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In 1992, Milwaukee Means Beer.
And Lots of It.

Come to the

AHA NATIONAL HOMEBREW
CONFERENCE AND COMPETITION
June 10-13, 1992, Milwaukee, Wisconsin

Milwaukee has always been considered the homeland of American beer. But this year,
Milwaukee will see more brew than ever before—the 1992 National Homebrew Confer-
ence and Competition will be hosted by the Marc Plaza Hotel in Milwaukee, Wis.

Join hundreds of dedicated beer lovers for a brew or two and some of the best
homebrew tips, techniques, recipes, demonstrations and much more. Taste quality
beer, share stories, have fun. It's going to be the best Conference yet, so don’t miss it!

For more information about the Conference and how you can participate,
write or call the American Homebrewers Association,
PO Box 1679, Boulder, CO 80306, (303) 447-0816.




VINOTHEQUE

WINE & BEER SUPPLIES

is proud fo present

oy ORI
Our range of wines are Vi I I a ge Vi ntner™

produced from the

choicest grape varieties. Wi ne Ki tS

Our focus is quality light
white wines, bold reds
and tantalizing roses.

CHIEFTAIN
BEER KITS

No sugar required

Available in Lager, Bavarian Pilsner, Premium
" Lite, Brown Ale, India Pale Ale, Canadian Ale,
{ Draught, Special Dry, Traditional Amber

The only sugar you add is at time of bottling

Available in Canada from Vinotheque (514) 684-1331, FAX (514) 6844241

Toll Free Numbers: Area Codes 514, 819, 418, 613: #1-800-363-1506
All Other Area Codes: #1-800-361-3397

VILLAGE VINTNER™ is stocked in our warehouses in Ontario and New Brunswick.
Available in USA from Mayer's Cider Mill, Rochester, New York
(716) 671-1955 (716) 671-5269 Toll Free #1-800-543-0043
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. ~ 1 PREMIER

~ RESERVE
GOLD LABEL
NOW COMES
IN 6 FLAVORS
AND 3.3 LB.
BEER KITS!

For over sixty years you've trusted and
loved the original Premier flavors: Brown Ale,
Mild Ale, Continental Lager and Light. Now
we have two new flavors that will excite your
tastebuds — Brewers Wheat Malt Extract and
American Rice Malt Extract... and only
Premier offers you the great light taste of rice.
And there’s more good news! All six of our
Reserve Gold Label flavors come in 50%
larger 3.3 Ib. kits. Now Premier gives you even
more of the exceptional quality you expect at
a price that is much less than the competi-
tion. (You thought we’d be 50% more?)

So, if you already use Premier Reserve Gold
Label original flavors we say, “Thank you!”.

f A \ Eﬁ) g gﬂ:’@ =3 And to those of you who haven't tried them -
o . the time has never been better for you to find
PREPARED FROM BARLEY MALT _ out why we call these products... Reserve
: — Gold Label.

SHOWN ACTUAL SIZE

Premier Malt Products, Inc. ® P.O. Box 36359 e Grosse Pointe, MI 48236 ¢ 1-800-521-1057 or 1-313-822-2200
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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

1-800-542-2520
3%

The State of the Art
just moved up a notch.

NEW ZIP LOCK
BARRIER BAGS FOR HOPS!!

5%
Pre-formulated kits
in 3 different intensities.

+ American Light for refreshment
* Medium Bodied, the Pubbrew Series
* Full Bodied, Traditional richness

%
3,5, and 6 Gallon Carboys
—INSTOCK —

%

Ph Meters . . . $79.95
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INTRODUCTION

CHARLIE PAPAZIAN

Not “Just Beer”

ust for starters, consider this: There are

about 1,000 breweries in Germany, more

than 300 in North America, over 100 in

the United Kingdom, and each of these
breweries probably brews four to eight different
kinds of beer. Then there’s the rest of the world
and a thousand more breweries that we could learn
about if we made the effort. If this isn’t enough to
boggle the mind, let me ask how many breweries
don’t we know about in the Soviet Union and
China?

