a bit larger than the bottles it 
contains (perhaps a 12-pack box from 
Anchor or Henry Weinhards) with a 
layer of newspaper or foam sheets 
stuffed between the necks of the 
bottles. This box is then packaged 
inside another box that is large enough 
to create about a two-inch space all 
around the first box. This space is 
filled with shock-absorbing material 
to prevent anything from penetrating 
the outer box and reaching the inner 
one should mishandling occur. This 
method requires that two independent 
layers of cardboard be broken before 
the beer is actually exposed. And it 
does manage to keep multiple entries 
gathered together in one tidy spot. 

Several brewers sent their en­
tries packed in tubes. I used to think 
this was a good way to go-they're 
easy to pack, very sturdy and make a 
nice package. However, I found that 
the tubes are very hard to unpack, 
especially iflong enough to accommo­
date three bottles. Forget the tubes, 
unless you incorporate them into a 
larger box and simply use them as 
dividers. 

As for packing materials (outside 
the environmental issues) keep in 
mind how difficult it can be to keep 
those Styrofoam things contained. If 
you can, bag the popcorn first, then 
use it like a pillow and stuff it around 
the beer in the box. Crumpled news­
paper is much easier to control and it 
is much more biodegradable. Several 
brewers used vermiculite, that stuff 
you mix with potting soil to improve 
drainage. Boy, were they nasty boxes! 
I suppose I should be happy that no 
one thought to use spent grains as 
insulation--oops, forget I mentioned 
that idea! 

When it comes time to secure the 
box it is not necessary to use all of the 
tape on the roll! Use just enough to 
keep the box closed and the edges 
sealed. A little added support across 
the bottom of the package doesn't hurt, 
but don't wrap the entire box in tape. 

Here are the high points: 
• If you feel you must wrap each 

bottle, use a material that can be 
torn away, allowing the bottle to 
be slipped out without rolling. 

Padded paper or foam sheets are 
available from most moving and 
storage companies or packaging 
stores. 

• Use dividers to keep the bottles 

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 
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. 

THE RETAILER'S HANDBOOK 
How to Succeed as a Homebrew Supplier 

PRICING 

QUESTIONNAIRES 

INVENTORY 

PROMOTION 

DIRECT MAILING 

ADVERTISING 

AND MANY OTHER SUBJECTS 
FROM TAPPING THE MARKET AND OTHER 

RETAIL PAMPHLETS PUBLISHED BY THE AHA. 

The Retailer's Handbook has what the retailer needs to learn about the 

homebrew/retail industry. Research, interviews and surveys provide the 

material for this valuable book. 8 1/2 x 11, 147 pp., softcover, AHA 

Members $35.00, Nonmembers $50.00. Add $4.00 for Domestic P & H. 

Brewers Publications • PO Box 287 • Boulder, CO 80306-0287 
Credit card orders: (303) 447-0816 FAX: (303) 447-2825 
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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, 1990 

First Place "BME Weizen Dopplebock" 
Southern New England Regional, 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 

"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 "modest beginnings" · usually the BASEMENT and 
BATHTUB 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 possibility ... 
call us first. Let NEWLANDS experience assist you. 

~~W~ffi~[ij)~ s E R V I c E s I N c 
Contact BRAD McQUHAE. Director, Brewing Services 

PH: 1 (604) 384-4742 • FAX: 1 (604) 381-3506 
Associated with: PREMIER RESTAURANT EQUIPMENT CO .. MINNEAPOLIS, MIN. • U.S.A. 

apart. Cushion the bottles at the 
bottom and immobilize them with 
packing material around the neck 
and top. 

• Leave about 2 inches around the 
perimeter of the box in all direc­
tions for cushioning material. 

• When using Styrofoam chips or 
popcorn, bag them first and then 
pack the "pillows" to keep the 
stuffing under control. 

• Don't use cardboard tubes except 
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as dividers inside boxes. 
• Don't overtape the box. 
• Indicate on the outside of the box 

how many "items" are contained 
inside. You don't have to be ex­
plicit, just say "contains three 
pieces." 

• Rubber-band the entry form to the 
bottle with the brewer's name fac­
ing out. 

• If several different brewers' en­
tries are sent in one box, be sure 

detailed information is included to 
identify each entry. Also, if the 
entry fees are paid for with a 
single check, be very clear on how 
the payment is to be divided. 

• Don't place paperwork just below 
the top flaps of the box, on top of 
the packing material. All too often 
this results in a shredded check or 
entry form, as we knife through 
the box to open it. Put the paper­
work in a plastic bag, wrap it 
around a bottle, and secure it with 
a rubber band. 

• Be sure to clearly print the desti­
nation address as well as your re­
turn address on the box in 
waterproof ink. Then even if a 
bottle does break and make the 
paperwork inside unreadable, at 
least you are identified on the box. 

• Of course, always mark the box to 
indicate which end is "up" and 
that the contents are "fragile." 

I realize that I have not hit upon 
every point here. These are simply 
the ones that came to mind as I worked 
through the boxes in June. For more 
pointers talk with other experienced 
brewers, especially those who have 
entered some distant competitions. 
And, if you have any unique sugges­
tions, let them be known! 0J 

Russ Wigglesworth is editor 
of the San Andreas Prost, news­
letter of the San Andreas Malts in 
San Francisco. 



m any homebrewers 
have misconceptions 
on how dried yeast is 
made and how to use 
it correctly in starting 

a batch of beer. 
Yeast grown in a homebrew fer­

mentation produces a limited number 
of yeast cells and ethanol as a desired 
product. An expression of this type of 
fermentation is: 

Maltose + Amino acid -+ 
lOOg 0.5g 

Yeast+ Ethanol+ Carbon Dioxide+ Energy 
5g 48.8g 46.8g 50 kCal 

The producers of dried yeast wish 
to maximize the yield of yeast cells, so 
they recommend using a fermenta­
tion with vigorous aeration. The ex­
pression for this type of fermentation 
is: 

Molasses + Ammonia + Oxygen -+ 
lOOg 5g 51g 

Yeast+ Water+ Carbon Dioxide+ Energy 
48g 35g 75g 194 kCal 

The amounts of yeast cells pro­
duced are in dry weight. As you can 

Active 
Dry Yeast 
for the 
Homebrewer 

see, the production of brewer's yeast 
under aerobic conditions produces 
much more yeast and energy than an 
anaerobic fermentation for beer 
production. 

Some homebrewers believe that 
the dried yeast is a freeze-dried prod­
uct. The dried yeast for brewing (and 
winemaking) is produced by remov­
ing water from the yeast with warm 
air to a carefully controlled level. 
Brewing yeast that has been freeze­
dried has poor viability, so this process 
is not used commercially. 

Yeast is produced under food-level 
sanitary conditions. Some bacterial 
and wild yeast contamination is al­
most inevitable, but producers try to 
keep such contamination low. The 
yeast is propagated in large open vats 
or closed tanks with vigorous aera­
tion of the beet-cane molasses wort. 
Ammonium phosphate salt and other 
minor minerals and nutrients are 
added for growth. The concentration 
of the sugar-molasses in the wort is 
kept under 0.1 percent to prevent the 
fermentation from shifting to an 
anaerobic fermentation with 
production of alcohol with low yeast 

cell yield. Additional molasses is 
added during the fermentation as 
required. 

After fermentation is complete, 
the yeast is removed by centrifuga­
tion, washed and pressed into a cake 
to remove excess water. The crumbly 
yeast cake is forced through a perfo­
rated steel plate to form noodles that 
are broken up and dried to a final 

RODNEY MORRIS 
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Premier 
Malt 

Products, 
Inc. 

The premier malt 
for over 50 years. 

• custom blending 

• private labeling 

• now available in 3.3 
lb. cans 

DiaMalt 
For more information 
contact: 

Susan Graydon 
Premier Malt Products 
P.O. Box 36359 
Grosse Pointe, MI 48236 

Call Toll Free: 
1-800-521-1057 
In Michigan: 
313-822-2200 
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moisture level of about 5 to 8 percent. 
The yeast is dried by running the 
particles on a conveyor belt of 
stainless-steel screening through a 
tunnel of warm air. Some producers 
place the yeast on trays and dry it in 
warm ovens. Others use rotary drums 
or air lift columns to tumble the yeast 
particles in warm air until dried to 
the desired degree. The dried yeast is 
then packed in small foil-plastic lami­
nated packages and flushed with 
nitrogen before sealing. 

The viable population of dried 
yeast when manufactured is typically 
10 to 20 billion cells per gram. One 
manufacturer of dried beer and wine 
yeasts specifies that 70 percent by 
weight of the dried pellets consists of 
yeast cells. During the first month of 
storage at 70 degrees F (21 degrees C) 
the viability drops about 10 percent. 
Thereafter the viability drops at least 
20 percent per year at this tempera­
ture and 5 percent or more per year at 
38 degrees F (3.5 degrees C). Storage 
at temperatures around 100 degrees 
F (38 degrees C) can cause a consider­
able drop in yeast viability in a short 
time, so dried yeast held in a non­
temperature controlled warehouse 
during summertime in a place such as 
Arizona can result in sluggish starts 
in homebrews. 

Packages of dried yeast obtained 
at homebrew supply stores and tested 
in my microbiology laboratory had 
widely varying viable counts, ranging 
from 200,000 to 12 billion cells per 
gram. Except for the Paul Arauner 
yeast, there was no consistent con·e­
la tion between the brand of dried yeast 
and viability. The Arauner brand was 
packaged in paper envelopes that pro­
vide no protection from moisture or 
oxygen and was always found to be 
low in viable yeast. 

I examined 10 different brands of 
dried brewing yeast and found that 
only two of these had correct 
rehydration instructions printed on 
the packages. For example, the in­
structions on one package erroneously 
recommended that the homebrewer 
sprinkle the dried yeast on the surface 
of the cooled wort. Yeast dried to a 
low water content has good stability 
but is sensitive to the temperature of 
the water used to rehydrate it. If the 
yeast is rehydrated in cold water, up 
to 25 percent by weight of the yeast 

soluble solids is leached out. The re­
sultingviability is typically 10 percent. 
Dried yeast produced experimentally 
with a moisture content of 2.5 percent 
has excellent keeping properties, but 
it must be rehydrated with water va­
por rather than warm water to give 
good viability. 

Rehydrating Dry Yeast 

A package of dried yeast should 
be rehydrated in about one-fourth cup 
of sterile water at a temperature of95 
to 105 degrees F (35 to 40.5 degrees C) 
for five to 10 minutes. The yeast is 
not harmed by this short period of 
warm rehydration, and the viability 
is improved. Rehydrating in warm 
wort or sugar solutions rather than 
sterile water will result in reduced 
viability and retard the yeast's initial 
growth. Yeast cells suspended in 
warm wort, 104 degrees F (40 degrees 
C) or a fermentable sugar solution 
will literally explode. Moreover, the 
dried yeast has a storage carbohydrate 
(trehalose) that provides sufficient 
energy for the initial growth, so any 
added sugar present during the 
rehydration phase is unnecessary. 

Making a Starter 

Prepare a starter by adding 
enough malt extract to water to give a 
gravity of 1.040 to 1.050. Do not make 
higher gravity starters, because yeast 
growth may be sluggish. Rinse out a 
bottle with boiling water. Dip the 
bottle cap in the boiling water to sani­
tize it. Boil one quart of the malt 
extract solution for 10 minutes and 
pour it into the hot bottle. Recap and 
cool to room temperature of 75 de­
grees F (24 degrees C). 

After rehydrating for 10 minutes, 
add it to the quart of starter. Avoid 
dumping the rehydrated yeast directly 
into wort chilled to 45 degrees F (7 
degrees C), because this can increase 
the number of respiratory deficient 
(petite) mutants. Respiratory defi­
cient mutants produce high levels of 
diacetyl and esters. Leave the yeast 
in this starter a few hours or overnight 
before pouring it into your fermenter. 
Rouse or aerate the wort when the 
starter is added to stimulate the initial 
growth of yeast cells. To ensure a 



rapid start of fermentation, the tem­
perature of the wort in the primary 
fermenter should be about 60 to 65 
degrees F (15.5 to 18 degrees C) when 
the yeast starter is added. If a lager 
beer is to be made, place the fermenter 
in a refrigerator a few hours after the 
yeast starter is added. 

When making a starter for a five­
or six-gallon batch ofbeer, use a mini­
mum of one seven-gram package of 
yeast or two seven-gram packages if 
you feel the yeast is old or has a low 
viability. If the yeast is sluggish when 
dumped in, using two packages or 
purchasing a fresh package is recom­
mended. For larger batches of 10 
gallons of beer, begin with a larger 
volume of starter and an additional 
seven-gram package of yeast. 

Problems with Dry Yeast 

In addition to having wide differ­
ences in yeast viability, some samples 
also have considerable contamination 
from bacteria and wild yeasts. Very 
few homebrewers have microscopes 
and culture equipment to examine 
dried brewing yeast for bacterial and 
wild yeast contamination, but they 
should not despair of producing good 
beer with dry yeast, because they can 
evaluate the quality of yeast before 
using it. 

Here is how to do it: 
Purchase several different brands 

of dry yeast from your local home brew 
supply store. Dissolve enough light 
dry malt extract in water to give a 
gravity of 1.040. Boil this wort for 30 
minutes, then pour the boiling hot 
wort into hot sanitized quart bottles 
(one bottle for each yeast sample) un­
til they are about three-fourths filled. 
Use no hops, because you wish no hop 
bitterness or aroma to obscure any 
off-flavors or aromas from the test 
ferments. Fit each bottle with an 
airlock and cool to room temperature. 
Rehydrate about two grams of yeast 
with warm, sterile water as described 
and inoculate the quart bottles of wort. 
Ferment at 60 degrees F (15.5 degrees 
C) to minimize production of esters or 
fusel oils by the brewing yeast. You 
can estimate viability by noting how 
fast the airlocks bubble during the 
first few days of fermentation. When 
fermentation stops, refrigerate the 

bottles at about 38 degrees F (3.5 
degrees C) for one week to settle out 
the yeast cells. Invite several of 
your homebrewing friends over for 
a tasting session. It is not essential 
for the beer to be carbonated for tast­
ing, because off-flavors and aromas 
can be detected easily in the flat beer. 
Participants should note any sour, 
phenolic, solventlike and diacetyl 
aromas or flavors characteristic 
of bacterial or "wild yeast" 
contamination. 

I have found this test correlates 
very well with cultural and micro­
scopic examination of the yeasts in 
my laboratory for contaminants. All 
yeast samples that had a mild, yeasty 
flavor by taste test had little or no 
detectable contamination by labora­
tory examination. Go to your 
homebrew supply store and buy sev­
eral packages of the same lots of dried 
yeasts that you have found to have 
good viability and no off-flavors. Keep 
the dried yeast packages in a 
refrigerator at 38 degrees F (3.5 de­
grees C) to preserve their viability 
until used. 

Final Comments 

Inform the homebrew supply store 
of dry yeast samples you feel have low 
viability or contamination so they can 

give feedback to their suppliers on the 
quality of dry yeast they receive. I am 
often asked which is the best dry yeast. 
I have not found a particular brand 
that was always of good viability and 
free of bacterial or wild yeast con­
tamination from sample to sample. If 
pressed, I find Whitbread dry yeast 
usually to be of good quality for those 
brewers who refuse to make a taste 
test of yeasts. 

I recommend that you do not save 
an opened package of dried yeast. The 
storage viability of the dried yeast is 
improved when oxygen is excluded by 
the nitrogen flushing of the package. 
An open package of yeast may also 
pick up moisture, resulting in rapid 
loss of viability. ~ 

Rodney Morris of College Sta­
tion, Texas, has been brewing for 
more than 16 years. A Malthopper 
since the club was formed six 
years ago, he was previously a 
Maltose Falcon. Morris became 
interested in home brewing while 
in the army. He developed a taste 
for European beers but found that 
the quality varied too much. 
Among his many accomplish­
ments is the invention of the 
Recirculating Infusion Mash 
System. 

Classic Beer Styles Series 
presents 

Continental 
Pilsener 

by David Miller 

For years, you have enjoyed the beer, 
heard tales of its heritage, marveled at its 
style. Now all of that is yours to find in 
just one book. The complete story on the 
father of all lagers. History, ingredients, 

techniques, recipes, and examples-all brought together by 
one of America's leading homebrewers. 

5 1/2 x 8 1/2, ill us., 102 pp., softcover, index. AHA Members $9.95, Nonmembers $11.95. Add $3.00 

for Domestic P & H. Brewers Publications • PO Box 287 • Boulder, CO 80306-0287. 
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The Trouble 
with Trub 

m 
ot break and cold break 
-most homebrewers 
know them only as the 
"scum" on the bottom of 
the fermenter or brew 

kettle. But certain constituents of 
trub can be detrimental to beer flavor. 
For example, polyphenols present in 
the hot break are major players in the 
staling of beer and increase instabil­
ity. Hot break and cold break should 
be removed before fermentation to 
create easy access for the yeast to the 
nutrient base, as well as to delete 
negative flavor components. 

Professional brewers use a vari-

DAN GORDON 
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ety of techniques to remove trub. Most 
could be applied to homebrewingwith 
some ingenuity and a little mechani­
cal know-how. 

Hot Break Formation 

Hot break, formed during the 
boiling process, is the result of coagu­
lation of high molecular nitrogenous 
compounds, primarily protein and 
polyphenolics. The chemical compo­
sition is as follows: 

Protein 40 to 65% 
Bittering substances 4 to 8% 
(primarily alpha and isoalpha acids) 
Fatty acids 1 to 2% 
Polyphenols 4 to 8% 
Carbohydrates 4 to 10% 

(From U. Biermann, dissertation for 
Technical University ofMunich, 1984) 

Hot-break globules range in size 
from 30 to 80 microns. The quantity 
of hot break formed during the boiling 
process is 7.58 to 15.15 ounces of wa­
ter-free trub per five gallons of hopped 
wort. Variables affecting the hot­
break formation are the malt quality, 
mashing process and wort concentra­
tion. The quantity of hot break is 
inversely related to the temperature 
during the kilning process of the malt: 

the higher the kilning temperature, 
the lower the hot-break quantity. 
Furthermore, decoction mashing pro­
duces lower quantities of hot break. 
This can be attributed partly to some 
coagulation that occurs during the 
~ashing process and to filtering by 
the grain bed during the lautering 
process. Finally, higher wort concen­
trations produce proportionately more 
hot break than lower concentrations. 

Incomplete hot-break removal 
results in agglutination (clumping to­
gether) of the yeast during the fer­
mentation process and a decrease in 
the yeast's life span. Hot break also 
contributes to negative beer attributes: 
raw, coarse bitterness, dark color, 
poor foam stability and short flavor 
stability. 

Cold Break 

Cold break refers to the particu­
late haze formed during the cooling of 
hopped wort under the temperature 
of 158 to 131 degrees F (70 to 55 
degrees C). Cold break has a particu­
late size of0.5 to 1 micron. Cold break 
is composed primarily of protein, 
polyphenols and carbohydrates and 
varies in accordance with the percent­
age of difference in extract between 
fine and coarse grinds, which is also a 
measure of how well-modified the malt 
is. 



Fine/coarse difference 
4.7% 2.1% 1.3% 

Cold break 
(g/100 liter) 30.9 27.3 22.1 

Protein 53.6% 50.6% 52.7% 

Poly-
phenols 11.4% 25.4% 25.5% 

Carbo-
hydrates 33.4% 21.2% 21.0% 

(Ludwig N arziss, K. Bauer published 
in Brauwelt No. 28, 1975) 

Well-modified malts shift the 
composition in the direction of poly­
phenols and away from protein. The 
carbohydrates in the cold break are 
primarily beta-glucanes. Polyphenols 
hasten oxidation, and beta-glucanes 
are proteins that serve no useful pur­
pose, though they do not harm beer 
flavor. They are the cause of many 
stuck mashes, however, and high con­
centrations are often the result of us­
ing poor malting techniques or 
sometimes wheat malt. 

The cold-break quantity is ap­
proximately 15 to 35 percent of the 
hot-break quantity. The origin of the 
cold break has been traced to beta 
globulin and hordein proteins from 
barley. Cold-break quantity also is 
inversely proportional to the degree 
of cooling. The colder the final cooling 
temperature, the greater the 
break quantity. The largest 
quantity of precipitate occurs 
during the drop from 80 to 68 
degrees F (30 to 20 degrees 
C) and from 68 to 50 
degrees F (20 to 10 
degrees C). The 
quantity also 

... · .. 

is inversely related to the intensity of 
the mashing process. For example, a 
three-mash decoction process yields a 
lower quantity than a infusion mash­
ing process. 

Finely ground malt leads to larger 
quantities of cold break because of the 
increased extraction of polyphenols 
from the pulverized husks. A quick 
cooling in conjunction with strong 
movement creates a more thorough 
flocculation of cold break. Inefficient 
cold break separation results in poor 
filterability and a weak clarification 
of the cold hopped wort. 

The consensus on cold break in­
fluencing the flavor of the beer is 
mixed. It is well-documented that 
total removal of cold break creates 
negative attributes for the fermenta­
tion cycle and the final flavor spec­
trum. For instance, complete 
cold-break removal before fermenta­
tion often leaves the beer with an 
onionlike quality. Cold-break removal 
also creates a lagging fermentation 
caused by the lack of any essential 
fatty acids. (Schurr, F.; Pfenninger, 
H.B.; European Brewing Convention 
Proceedings, 1977). However, the ad­
vantage of cold-break removal is ap­
parent with respect to 
vitality of the 
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reuse. The smaller amount of cold 
break coats the yeast less with the 
slimy substance, therefore, enabling 
longer vitality for future use. 

Methods of 
Hot-Break Removal 

Settling Tank 

The settling tank is the simplest 
and oldest method of removing hot­
break, when the particulates settle at 
the bottom (see Illustration 1, next 
page). Clear wort is drawn off after 25 
minutes. Automated systems have a 
turbidity meter to check clarity, while 
with manual methods the brewer stops 
transferring when trub begins to be 
drawn off and shows up in a sight 
glass. This type of configuration also 
can be applied to a flat or slightly 
convex brew kettle. 

Whirlpool Process Tank 

The cylindro-conical whirlpool 
tank is the most widely used vessel 
for hot-break and hop-particle removal 
(see Illustration 2, next page). Hot 
wort enters the tank at a high velocity 

about one third of the way up from 
the bottom. The rotation of the 

wort creates equal and oppo­
site forces that make the 

particulates form a coni­
cal pile in the center of 

the tank. After 25 to 
30 minutes of 
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"Dedicated to Better Beer" 
Quality Products, Competitive 
Prices and Personal Service. 

We Offer a Complete Selection of 
Supplies for the Beginning and 
Advanced Home brewer, Including: 

• 60 Malt Extracts and Kits 
• 21 Grains 
• 18 Hop Varieties 
• Draft Beer Systems 
• Pure Yeast Cultures 
• 125,000 BTU Brewing Stand 

Free Descriptive Catalog. 
24-Hour Order Line 
1-800-638-2437 

The Brewhaus 
4955 Ball Camp Pike 
Knoxville, TN 37921 

615-523-4615 
Ron Downer, Owner & Brewmaster 

Illustration 1. Settling Tank 

Sight 
Glass 

Racking Arm 

settling, the hot wort is pumped 
through the wort chiller. Many home­
brewers use a similar system in their 
brewpots, stirring the hot wort into a 
whirlpool and siphoning clear wort 
into the chiller from the edge of the 
brewpot. 

The change in wort characteris­
tics from the whirlpool process is pri­
marily a factor of time and oxygen 
contact. The longer the wort sits in 
the whirlpool the darker the wort color 
will be because of air contact. Note 
that the smaller of the whirlpool en­
trances causes less color change than 
the larger, and even the smaller one is 

Illustration 2. 
Whirlpool Standard Form 

Hot Wort Velocity: 16m/a 
Sight Glass or 

Haze Mater 

much larger than most homebrewers 
would use. The whirlpool kettle causes 
the least color change, as demon­
strated in Table 1. 

The oxidation of the polyphenols 
and free fatty acids will produce a 
"cardboard" flavor in the final prod­
uct. It is therefore important to 
whirlpool and cool in as short a time 
as possible. 

Cenhifuge 

The centrifuge is a viable alter­
native to the whirlpool. The principle 
of the centrifuge is basic. The gravita­
tional force exerted during the sedi-

Gr Fermentations 
Santa Rosa 
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'Ifte 13everage Peop{e 
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mentation process of the settling tank 
or whirlpool is replaced by the cen­
trifugal force generated by the rotat­
ing plates of the centrifuge. The 
sedimentation process is thereby ac­
celerated. The particulate range is 
selected by varying the speed and di­
ameter of the centrifuge chambers. 
These two variables affect the cen­
trifugal force exerted on the particu­
lates, and thereby determine the 
particulate size based on diameter and 
density. 

In rare cases the centrifuge has 
been known to modify protein mol­
ecules because of the extreme forces, 
thus producing a slightly sulfuric­
yeasty aroma. On the positive side, 
however, the thermal exposure is re­
duced by bypassing the settling time 
necessary with the whirlpool. The 
entire break removal and cooling 
process is shortened from 90 minutes 
to 60 minutes. 

Diatomaceous Earth Filtration 

Diatomaceous earth filtration is 
the newest method of hot-break and 
cold-break removal. In one fell swoop, 
both of these particulate groups are 
removed from the wort. The main 
side effect of DE filtration is that it is 
so effective that it "strips" some of the 
flavor out of the wort leading to a less 
full-bodied final product. Some filters 
available to home brewers (such as the 
Marcon) can take DE plates, and DE 
can be adapted into Rodney Morris' 
homebrew filter system (zymurgy Vol. 
13, No.2). ~ 

Editor's Note: These methods 
all present possibilities for inno­
vative homebrewers. Visions of 
converted washing machines and 
surplus lab centrifuges come to 
mind along with simple adapta­
tions right in the brewpot. Dan 
Gordon is director of brewing op­
erations and chief financial officer 
for Gordon Biersch Brewing Co. 
in Palo Alto, Calif. This article 
was adapted from his lecture at 
the Institute for Brewing Studies' 
1990 Microbrewers Conference in 
Denver. Complete transcripts are 
available in the book, Brewing 
Operations Vol. 7. See the Beer 
Enthusiast Catalog. 

Table 1. Wort Color with Whirlpool Variations* 

Whirl~ool Entrance Whirlpool 
EBC Color Units Time (m) 50cm lOcm Kettle 

Begin pumping 0 11.0 11.0 11.0 
Finish pumping 20 11.8 11.4 
Begin cooling 60 12.5 11.8 11.3 
Middle of cooling 100 13.0 12.3 11.7 
End of cooling 140 13.6 12.7 
Average 13.0 12.2 11.5 

*Ludwig Narziss, Brauwelt 114, 1974 

SCHOOL OF BREWING 
The American Homebrewers Association 

presents 

The National Homebrew 
Conference & Competition 

June 19 to June 22, 1991, Manchester, New Hampshire 

Join a class of beer loving brewers. Sit down with a few 

hundred other homebrewing classmates. Take in the dozens 

of talks and exhibits, banquets and hospitality suites, tastings 

and demonstrations. And treat yourself to some of the finest 

beers ever made. School was never this good. 

The National Homebrew 
Conference & Competition 

For more informal ion abollllhe conference and how you can participate, write or 
call the American Homebre1vers Association, PO Box 287, Boulder, CO 80306-
0287, (303) 447-0816, FAX (303) 447-2825. 
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HID LIGHTS, ROCKWOOL, HYDROPONICS, ORGANICS, ETC. 

ALTERNATIVE GARDEN 
SUPPLY 

PROFESSIONAL APPROACH 
FOR THE HOBBY GROWER 

AND HOME BREWER 
CHICAGO AREA STORE: 

CHICAGO INDOOR GARDEN SUPPLY 
297 N. BARRINGTON RD. 

STREAMWOOD, IL 60107 
(708) 885-8282 

MINNEAPOLIS AREA STORE: 
BREW & GROW 

8179 UNIVERSITY AVE. N.E. 
FRIDLEY, MN 55432 

(612) 780-8191 

MAIL . ORDER SALES: 
ALTERNATIVE GARDEN SUPPLY INC. U' , . , .. 

297 N. BARRINGTON RD. . · 
STREAMWOOD, IL 60107 . 

(800) 444-2837 0 ' . 

MON - FRI: 10-7pm SAT: 10-Spm 

CALL FOR A FREE CATALOG 1-800-444-2837 
HOMEBREW EQUIPMENT, MALT EXTRACTS, HOPS, YEAST, ETC. 

The LOWEST PRICES or you get it FREE! 
i:1: Buy in bulk and get our 

unbelievably low prices 

i:1: For individuals or groups 
(even start a part-time business!) 

- Send $2 for complete information 
and club application form 

When you join you get: 
• Numbered membership 

card & catalog 
• Unbelieveable prices 
• Largest selection 

anywhere 

• Instant shipping/service 
• Specials 
• Newsletters/flyers 
• Freshest ingredients 
• Brand name products 

• Our 20 years in business 
• Wine supplies, too 
• CordiaVliqueur extracts 
• Soft drink flavors 
• Lots more 

i:1: OUR POLICY-We will beat ANY legitimate competitor's price! 

ll~ WHOLESALE HOMEBREW CLUB TM 

· MasterCard and Visa Credit Cards Accepted! 

"WINE & BREW BY YOU, INC." • 5760 BIRD ROAD • MIAMI, FL 33155 • (305) 667-4266 



FoR THE BEGINNER 
ALBERTA RAGER 

Oxygen and Beer 
A Matter of Timing 

m 
xygen is both a neces­
sity a~d a villain to the 
brewmg process de­
pending on the point of 
introduction. Oxygen is 

necessary to ensure healthy yeast 
growth. But once the yeast has been 
pitched, wort and oxygen cease to 
complement one another. 

The Need for Oxygen 

The initial stage of the life cycle 
of the yeast-called respiration­
requires oxygen. The yeast utilizes 
"free oxygen" in the wort and sugar to 
store energy for the remainder of its 
life cycle. There is no disadvantage to 
having too much oxygen in your 
initial wort. But too little can 
result in sluggish, stuck or in­
complete fermentation. Oxy­
gen can be dissolved in the wort 
at this point by aeration­
splashing or agitating the 
cooled wort as it is transferred 
to the fermenter prior the 
pitching the yeast. Capping 
the carboy and shaking or roll­
ing it vigorously also is effec­
tive. On the other hand, 
oxygen introduction after fer­
mentation has begun, more 
than 24 hours after yeast 
pitching, is usually deleterious. 

Oxygen and Fermentation 

Oxygen that was dissolved 
into the wort during transfer 

and not used during the respiration 
cycle is driven off by carbon dioxide 
during fermentation while alcohol and 
beer flavors are being produced. The 
introduction of oxygen during this 
stage is undesirable. Not only is the 
introduction of bacteria and contami­
nation with oxygen likely, but the 

·production of undesirable oxidation 
characteristics such as browning, 
sherrylike aromas, vegetable charac­
teristics and diacetyl is increased. 
Therefore, care should be exercised in 
preventing oxygen from contacting the 
fermenting wort. This can be accom­
plished by fermenting under closed 
conditions using either a blow-by or 
an oversized fermenter. 

If using a blow-by system, steril­
ize a drilled stopper and siphon hose 
that has been placed through the hole 
in the stopper. Place the stopper in 
the opening in the carboy and the end 
of the hose in a container (i.e., milk 
jug, bucket, jar, etc.) of chlorine solu­
tion. For the first two to three days of 
fermentation , the blow-by will direct 
the overflow of fermenting foam into 
the awaiting container. 

This overflowing foam contains 
hop resins and yeast that can cause 
excess bitterness in the finished beer. 
When the activity subsides, after about 
three days, replace the blow-by with a 
fermentation lock half-filled with wa­
ter. A fermentation lock serves as a 

one-way valve that allows the 
carbon dioxide produced dur­
ing fermentation to escape 
while preventing oxygen, 
bacteria and airborne beasts 
from contacting your ferment­
ing beer. 

An oversized fermenter can 
be a carboy that is a gallon or so 
larger than the volume of wort, 
or one of many plastic single­
stage fermenting buckets ob­
tainable at your local home brew 
supply shop. Fit the opening in 
your fermenting vessel with a 
sanitized drilled stopper and a 
half-filled fermentation lock. 
During the active fermentation 
period, foam, along with hop 
resins and yeast, will rise. As 
the fermentation slows and the 
foam falls, the hop resins and 
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Your Order will be shipped within 24 hours. 

SEND FOR YOUR FREE CATALOG: 
116 Page Road • Litchfield, NH 03051 • (603) 881-3052 

Orde1·s only -1-800-FOR BREW (outside NH) 

STOP GUESSING .. ??? SAVE TIME ... !I!! 
Use Personal Brewmaster Ver 1.0 and your PC to: 

PRINT Date & Batch info on Bottle Cap Labels. 

Place repeat ORDERS for SUPPLIES with a few easy 
keystrokes and forget time consuming Order Forms. 

SAVE and EDIT your Favorite Brewing Recipes. 

Other utilities include Label Maker&Brew Review 

Order V er. 1. 0 for $49 plus ($4.95 S/H). Get 480 Bottle 
Cap Labels, 48 Bottle Labels,and 25 Order Envelopes 
FREE! MS. res. add 6% Tax. Send Chk/MO to: 
JOHNNY BEER, P.O. Box297, Hickory, MS. 39332 
or leave msg (601) 646-4767 

yeast (which can contribute excessive 
bitterness to the finished beer ifleft in 
contact with it for too long) will cling 
to the sides and/or shoulder of the 
fermenting vessel. 

In a closed fermentation system, 
the air (oxygen) layer that sits atop 
the cooled wort when the yeast is 
pitched is quickly replaced with a layer 
of carbon dioxide once fermentation 
begins. Either of the methods men­
tioned above is easy and efficient. A 
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two-stage fermentation system is only 
recommended when making high­
gravity beers like barley wines and 
bocks that require a fermentation pe­
riod in excess of two weeks or when 
lagering (a prolonged period of matu­
ration in the cold). 

Many authors and recipes will 
recommend taking daily hydrometer 
readings and skimming the hop res­
ins off the fermenting wort. Because 
these practices allow oxygen and pos-

sible contamination to come in con­
tact with the fermenting beer, I do not 
recommend them. 

Racking and Bottling 

Do not aerate or splash the beer 
when bottling. Siphon the beer off the 
sediment into a cleaned and sanitized 
container, taking care not to splash 
while siphoning. This minimizes the 
amount of oxygen dissolved in solu­
tion and therefore reduces the accel­
eration of oxidation and chance of 
contamination. Gently stir the prim­
ing sugar (i.e., three-fourths cup of 
corn sugar boiled with a small amount 
of water per five gallons of beer) into 
the beer, making sure it is thoroughly 
disbursed but not agitated. 

Gently siphon into clean, sani­
tized beer bottles and cap. Placing 
the siphon hose on the bottom of the 
bottle will reduce the volume of beer 
exposed to the oxygen. Bottles should 
be filled within one-half to one and 
one-half inches from the top. The 
beer will react with oxygen in the 
bottle. The greater the amount of 
oxygen in the bottle, the faster the 
oxidation process, which may result 
in prematurely stale-tasting beers. 

Summary 

Oxygen is essential to the life cycle 
of the yeast during respiration. But, 
once fermentation has begun, extreme 
caution should be exercised to mini­
mize any contact between the fer­
menting or finished beer and oxygen. 
Aerate or splash the cooled wort into 
the fermenter prior to pitching the 
yeast. But, once the yeast is pitched, 
siphon carefully and gently to mini­
mize introducing oxygen into the beer. 
Always protect fermenting beer by 
using a fermentation lock. Relax, 
watch the C02 escape and have a 
homebrew! I@J 

Alberta Rager, a founding 
member of the Kansas City Bier 
Meisters, has been brewing for six 
years. She is one of the managing 
partners of Bacchus & Barleycorn 
Ltd., Merriam, Kan., a BJCP Na­
tional Beer Judge, and has con­
ducted BJCP exam study sessions 
for three years. The numerous 
ribbons displayed in the shop, won 
in competitions all over the coWl­
try, are evidence of her brewing 
skills. 



WINNERS CIRCLE 
DAN FINK 

11 
h, springtime! The last of the winter doppel­
bock has just been drained, and the glass 
mouths of a row of fermenters are singing 
sweet, seducing songs of summer beers wait­
ing to be brewed. Succulent steams, quench­

ing Pilseners, cream ales and weizen beers, traditional 
exports and continental darks all lined up in the brew 
logbook, waiting for the chance to jump into the carboy. 

A word of congratulation to Tom Altenbach of the 
Draught Board, who won the 1990 Best of Fest club-only 
competition with his Alt n' Bock Fest Beer, (recipe included 
here). This was Altenbach's second club-only victory in 
1990; he took the Bock is Best competition also! If you brew 
it and put it away to lager cold over the summer, you'll have 
crystal clear, copper-colored mugs of cool Oktoberfest wait­
ing come fall. 

Here are eight winning recipes from the 1990 National 
Homebrew Competition. Six of them won second-place 
honors and two took third-place ribbons. 

Fire up those brewpots and get your stock of summer 
beers ready. What could go better after a long hike in the 
woods than a tall, stemmed glass of fresh Pilsener or cream 
ale? Or a wei zen in a narrow glass with a wedge of lemon 
after running in the sun? How about a fresh export with 
the first salad greens of the summer, followed by a conti­
nental dark with dinner? Ah, we're looking forward to the 
warm days ahead. 

STEAM BEER* 

Second Place 
Ralph Housley 
Sacramento, California 
"Sacramento Steam 
Beer"* 

Ingredients for 5 gallons 
3 pounds Glenbrew malt 

extract 
3 pounds Tom Caxton lager 

malt extract 
1/4 ounce CFJ90 hops 

(45 minutes) 
'The term "steam" beer is trad~marked by the Anchor Brewing Company and may not be 
used by other breweries for commercial purposes. 

1/4 ounce CFJ90 hops (10 minutes) 
1/4 ounce CFJ4 hops (10 minutes) 

1 ounce CFJ90 hops (two minutes) 
3/4 ounce CFJ4 hops (dry hop-two weeks) 

Wyeast liquid lager yeast 
corn sugar to prime 

• Original specific gravity: 1.046 
• Terminal specific gravity: 1.012 
• Primary fermentation: 16 days at 65 degrees F (18.5 

degrees C) in glass 
• Secondary fermentation: six weeks at 65 degrees F 

(18.5 degrees C) in glass 
• Age when judged (since bottling): two months 

Judges' comments 
"Predominant hop nose, slight diacetyl. Color appro­

priate." 
''Very drinkable. I would have a few of these. If you 

can make it richer it may be worth a try. Otherwise, good 
as is." 

"Good malt-hop balance, slightly sweet. Body appro­
priate for style. Slightly on the sweet side. Very good 
beer." 

"Great appearance-perfect for style. Fruity, maybe 
needs cooler fermentation. Might do better as an ale. 
Slight bitter aftertaste. Very drinkable beer." 

"Impressive head. Glorious color and clarity. Seemed 
a bit thin to me, but very close to style. Need to increase 
malt or decrease bittering hops slightly." 

CONTINENTAL DARK 

Second Place 
N. Pablo Tognetti 
St. Charles, Missouri 
"St. Louis Dark" 

Ingredients for 6 gallons 
10 pounds Munich malt 

1 1 I 3 pounds CaraPils malt 
Illustrations by Martin Hess 
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1 pound 80° L crystal malt 
1 pound raw barley 
2 ounces Hallertauer hop pellets (120 minutes) 
1 pinch Irish moss (last five minutes) 

Wyeast 2308 liquid yeast in one-quart starter 

• Original specific gravity: 1.058 
• Terminal specific gravity: not recorded 
• Boiling time: 120 minutes 
• Primary fermentation: two weeks at 42 degrees F (5.5 

degrees C) in glass 
• Secondary fermentation: four weeks at 30 to 33 

degrees F (-1 to 0.5 degrees C) in glass 
• Age when judged (since bottling): one month 

Brewer's specifics 
Two-step decoction mash. Dough-in at 100 to 105 

degrees F (38 to 40.5 degrees C), hold one hour. Protein 
rest at 120 to 125 degrees F (49 to 51.5 degrees C) for 
30 minutes, reached by infusing boiling water. Mash-in at 
152 to 155 degrees F (66.5 to 68.5 degrees C) for two hours 
and 30 minutes. Mash-in temperature reached by boiling 
about 215 of the thickest part of the mash. Raw barley held 
30 minutes at 130 degrees F (54.5 degrees C), then boiled 
and added to mash-in. Mash-out at 165 to 170 degrees F 
(74 to 76.5 degrees C) for 20 minutes. Mash-out tem­
perature reached by boiling 215 of mash. Sparged for 1112 
hours with 185 degree F (85 degrees C) water, eight gallons 
collected. Boiled down to six gallons. Naturally 
carbonated. 