Twenty thousand different beer styles? Not too
farfetched if you think about it. Well, wait a
minute, what is a beer style? Is the beer I brew
unique to my brewery? Can anyone else brew a
similar “style” beer if they want to? What about all
those temperature fluctuations affecting fermented
flavors? What about all those house flavors I seem
to enjoy? How could anyone ever duplicate my
beer? These are questions all brewers ask at one
point in their endeavors.

But because we are brewers and beer enthusi-
asts, we capture something more than brewing,
serving or enjoying “just beer.” Now don’t misun-
derstand, there’s nothing wrong with the notion
“just beer,” but on the other hand, beer is so won-

derfully intertwined with history, tradition, cul-
ture and, most of all, the lives of people, that it
deserves consideration as more than just a stan-
dardized commodity. Add to this our own pride
as brewers and respect as beer enthusiasts and
you have many reasons to ask how, what, where
and why.

A discussion of beer styles eloquently captures
the essence of beer and brewing. In this 1991 Spe-
cial Issue of zymurgy, our focus is on helping de-
fine, in terms of brewing formulations and process,
some of the most popular beer styles being brewed
and enjoyed in North America. They are presented
here as an introduction and as guidelines to the
traditional styles brewed throughout the world.
References are provided for more detailed informa-
tion and opinion.

With this issue of zymurgy it is our intent to
provide the brewing community with a common
language so we can communicate better among our-
selves and to others our joy of brewing and the re-
spect beer deserves in our lives.

Finally, the staff of zymurgy would like to
thank each of the writers who have contributed
time and expertise to make this 1991 Special Issue
the valuable brewer’s tool we are sure it will be. {)
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GRAIN BREWERS'!

10, 15 or 20 GALLON - 3 VESSEL

GRAVITY-FEED
BREWING SYSTEM

- STAINLESS STEEL

-1 & 2 VESSEL SYSTEMS
ALSO AVAILABLE

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

We can customize your and Boiling Vessel

vessels to your
specifications

All fabrication is done
in-house

PILOT OR PUB
BREWING SYSTEMS

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

NEW'

H Mash-Lauter Vessel
Boiling Vessel

Cylindroconical Fermenter
with Chill Band and
Temperature Controller

Sanitary stainless steel
valves throughout

System includes 2 Pumps

.\.T.o.
O‘,é §“9

BREWING]

SYSTEMS
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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

10, 15 and 20 gal. capacity
Heavy restaurant grade
Lid included

WORT CHILLER

=

High-grade copper coil
contained in waterproof shell
Wort is cooled by flowing
through copper coil while
water flows through the unit
and around the coil

Compact and efficient
Easily sterilized

Comes with all hoses and
copper siphon tube

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

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

(206) 527-5047

6 SPECIAL 1991 ZYMURGY




The Moods of Beer

o one goes into a restau-
rant and orders: “A plate
of food, please.” Or even:
“A glass of wine.” How
odd, then, that people pro-

pose: “A beer.”

I am occasionally criticized for so
often using food and, more especially,
wine comparisons to make points about
beer. Is this, at best, snobbism? Or, at
worst, an acceptance that wine sets the
rules?

Frankly, I don’t give a dampfbier.
Let us deal with the world as it is and
not as we believe it could be. In the real

with a book at bedtime and so on.
Even the ancient Egyptians made
beers of more than one type. Lager
beer was mentioned in the 1400s,
though Pilsener was not a style until
the 1800s. The Belgian town of
Lembeek had a brewers’ guild in the
1400s, though no one is sure when (or
if) its name began to identify a type of
beer as lambic. Flemish beer (aroma-
tized with hops) and English ale (then
without the magic cone) were distin-
guished as separate types in the
1400s and 1500s. India pale ale
emerged as a style in the early and

world even the drinker who always or-
ders a generic Chablis knows that there
is more to the universe of wine. The Chablis drinker has
seen wine that is red, and vaguely heard of names like
Cabernet and Zinfandel, but knows these products are le-
gitimate wines, not aberrations.

The Chablis drinker often is a woman. If she has a
male partner, the odds are he drinks but one style of beer.
He is not aware of this, but his tasting experience rarely
extends beyond an extremely distant derivation of a
Pilsener-style lager.