Judges' comments 
"Caramel malt aroma. Nice head, good color. Smooth 

and nicely balanced. Dry, astringent finish. Medium body, 
slightly low for category. Malty, clean beer, but slightly 
light for category." 

"Good mouth feel, wonderful aftertaste. Nice balance 
between malt and hops. Dry to slightly astringent from 
dark malts. Fair malt flavor, light on hops." 

"Light in color, use darker crystal malt. Good flavor, 
overcar bona ted." 

WHEAT BEER 

Second Place 
Ray Ballestero 
Sacramento, 

California 
"West Coast Wheat" 
(American Wheat Beer) 

Ingredients for 5 gallons 
6.6 pounds Weizenbier malt 

extract (60 percent wheat, 
40 percent barley) 

1 I 4 ounce Northern Brewer hops (60 minutes) 
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1 I 3 ounce Nugget hops (30 minutes) 
1 I 2 ounce Perle hops (dry hopped) 

Brewer's Choice Bavarian Wheat liquid yeast 

• Original specific gravity: 1.036 
• Terminal specific gravity: 1.008 
• Boiling time: 60 minutes 
• Primary fermentation: six days at 60 degrees F (15.5 

degrees C) in glass 
• Secondary fermentation: one month at 60 degrees F 

(15.5 degrees C) in glass 
• Age when judged (since bottling): one month 

Brewer's specifics 
Naturally carbonated. 

Judges' comments 
"Nice aroma, some wheat. Very nice golden, clear 

appearance. Reminds me of a Millstream Wheat." 
"Distinct clovelike aroma. Very nice, could be slightly 

fuller." 
"Light body, but appropriate for style. Excellent brew 

overall. Could drink a gallon-maybe more!" 
"Very light wheaty aroma with a solventlike back­

ground. Good color and clarity. Tight, creamy head-laces 
the side of the glass. Very clean and delicate with a light, 
wheaty taste. Extremely light and clean wheat beer-good 
effort!" 

Second Place 
Quentin Smith 
Rohnert Park, 

California 

PILSENER 

"Pilsener Urpwell" 
(Continental Pilsener) 

Ingredients for 6 gallons 
10 pounds Klages malt 

1 I 4 ounce Chinook hops 
(60 minutes) 

3 I 4 ounce Saaz hops 
(60 minutes) 

1 1 I 2 ounces Saaz hops (30 minutes) 
3 I 4 ounces Saaz hops (finish) 

1 teaspoon Irish moss 15 minutes into boil 
Wyeast Bohemian liquid yeast 

1 1 I 4 cups corn sugar to prime 

• Original specific gravity: 1.049 
• Terminal specific gravity: 1.013 

Boiling time: 60 minutes 
• Primary fermentation: eight days at 56 degrees F 

(13.5 degrees C) in glass 



Quality Homebrew! 
We are happy to be supplying over 3000 homebrewers in all 

fifty states plus our customers in the U. S. military overseas! 

Sam and JoAnn Wammack started The Home Brewery six 
years ago in Southern California. Now they are in the Missouri 
Ozarks, and The Home Brewery has grown to 3 locations. 
We're still trying hard to be the country's best supplier. 

Check out what we have to offer; and let's see if we can help 
you with this FUN hobby of homebrewing! 

23 varieties of Hops, with Alpha analysis . . . . . 15 types of Grain, free 
130 kinds of Malt Extract . . . . . . . . . . . . . . . 13 strains of Liquid Yeast Cultures 
A Complete Selection of Homebrewing Equipment ... . Fast, Personal Service 

FREE 28-page Catalog - 1-800-321-BREW 

Sponsors of The Home Brewery locations are: 
The Inland Empire Brewers 

Homebrewing Club 
{300+ members) 

Ozark, Missouri . . . . . . . . . . . . Sam & JoAnn Wammack 
San Bernardino, California . . Simon & Donna Chambers 
Las Vegas, Nevada . . . . . . . . . . . Frank & Robin Danesi 

• Secondary fermentation: 10 days at 56 degrees F 
(13.5 degrees C) in glass, then 20 days at 32 degrees F 
(0 degrees C) in glass. 

• Age when judged (since bottling): one month 

Brewer's specifics 

Mashed 1112 hours at 152 degrees F (66.5 degrees C). 
Sparged with soft water at 170 degrees F (76.5 degrees C). 

Judges' comments 

"Citrus-grapefruit aroma. Hops barely perceptible, 
malt not perceptible. Good effort for a difficult style. Try 
some quality European hops in the secondary fermenter 
and increase malt for more body." 

"There is too much dryness, you could up the malt. 
Could be a little more bitter. Floral aftertaste. Very tasty 
beer, though a little thin." 

"Nice spicy hop aroma, nice head formation, color and 
clarity. Good body, nice mouth feel. Very good effort, I like 
it. Nice balance of malt-clean." 

"A floral hop aroma-fresh and clean. Nice hops in 
flavor though very dry-needs more malt to balance. As­
tringency in aftertaste. A pleasant, drinkable beer, but too 
light and dry for style. A clean, well-made refreshing 
summer beer." 

Second Place 
Donald Weaver 
New Freedom, 

Pennsylvania 
"Orwig Export" 

EXPORT 

Ingredients for 5 gallons 
7 pounds pale malt 
1 pound Munich malt 
1 pound CaraPils malt 
2 ounces wheat malt 
1 ounce Tettnanger hops (60 minutes) 
1 ounce Tettnanger hops (30 minutes) 

113 ounce Hallertauer hops (30 minutes) 
1 I 2 ounces homegrown Cascade hops (three minutes) 
1 I 2 teaspoon calcium sulfate 

Brewers Choice Danish liquid lager yeast 

• Original specific gravity: 1.052 
• Terminal specific gravity: 1.015 
• Boiling time: 60 minutes 
• Primary fermentation: 14 days at 50 degrees F 

(10 degrees C) in glass 
• Age when judged (since bottling): two months 
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Brewer's specifics 
Upward infusion mash. Mash-in all grains at 140 

degrees F (60 degrees C) with 12 quarts of water. Protein 
rest for 30 minutes at 131 degrees F (55 degrees C). Starch 
conversion rest for 90 minutes at 148 degrees F (64.5 
degrees C). Mash-out for five minutes at 170 degrees F 
(76.5 degrees C). Sparged with 5 gallons acidified water at 
168 degrees F (75.5 degrees C). 

Second Place 
Murray Scott 

CREAM ALE 

Prince George, ~ _ _.. 
British Columbia o · 

1 
! 

"Ernie's Ale" , _ . __ .. ~-~ .. , _f==, :'::::::':::::::=:::;::;rr 

Ingredients for 6 gallons 
9 1 I 2 pounds pale malt 
1 1 I 8 pounds flaked rice 
1 1 I 2 ounces Hallertauer hops 

(75 minutes) 
1 I 3 ounce Hallertauer hops (12 minutes) 
1 I 3 ounce Hallertauer hops (two minutes) 

Wyeast German liquid ale yeast in 40 ounce 
starter 

1 cup corn sugar to prime 

• Original specific gravity: 1.052 
• Terminal specific gravity: 1.014 
• Boiling time: 75 minutes 
• Primary fermentation: seven days at 60 degrees F 

(15.5 degrees C) in plastic 
• Secondary fermentation: 31 days at 60 degrees F 

(15 .5 degrees C) in plastic 
• Age when judged (since bottling): one and one-half 

months 

Brewer's specifics 
Mashed using a mash-lauter tub with a recirculating, 

electronically controlled heater . Mash-in at 153 degrees F 
(67 degrees C), let drop to 151 degrees F (66 degrees C) and 
hold for one hour. Raised to 170 degrees F (76.5 degrees C) 
and sparged with 170 degree F (76.5 degrees C) water for 
30 minutes. 

Judges' comments 

"Banana and bubble-gum flavor and body are a little 
too strong-but this is an interesting beer. A touch more 
hops needed. Very drinkable." 

"Good color and clarity. Well balanced, nice aftertaste. 
Appropriate body. A very enjoyable brew!" 

"Very pleasant, some people might like more hops. I 
liked it and could drink it very easily during summer." 

"Slight sour-phenol aroma. Nice malt nose. Good 
balance for style, very slight oxidation, and could use a 
little more hops in the aftertaste. Just a little sour in the 
aftertaste. Excellent beer! A pinch more hops and less 
sourness would make it outstanding. Sourness is possibly 
from slight oxidation." lillDJ 
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1990 BEST OF FEST 
CLUB COMPETITION 

WINNER 

Torn Altenbach 
Tracy, California 
Representing the Draught Board 
"Alt n' Bock Fest Beer" 

Ingredients for 10 gallons 
12 pounds pale malt 
4 pounds toasted malt 
4 pounds Munich malt 
2 pounds dextrin malt 

1 112 pounds light crystal malt 
1 pound amber crystal malt 

1113 ounces Perle hops (60 minutes) 
113 ounce Tettnanger hops (60 minutes) 
213 ounce Perle hops (30 minutes) 
116 ounce Tettnanger hops (30 minutes) 
112 ounce Tettnanger hops (10 minutes) 

3 ounces Tettnanger hops (end of boil) 
Wyeast Bavarian liquid lager yeast 

113 cup corn sugar to prime 

• Original specific gravity: 1.064 
• Terminal specific gravity: 1.031 
• Primary fermentation: nine days at 50 to 55 

degrees F (10 to 13 degrees C) in glass 
• Secondary fermentation: 23 days at 50 to 55 

degrees F (10 to 13 degrees C) in glass 
• Age when judged (since bottling): one month 

Brewer's specifics 
Toasted malt done in oven at 350 degrees F (177 

degrees C) for 15 minutes. Mash-in at 140 degrees F 
(60 degrees C). Protein rest for 30 minutes at 130 
degrees F (54.5 degrees C). Conversion rest for 90 
minutes at 150 to 155 degrees F (65.5 to 68.5 
degrees C). Sparge to collect 13 gallons. Boil for two 
hours. 

Judges' comments 
"Sweet with nice bitterness, clean finish, nice 

beer. Medium to full body. Really good, nice sweet 
maltiness with good balance. Nice n' tasty!" 

"Looks like beer. Astringent-solvent fades, then 
slight citrus-all fades to malt and hop&-walla! 
Very fruity-sweet to yum. Smooth, not much al­
cohol. I like this, but it is almost too rich. Nah, drink 
away!" 



Let's Get K inky 

Dear Professor, 
My partner and I were brewing a 

batch of Oktoberfest in my kitchen 
when I went into my backyard garden 
to scan for ripe honeydews. Said part­
ner then goes out on my back porch 
and spots my newly arrived, comely 
female next-door neighbor and says, 
"Hi." She returns the greeting. Part­
ner then says to me, "Let's try some­
thing new and innovative." My new 
neighbor, thinking she has been spo­
ken to again, says "Say what?"! 

Anyway, we have brewed several 
"specialty'' beers with some success, 
but would really like to try something 
innovative, brewing-wise. I recently 
read a magazine article that referred 
to Bantu women in Africa brewing a 
quasi-commercial millet beer. We are 
planning an attempt at "Afro-Mon­
tananMilletBeer." What, if anything, 
can you tell us about using millet as 
an adjunct, etc.? We've never seen 
anything in your publications about 
millet. 

Thanks. 
Sincerely, 

Larry Grant (Homebrewer) 
Sonny Butts (Innovator) 

Miles City, Montana 

Dear Larry and Sonny, 
Boy oh boy, do I have some news 

for you. I just got hold of some weird 
yeast called Schizosaccharomyces 
pombe (S. pombe for short). I'm not 
kidding. This yeast is unique in the 
yeast world because it is the only yeast 

DEAR PROFESSOR 
PROFESSOR SURFEIT 

that reproduces by fission, rather than 
budding. This means the yeast cell 
reproduces by dividing its body into 
two or more parts, each growing into 
its own entity. All other yeast repro­
duces by producing lots of buds that 
grow onto themselves. 

Weird? You haven't heard noth­
ing yet. 

This yeast was cultured from Af­
rican millet beer brewed in the bush. 
One of our club members here in Boul­
der, Colo., is a microbiologist for the 
biotechnology industry and cares about 
these llinds of things. 

I got one gallon of Whoop Moffitt 
Schizo Pombe Beer in my basement 
right now a brewin'. Get in touch with 
with Mr. Brewgenes himself if you 
want to get a culture: Robert Sclafani, 
Ph.D., Brewgenes Consulting Com­
pany, 9068 W. 95th Ave., Westminister, 
co 80021 . 

Tell me what you 
brew. How about millet 
doppelbock called Inno­
vator. 

By the way, what did 
she say? 

Looking to you in Big 
Beer Country, 

The Professor, Hb.D. 

Scotch Ales 

Dear Professor, 
I have developed a 

love for Scotch ales like 
McEwan's and Douglas. 
These beers are dark, very 

malty and very expensive. Maybe you 
have an all-grain or extract recipe for 
this type of ale. Help, Professor! I'm 
going broke in a hurry! 

Dear Stacy, 

Stacy Tyler 
Renton, Washington 

Your best bet is to look at the 
recipes in our book, Winners Circle. 
Other than that, buy a Scottish malt, 
use at least one pound of dark crystal 
for five gallons and go real easy on the 
hops. Five homebrew bitterness units 
will suffice. Malty and dark. For that 
extra touch, throw in a cup of crystal 
malt smoked on your barbecue with 
peat moss, of course (just make sure 
the peat isn't mixed with horse 
manure). 

Bonnie beer, 
The Professor, Hb.D. 
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MARCON FILTERS 
produces Beer Filters for homebrewers, 

pilot breweries, microbreweries, and pub breweries, etc. 

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

R~tgulator 

For Draft Beer we have the economical "Carosella Pressurized System" 

MARCON FIL TEAS 
40 Beverly Hills Drive, Downsview, Ontario, Canada M311A1 , Phone (416) 248-8484 

Better Conversion. 
Say Amen. 

Dear Professor, 
I've got a problem with my all­

grain brews that I can't seem to solve. 
After mashing and sparging, I always 
calculate my extract efficiency and 
compare it with either Dave Line's 
published values in his Big Booh of 
Brewing, or Dave Miller's in his 
Complete Handbooh of Brewing. No 
matter what I do, my efficiency is 
always low compared to either ofthese 
references. For example, I typically 
get from 25 to 27 degrees of extract 
per pound of two-row lager malt 
compared to Miller's 35 and Line's 
30.6. 

Here's a brief outline of my 
procedure. I have my grains crushed 
at the store where I buy them. I buy 
from two different stores and my 
extract efficiency is the same either 
way, so I think crushing is probably 
not the problem. I mash with about 
one to one-fifth quarts of water per 
pound of grist, and I do a step infusion 
mash with a protein rest at around 
125 degrees and a starch conversion 
rest at around 150 degrees F (65 .5 
degrees C). 

I verify starch end point with an 
iodine test . I sparge using a two­
bucket lauter-tun (no grain bag) with 
water at 168 to 170 degrees F (75.5 to 
76.5 degrees C). My lauter-tun has 
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one-eighth-inch holes and a settling 
space of about three-eighths inch. I 
have tried underletting with no no­
ticeable improvement. I get a pretty 
good sprinkler action with my sparg­
ing arrangement, and I distribute the 
water evenly over the grain bed. My 
sparge water is treated brewing wa­
ter, sometimes containing gypsum and 
sometimes not (my local water is very 
soft). It usually takes me about 30 to 
40 minutes to sparge for a five-gallon 
batch. Finally, I stir my wort before 
taking a gravity reading. 

So what's wrong? I've noticed 
that many of the "Winners Circle" in­
dividuals also experience low extract 
efficiencies, so apparently a lot of us 
are doing something wrong. Any 
advice? 

Dear Dave, 

Thanks, 
Dave Smith 

Issaqua, Washington 

Here's what might be the prob­
lem. If your water is high in bicar­
bonates or has a high pH (over 7.5 and 
especially in the eights) your efficiency 
goes down. If your malt isn't ground 
just right, your efficiency goes down. 
Do an experiment. Tahe one pound of 
your malt and do a fine grind mash 
and see what hind of extract efficiency 
you get. If efficiency is the same with 
your regular crush, then rule that fac­
tor out. 

Are you taking your hydrometer 
reading at 60 degrees F (15.5 degrees 
C)? Ten or 20 degrees warmer makes 
a difference in your reading. 

Six-row versus two-row will make 
some difference. Especially with Dave 
Line, who may have used plump En­
glish two-row. 

Whatever you do don't worry. You 
never did tell me how your beer tasted. 

Maybe nothing's wrong 
if the beer is terrific. 
The Professor, Hb.D. 

Party Balls 

Dear Professor, 
In zymurgy Summer 1990, (Vol. 

13 No. 2) , a note on the use of party 
balls was entered asking about inter­
est in their use. I have used several of 
these and they have worked well. The 
only problem is getting the metal cap 
off without wrecking the plastic party 
ball itself. Also, the liner inside the 
pasteboard has a tendency to leak 
water from the cooling ice cubes even 
when double-lined. I would be inter­
ested in seeing designs for making a 
tool for taking off the cap. 

DearHylan, 

Yours truly, 
Hylan Murphy 

Yankton, South Dakota 

Rather than me trying to get 
technical, let me refer you to zymurgy 
Winter 1990, (Vol. 13 No. 5). There's 
a company that advertises information 
and hardware to convert party balls to 
fermenters and homebrew kegs. Chech 
it out. Haven't used it myself. 

Rolling in beer, 
The Professor, Hb.D. 

Oatmeal Stout for 
the Extract Bre w er 

Dear Professor, 
I have just discovered Young's 

Oatmeal Stout. Do you think there 
might be a way an extract brewer 
could do something in this direction? 
Thanks. 

Dear Robert, 

Bob Barber 
Chicago, Illinois 

Yes, good stuff, that Young's 
Oatmeal Stout. For that matter every 
oatmeal stout I've ever tasted is great. 



Supplies on Tap 
Everything for the homebrewer. Free 
catalog. Supplies on Tap, 87-72 94th St., 
Woodhaven, NY 11421. (718) 849-3947. 

Beginners beermaking kit- everything for 
5 gal except bottles $47.95 + S & H. 

Beermakers of America, Box 777, 
Colfax, CA 95713. (916) 878-8527. 

BEERMAKERS-WINEMAKERS 
free catalog - 145 malts. Winemaking 
Shoppe, 4 S 245 Wiltshire Ln., Sugar Grove, 
IL 60554. (708) 557-2523. 

(Please note corrected price in this ad. 
zymurgy regrets ow• error in the Spe­
cial 1990 issue.) 

Spring Special-Buy 1 case malt/kits-
40 quart SS stock pot (U.S. made) only 
$100 plus shipping. Frozen Wort, PO Box 
947, Greenfield, MA 01302 (413) 773-
5920 anytime . · 

TBA- New beer/wine making supply com­
pany. One day we'll be your supplier. Send 
for free catalog. TERRAPIN BREWERS 
ASSOCIATION, ROUTE 2 LOT5B, 
LAPLATA, MD 20646. 

HOP RHIZOMES - 6 varieties available 
until June 1. Also raw hops and hop oil. 
FRESHOPS, 36180 Kings Valley Hwy., 
Philomath, OR 97370. 

BEERMAKERS 
WINE MAKERS 
Free catalog. Large selection malt extracts, 
grains, fresh hop flowers compressed into 
1/2 oz. discs. Yeast Bank'", equipment, 
accessories. Country Wines, 3333y Babcock 
Blvd., Pittsburgh, PA 15237. 

Barleymalt 
& Vine 

N e w England 's Best Sel ection 0/ 
Brewing S upplies 

• Full Service Retail Outlet 

• Free Mail Order Cata log 

• Free Fre ight (orders over$30) 

1-800-666-7026 

4 Corey St. , W . Rox bury, MA. 02132 
24 Hour Mail Order Line (617) 327-0089 

In/orma tion Is The Most Im p ortant 
/ngredi enr 

Beverage Makers 
Free list, wide soloction, fast too. 
Haupt Barrel, (414) 645-7274. 
1432 So. 1St., Milwaukee, WI 53204. 

GREAT MALT PRICES 
Now you can use the malt extracts and 
grain malts the pros use, but at affordable 
prices. Call for free price list. The Malt 
Shop, N3211 Hwy. S Cascade, WI 53011. 

1-800-235-0026 

THE BEVERAGE 
PEOPLE 

We wrote the book on homebrewing. 
Free Catalog. Free Newsletters. 
Discounts on quantity supplies from 
America's most respected dealer. Great 
Fermentations of Santa Rosa. See our 
ad, pg. 36. 

FREE CATALOG 
THE MAD CAPPER 

COMPLETE SUPPLIES FOR THE 
HOMEBREWER 

Box 310126Z 
Newington, Connecticut, 06131-0126 

203-667-7662 

The search stops here for homebrew 
supplies . Over 750 items available 
10% discount with first order - fast 
shipments - satisfaction guaranteed. 
Call 800-345-CORK for free catalog. 

SOUTHWEST CAP & CORK 

MEADMAKERS: Send $1.00 for FREE 
price list and Mead recipe. Gyoparka's 
Honey Shoppe, Box 185, Geneseo, IL61254 

CONNECTICUT may not have a lot going 
for it-but now it has great brewing sup­
plies at great prices! Write or call: S.E.C.T. 
Brewing Supply, c/o SIMTAC, 20 Attawan 
Rd ., Niantic, CT 06357. (203) 739-3609. 
M-F8-5. 

FREE HOPS 
WITH EVERY ORDER. HUGE SELEC­
TION OF EQUIPMENT & SUPPLIES -
BEST PRICES! FREE CATALOG/ 
NEWSLETTER. KANE'S BREWHAUS, 
105 E. 4TH ST., TROY, ID 83871-0516. 
(208) 835-5263. 

EQUIPMENT 

For Sale - 1 bbl brew system. Mash tun, 
Lauter tun, Btewkettle. Currently produc­
ing at 1000 bbl/yr. $2250.00. Contact 
Larry Bell, Kalamazoo Brewing (616) 382-
2338. 

Thermostat Controlled Re­
frigeration Kit. Brew better beer & 
prevent off-flavors that fermenting by 
varying temperatures create. Easy to in­
stall, 40° to 90° F, illustrated instructions, 
write for brochure or send $130 for kit to 
Wolf, 12239 Westlock Dr., Tomball, Tx. 
77375. Order in Tx. add $10. Custom 
orders welcome. 

MISCELLANEOUS 

Brewking Brewsacks 
Self-contained Brewing System that works! 
Just add water-make 400 ozs. great La· 
ger or Traditional Bitter. $28.95 + applic. 
tax & $2.50 P & H. Buckeye Brewer's Sup­
ply, POB 24147, Dayton, OH 45424, MC & 
VISA accepted. 

1-800-933-8492 

CLASSIFIEDS SELL! 

Your ad could be read by over 30,000 
potential buyers! Call Linda Starck 

TODAY at zymurgy, (303)447-0816. 

Beef Jerky: Goes great with homebrew! 
How to select, prepare, marinate, and 
smoke homemade beef jerky. Send $5.00 
to Wayne, Box 275, J11mestown, RI 02835. 

CUSTOM LABELS for homemade beer & 
wine. Thousands of graphics, borders, 50 
type styles. $2.00 for catalog. Computer 
Graphic Labels, 6822 Spickard Dr., Hun­
tington Beach, CA 92647. 

Brewer wanted/part time for new Brewpub 
in Regina. Experience helpful but will 
train. Call (.416) 440-4290. 

THE FLYING 
ZUCCHINI 
BROTHERS 
PUBLISHING CO. 

(has released the 
latest in humorous 
cookbooks) 

THE LEGENDARY 
PIZZA (and BEER) 

$6 95 (T h i s i ncludes 
• shipping) 

for copy mail check payable to: 
SCHERMERHORN 
7038 W. Cherry Hills Dr. 
Peoria AZ. 85345 
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: ;-·h~. La.st i)r~p ·L~g~· c~~t~~t ,. : 
• Design a logo! Send artwork entries for zymurgy's • 
: "The Last Drop" Headline Art Contest to: zymurgy, : 
• "The Last Drop", PO Box 287, Boulder, CO 80306- • 
• 0287, USA. Deadline is June 3, 1991. Winner will • 
• receive a $25 gift certificate, and entries become • • • • the property of zymurgy with credit to artists . • 

• • • • • • • • • • • • • • • • • • • • • • • • • • 

HOMEBREW TERRORISTS? 
This graffiti (right), on the outskirts of a midwestern city, 
was spotted by an alert homebrewer. (Editor's note: The 
AHA does not condone or encourage vandalism.) 
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Read what the experts have 
to say about microbrewing 

and pubbrewing! 

Brewery 
Operations 
Vol. 7 
Get an inside look at 
what goes into run­
ning a succesful micro 
or brewpub. Study the 
talks that made the 
1990 National Micro­
brewers Conference 
such a hit. 

$23.95 AHA Members, $25 .95 Nonmembers 
$3.00 Domestic Postage & Handling 

Brewers Publications, PO Box 287, Boulder, CO 80306 

FREE SEASONAL 
RECIPES 

c...-. ... «u.. 
America n Homebrewe rs Association 

~itw 
,, Jr.d.,k.rrr<~lna 

-

AsK YOUR 

SUPPLY SHOP 

Four times a year we send 
participating retail shops 
new seasonal recipe cards 
reprinted from Winners 
Cit·cle. Check with your 
retailer. If your retailer 

isn't carrying the stand, ask them to 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 

'Boci(Js 'Best is 'Bac/(J 
The American Homebrewers Association's 

C[u6-0n{y Competition 

Sendyourclub's best 
Bock or Doppelbock to 
the "Bock is Best" 
competition. Entries 
due March 29, 1991. 
Three bottles per entry, 
$5 fee. Please use 
the AHA Sanctioned 
Competition entry and 
recipe forms. All clubs 
registered with the 
AHA are eligible. 

Send all entries to: American Homebrewers 
Association, 736 Pearl Street, Boulder, CO 
80302. Call (303) 44 7-0816 for details and 
rules. 

where spiders are sacred, 
and beers are pink. 
From the diminutive country of Belgium comes 

a beer style so provocative, 
unusual and refreshing that 
brewers across the world 
are challenged and intri­
gued . Brewers Publica­
tions proudly announces 
the publication of the first 
book to examine this rare 
style, giving a complete 
history, accurate analysis 
of ingredients, precise in­
structions for brewing and 
the only list of Belgian 
Iambic breweries available 
to the public. 

$9.95 AHA Members, $11.95 Nonmembers, plus $3.00 
Domestic Postage & Handling. Brewers Publications, 

PO Box 287, Boulder, CO 80306-0287. 

J 



SIMPLY THE BEST BOOI<S 
ON BREWING 

From Brewers 
Publications · 

For Enthusiasts with a 
Passion for Quality Beer 

THE CLASSIC BEER 

STYLE SERIES, 

a continuing 
collection of 

books written by 
industry experts, 

includes Pale Ale) 
Continental Pilsener 

and Lambie. 
History, 

techniques, 
ingredients 

and examples 
unravel the 

mysteries of 
these classic styles. 

The Brewers Publications booklist includes the annual Brewers Resource Directory - a 
comprehensive collection of data and information on all beers and breweries in the U .S. and 
Canada, Brewing Lager Beer - an all-grain brewing reference for home- and microbrewers and 
Principles of Brewing Science - a brewer's course in chemical and biochemical brewing processes. 

The annual Brewery Operations and Beer and Brewing series - volumes of practical 
brewing and operational tips for home-, micro- and pubbrewers - completes the Brewers 
Publications library. Putting the most comprehensive information available anywhere right 
into your hands. 

'- Brewers Publications produces a variety of books for the amateur and commercial 
brewer. Feed your passions and improve your beer by adding Brewers Publications books to 
your library. 

To order or request a catalogue, contact: 
Bfewers Publications, PO Box 287, Boulder, CO 80306-0287 USA 

Tel. (303) 447-0816 FAX (303) 447-2825 
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Now about figuring a way for extract 
brewers to make it. If there were such 
a thing as oat syrup, I'd say use it, but 
I've never heard of the stuff 

So if you're a died-in-the-wool ex­
tract brewer, you might try combining 
six or seven pounds of diastatic malt 
extract with two gallons of water. Raise 
the temperature to 155 degrees F (68.5 
degrees C). Then add one pound of 
quick oats (cut and rolled for oatmeal 
making), specialty grains (such as 
roast barley, roasted malt, crystal 
malt) and mash for one hour. Then 
strain the spent oats and grains out 
with a strainer. Carry on with brew­
ing as you would normally from there. 

It isn't very painful and will work. 
Here's to Lockwood Avenue's 

first oatmeal stout, 
The Professor, Hb.D. 

An Ounce 
Is Not an Ounce 

Dear Professor, 
I haven't bugged you in years, 

but I guess it was inevitable that I 
would again. This question is actually 
after the fact but hoppily it came out 
well. 

When using fresh undried hops, 
what would be your weight equiva­
lents? Someone gave me some of un­
determined bittemess. I thought I'd 
seen some information on how to use 
undried hops in a past issue of zy­
murgy so of course I procrastinated 
looking up the information until I was 
mashing. Being unable to find the 
information I decided to wing it and I 
threw the whole 5.5 ounces ofundried 
hops in the batch (a moderately heavy, 
1.054 OG porter) and an ounce of 
Chinook to boot. I'd rather err on the 
hoppy side than have an insipid beer, 
but for future reference and to de­
crease the unknowns, how many 
ounces of green hops does it take to 
get an ounce of dry hops? Should you 
use them green (undried)? They seem 
to have imparted a wonderful hop taste 
to the brew (and the dreams would 
make Carlos Castaneda jealous). 

Dear Don, 

Just tryin' to maintain 
a hoppy medium, 

Don Smith 
Caribou, Maine 

Hey old buddy, long time no hear. 
Yeah we go way back. I was just 

perusing a back issue this morning 
and was wondering whatever hap­
pened to ole Don Smith. 

Anyway, freshly picked hops con­
tain about 80 percent moisture. After 
they are dried they're down to about 8 
percent. Now let's round off 8 percent 
to 10 percent and see that if you had 10 
ounces of freshly picked hops, then 8 
ounces would be water and 2 ounces 
would be just hop. So absolutely dry 

hops would weigh in at 2 ounces. But 
remember they have 10 percent mois­
ture. So if you figure 2.2 ounces at 
"dry" weight, then 2 ounces are just 
dry hop and .2 ounces are water. Looks 
like the ratio is about 5 to 1 to me. 

Sounds like your after-the-fact 
beer will be just fine. 

Not ten-four over 
and never out good buddy, 

The Professor, Hb.D. 

~ Telephone: (503) 254-7494 • 7024 N.E. Gl/san Street • Portfand, Oregon 97213 U.S.A 

~~egon Established in 1963 
sp,e~ialty 
~oanpany, WHOLESALE ONLY 
in~. . 

Complete Lme for 
HOME BEER & WINE MAKERS 

Our Own Manufacture: 

NEW IMPROVED RED TOP 
JET BOTLE CAPPER-HAND 

Now also caps Imported and Domestic 
Regular and Screw Top Bottles 

JET SPRAY BOTTLE WASHER 
Automatic Bottle Filler 

A Must for the Serious Brewer! 

PRINCIPLES OF 
BREWING SCIENCE 

PRINCIPLES 
OF 

GL BREWING 
~- SCIENCE 
-~ by 

("'- George Fix 

O HoCHoDHO 
0 

HO 

/; 
OH 

Softcover, 246 pp., illus. 

by 
George Fix 

A stand-alone guide 
to the chemistry 
and biochemistry 

of brewing. 
You've read all his articles. You've 

heard his talks. Now, here's his book. 

AHA Members $24.95, Nonmembers $29.95, Postage and Handling $3 .00 

Published by Brewers Publications • PO Box 287 • Boulder, CO • 80306-
0287 • USA. Or call (303) 447-0816 for credit card orders. 
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Take This, Sucker! 

Taking gravity readings and 
starting siphons present similar 
problems. Tipping the carboy or lift­
ing it onto a table for siphoning a 
sample are a hassle, and then there's 
the matter of actually start­
ing the siphon. A water 
source that contains bacteria 
(like mine) makes filling the 
tube with water even worse 
than just sucking on the end 
to get the siphon going! 

''The Sucker" is a sterile, 
efficient device for taking 
samples and starting si­
phons. Made by homebrewer 
Russ Wigglesworth in San 
Francisco, the gadget consists 
of a huge syringe, two one­
way check valves, a "y" con­
nector, a clamp and clear 
plastic tubing. The one-way 
valves allow the syringe to 
work like a pump and also 
eliminate any danger of con­
tamination, as the only part of the 
Sucker that touches your beer is a 
single piece of hose. 

To use it as a sample taker you 
simply sanitize the intake tube and 
stick it into the carboy. As you work 
the plunger of the syringe in and out, 
the liquid is sucked up the intake 
tube and pushed through the outlet 
tube into your hydrometer flask or 
tasting glass. The one-way valves 
keep your beer from going out the 
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intake tube. Be sure to hold the outlet 
tube in the flask instead of just set­
ting it there-the syringe can develop 
lots of pressure if you pump fast and 
may cause the end of the tube to move 
on its own, as the blackberry mead 
stains on my ceiling attest. 

To use it as a siphon starter, the 
intake of the Sucker is connected to 
the outlet end of your racking hose. 
As you work the plunger, air and wa­
ter in the hose are expelled through 
the outlet of the Sucker. When beer 
reaches the syringe, the clamp is se­
cured on the racking hose to prevent 
leakage, the Sucker is removed and 
the siphon starts to flow when the 
clamp is released. I've found the 
device especially useful when trying 

to get a siphon going through a 40-
foot copper wort chiller-normally 
quite a chore but very easy with the 
Sucker. Again, the only part of the 
gadget that needs to be sanitized for 
this procedure is the intake hose. 

The only problem I ran into with 
my Sucker resulted from not 
following the instructions. 
Mter sampling a sticky bar­
ley wine, I waited until the 
next morning to rinse out the 
gadget. The one-way valves 
stuck closed, never to open 
again. The fault was com­
pletely mine, as the instruc­
tions specifically warn you to 
pump hot (not boiling) water 
through the device immedi­
ately after use. I've since 
obtained another Sucker, 
which I've heavily used ac­
cording to the instructions for 
eight months without a hitch 
or stuck valve. 

I highly recommend the 
Sucker to all homebrewers. 

It makes taking gravity readings and 
starting siphons a snap. For me, that 
means I actually get my beer cellar 
work done when it should be, instead 
of putting it off until the day before 
the beer will be served! 

For more information contact 
Russ Wigglesworth, PO Box 880601, 
San Francisco, CA 94188. He's 
available on CompuServe (ID 
72300,61). 

- Dan Fink 



THE BEST FROM KITS 

ver the last several years, 
the number of beer kits 
available on the home­
brew store shelf has 
increased hugely. Al­

though these kits provide a simple 
"user-friendly" introduction to brew­
ing, it sometimes seems that beer kits 
suppress creative urges. Among many 
new brewers I have met, there seems 
to be an unspoken fear that if the 
magical beer-kit recipe is somehow 
tampered with, the beer gods will lash 
out angrily. As always, it is better to 
not worry. 

When brewing from a kit, keep in 
mind that kits are just hopped malt 
extract-nothing more, nothing less. 
Anything that can be done with 
hopped malt extract can be done with 
a kit. If an apparition appears in the 
middle of the night before a brew and 
says "Don't make Pilsener, make 
stout," it's perfectly all right to take 
that Pilsener kit, add a pound of 
roasted barley and some bittering 
hops, and brew away. Remember: 
this is your beer and you're the boss . 
The kit manufacturer is just your 
assistant. 

Most kits come with horrendous 
instructions, so a few modifications 
should just about always be made to 
that beastly recipe on the label. First, 
if the kit calls for sugar, substitute 
malt extract. There is no single, 
magical rate of substitution. Where 
the label calls for about two pounds of 
sugar, I normally substitute a can of 

KURT DENKE 

light plain malt extract, but you can 
use substantially more or less, or 
something else entirely and still get 
great results. Many brewers substi­
tute light dry malt extract pound-for­
pound in place of sugar. Experiment! 

Second, boil the wort for at least 
10 minutes regardless of what the in­
structions say. A longer boil has cer­
tain benefits, though for pale beers it's 
often helpful to keep the boiling time 
low to minimize darkening of the wort. 

Third, if you like hop aroma, add 
aroma hops. Kits are hopped, but 
contain only the bitterness of the hop 
and no nice herbal character. 

What to do with the instructions 
that come with the kit? I like to ritu­
ally burn them while wearing 
lederhosen and chanting the 
Reinheitsgebot. Just be sure to hang 
garlic around the door to prevent the 
hideous things from coming back from 
the dead to haunt you, a Ia "Night of 
the Living Lousy Beer Instructions." 

Enough gab-here are some kits 
worth trying. 

Munton & Fison 
Canadian Ale 

Munton & Fison Canadian Ale kit 
comes in a 3.3-pound can with a packet 
ofMuntona ale yeast on top. For five 
gallons I boiled the contents of the can 
and 2.5 pounds light plain dry malt 
extract with about a gallon of water for 
10 minutes. After three days of fer ­
mentation I added one-half ounce of 

Saaz leaf hops to the fermenter, and 
after seven days I bottled the batch, 
priming with three-fourths cup of corn 
sugar. The original gravity was 1.048 
and the final gravity 1.014. 

The color of the finished beer was 
deep gold-maybe just a shade dark 
for a Canadian ale, but very attrac­
tive. The rich color and excellent head 
retention made this a nice beer to look 
at. The body was quite light, and the 
hop bitterness was very gentle. The 
light, dry and easygoing character of 
this beer makes it an ideal beer for 
summer drinking or for sharing with 
friends who haven't yet learned to 
appreciate stronger-tasting beer 
styles. 

Edme Dark Beer 
"Dark beer" isn't the most de­

scriptive name Edme could have cho­
sen for this kit. Depending on who 
you're talking to, "dark" can mean 
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The Fresh Approach! 
Introducing Europe's Noblest Hops. • • 

German HERSBRUCKER (Hallertau) 
English FUGGLES 

Czechoslovakian SAAZ 
Yugoslavian STYRIAN GOLDINGS 

At last. . .fresh leaf aroma hops carefully compressed 
into 1 /2oz. 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 labeled with 
alpha acid rating! 

• Available in 2 sizes: 

Available from your quality 
homebrew supplier through: 

1 0 plugs ( 5oz.) to a sealed pack 
200 plugs (6.25 lbs.) to a sealed pack 

CROSBY & BAKER 
999 MAIN ROAD . PO BOX j~09, \\'ESTPORT. MASSAC!H.:SETTS 02~90 

1 800992 0 1"'1 

F. H. Steinhart Co. 
602 S.E. Salmon 
Portland, OR 97214 

" (503) 232-8793 

·AMERICAN AND BRITISH 
BARLEY MALTS 

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

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

MALT EXTRACTS: 
0 

WRITE FOR OUR FREE CATALOG 
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anything from "not yellow" to "pitch 
black," and Edme doesn't really indi­
cate on its labeling just what sort of 
beer this kit is meant to make. As I 
looked at the label, however, my mind 
drifted back to a wonderful evening I 
once spent in a Victorian pub in 
Yorkshire, where Samuel Smith's Mild 
Ale was served. I remember being 
impressed by the incredible head re­
tention, the deep color and the mild 
but well-balanced flavor of this low­
gravity beer. Since mild ale is virtu­
ally unknown in the United States, 
it's a natural for homebrewing. 

With Sam Smith's Mild on my 
mind, I set out to make five gallons of 
a simple mild ale with the Ed me Dark 
Beer kit. I mixed the 3.5 pounds in 
the can with 1.5 pounds light plain 
malt extract and one gallon of water, 
then boiled the wort for 15 minutes. 
Mter three days of fermentation, I 
added one-half ounce of Styrian 
Golding hops to the fermenter, and 
after seven days I bottled the batch 
with one-half cup corn sugar. The 
original gravity was 1.041 and the 
final gravity 1.010. 

The finished beer was a light red­
dish-brown color and the head reten-

Wholesale only! 