To the majority of beer drinkers, the choice still is be-
tween a price brand, a premium and an import; or a light,
a dry and a regular brand.

Those of us with a passion for beer love it in all its
moods. We know that they extend far beyond these tiny
increments of difference within the range of American-in-
ternational Pilsener-derived products.

If the developed world truly is democratic, free and
consumer led, then we should be able to have anything we
want and can afford, so long as it is safe (and the health
benefits of moderate drinking are well known). The snag
is that the requirements of the majority can drown out the
preferences of a minority. To work properly, the primacy
of the consumer has to be pluralist.

That is why I have from the beginning sought in my
writings about beer to highlight its diversity. The word
itself is meaningless; diversity can be demonstrated only
by the showcasing of examples of different styles. I try
always to explain the different merits of each and to sug-
gest a mood or moment for one or another. A wheat beer
on hot days, an English ale while socializing with friends,
a Vienna-style lager with spicy foods, a barley wine

MICHAEL JACKSON

mid-1800s.

These are, of course, just a hand-
ful of styles. Every type of beer made anywhere in the de-
veloped world was also made in the United States in the
1800s, but how long could this last? From the industrial
revolution in Europe and the birth of mass marketing in
the United States, the world was becoming a global vil-
lage.

As early as 1876, the birth of Budweiser as a branded
product led the way toward a single universal type of beer.
In the United States that movement was dramatically
hastened by Prohibition. It was further accelerated by two
world wars and the subsequent desire to minimize na-
tional differences.

Not only did nations wish to forget their differences in
the late 1940s and 1950s; there also was a blurring of
ethnicities. My immigrant grandmother cooked Russian-
Jewish food, but in the post-war period my father wanted
to assimilate. A generation later, I had enough confidence
in my Britishness to restore bagels and borscht to my own
kitchen. Today, Italian-Americans may not all eat soul
food, but they find other ways to show they value their
culture. Not only ethnic minorities but also nations began
in the late 1960s and early 1970s to rediscover their
heritage.

It was in this spirit that in 1971 the Campaign for
Real Ale set out to defend a vital area of British culture,
There were other social currents in its favor. Dr. E.F,
Schumacher had identified one with his book Small Is
Beautiful. The whole food movement was perhaps an-
other. The growth of travel was a further influence. The
British traveled to France and began to seek books telling
them how to drink wine. Vacations, study or military ser-
vice in Europe sent Americans back to the United States
with a desire to homebrew more distinctive beers.

At that time books about beer did not emphasize its
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diversity. Most were first and fore-
most about the culture and history of
beer, with a passing mention of dif-
ferent types and typical brands.

I am not sure that I was the first
writer to use the term “beer style”
but, on reflection, I think I may have

Supplier of the
Great Northwest
for over 35 years !

& Traditional Beer Emporium

Now shipping Nationwide
Complete selection of
Equipment and supplies for
Home Brewing & Winemaking
Full line of malt extracts, grains,
hops, liquid & dry yeasts

Quantity Discounts

24 hour Order Line
We specialize in

FAST & FRIENDLY
Customer Service

Call or write for
FREE CATALOG

Jim's Home Brew Supply

N 2619 Division
Spokane, WA 99207

(509)-328-4850

been. I was certainly the first to
make this a central theme of my
writing, in the original World Guide
to Beer, published in 1977. (Was it
really that long ago?) Soon after-
wards, I discovered that my defini-
tions of beer styles were being used
in at least one academic institute
dealing with brewing science. Since
then, the notion of beer styles has
been the subject of countless
speeches, papers and articles, and
even entire books.

At least one of the styles I dis-
cussed in the World Guide To Beer
had ceased to exist. On the basis of
its mention in the book, it was com-
mercially revived. I am thinking
here of oatmeal stout, though the
argument could also be made of
Vienna-style lager. When I wrote the
World Guide, smoked beers were not
made outside Franconia, nor fruit
brews beyond Belgium. In the years
since, the number of dark lagers,
porters and ales has greatly
increased.