€DM€ 
.SUPERBREW 
\10 

' DARK BEER 
(HOPPED MALT EXTRACT) 

tion was excellent. The subdued level 
of carbonation from the low priming 
rate gave this beer the uniquely Brit­
ish drinkability that makes real ale so 
pleasant. The bitterness was rather 
low, the body was light-to-medium and 
both the malt and hops came through 
clearly in the aroma. Overall, it com­
pared well with the various mild ales 
I've tried in Britain. This would make 
a fine quaffing beer for an evening of 
social drinking in a pub-and if! close 
my eyes, I can almost hear those 
Yorkshire accents. @1 



WORLD OF WORTS 
CHARLIE PAPAZIAN 

Vicarious Gueuze Lambie 
(ala sour mash) 

m 
our and twangy, 
Belgian-style Iam­
bic beers have 
intrigued home­
brewers for years. 

Yet their wild, indigenous and 
unique brewing techniques have 
eluded American brewers. And 
the real stuff gets harder to find 
as importers sweeten these beers 
for the American palate to bear 
little resemblance to the real 
thing. Here's a technique for 
making sour beer that really be­
gins to resemble the Iambic tra­
dition. 

My first sour mash beer 
was tasted in Kentucky 
in 1989. It offered much 
inspiration for experi­
mentation and thoughts 
on how this technique could 
be applied to homebrewing 
to approximate some of the more un­
usual and sour beer styles of the world. 
Special thanks to Ray Spangler, Greg 
Noonan and Tracy Loysen for sour 
mash inspiration and guidance, and 
to Jean-Xavier Guinard for his won­
derful book, Lambie (published by 
Brewers Publications), which I rec­
ommend to all brewers with so much 
as a passing interest in this uniquely 
wonderful style of beer. 

Sour mash brewing is an unusual 
method resulting in beers that have 
varying degrees of sourness in their 
character. The sourness is a result of 
bacterial activity, but the end product 
is microbiologically stable. This means 

there is a method by which one can 
achieve any degree of sourness in any 
type of beer and then stabilize that 
acidity in the end product. 

Why would anyone want to make 
sour beer? For some, a certain amount 
of sourness in beer is attractive. For 
certain beer styles such as Belgian 
Iambic, other Belgian ales, Berliner 
Weisse, Weizenbiers and even 
Guinness stout, acidity is part of the 
character. Achieving sourness in beer 
without the introduction of wild mi­
croorganisms to the fermentation has 
rarely been considered by the 
homebrewer. The problem with 
home brew is that we never pasteurize 

our beer, therefore our wild 
friends are not controllable and 
usually will run amok, produc­
ing unpredictable results. 

The Principles of 
Sour Mash Brewing 

Bacteria that produce sour­
ness and increase acidity 
of mashes and worts are _.-..,_,... 
ever present on malted 
barley grain. By intro­
ducing crushed malted 
barley or sweet diluted 

malt extract to warm mashes, the 
conditions are optimal for bacte-

rial, especially lactobacillus 
bacteria, activity resulting 

in the souring of the mash. 
The degree of sourness 

can be controlled by 
temperature and 

time of activity. 
After the souring activity is 

complete, the sweet and sour extract 
can be boiled with hops and the brew­
ing process carried through to comple­
tion. The bacterial activity has been 
killed with boiling. The sourness re­
mains, but further activity is stopped. 

Cultured lager or ale yeast can be 
used to produce almost any style of 
beer with a "twang" of the sour mash. 
But even more interestingly, home­
brewers who have access to unique 
Belgian ale yeasts, such as Brettan­
omyces lambicus or Brettanomyces 
bruxellensis can come pleasantly close 
to duplicating many of the characters 
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that make Belgian ales and Iambics so 
unique. 

Vicarious Gueuze Lambie 

Vicarious Gueuze Lambie 
achieves its sourness from bacterial · 

contamination of diluted malt extract 
syrup or powder. Then ale yeast is 
added to the finished sour wort along 
with the special strains of Brettano­
myces bruxellensis and Brettanomyces 
lambicus. Fermentation byproduct 

NAL,. 
EXWRAC,.S 

H igh Quality Brewers Wort: 
Packaged in easy to use 3.3# poly bags. 

Golden • Dark • Weisen • Am bur 
Hopped and U nhopped • 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. 
800-236-5544 

In W1scons1n 

800-4 26-36 77 
Outside Wisconsin 

, ... 

' 

Nol'lfwt.restetll 
~'~'~'Eld act Co ~~~ I • 

3590 North 126th Street. Brookfie ld . WI 53005 

HORECA 2 b arrels system 

for pubs &. restaurants 

• MALT EXTRACT OR GRAIN 
• EFFICIENT & COMPLETE 
ALL VESSELS FABRICATED IN STAINLESS STEEL 

Send $3.00 for complete story and catalog. 
Pierre Rajotte 5639 Hutchison, Montreal, Qc H2V 48 5 (514) 277-5456 

52 SPRING 1991 ZVMURGY 

aromas and flavors will resemble the 
pungency of a Belgian Iambic. 

Try a commercially available im­
ported gueuze from Belgium or go 
there yourself and try this style be­
fore you brew it. Note the imported 
versions of Lindemann's Iambic beers 
grow sweeter every year I try them 
and bear less resemblance to the more 
pungent nature of real Iambic. It is 
not a style for every beer enthusiast, 
but for those who are hooked, it is 
liquid gold. 

So let's cut the shuck and jive and 
get on with the recipe. 

Ingredients for 5 gallons: 
6 pounds light malt extract 

syrup 
1/2 pound crushed pale malted 

barley 
1/2 pound crystal malt 
1/2 ounce stale old hops: 1 to 2 

HBU 
1 to 2 packages ale yeast or ale 

yeast culture 
and 
Brettanomyces bruxellensis 
yeast culture 
and 
Brettanomyces lambicus 
yeast culture 

3/4 cup corn sugar (for bottling) 

• OG: 1.042 to 1.046 (10.5 to 11.5) 
• FG: 1.006 to 1.012 (1.5 to 3) 

Add the crystal malt to 11/2 gal­
lons of water and bring to a boil. 
Immediately remove the crystal malt 
from the boiling liquid. Turn off heat 
and add malt extract. Dissolve and 
stabilize temperature between 120 
and 130 degrees F (49 to 54 degrees 
C). Gently pour this warm extract 
into a 4 or 5 gallon food-grade, odor­
free plastic pail fitted with a lid. Add 
the crushed malted barley. Stir to 
mix. 

Place a sheet of aluminum foil in 
contact with the surface of the liquid 
to form a complete barrier from the 
air. Fit lid snugly on the pail. Insu­
late the pail on all sides with a sleep­
ing bag and/or blankets to help 
maintain warm temperatures and 
promote lactic bacterial activity and 
souring. The lactobacillus will sour 
the extract very dramatically and will 
be noticeable after about 15 hours. 



Fifteen to 24 hours should be adequate 
for your first experiment with this 
process. The longer you wait, the 
more sour it will become. 

When you open the container you 
may notice some mold growing on the 
surface. Don't worry. Skim it off and 
discard. The aluminum foil helped 
minimize the mold. You will definitely 
notice an absolutely abominable pu­
trid odor that the bacteria has caused. 
Don't worry. It's supposed to smell' 
awful. Almost awful enough to throw 
out. But don't! 

After you have soured your sweet 
wort, add the hops and boil for 1 hour. 
Almost all of the foul-smelling aroma 
will be driven from the wort during 
boiling. Taste the wort. It will be 
sour, but fermentation and dilution 
with more water will lessen the sour­
ness. Sparge and transfer to your 
fermenter and cold water. Add ale, 
Lambie us and bruxellensis yeasts when 
temperatures are below 75 degrees F 
(24 degrees C). 

Lambic-type yeast strains are 
difficult to store, but are becoming 
more available. Several homebrew 
clubs have them in their yeast banks. 
They may become commercially 
available if there is enough interest. 
If Brettanomyces lambicus and 
Brettanomyces bruxellensis yeasts are 
not available, ferment with available 
ale or lager yeast. You still can brew 
an extremely pleasant and refreshing 
sour mash beer. 

If using the yeast strains of 
lambicus and bruxellensis, you will 
notice the surface of your fermenta­
tion will be covered with a white fuzzy 
skin. This is normal and a conse­
quence of these wild yeasts. Belgian 
Iambics are traditionally aged for over 
a year before bottling. Don't worry 
and go along the way your beer wishes 
to take you. Bottle when fermenta­
tion is complete and the mood strikes 
you as right. 

For a variation of this recipe try 
adding cherries, blueberries, peaches, 
raspberries and other fruits of your 
fancy to resemble traditional fruit 
Iambics. 

(The preceding is an abbreviated 
version of a chapter from Charlie 
Papazian's forthcoming and fully in­
dexed new edition of The Complete Joy 
o{HomeBrewing (Avon), scheduled for 
release in fall1991.) @1 

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 ofbittering units would be 33: (2 x 9) + 
(3 x 5) = 18 + 15. Bittering units per gallon would be 3.3 in a 10-gallon 
batch or 6.6 in a 5-gallon batch, so it is important to note volumes 
whenever expressing bittering units. 

KELLER 'S 
BREWHAUS 
:You 'Deserve %e £Best . ~ 

We've (jot It! ~ 
Quality Home Brewing 
Equipment & Supplies ~ 

*FREE CATALOG - TOLL FREE ORDER LINE! * 
"Zr 1-800-888-7287 "Zr 

*No Precalculated Shipping Rates! * * Bulk Order Discounts.. . ._ Fast Mail Order Service * 
"Zr Advice • (405) 721-0508 • Local "Zr 

8313 N. W. 113TH ST. • OKLAHOMA CITY, OK 73162 
Kent Keller - Proprietor 

NORTH AMERICAN 

Brewers 
Resource 
Directory 

1990-91 

If you have any 
questions about 
microbrewing or 
pubbrewing. Any 
questions. 
The Brewers Resource Directory. 
8 1/2 x 11, 281 pp. AHA Members 
$50, Nonmembers $60. Add $4.00 
Domestic P & H. 

Brewers Publications • PO Box 287 • Boulder, CO 80306-0287 
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~hanks to all who sent back their club ..1.. ~egistration and survey for 1991. If you 
haven't returned it yet, please do so right away 
so your free club subscription to zymurgy will 
continue uninterrupted. We appreciate feed­
back about what your club thinks the AHA should 
be doing, and we are planning an article on your 
suggestions to run soon. 

One suggestion stressed over and over was 
for the AHA to get involved in lobbying for the 
legalization ofhomebrewing in those states where 
it is restricted. We are compiling a comprehen­
sive list of the home brew regulations in all states 
and hope to have this available soon. If you have 
any ideas about how we could lobby for legaliza­
tion, please let us know. 

Another frequent complaint we hear stems 
from the long lead time for zymurgy deadlines . 
Unfortunately, because all production is done in­
house by our small staff on a laser printer, there's 
nothing we can do immediately to move back the 
deadlines, but we will keep trying. 

You may have noticed the new by line for the 
Club News section. Dave Edgar is now working 
for the Institute for Brewing Studies at the Asso­
ciation of Brewers, and I've taken over his club 
duties for the AHA. If you need to reach Edgar, 
he still works out of our offices. I'm looking 
forward to working with all the clubs out there 
this year, and to meeting some of you at the AHA 
Conference, June 19 to 22 in Manchester, N.H. 

If you have any questions, comments, kudos 
or gripes, please contact Dan Fink, Club News 
editor, at zymurgy, PO Box 287, Boulder, CO 
80306-0287; (303) 447 -0816; FAX (303) 447-2825. 

ALASKA 
Great Northet·n Brewers: During March, 

April and May, Alaskan brewers are heavy into 
production, so when summer rolls around they 
are not tied to their carboys and can instead 
enjoy fishing, camping and other fun things with 
a homebrew in hand. They are preparing for the 
Alaska State Fair competition. In March they'll 
present all of the club awards for the Fur Ren· 
dezvous Competition. If you're from Alaska, 
please enter-the club wants to expand their 
exhibit every year. Dues are $20 per year, meet­
ings the third Thursday of the month. Contact: 
Randy or Pat Oldenburg, 7601 E. 34th, Anchor· 
age, AK 99504; (907) 276-6222 . 

CALIFORN IA 
Draught Board: Congratulation to Tom 

Altenbach, who won both the Bock is Best and 
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HOMEBREW CLUBS 
DAN FINK 

Best of Fest club competitions in 1990, and also 
to Barry Marshall, Draught Board Brewer of the 
Year for the second year. The club will be as­
sisting with the Alameda Country Fair competi­
tion in early April. For more information contact 
Bob Jones at (415) 743-9519. The club is a 
geographically eclectic group of brewers, nomi· 
nally centered in the East Bay, and invites all 
interested people to participate. Dues are $1 per 
meeting and the newsletter is $7 per year. Meet­
ings are the second Saturday of the month at the 
Brewmaster in San Leandro. Contact: Harry 
Graham, 126 La Quebrada Way, San Jose, CA 
95127; (408) 258-2792. 

Inland Empire Brewers: The Las Vegas 
branch of the club has changed its name to 
"Nuclear Neon Brewers of Nevada." Both 
branches did well at the Riverside County 
farmer's fair. Richard Long, Alex Puchner, 
Howard Forshler, Sam Wammack, Sam Piper, 
John Oliver, Jeff Johnson, Doyle Frickey, Tom 
O'Leary and Paul Petitti all took awards. The 
club set up a display at the Murrieta Chamber of 
Commerce Oktoberfest and, as of Dec. 1, the club 
had 322 members in all but eight states. Dues 
are $12 per year, meetings the first Thursday of 
the month. Contact: John Oliver, 1258 Lomita 
Road, San Bernardino, CA 92405; (714) 886-
7110. 

Redwood Coast Brewers: In the coming 
months RCB is planning all-grain brewing 
demonstrations, tasting evaluations for a variety 
of beer styles, study groups for aspiring beer 
judges and club parties. Dues are $12 per year. 
Contact: Michael Byers, 707 Pelton Ave. No. 
108, Santa Cruz, CA 95060; (408) 426-3005. 

Shasta County Suds'ers and Valley 
Vintners: The Suds'ersjoined with members of 
the Butte County Brew Crew and the Gold Coast 
Brewers Association for their annual Oktoberfest 
at the Woodson Bridge State Recreation Area 
near Corning, Calif. About 150 happy campers 
participated, and club beer mugs and sweatshirts 
were ordered. Dues are $12 per year. Meetings 
are the second Saturday of the month at 
Goodtimes Pizza. Contact: Raymond Ault, PO 
Box 839, Anderson, CA 96007; (916) 347-5475 . 

Stanislaus Hoppy Cappers: The Happy 
Cappers are hosting the second annual Scotch 
Ale Competition this year, and last year's best­
of-show beer also took best of show at the 1990 
California State Fair. This year's competition, 
open to any California resident, will be AHA 
sanctioned. Deadline for entries is May 25 . 
Judging will be June 1 at the lOth Annual Scot­
tish Highland Games in Modesto, Calif. For 
more information contact the club. Dues are $15 

per year, meetings the third Thursday of the 
month at Barley and Wine. Contact: Wayne 
Baker, c/o Barley and Wine, 1907 Central Ave., 
Ceres, CA 95307; (209) 538-BREW. 

Susanville Institute of Technology: 
Larry Anthony writes that he's speechless, but 
it's only temporary. Dues are $2 per meeting on 
the third Thursday ofthe month. Contact: Larry 
Anthony, 527 Lakewood Way, Susanville, CA 
96130; (916) 257-8803. 

Yolo County Brew Club: "Come join us ­
we have members who raise hops, make extract 
beers, mash and anything else you can think of 
to do with home brew," they write. April's beer is 
dark lager, May's beer is continental lager and 
June's is brown ale. Dues are $12 per year per 
family, meetings the third Thursday of the month. 
Contact: Vern Wolff, Box 538, Esparto, CA 95627; 
(916) 787·3615 . 

COLORADO 
Deep Wort Brew Club: The annual 

Christmas party was a smash with presents and 
door prizes donated by Colorado's newest 
brewpub, Judge Baldwin's in Colorado Springs. 
Richard Stearns took the trophy for the best 
Christmas ale ofl990 from a field of seven hearty, 
spicy brews. Onward and ever upward! Dues 
are $15 per year, meetings the third Thursday of 
the month at members' homes. Contact: Bob 
Wood, 4515 Ranch Circle, Colorado Springs, CO 
80918; (719) 531-6450 . 

CONN ECTICUT 
Underground Brewers of S.E. Con­

necticut: Due to unprecedented success, the 
Underground Brewers are burrowing back un­
derground. Starting this year, they will schedule 
monthly meetings devoted to homebrew Q&A, 
tasting and fellowship. Emergency '911' meetings 
for rating purposes will be held by individual 
members. However, the Yankee Association of 
Home brewers Against Organized Societies CYA· 
HOOS) decided on a February date for the 
Winnepauk Indian Pale Face and Ale competi­
tion. Chief Winnepauk may show up to judge, 
though he hasn't been seen since 1652. Meetings 
are the third Wednesday of each month at 
members' homes, dues are $5 to $10 a year. 
Contact: Paul Connolly, Box 105, Rowayton, CT 
06853; (203) 854-9539. 

DELAWARE 
First State Brewers: A recent meeting 

featured a presentation by Master Beer Judge 
Rick Gleason. Other meetings centered on theme 
tastings, the first club competition, selection of 



NEW CLUBS 
COLORADO 

The Mash Tongues: This new club has 
about 40 members. Meetings include a presen­
tation on some aspect of brewing, followed by a 
beer tasting. Upcoming events include helping 
out with the Colorado Brewers' Festival this 
summer, as well as the 12th annual Augustfest 
competition. The club distributes a newsletter 
called the Mash Tongue Minutes. Meetings are 
the first Tuesday of the month at the Odell 
Brewery in Fort Collins, dues are $10 per year. 
Contact: Glenn Colan-Bonet, 2453 Marquette 
St., Fort Collins, CO 80525; (303) 224-9469. 

GEORGIA 
Covert Hops Society: Georgia, one of the 

last bastions of Prohibition, finally has it's own 
homebrew club. The club had its first meeting 
last June. There are no officers, but a rotating 
committee (better to spread the 
blame) guides the club. So far, most 
energy has been directed toward 
lobbying for the legalization of 
homebrewing in Georgia. Some 
members are studying for judge 
certification, and the first CHS 
competition is scheduled for spring. 
Dues are $10 per year, meetings 
the third Tuesday of the month at 
the Ski Lodge Apartments club­
house. Contact: Ken Dobson, M.D., 
2340 Sanford Road, Decatur, GA, 
30033-5529; (404) 634-5980 . 

MASSACHU SETTS 

Contact: JeffPzena, c/o The Modern Brewer Co. 
Inc., 2304 Massachusetts Ave., Cambridge, MA 
02140; (617) 868-5580. 

MICHIGAN 
Detroit Car Boys: On Dec. 11, four mem­

bers of another club met to form the Car Boys. 
They are looking for people who are serious 
about brewing. Dues are $5 per month or $50 
per year, meetings the first or second Wednes­
day of the month. Contact: Geoff Foster, 3777 
Alvina, Warren, MI 48091; (313) 754-6709. 

MINNESOTA 
No Name Yet: This newly formed club has 

big plans, so contact them if you'd like to be a 
part of it. Dues are $1 per month. Contact: 
Terry Sprung, 204 lOth Ave. NE, Rochester, MN 
55906; (507) 285·0591. 

The Covert Hops Society 

OHIO 
DLB Homebrewers Club: The club's first 

meeting was in July and membership has been 
growing steadily. Members range from "first 
batch" beginners to all-grain brewers, some with 
more than eight years of experience. Everyone is 
welcome. A club newsletter was started in Octo­
ber. The November meeting included a tour of 
Melbourne's brewpub. Dues are $5 per year, 
meetings the third Saturday of the month. Con­
tact: Ron Lasher, 1050 Homeland Drive, Rocky 
River, OH 44116-2152; (216) 333-1649. 

CANADA 
Fairview Independent Zealous 

Zymurgists (FIZZ): The first meeting was held 
in November, when each member brought a best 
or worst beer for others to sample and evaluate. 
Much discussion took place regarding brewing 
methods and causes of problems. As the club is 

still in the formative stage, no dues 
were set. They hope to start a local 
homebrew competition. Meetings 
are monthly. Contact: Garth Hart, 
10912-103 Ave., PO Box 2230, 
Fairview, Alberta, Canada, 
TOHlLO. 

JAPAN 
Foreign Fermentations: 

Members are awaiting shipments 
of grain from the States. In the 
meantime, they have plenty ofbeer 
in storage. The club continues to 
look for supplies in Japan, but the 
situation looks bleak. Any sugges­
tions are welcome, and the club 
will take their chances with the 
law, being persecuted by the gov­
ernment in defense of their beliefs, 
they write . Membership contin­
ues to expand, and they are also 
making contacts among the Japa­
nese. The club extends an invita­
tion to any visitors. Contact: 

Boston Brew-Ins: The Brew­
Ins have been busy recently. After 
a January pub crawl, they again 
got serious about brewing, spon­
soring a yeast culturing workshop 
and a seminar on grain brewing 
techniques. Coming events include 
a regional micro and pubbrewery 
tour. Beers of the month are por­
ters for April, Belgian ales for May 
and Pilseners for June. Dues are 
$15 to $20 per year, meetings are 
the second Wednesday of the month. 

First row: John Smith, John SmHh, John Smith, John Smith. Second row: John Smith, John 
Smith, John Smith, John SmHh. Third row: John SmHh, John SmHh, John SmHh, John Smith, 
John Smith, John Smith, John Smith. Fourth row: John Smith, John SmHh, John SmHh 
Not Pictured: John Smith, John SmHh, Jsns Smith, John Smith, John Smith, John Smith 

Crayne and Mary Horton, Kopo 
Hiro 105, Kugenuma Tachibana 1-
15-5, Fujisawa, Japan, 251; Phone 
0466-24-2806. ~ 

the best club IPA for Hail to Ale and a tasting of 
holiday home brews. A question-and-answer col­
umn by club microbiologist Bruce Smith was 
added to the newsletter. Dues are $15 per year 
per family, meetings are the third Wednesday of 
each month at Wine Hobby in Stanton. Contact: 
Chru·les Garbini, 705 Manfield Drive, Newru·k, 
DE 19713; (302) 368-3417. 

DISTRICT OF COLUMBIA 
Brewers United for Real Potables 

(BURP): Fall events included the annual 
campout hosted by the Hampton Roads club in 
Virginia, a fest beer contest and minitasting, 
and the annual Halloween "weird beer" competi­
tion, won this yeru· by Tim Ness with his Pump­
kin Pie Porter. BURP's first pub crawl was a 
tour of Baltimore pubs in November, and the 
annual Christmas banquet celebrated the re­
turn of member Bob Wright from Baghdad with 
a potluck dinner and holiday brews. Plans were 
crafted for BURP's gala lOth anniversary in 
1991. Dues are $15 to 20 per yeru·, meetings are 
monthly. Contact: Erik Henchal, 7617 Dew Wood 
Drive, Derwood, MD 20855; (301) 869-0894. 

ILLINOIS 
Association of Bloomington-Normal 

(ABNORMAL) Brewers: The ABNORMAL 
brewers began the new year by starting a study 

of beer styles. They will be looking at the defini­
tion of different styles, origins, recipes and, of 
course, some commercial and homebrewed ex­
amples. The November brew-in was a great 
success. They had the lru·gest turnout of any 
club meeting and are already planning more, 
including an all-day all-grain mash-in . 
Congratulations to Tony McCauley for passing 
the BJCP exam. Future beer themes are Bock 
for April, Pilsener for May and Alt for June. 
Dues are $12 per year. Contact: Tony McCauley, 
404 Tilden Place, Normal, IL 61761-1432; (309) 
452-1084. 

Headhunters Brewing Club: The mem­
bership has continued to grow and the quality of 
the beers is excellent. Everyone had a great time 
at Laura Vanag's Headhunters New Year's Eve 
party. She has been a member since the club 
was founded. The club always welcomes new 
members and invites members of other clubs to 
drop by for meetings. Meetings are monthly at 
the Lil' Old Winemaking Shop. Contact: Greg 
Lawrence, 4S 245 Wiltshire Lane, Sugar Grove, 
IL 60554; (708) 557-2523. 

Northwest Amateur Wine and Beer 
Makers Guild (NWAW&BMG): In November 
20 members visited the Brewmaster Pub in 
Kenosha and enjoyed a sampler of brews. In 
December the club was joined by the Northshore 
Wine Club and American Wine Society to sing 

Christmas cru·ols. April will feature lawn-mow­
ing light lagers, May will have dandelion and 
rhubarb wines and June will feature fruit beers. 
Dues ru·e $1 per month for meetings on the third 
Tuesday of the month. Contact: Roy J . Horton, 
1419 Redwood Drive, Mt. Prospect, IL 60056; 
(708) 439-4525. 

Prairie Schooners: The Schooners con­
tinue to evolve as a club, asking the fundamental 
questions of clubhood: What do we want to be? 
What do we want to do? How can we become 
better brewers? Do we want to raise the dues? 
Can a socially oriented club with a non-com­
petitive philosophy survive and prosper in these 
times? All those questions make the members 
thirsty, so they'll be featuring"The Beer Hunter" 
along with beers from each episode's region in 
upcoming meetings. Dues are $12 per year and 
meetings on the second or third Tuesday of the 
month. Contact: Kru·l Menninger, RR1 Box 296, 
Petersburg, IL 62675; (217) 632-2995. 

IOWA 
Heartland Homebrew Club: Recent road 

trips have included a tour and tasting at Iowa's 
first brewpub, Fitzpatrick's in Iowa City, and the 
annual Fasching celebration at the August Schell 
brewery in New Ulm, Minn. Themes for 
upcoming spring and summer meetings include 
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WORLD BEER 
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Newsletter 

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

And while we're looking we will 
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crobreweries and pub brewer­
ies , other beer publications, 
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liquid yeast starters, hop teas, recipies for this 
year's Iowa State Fair and another club batch for 
a friendly heartland competition. Dues are $12 
per household, meetings are monthly. Contact: 
Craig Olzenak, 1030 High St. , Grinnell, IA 50112; 
(515) 236-4033. 

KANSAS 
Hall of Foamers: Congratulations to John 

Anschutz for placing third in pale ale at the 
Bluebonnet. New officers are Ed Goldsmith, 
president; Gary Lloyd, vice president; John 
Anschutz, brewmaster; and Jeff Cowger, secre­
tary-treasurer. Meetings are the second 
Wednesday of the month. Contact: Ed Gold­
smith, 849NE 62nd St., Topeka, KS 66617; (916) 
246-1893. 

Rapscallions: The Oktoberfest was suc­
cessful, with lots of good home brew entered in 
the competition. Dale Rowh and Kevin Dixon 
won best of show with their 'Two Time Stout." 
Dues are $5 per year. Contact: Richard Seaton, 
622 S. 167th. W., Goddard, KS 67052; (316) 794-
8058. 

Southeast Kansas Homebrewers Asso­
ciation: Members report they have been turn­
ing out some pretty good all-grain beer with 
cultured yeast. Their next project is finding an 
inexpensive method for reliable temperature 
control during fermentation. Meetings are 
monthly. Contact: Ben Fox, 611 N. Mulben-y, 
Eureka, KS 67045; (315) 583-7256. 

KENTUCKY 
Lone Wolf Brewers: Contact Michael 

Berheide, 120 Delwood Ave., Berea, KY 40403; 
(606) 986-2647. 

LOUISIANA 
Redstick Brewmasters: The club has no 

annual dues; the meeting times and places vary. 
Contact: Charlie Milan, PO Box 17661, Baton 
Rouge, LA 70893; (504) 343-2047. 

MAINE 
Maine Ale and Lager Tasters (MALT): 

Several members plan to attend the AHA Na­
tional Conference being held right in the club's 
backyard, and members will carpool down for 
club night. MALT will make a 15-gallon batch to 
share at the next meeting. Congratulations to 
those Maltsters who recently passed the BJCP 
test. Dues are $10 per year, meetings the fourth 
Monday of the month. Contact: Michael 
LaCharite, 6 Madelyn Ave., Topsham, ME 04086; 
(207) 729-0225. 

MASSACHUSETTS 
Barleyhoppers: The second annual 

Barley hoppers cider pressing took place in late 
November with 20 members present. Eve1-yone 
chipped in to press more than 100 gallons of pure 
sweet cider and took home at least five gallons 
each. The December meeting featured a demon­
stration of bottling from a keg using a 
counterpressure filler for some club entries in a 
local AHA-sanctioned competition. Beers for 
April are Continental light, Maibock for May 
and weizen for June. Dues are $10 per year; 
meetings the first Wednesday of the month. 
Contact: Mark F. Larrow, 154 King St., 
Northhampton, MA 01060; (413) 586-0150. 

Boston Wort Processors: The Worts held 
club elections at the Oktoberfest meeting. 
'Tapped" to serve were Jim Fitzgerald, presi­
dent; Jay Hersh, vice president; Mike Fertsch, 
secretary; and Ron Vauruska, treasurer. Tom 
Gorman and Chuck Cox will serve as members­
at-large. The Worts put on a strong showing at 
the Western Northeast Regional competition. 
The club won the interclub competition, besting 

all other northeastern clubs by wining first places 
in seven out of 12 categories. Individual winners 
include Darryl Goss, first in porter and wheat; 
Brett Peruzal, first in continental light; Bill 
Murphy, first in continental dark, second in 
American light, third in novelty beer; Jim 
Fitzgerald, first in pale ale, second in brown ale, 
and third in continental light; Mike Fertsch, 
first in bock, second in continental dark; and 
Steve Stroud, first in strong ale, third in 
Oktoberfest, and third in pale ale. Congratula­
tions to all! Dues are $12 to $18 per year, 
meetings the first Friday of each month. Contact: 
Steve Stroud, 15 Dunbar Ave., Medford, MA 
02155; (617) 395-6822. 

MINNESOTA 
Northern Ale Stars: Several members 

have been working and brewing with a person 
interested in commercial brewing. Several test 
brews, including a full ban-e! of golden ale, have 
been brewed. The club has acquired a 75-gallon 
stainless-steel kettle and plans to produce large­
scale "community brews." A trip to the Twin 
Cities took place in December when members 
met with the Bosso brewers to tour two micros 
and two brewpubs. Plans are being made to co­
sponsor the second annual International Beer 
Tasting in Duluth. Dues are $10 per year, 
meetings eve1-y six weeks. Contact: Don Hoag, 
5426 Beartrap Road, Saginaw, MN 55779; (218) 
729-6302. 

MONTANA 
Zoo City Zymurgists: The club's annual 

Octoberfest Homebrew Competition was a big 
success. Chuck Zadra and Thornton Burice 
shared the best-of-show award. Skip Madsen 
dominated the light and dark categories with 
two first places and one second place. Tedd 
Hess-Homier's Mastodon Tooth Stout was also 
well-received, getting a second place. Several 
new members were welcomed to the club and 
thanks were given to the Missoula community 
for help and a growing appreciation for 
home brew! Meeting themes are for April, yeast 
culturing; for May, Pilsener; and for June, the 
annual membership drive and Barbecue. Dues 
are $10 to $15 per year, meetings the second 
weekend of the month. Contact: Skip Madsen, 
1240 S. 2nd W, Missoula, MT 59801; (406) 543-
6929. 

NEVADA 
Washoe Zephyr Zymurgists: The 1990 

WZZ Oktoberfest was a great success, with many 
"yards of lager" consumed. November was wine 
month, when members tasted homemade wines 
from Concord to Cabernet. Some potent holiday 
ales took the edge off a chilly December, and the 
club was looking forward to a chili cookoff in 
January. Dues are $10 per household per year, 
meetings the second Friday of the month. Con­
tact: Eric McClary, 6185 Franktown Road, 
Carson City, NV 89704; (702) 883-7187. 

NEW JERSEY 
Mid-Atlantic Sudsers & Hoppers 

(MASH): The holiday meeting included a beer 
tasting led by Ed Busch that involved club mem­
bers and interested outsiders. A get-well case of 
beer was sent to an injured club member, being 
more appropriate than a bouquet of flowers . The 
club brewed over the holidays to prepru·e for Hail 
to Ale, and has been ''brewing up a storm" in 
preparation for theN ational Conference in June. 
Dues are $12 per year. Contact: Ed Busch, PO 
Box 105, Flagtown, NJ 08821; (908) 359-3235. 

NEW YORK 
Broome County Fermenters Associa­

tion: In October some members attended the 



Canstatter Volksfest in Stuttgart and the 
Oktoberfest in Munich. Jerry Martin took best 
of show in the wine contest with his blackbeny. 
Dave Hughes was elected president; Paul Houle, 
vice president; Brice Feal, secretary; and Tom 
Elliott, treasurer. Frank Haining'sAlpirisbacher 
took best of show in the light beers contest, and 
the ''Beer Hunte1>' videos were entertaining and 
educational. Dave Hughes' Hunny of a Lager 
was voted best of show at the amber beers con test 
in December. Dues are $10 per year, meetings 
the second Tuesday of the month. Contact: Brice 
Feal, 2601 Grandview Place, Endicott, NY 13760; 
(607) 757-0634. 

Hudson Valley Home Brewers: The trip 
to Catamount Brewery and the Mountain 
Brewers in Vermont was a great success. The 
lunch stop at Three Dollar Dewey's ale house in 
Brattleboro was the highlight of the excursion. 
They are planning a sanctioned competition in 
late March or early April. Dues are $20 per year, 
meetings the first Wednesday of the month at 
the Verbank Village Inn. Contact: Bruce 
Franconi, RD2 Box 35, Red Hook, NY 12571; 
(914) 758-0661. 

Long Island Brewers Association: (LI­
BATION): Informality is the club's primary 
attribute. Mr. Fadeley's Deli generously sup­
ports the club, providing space for regular 
meetings. Dues are $2 per yeru·, meetings the 
second Tuesday of the month. Contact: Arnie 
Moodenbaugh, 247 Titmus Drive, Mastic, NY 
11950; (516) 281-0152. 

New York City Homebrewers Guild: 
Many changes have taken place recently. Keith 
Symonds replaced Garrett Oliver as president 
because Oliver accepted a position as assistant 
brewer at the Manhattan Brewing Co. Other 
new officers ru·e Keith Cunningham, vice presi­
dent; Dan Donohue, treasurer; Peter LaFrance, 
secretary; John Naegle, social chair; and Doug 
Dundas, newsletter editor. Kirby Shyer will be 
opening New York City's second brewpub, Zip 
City, in late winter. Jeff Silman will be the 
brew master. Dues are $20 a year, meetings the 
first Monday and third Tuesday of the month. 
Contact: Keith Symonds, 46 Gold St. No.1, 
Greenwich, CT 06830; (203) 531-4628. 

Upstate New York Homebrewers Asso­
ciation: Though an Ontario pub crawl was 
cancelled, it was replaced with a local pub crawl, 
guest speaker Murray Yolks from M.eVResearch, 
and different tastings. Also on tap are a brewers' 
banquet and an open competition in April. Glenn 
Vangraafeiland captured the last two 
minicontests, for which upcoming themes are 
brown ale, bock and Pilsener. And they say no 
one there brews bad beer! Dues are $20 per yeru·, 
meetings the second Wednesday of the month at 
McGinnity's Pub in Rochester. Contact: Turk 
Thomas, PO Box 23541, Rochester, NY 14629; 
(716) 637-9441. 

NORTH CAROLINA 
Triangle's Unabashed Homebrewers 

(TRUB): TRUB finished 1990 with the annual 
Christmas pru'ty at the retiring president's house. 
This followed the successful TRUB open compe­
tition in November at the Weeping Radish Res­
taurant and Brewery. Jeb Strumer swept all 
three awards in the mead category and Roman 
Davis took best of show with ''Roman's Russian 
Imperial." The club wants to thank the Radish's 
Brewmaster David Hull for making the brewery 
available for the competition and monthly meet­
ings, and to congratulate him on his award-win­
ning Helles. The new president, Andy Kligerman, 
and vice president, Lucy Adams, will preside 
over the club for the 1991 "reign of terror." Dues 
ru·e $15 per year, meetings the second Tuesday of 
each month. Contact: L.H. Adams, 1409 Rosedale 
Ave., Durham, NC, 27516; (919) 493-0857. 

OHIO 
Bloatarian Brewing League: 1991 events 

for the League include regular meetings (some of 
which may last for days, during which members 
display and compare equipment), field trips 
possibly to England, Belgium and Germany, 
sponsoring a beer tasting for the attendees of the 
1991 American Breweriana Association's meet­
ing in Kentucky, club brew sessions (some of 
which will involve original gravities of over 1.050), 
and educational efforts to entice some acquain­
tances to try making beer with ingredients other 
than 100 percent rice and corn. The members 
appreciate the ongoing support of the Draw­
bridge Inn and Oldenburg Brewery! Dues are 
$15 per year, meetings are monthly at the Draw­
bridge Inn, Ft. Mitchell, Ky. Contact: Lru'l'Y D. 
Gray, 7012 Mt. Vernon Ave., Cincinnati, OH, 
45227; (513) 271-2672. 

OREGON 
Cascade Brewers Society: September 

highlights included a tasting and tour at the 
High Street brewpub, and John D1'Yzac from 
Britain gave a lecture on CAMRA and the Brit­
ish pub system. The agenda was planned for the 
next four months and several ales were tasted. 
Dues are $10 per year, meetings the second 
Monday of each month. Contact: Scott Weech, 
26654 Pickens, Eugene, OR 97402; (503) 935-
7074. 

PENNSYLVANIA 
Three Rivers Alliance of Serious 

Homebrewers (TRASH): Thanks go to Tom 
Straub of Straub Brewing for the excellent tour 
in October. This is perhaps the only brewe1'Y in 
the world that shuts down during deer hunting 
season. Straub still flows from the eternal tap in 
the brewhaus, and workers can still drink while 
they work. Cong~·atulations to Greg Walz for 
winning ribbons at the St. Louis Brews competi­
tion. The picnic was in September this year to 
avoid bad weather in August. More than 50 
people attended. The hit was Ralph Colaizzi's 
Purple Haze blueben'Y beer. The November 
meeting featured a mashing demonstration by 
Colaizzi and digital refrigerator temperature 
control unit demonstration by Walz. The De­
cember meeting featured 12 different holiday 

Beer Ye! 

beers. New officers are President Mark Benson; 
Vice President Tim Henegin; Secreta1'Y Greg 
Walz; Treasurer Kathy Benson. Contact: Greg 
Walz, 3327 Allendorf St., Pittsburgh, PA 15204; 
412-331-5645. 

SOUTH CAROLINA 
Hopportunists of Clemson: Club activ­

ity has been idle for the past few months, but 
stru'ting in Januru'Y club member Brian Nummer 

everything 
a homebrewer 

needs 

FREE CATALOG* 
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(1 - 800 - 736-3253) 

*Outside the Northeast U.S ., please send $1 
which will be credited toward firs t order 

The Modern Brewer Co., Inc. 
2304 Massachusetts Avenue 

Cambridge, MA 02140 

Beer Ye! 
Enter the Homebrew Label Contest 

Rules: no fee, unlimited entries, two labels per entry, your 
name, phone and address on each label back. Categories: 
Funniest, Most Artistic, Rudest, Simplest, Best Exemplifies 
the Homebrewing Spirit. Winners: selected by popular 

vote at the AHA National Homebrew Conference, will 
receive a Sooper-Dooper Grab 
Bag of Stuff, and get your name 
in zymurgy. 
Deadline: May 1, 1991. 
Mail to: American Homebrewers 
Association, c/o Dan Fink, Label 
Contest, PO Box 287, Boulder, 
co 80306-0287. 
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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 • Charlie Papazian 
88369-4 • $8.95 • 352 Pages 

"DEALER INQUIRIFS INVITED" AVON BOOKS, Room 723AHB 
105 Madison Ave., New York, NY 10016 Tel: 212-399-1357 

taught yeast culturing. Fermenters are bub· 
bling away for spring competitions. Dues are 
$7.50 per year, meetings the last Sunday of the 
month. Contact: Brad Purinton, 597 Lakeside 
Drive, Six Mile, SC, 29682; (803) 868-2859. 

TENNESSEE 
Bluff City Brewers: The Bluff City Brew­

ers are busy preparing for the Midtown in May 
homebrew extravaganza. The event will feature 
a sanctioned homebrew contest, a visit from 
Charlie Papazian, music and good times. Out of 
town participation is encouraged. Local home· 
brewer Phil Rahn continues to rack up national 
recognition. His bock won first place in the 
category at the 1990 Midsouth fair and went on 
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to take best of show. The bock also won its 
category in the Bluebonnet and the St. Louis 
Brews regional, where it took third place overall. 
Dues are $20 per year, meetings the first Sunday 
of each month. Contact: Chuck Skypeck, 761 
Beasley, Memphis, TN 38111; (901) 327-7191. 

East Tennessee Brewers Guild: The 
Guild serves the serious and not-so-serious 
brewers of the Knoxville, Oak Ridge and Dixie 
Lee Junction metropolitan areas. Meetings are 
the first Tuesday following the first Monday of 
each month. The March meeting will be the 
traditional St. Patrick's Day stout competition. 
The annual light and amber beer competitions, a 
family event, will be in June. Dues are $7 per 
year. Contact: Steve Railsback, RR1, Box 60A, 
Lenoir City, TN 37771; (615) 986-0526. 

TEXAS 
North Texas Homebrewers Association 

(NTHBA): Sincere thanks to all the home­
brewers across the nation who supported the 
fifth annual Bluebonnet Brewoff. NTHBA is 
celebrating the club's sixth birthday on National 
Home brew Day (May 4). Cheers, y'all! Dues are 
$15 a year; meetings the second Tuesday of the 
month. Contact: Mike Leonard, Wine and Beer 
Magic, 13931 N. Central Expressway, Suite 320, 
Dallas, TX 75243; (214) 234-4411. 

VERMONT 
Green Mountain Mashers: Most recently 

the club chartered a bus and toured the breweries 
and pubs of Vermont, including Catamount, Otter 
Creek, Mountain Brewers and the Vermont Pub 
and Brewery. About 40 people attended the 
journey and found it to be a great educational 
experience. The trip also was an excellent way to 
raise money for the club coffers. The next trip 
will be to Montreal to tour a malt factory, the 
Molson brewery and the local brewpubs. Dues 
are $10 per year, meetings the first Monday of 
the month. Contact: John Gallagher, 84 Caroline 
St., Burlington, VT 05401; (802) 862-6328. 

VIRGINIA 
James River Homebrewers: New! Im­

proved! Sure, you've heard it before, but the 
James River Homebrewers really mean it! In­
terest in brewing in their area is at an all-time 
high, fueled by many new members, a turbo­
charged newsletter and new meeting venues and 
club activities. In August, the local marketing 
representative for Maryland's Wild Goose Brew­
ing paid a visit, samples and all. September 
found them joining BURP and HRB&TS at the 
Mashout!Brewfest '90 in Virginia Bench. The 
third annual Oktoberfest at Die Tolleyhaus was 
the lru·gest and best ever, and by November 
growing membership forced the club to move to 
larger quarters at the Quru·terdeck restaurant. 
Dues ru·e $12 a year prorated, and $7 for the 
newsletter only. Meetings are the second Thurs­
day of each month. Contact: Bob Barker, Min­
ister of Propaganda, 4611 Forest Hill Ave., 
Richmond, VA 23225-3245; (804) 750-6828. 

WASHINGTON 
Brews Brothers: Alan Moen was elected 

president for 1991, and in his first "State of the 
Bros" address, PrezBroMoen urged a more active 
focus for the club, proposing a series of brewing 
seminars on technical topics, more field trips 
and Brews Brothers regional competition. 
ScribeBro John Polstra and BigBuxBro Dick 
Hurst were re-elected. Tom King announced the 
formation of the German Brewing Guild, dedi­
cated to brewing and experimenting with tradi­
tional German styles, techniques and ingredients. 
Dues are $12 per year, meetings the second 
Saturday of the month. Contact: John Polstra, 
9346 California Drive SW, Seattle, WA 98136; 
(206) 932-6481. 

WEST VIRGINIA 
Maltaineers: The Maltaineers will have 

an entry in the Easter Seals Raft Regatta and 
plans include a whole bunch of RotoKegs. New 
beers will be featured in April, old beers in May 
and leftover beers in June. Dues are $1.58 per 
quarter, meetings are the last Tuesday of the 
month at Maxwell's restaurant. Contact: Jim 
Plitt, 128 S. Walnut St., Morgantown, WV 26505; 
(304) 296-3530. 

WISCONSIN 
Bidal Society Homebrewers of Kenosha: 

The Oktoberfest dinner was held at the Land­
mark and included beer brewed by Dave Norton, 
Carl and Charlie Brown, Rick Solaraz, Bill Siel 
and Jim Jenson. Congratulations to Dave Norton 



for best of show (extract) in the Dixie Cup, Bill 
Siel for second in the Best of Fest and Dave 
Norton and Rick Deering for third places at St. 
Louis. Final details have been set for the fifth 
annual Bidal Society competition April 20 and 
21 at the Landmark. A new two-day format 
includes a brewfest with dinner and local micro 
and home beers. Categories have been expanded 
to 24 and entries should top last year's 192! 
Dues are $36 per year, a trial membership is $13 
including T-shirt. Meetings are the third 
Thursday of each month. Contact: David Norton, 
Nort's Worts, 7625 Sheridan Blvd., Kenosha, WI 
53140; (414) 654-2211. 

The Brewtown Brewmasters: The No­
vember meeting featured a talk on brewing wa­
ter by yeast guru Rob Burko. The December 
meeting was a Christmas party, including great 
Wisconsin cheese, sausage and Jim Stresing's 
antelope summer sausage. Dave Hummer's 
raspberry porter, Mark Meddaugh's blueberry 
mead and Bob Ford's barley wine ended up in 
three-way split, and John Gorecki broke up the 
party when he pulled out Mr. Microphone and 
started to sing carols and beer drinking songs. 
Contact: Mark May, 4280 N. 160th St., 
Brookfield, WI 53005; (414) 781-BREW. 

Central Wisconsin Amateur Wine­
makers Club: The club participates in many 
events such as judging, berry picking, outside 
speakers and visits to wineries and breweries. 
The main club goal is for the betterment of mem­
bers' wine and beermaking skills. The April 
meeting will be about filters, and the May meet­
ing will feature the club judging. Dues are $10 
per year, meetings the second Thursday of Sep­
tember through May. Contact: Edward R. Holt, 
1200 E. 26th St., Marshfield, WI 54449; (715) 
384-9441. 

King Gambrinus Court of Brewers: Art 
Steinhoff went to the Dixie Cup in Houston and 
brought back some of the local beers for a club 
tasting. Some traveled well and some did not. 
There was some talk about club T-shirts, but 
they are waiting fo~ a report from Paul Dixon 
before they decide. Dues are $3 per month. 
Contact: Art Steinhoff, 7680 Big Pine Lane, 
Burlington, WI 53105; (414) 539-2736. 

Madison Homebrewers and Tasters 
Guild: Dave Norton won best of show at the 
November Classic competition with his Promis­
ing Pilsener. Winners in the "This" category 
were Art Lies' November Classic, first; Dave 
Norton's Scottish Brown, second; and Art Lies' 
Hexamethyl Chicken Wire, third . In the ''That" 
category, Jeff Leeder and Dale Osterlie took first 
with their Brother's Raspberry Brew, Dana 
Edgell took second with an American ale and 
Michael Howe took third with his Viking Virgin 
Wine. Their next competition is the Big and 
Huge on April6. The entry fee is $4, and entries 
will be divided by type (ale or lager) and gravity 
(Big=OG 1.052 to 1.062, Huge=OG > 1.062). Send 
three bottles. Dues ru·e $10 per year, meetings 
ru·e every Wednesday except the first of each 
month. Contact: Jan Blochwitz, PO Box 1365, 
Madison, WI 53701-1365; (608) 256-5364. 

CANADA 
The Brewnosers: On Oct. 4 the Brewnosers 

gathered for an Oktoberfest beer tasting. Over 
20 beers were present for members' edification 
and enjoyment, from Venezuelan Polar Beer to 
Pils from Peru, and included many local beers. 
Taste bud burnout abounded, but what a party! 
Meetings are the first Monday of the month. 
Contact: Jeffrey Pinhey, 2325 Clifton St., Halifax, 
Nova Scotia, Canada, B3K4T9; (902) 425-5218. 

Collingwood Brewing Club: At the Oc­
tober meeting, members tried their first all-dry­
malt-extract beer, made by John Cannon. It was 
extremely good, and the club decided to purchase 
a bulk order of dry malt extract to be used as a 

substitute for dextrose in kits. At the November 
meeting, Brian Brooks had members taste six 
different beers, brewed in different ways from 
Coopers Australian kits. There was quite a 
difference between the brews, some with extra 
hops, some without, and so on. Dues are $5, 
meetings the fourth Wednesday of the month. 
Contact: Joanne Anderson, Box 3068, RR 3, 
Collingwood, Ontario, L9Y3Z2 Canada; (705) 445-
1087. 

Marquis De Suds: The club held its sev­
enth annual competition in February in Calgary. 
Last year it attracted 181 entries. The April 
meeting will feature a club project tasting, May 
will be a hop evaluation in homebrew project and 

June will be the annual homebrew barbecue. 
Dues are $10 per year. Contact: Brad LeDrew, 
232 Strathbury Bay SW, Calgary, Alberta, 
Canada, T3H1N4; (403) 240-3829. 

Royal Canadian Malted Patrol: Janua1y 
featured an all-grain brewing demonstration by 
Chief Inspector Randall Powell. The meeting 
was at 11 genuine clandestine pub, though nobody 
was arrested. The Februa1y meeting will be at 
the Town of Shaftsbury Brewe1y, and will feature 
the awru·ds ceremony for the competition. Dues 
are $10 per yeru·. Contact: Betty Ann Sather, 
Pacific Coast Vintners and Brewers, 3419 
Kingsway, Vancouver, BC V5R5L3, Canada; 
(604) 433-8918. ~ 

FINALLY ... 
GLASSWARE 

A. 14 oz. Catalina $4.20/$19.99 set 
B. 23 oz. Wheat $3.99/$19.99 set 
C. 14 oz. Footed Pilsner $4.20/21.99 set 
D. 12 oz . Pilsner $2.99/$15 .99 set 
E. 19 oz. British Pub Mug $3.99/$19.99 set 
F. 16 oz . Pint Glass $1.99/$10.99 set 
G. 19 oz. Pub Glass $3.80/$19.99 set 

set=6 glasses 

THE BREWERY 
18 MAIN ST. 

POTSDAM, N.Y. 13676 
1-800-762-2560 

Beer & Brewing, Vol. 10 
A whole Conference 1n 
your hands. Over a dozen 
talks by experts in home­
brewing. Get it for your 
library and your beer. You'll 
love it! 

Be'ef'·and -~~ 
Brewing 
D:li~ACFIF{!'Pf'<" 

Ct-lOJ.UTYEE2J!:..'O!!!"£,', l_.o 

AHA Members $18.95, Nonmembers $20.95. 
Add $3.00 Domestic P & H. 
Brewers Publications, PO Box 287, Boulder, CO 80306-0287. 
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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. S. 
Birmingham, AL 35209·2617 
Phff 205-871-BEER/800-BUY-MALT 

Pearly Gates 
2308 Memorial Parkway SW. 
Huntsville, AL 35801 
Ph# 205-534-6233 

Alaska 
Alaska Mill & Feed Co. 
1501 E 1st Ave. 
Anchorage,AJK 99510 
Ph# 907-276-6016 

California 
Barley And Wine 
Home Fetmentation Supply 
1907 Central Ave. 
Ceres, CA 95307 
Ph# 209-538-BREW 

Beermakers of Antetica 
PO Box 777 
Colfax, CA 95713 
Ph# 916·878·8527 /800-655-5682 
(800 number is for CA only) 

The Fermentation Settlement 
1211 C Kentwood Ave. 
San Jose, CA 95129 
Ph# 408-973-8970 

Great Fermentations of Marin 
87M Larkspur 
San Rafael, CA 94901 
Ph# 415·459-2520/800-542-2520 

Great Fermentations of Santa Rosa 
840 Piner Road #14 
Santa Rosa, CA 95403 
Ph# 707-544-2520/800-544-1867 

Home Brew Supply 
6781 Sueno Rd. 
Isla Vista, CA 93117 
Ph# 805-968·7233 

The Home Brewery 
775 S. Gifford, Suite 9 
San Bernadino, CA 92408 
Ph# 714·421-0331 

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· II Company 
129 Remington Ave. 
Fort Collins, CO 80524 
Ph# 800-748-2226 

Liquor Mart Inc. 
1750 15th St. 
Boulder, CO 80302 
Ph# 303·449-3374 

North Denver Cellar 
4370 Tennyson St. 
Denver, CO 80212 
Ph# 303·433-5998 
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Reinheitsgebot Home Brew Supply 
402Main 
PO Box 1024 
Lyons, CO 80540 
Ph# 303-823-5363 

Connecticut 
Crossfire Brewing Supply 
PO Box 530 
Somersville, CT 06072 
Ph# 203-623-6537 

The Mad Capper 
PO Box 310126 
Newington, CT 06131-0126 
Ph# 203-667-7662 

S. E. C. T. Brewing Supply 
c/o SIMTAC 
20 Attawan Rd. 
Niantic, CT 06357 
Ph# 203-739-3609 

Wine Art of Smith-Tompkins 
1501 E. Main St., Rt 202 
Torrington, CT 06790 
Ph# 203·489-7137 

Delaware 
Wine Hobby USA-Delaware 
2306 W. Newport Pike 
Stanton, DE 19804 
Ph# 302-998-8303 

Georgia 
Wine Craft of Atlanta 
3400 Wooddale Drive NE. 
Atlanta, GA 30326 
Ph# 404-266·0793 

Illinois 
Chicago Indoor Garden Supply 
297 N. Barrington Road 
Streamwood, IL 60107 
Ph# 708-885-8282/800-444-2837 

The Cooper Shop 
One Vineyard Lane 
PO Box 130 
Monee, IL 60449·0130 
Ph# 708·534-8790 

Jnntac Cellars 
PO Box 266 
Palatine, IL 60078 
Ph# 708-397-7648 

Lil' Olde Winema king Shoppe 
4 S 245 Wiltshire Lane 
Sugar Grove, IL 60554 
Ph# 708-557-2523 

Old Town Liquors 
514 S. Illinois Ave. 
Carbondale, IL 62901 
Ph# 618·457-3513 

Iowa 
Biederman Brewing Supply 
PO Box 164 
Elkader, IA 52043 

Lena's Liquors 
1544 Superior St. 
Webster City, IA 50595 
Ph# 515-832-4042 

Kansas 
Bacchus & Barleycorn Ltd. 
8725 Johnson Dr. 
Merriam, KS 66202 
Ph# 913-262·4243 

Kentucky 
Winemakers Supply & Pipe Shop 
9477 Westport Road 
Westport Plaza 
Louisville, KY 40222 
Ph# 502·425-1692 

Maine 
The Purple Foot Downeast 
116 Maine St., Dept. Z 
Waldoboro, ME 04572 
Ph# 207-832-6286 

R.S.V.P. Discount Beverage & 
Redemption Center Inc. 
887 Forest Ave. 
Portland, ME 04103 
Ph# 207-773·8808 

The Whip & Spoon 
161 Commercial St. 
PO Box567 
Portland, ME 04112 
Ph# 207-774-6262 

Maryland 
Brew Masters Ltd. 
12266 Wilkins Ave. 
Rockville, MD 20852 
Ph# 301-984-9557 

The Flying Barrel 
111 S. Carrol St. 
Fredrick, MD 21701 
Ph# 301-663-4491 

Terrapin Brewers Association 
Route 2 Lot 5B 
La Plata, MD 20646 
Ph# 301-932-1706 

Massachusetts 
Beer And Wine Hobby 
180 New Boston St. 
Woburn,MA 01801 
Ph# 617-933-8818/800-523-5423 

Feen's Country Living Inc. 
1\vin City Mall 
Leominster, MA 01453 
Ph# 508-537-4518/800-922-8490 

The Modern Brewer Co. 
2304 Massachusettes Ave 
Cambridge, MA 02140 
Ph# 617-868-5580 

The Witches Brew 
25 Baker St. 
Foxborough,MA 02035 
Ph# 508-543-2950 

Michigan 
The Barrel Shop 
41 Courtland St. 
Rockford, MI 49341 
Ph# 616-866-3327/800-648-9860 

Diversions Beer and Winemakers Supply 
140 E. Front St. 
Traverse City, MI 49684 
Ph# 616-946-6500 

Missouri 
E.C. Kraus Sales 
PO 7850 
9001 E. 24 Hwy. 
Independence, MO 64054 
Ph# 816-254-7448 

The Home Brewery 
PO Box 730 
Ozark, MO 65721-0730 
Ph# 417-485-0963/800-321-BREW 

IMO Home brew and Meadery Supply 
PO Box 25485 
St. Louis, MO 63125 
Ph# 314-487-2130 

Winemakers Market 
4349 N Essex Ave. 
Springfield, MO 65803 
Ph# 417-833·4145 

Nebraska 
Homebrewing Supply Co. 
2805 N. 97th Ave. 
Omaha, NE 68134 
Ph# 402-391-0649 

Nevada 
Budgie Myster Home Brew Co. 
2404 Howard Dr. 
Las Vegas, NV 89104 
Ph# 702-457-9671 

New Hampshire 
Orfordville Home Brew Supplies 
Rt 25A RRl Box 106A 
Orford, NH 03777 
Ph# 603·353·4564 

Salisbury Brewing Supply Co. 
114 Garvins Falls Road 
Concord, NH 03301 
Ph# 603-224-8270 

New York 
The Brewery 
18 Main St. 
Potsdam, NY 13676 
Ph# 315-265-0422/800-762-2560 

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 
Ph# 518-283-7094 

KEDCO-Beer & Wine Making Store 
564 Smith St. 
Farmingdale, LI, NY 11735-1168 
Ph# 516-454-7800 

Milan Malt Shoppe 
RD 1, Box 196 
Red Hook, NY 12571 
Ph# 914-756-2741 

Milan Wine & Beer Brewing Lab. 
57 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 

S&R Homebrewing & Winemaking 
Supplies 
PO Box 544 Union Station 
Endicott, NY 13760 
Ph# 607-748-1877 

North Carolina 
Alternative Beverage 
114-0 Freeland Lane 
Charlotte, NC 28217 
Ph# 800-365-BREW 

Oklahoma 
Urban Technology 
2911 W. Wilshire 
Oklahoma City, OK 73116 
Ph# 405·843-1888/800-356-3771 



Oregon 
Home Fermenter Center 
123 Monroe 
Eugene, OR 97404 
Ph# 503-485-6238 

Pennsylvania 
Ambler Woodstove & Fireplace 
Butler & Bethlehem Pikes 
Ambler, PA 19002 
Ph# 215-643-3565 

BREW by YOU 
3504 Cottman Ave. 
Philadelphia, PA 19149 
Ph# 215-335-BREW 

Bryant Brewing 
RD 1, Box 262 
Austin, PA 16720 
Ph# 814-647-8526 

Country Wines 
3333 Babcock Blvd. 
Pittsburgh, PA 15237-2421 
Ph# 412-366-0151 

Home Sweet Homebrew 
2008 Sansom St. 
Philadelphia, PA 19103 
Ph# 215-569-9469 

Rhode Island 
East Coast Home brew Supply 
651 Cooper Hill Rd. 
PO Box 645 
Mapleville, RI 02839 
Ph# 401-568-6155 

Hobby Winemakers Supply 
1270 Post Road 
Warwick, RI 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# 901-685-2293/901-324-BREW 

The Winery and Brew Shop 
60 S. Cooper St. 
Memphis, TN 38104 
Ph# 901-278-2682 

Texas 
Defalco Wine & House Beer 
12215 Coit Road, Suite 232 
Dallas, TX 75248 
Ph# 214-233-7895 

Utah 
Art's Brewing Supplies 
640 South 250 West 
Salt Lake City, UT 84101 
Ph# 801-533-8029 

The Straw Ibis 
52 Federal Ave. 
Logan, UT 84321 
Ph# 801-753-4777 

Vermont 
The Nevin Dubin Homebrew Supplier 
at K and K Beverage 
1341 Shelborne Rd. 
South Burlington, VT 05403 
Ph# 802-658-9595/802-877-2318 

Virginia 
The Compleat Gourmet Inc. 
3030 W. Cary St. 
Richmond, VA 23221-3502 
Ph# 804-353-9606/800-777-9606 

Eats Natural Foods CoOp., Inc. 
1200 N. Main St. 
Blacksbw·g, VA 24060 
Ph# 703-552-2279 

Heartwood Crafts/Brew Supplies 
PO Box 2501 
Lebanon, VA 24266 
Ph# 703-889-2741 

Washington 
Brewers Warehouse 
4520 Union Bay Place NE. 
Seattle, WA 98105 
Ph# 206-527-5047 

The Cellar Home Brew 
14411 Greenwood N. 
Seattle, WA 98133 
Ph# 206-365-7660/800-342-1871 

Jim's S¢ Home Brew Supply & 
Traditional Beer Emporium 
N 2619 Division St. 
Spokane, WA 99207 
Ph# 509-328-4850 

Liberty Malt Supply Co./ 
Pike Place Brewery 
1432 Western Ave. 
Seattle, WA 98101 
Ph# 206-622-1880 

West Virginia 
Stone's Throw 
at the Mountain Peoples Market 
1400 University Ave. 
Morgantown, WV 26505 
Ph# 304-291-6131 

Tent Church VIneyard 
RD 1, Box 218 
Colliers, WV 26035 
Ph# 304-527-3916 

Wisconsin 
Haupt Barrel & Cooperage Co. 
1432 S. First St. 
Milwaukee, WI 53204 
Ph# 414-645-7274 

The Malt Shop/ 
Kettle Moraine Vinyards 
N. 3211 HighwayS. 
Cascade, WI 53011 
Ph# 414-528-8697 

Nort's Worts 
7625 Sheridan Rd. 
Kenosha, WI 53143 
Ph# 414-654-2211 

Hedtke's IGA Market 
308 Clark St. 
Hatley, WI 54440 
Ph# 715-446-3262 

Life Tools 
401 N. Clay St. 
Green Bay, WI 54301 
Ph# 414-432-7399 

Canada 
Pacific Coast Vintners and 
Brewers Ltd. 
3419 Kingsway 
Vancouver, BC V5R 5L3 
Canada 
Ph# 604-433-8918 

FSJ Brew Haus 
8221 100 Ave. 
Fort St. John, BC V1VJ 1W7 
Canada 
Ph# 604-787-2739 

Marcon Filters 
40 Beverly Hills Drive 
Downsview, ON M3L 1A1 
Canada 
Ph# 416-248-8484 

If you are interested in having your shop 
listed, please call Linda Starck, 
(303) 447-0816, for all the details. 

CLASSIFIED 
Deadlines: Spring-December15, Summer- March 20, 
Fall-June 7, Special Issue-August 16, Winter-September 
20. Pre-payment required. Please specify in which issue(s) 
your ad is to run. Call Linda Starck, Advertising Manager, 
at (303) 447-0816 for options and rates. 

BOOKS, ETC. INGREDIENTS 
Malt extracts-$5.00 for 3 lbs. 
Send 1.00 for catalog 

WORLD BEER REVIEW-newsletter 
for the beer gourmet and enthusiast. 
Request free copy or subscribe now for 
only $16.50. WBR, Box 71A, Clemson, SC 
29633. 

NOSTALGIC BEER VIDEOS 
Great old brewery films on three one hour 
long videos. Send a SASE for details. 
AUMENT/1047 Orchard, SE/Grand 
Rapids, MI 49506. 

Extensive stock of grains, hops, yeast and 
supplies at the right price. FREE catalog. 
Frozen Wort, POB 947, Greenfield, MA 
01302-0947. Tel: 413-773-5920. 

MAKE QUALITY BEERS! Free catalog 
and guidebook. Low prices, fastest service 
guaranteed. Reliable. Freshest hops, 
grains, yeast, extracts. Full line equip­
ment. The Cellar, Dept. AZ, PO Box 
33525, Seattle, WA 98133. (206) 365-7660, 
1-800-342-1871. 

The Basement Brewmaster 
4280 N. 160th St, Brookfield, WI 53005 

THE YEAST WE CAN DO 
If you are currently using liquid yeast 
cultures, you spend about $48.00 per year. 
We offer an alternative. A year's supply of 
yeast cultures and a six-month supply of 
malted barley shipped to your door for the 
same $48.00. Sound good? For more in­
formation, contact: Stew's Brew, RR4 Box 
243, River Falls, WI 54022. (715) 425-2424. 
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CLASSIFIED 
continued from page 61 

DRAFT SYSTEMS, CTSP 
Filters, Bottle Fillers 

Everything for complete homebrewer: SS 
systems, books, parts. Braukunst, PO Box 
786-Z, Duluth, MN 55801. 

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 
1971. Call (713) 523-8154 or write for Free 
Catalog: DeFalco's Home Beer Supplies, 
5611 Morningside Dr-Z, Houston, TX 
77005. 

ADVANCED BREWERS BUY 

DIRECT- Brewery-grade malt, rice 
and wheat extracts . Fifteen different 
hops. Liquid yeast cultures. Quantity 
discounts. American Brewmaster, 2940-
6Z Trawick Road, Raleigh, NC 27604. 
(919) 850-0095. 

BEER AND WINE MAKERS-request 
free catalog, fast reliable service. Large 
selection of malt, hops and concentrate. 
The Purple Foot, 3167 S. 92nd St., Dept. Z, 
Milwaukee, WI 53227. (414) 327-2130. 

BREW MORE FOR LOTS 

LES S FREE CATALOG-GRAINS, 
EXTRACTS, YEASTS, 18 DIFFERENT 
HOPS, EQUIPMENT- BRYANT BREW­
ING, RD1, BOX 262, AUSTIN, PA 16720. 

DIGITAL 
THERMOMETERS 

¥ ® 

Either one 
Any two 

1" DIA, FACE 
4 1/2" S.S.PROBE 
.1 o RESOLUTION 

REPLACEABLE BATTERY 
0-160°F #6825 
68-220°F #6830 

$21.75 + $2.50 P & H 
$39.95 + $2.50 P & H 

AMERICAN BREWMASTER 
2940-6 TRAWICK RD. 
RALEIGH, NC 27604 

919-850-0095 
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MAKING MEAlY/ 
Use mesquite honey- 12lbH $9 - 24 lim $ 1 fl 
-PLUS UPS- CHAPARRAL COH.P, 1666 
W AJO #154, TUSCON, AZ 8571:1. 

BEST SELECTION BEST PRICES 
Whole hop pellets, custom kettles, three 
gallon kegs, three gallon carboys. Support 
for beginners. Call or write for free catalog. 
Midsouth Malts, 2537 Broad, Memphis, 
TN 38112. CALL TODAY! 1-800-826-
BREW. 

THE HOMEBREWERS' STORE 
CUSTOM LAGER/STEAM KIT 

6 lbs. Alexander's malt extract, 1 pound 
English crystal malt, three 1-ounce pack­
ages of hops, a liquid lager/steam beer 
yeast culture, complete instructions. All 
for $15.95 INCLUDING SHIPPING. Send 
Check or M.O. to: THE HOMEBREWERS' 
STORE, PO Box 82736, Kenmore, WA 
98028. 

NO BRAG, JUST FACT!! 
We are the lowest priced 
supplier of brewing 
ingredients in the midwest. 
Bulk sales only. 
Brew for Le$$ (Chicago) 

1-800-34 7-3011 

GROW HOPS 
Excellent selection of hop rhizomes avail­
able March 15 thru June 1. SASE to 
Marysville Oast, 866 NE 1000 Oaks, 
Corvallis, OR 97330. 

SUPPLIES 

WRITE FOR FREE CATALOG of 
brewing supplies. Home Sweet Home­
brew, 2008 Sansom St., Philadelphia, PA 
19103. 

Service 
Satisfaction 

Selection 
Savings 

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. 

I!()'ITLE CAPS--Seven gross-$7 .00 post­
paid. HayeH' Homcbrewing Supply, Suite 
117, 210 W. Hamilton Ave ., State College, 
PA 16801. 

BEERMAKERS-WINEMAKERS­
Free Illustrated Catalog-Fast 
Service-Large Selection-Kraus, Box 
7850-Z, Independence, MO 64053. (816) 
254-0242. 

BEER AND WINEMAKERS 
For fr ee catalog call (612) 522-0500 . 
Semplex, Box 11476Z, Minneapolis, MN 
55411. 

WILLIAM'S BREWING 
features an extensive selection of unique 
supplies including: home breweries, draft 
systems, all-malt brewing kits, tempera­
ture controllers, bottling aids, and our own 
line of fresh malt extracts and liquid yeast. 
Free 32-page Catalog/:t\ewsletter. 
William's Brewing, Box 2195-Y9, San 
Leandro, CA 94577. (415) 895-2739. 

BREWER'S CATALOG. Stainless-steel 
draft systems, all-malt kits, fresh quality 
supplies. Koeppl's Master Brewer, 2311 
George St ., Rolling Meadows, IL 60008. 

BREWERS AND WINEMAKERS­
large selection, low prices, prompt service. 
Free catalog, S & R Homebrewing and 
Winemaking, PO Box 544, Union Station, 
Endicott, NY 13760. (607) 748-1877. 

FREE CATALOG! 
SEBASTIAN BREWERS SUPPLY 

7710 91st Ave. 
Vero Beach, Florida 32967 

1-407·589-6563 

GREAT MALT PRICES 
Briess Dry or Liguid malt extrects 
3Ibs. dry or 3.3Ibs liquid same price 
Brewers Gold .... ... .... .. ... ..... ... ....... $6.50 
Sparkling Amber ........ ... .. .. ... ... ... .. $6 .50 
Traditional Dark .. ................ .... .... . $6.50 
Bavarian Weizcn .. ... .. ..... .... .. ..... ... $6.50 
Briess Grain Malt .. .. ...... .. ...... per pound 
Pale 6 row .. .. ...... .. .. .... ...... .... .. .. ........ . 89 
2 row Brewer's .. ... .. ....... ... .. ... .. .......... 89 
Crystal (caramcl) .. ..... ... ..... .............. . 98 
10, 20,30,40,60, 80,90,120lovibond 
Special Roast... .... .. .. .............. .. ......... 98 
Wyeast liquid ycast.. .......... .. .... .. .. $3.50 

THE MALT SHOP 
N 32!1 HighwayS 
Cascade, WI 530!1 

1 800 235 0026 



Supplies on Tap 
Everything for the homebrewer. Free 
catalog. Supplies on Tap, 87-72 94th St., 
Woodhaven, NY 11421. (718) 849-3947. 

Beginners beermaking kit- everything for 
5 gal except bottles $47.95 + S & H. 

Beermakers of America, Box 777, 
Colfax, CA 95713. (916) 878-8527. 

BEERMAKERS-WINEMAKERS 
free catalog - 145 malts. Winemaking 
Shoppe, 4 S 245 Wiltshire Ln., Sugar Grove, 
IL 60554. (708) 557-2523. 

(Please note corrected price in this ad. 
zymurgy regrets ow• error in the Spe­
cial 1990 issue.) 

Spring Special-Buy 1 case malt/kits-
40 quart SS stock pot (U.S. made) only 
$100 plus shipping. Frozen Wort, PO Box 
947, Greenfield, MA 01302 (413) 773-
5920 anytime . · 

TBA- New beer/wine making supply com­
pany. One day we'll be your supplier. Send 
for free catalog. TERRAPIN BREWERS 
ASSOCIATION, ROUTE 2 LOT5B, 
LAPLATA, MD 20646. 

HOP RHIZOMES - 6 varieties available 
until June 1. Also raw hops and hop oil. 
FRESHOPS, 36180 Kings Valley Hwy., 
Philomath, OR 97370. 

BEERMAKERS 
WINE MAKERS 
Free catalog. Large selection malt extracts, 
grains, fresh hop flowers compressed into 
1/2 oz. discs. Yeast Bank'", equipment, 
accessories. Country Wines, 3333y Babcock 
Blvd., Pittsburgh, PA 15237. 

Barleymalt 
& Vine 

N e w England 's Best Sel ection 0/ 
Brewing S upplies 

• Full Service Retail Outlet 

• Free Mail Order Cata log 

• Free Fre ight (orders over$30) 

1-800-666-7026 

4 Corey St. , W . Rox bury, MA. 02132 
24 Hour Mail Order Line (617) 327-0089 

In/orma tion Is The Most Im p ortant 
/ngredi enr 

Beverage Makers 
Free list, wide soloction, fast too. 
Haupt Barrel, (414) 645-7274. 
1432 So. 1St., Milwaukee, WI 53204. 

GREAT MALT PRICES 
Now you can use the malt extracts and 
grain malts the pros use, but at affordable 
prices. Call for free price list. The Malt 
Shop, N3211 Hwy. S Cascade, WI 53011. 

1-800-235-0026 

THE BEVERAGE 
PEOPLE 

We wrote the book on homebrewing. 
Free Catalog. Free Newsletters. 
Discounts on quantity supplies from 
America's most respected dealer. Great 
Fermentations of Santa Rosa. See our 
ad, pg. 36. 

FREE CATALOG 
THE MAD CAPPER 

COMPLETE SUPPLIES FOR THE 
HOMEBREWER 

Box 310126Z 
Newington, Connecticut, 06131-0126 

203-667-7662 

The search stops here for homebrew 
supplies . Over 750 items available 
10% discount with first order - fast 
shipments - satisfaction guaranteed. 
Call 800-345-CORK for free catalog. 

SOUTHWEST CAP & CORK 

MEADMAKERS: Send $1.00 for FREE 
price list and Mead recipe. Gyoparka's 
Honey Shoppe, Box 185, Geneseo, IL61254 

CONNECTICUT may not have a lot going 
for it-but now it has great brewing sup­
plies at great prices! Write or call: S.E.C.T. 
Brewing Supply, c/o SIMTAC, 20 Attawan 
Rd ., Niantic, CT 06357. (203) 739-3609. 
M-F8-5. 

FREE HOPS 
WITH EVERY ORDER. HUGE SELEC­
TION OF EQUIPMENT & SUPPLIES -
BEST PRICES! FREE CATALOG/ 
NEWSLETTER. KANE'S BREWHAUS, 
105 E. 4TH ST., TROY, ID 83871-0516. 
(208) 835-5263. 

EQUIPMENT 

For Sale - 1 bbl brew system. Mash tun, 
Lauter tun, Btewkettle. Currently produc­
ing at 1000 bbl/yr. $2250.00. Contact 
Larry Bell, Kalamazoo Brewing (616) 382-
2338. 

Thermostat Controlled Re­
frigeration Kit. Brew better beer & 
prevent off-flavors that fermenting by 
varying temperatures create. Easy to in­
stall, 40° to 90° F, illustrated instructions, 
write for brochure or send $130 for kit to 
Wolf, 12239 Westlock Dr., Tomball, Tx. 
77375. Order in Tx. add $10. Custom 
orders welcome. 

MISCELLANEOUS 

Brewking Brewsacks 
Self-contained Brewing System that works! 
Just add water-make 400 ozs. great La· 
ger or Traditional Bitter. $28.95 + applic. 
tax & $2.50 P & H. Buckeye Brewer's Sup­
ply, POB 24147, Dayton, OH 45424, MC & 
VISA accepted. 

1-800-933-8492 

CLASSIFIEDS SELL! 

Your ad could be read by over 30,000 
potential buyers! Call Linda Starck 

TODAY at zymurgy, (303)447-0816. 

Beef Jerky: Goes great with homebrew! 
How to select, prepare, marinate, and 
smoke homemade beef jerky. Send $5.00 
to Wayne, Box 275, J11mestown, RI 02835. 

CUSTOM LABELS for homemade beer & 
wine. Thousands of graphics, borders, 50 
type styles. $2.00 for catalog. Computer 
Graphic Labels, 6822 Spickard Dr., Hun­
tington Beach, CA 92647. 

Brewer wanted/part time for new Brewpub 
in Regina. Experience helpful but will 
train. Call (.416) 440-4290. 

THE FLYING 
ZUCCHINI 
BROTHERS 
PUBLISHING CO. 

(has released the 
latest in humorous 
cookbooks) 

THE LEGENDARY 
PIZZA (and BEER) 

$6 95 (T h i s i ncludes 
• shipping) 

for copy mail check payable to: 
SCHERMERHORN 
7038 W. Cherry Hills Dr. 
Peoria AZ. 85345 
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: ;-·h~. La.st i)r~p ·L~g~· c~~t~~t ,. : 
• Design a logo! Send artwork entries for zymurgy's • 
: "The Last Drop" Headline Art Contest to: zymurgy, : 
• "The Last Drop", PO Box 287, Boulder, CO 80306- • 
• 0287, USA. Deadline is June 3, 1991. Winner will • 
• receive a $25 gift certificate, and entries become • • • • the property of zymurgy with credit to artists . • 

• • • • • • • • • • • • • • • • • • • • • • • • • • 

HOMEBREW TERRORISTS? 
This graffiti (right), on the outskirts of a midwestern city, 
was spotted by an alert homebrewer. (Editor's note: The 
AHA does not condone or encourage vandalism.) 
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Read what the experts have 
to say about microbrewing 

and pubbrewing! 

Brewery 
Operations 
Vol. 7 
Get an inside look at 
what goes into run­
ning a succesful micro 
or brewpub. Study the 
talks that made the 
1990 National Micro­
brewers Conference 
such a hit. 

$23.95 AHA Members, $25 .95 Nonmembers 
$3.00 Domestic Postage & Handling 

Brewers Publications, PO Box 287, Boulder, CO 80306 

FREE SEASONAL 
RECIPES 

c...-. ... «u.. 
America n Homebrewe rs Association 

~itw 
,, Jr.d.,k.rrr<~lna 

-

AsK YOUR 

SUPPLY SHOP 

Four times a year we send 
participating retail shops 
new seasonal recipe cards 
reprinted from Winners 
Cit·cle. Check with your 
retailer. If your retailer 

isn't carrying the stand, ask them to 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 

'Boci(Js 'Best is 'Bac/(J 
The American Homebrewers Association's 

C[u6-0n{y Competition 

Sendyourclub's best 
Bock or Doppelbock to 
the "Bock is Best" 
competition. Entries 
due March 29, 1991. 
Three bottles per entry, 
$5 fee. Please use 
the AHA Sanctioned 
Competition entry and 
recipe forms. All clubs 
registered with the 
AHA are eligible. 

Send all entries to: American Homebrewers 
Association, 736 Pearl Street, Boulder, CO 
80302. Call (303) 44 7-0816 for details and 
rules. 

where spiders are sacred, 
and beers are pink. 
From the diminutive country of Belgium comes 

a beer style so provocative, 
unusual and refreshing that 
brewers across the world 
are challenged and intri­
gued . Brewers Publica­
tions proudly announces 
the publication of the first 
book to examine this rare 
style, giving a complete 
history, accurate analysis 
of ingredients, precise in­
structions for brewing and 
the only list of Belgian 
Iambic breweries available 
to the public. 

$9.95 AHA Members, $11.95 Nonmembers, plus $3.00 
Domestic Postage & Handling. Brewers Publications, 

PO Box 287, Boulder, CO 80306-0287. 

J 



SIMPLY THE BEST BOOI<S 
ON BREWING 

From Brewers 
Publications · 

For Enthusiasts with a 
Passion for Quality Beer 

THE CLASSIC BEER 

STYLE SERIES, 

a continuing 
collection of 

books written by 
industry experts, 

includes Pale Ale) 
Continental Pilsener 

and Lambie. 
History, 

techniques, 
ingredients 

and examples 
unravel the 

mysteries of 
these classic styles. 

The Brewers Publications booklist includes the annual Brewers Resource Directory - a 
comprehensive collection of data and information on all beers and breweries in the U .S. and 
Canada, Brewing Lager Beer - an all-grain brewing reference for home- and microbrewers and 
Principles of Brewing Science - a brewer's course in chemical and biochemical brewing processes. 

The annual Brewery Operations and Beer and Brewing series - volumes of practical 
brewing and operational tips for home-, micro- and pubbrewers - completes the Brewers 
Publications library. Putting the most comprehensive information available anywhere right 
into your hands. 

'- Brewers Publications produces a variety of books for the amateur and commercial 
brewer. Feed your passions and improve your beer by adding Brewers Publications books to 
your library. 

To order or request a catalogue, contact: 
Bfewers Publications, PO Box 287, Boulder, CO 80306-0287 USA 

Tel. (303) 447-0816 FAX (303) 447-2825 
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