That book came at the right
time for the legislation of homebrew-
ing in the United States, and pro-
vided a useful support to the work of
Dave Line, Fred Eckhardt, Greg
Noonan, Charlie Papazian and
others.

The diversity of beer was
rediscoverd by homebrewers, brew-

What the Heck Is a Dog’s Nose?

It's a mixed drink of hot beer laced with gin and
flavored with sugar. Any other questions? Just

consultthe Dictionary of Beer
and Brewing, by Carl Forget.
Nowhere else is there such a
comprehensivelist of beerand
brewing terminology—it’s for
thosewhoreally wanttoknow

their stuff.

$19.95 ($15.95 AHA Members), plus $3.00 domestic
P&H. 6x9,176 pp. 1,929 definitions. Published by
Brewers Publications, PO Box 1679, Boulder, CO
80306, (303) 447-0816, FAX (303) 447-2825.

The Association of Brewers'

The Most Complete Collection
of Brewing Terms Written In English
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pubs and micros. When the World
Guide was published, New Albion al-
ready was making its ale. The only
established brewer in the United
States with an active and genuine
sense of style was Anchor, which had
already extended its range to some
early batches of barley wine.

In 1980, I was invited to conduct
a style-based tasting at a restaurant
in San Francisco. In 1981, and for
the rest of that decade, I found myself
speaking at the annual conference of
the AHA. From the beginning of
these discussions, there has always
been some debate about the wisdom
of trying to define styles. All nations
value freedom, but the United States
was born out of that urge, and mis-
trusts regulation more than most.
Yet, if “ale” or “bock,” for example,
can mean whatever the individual
brewer chooses, the consumer will re-
tire in bewilderment.

The British also are very resis-
tant to regulations. In a branch of a
major British supermarket chain the
other day, I saw a product that bore
no resemblance to the real thing de-
scribed as a bagel. It had a soft crust,
had clearly not been made by boiling
and baking and was presliced. Asa
keen bagel fancier, I rejected it, but a
neophyte could have tried it and been
forever put off the world’s greatest
breakfast bread, and worse still,
could have enjoyed it. If enough
people enjoy fake bagels, bakers will
stop making the real thing. At the
very least this product should have
been labeled as a roll-with-a-hole.
We Brits do have some rules. A prod-
uct labeled Scotch whiskey, for ex-
ample, cannot be made in England.
Yet Scotch ale can.

There is a lot to be said for con-
tinuing these discussions. It never
hurt anyone to maintain some stan-
dards. Equally, I would not wish to
see parameters so narrow that beers
within a particular style are all
boringly similar. That criticism
could, for example, be applied to
many German beers.

The French do a terrific job of
protecting the integrity and variety of
some styles of wine, notably those of
Bordeaux and Champagne. If their
appellations were not so well pro-
tected, I wonder whether we would
value the styles as much as we do? @]



How Can the Beer Judge
Certification Program Benefit You?

f you've ever watched a round of judging at a
homebrew competition, then you've observed
this familiar scene: The judges take a beer in
hand and look deeply into it. They take a slow,
thoughtful smell. Perhaps they swirl it. Then

they take a sip, letting the flavor linger on their palates.

Throughout this process, they make incessant notes on the

scoring sheets.

Who are these judges, and how do they become recog-
nized experts?

If you are at a competition sanctioned by the American
Homebrewers Association or the Home Wine & Beer Trade
Association, the judge has earned his or her credentials by
completing the requirements of the Beer Judge Certification
Program. Begun in 1985 as a joint effort of the AHA and the
HWBTA, the program was created to emphasize brewing
education and establish a system that fosters constructive,
tactful comments, encouragement of the brewer, consistency
in scoring and continuity in judging, with the overall goal of
improving the quality of homebrew. “The judge program
recognizes and certifies beer tasters who can appreciate and
describe the quality brews being produced at home in America
today,” says Pat Baker, co-director and co-founder of the
BJCP.

“Before the BJCP was established, there was a lot of
inconsistency in judging approaches,” says Jim Homer, BJCP
co-director. “And some of the judges gave harsh criticism
that was not constructive or instructional to brewers. The
BJCP encourages judges to make their comments tactful,
offering suggestions to help the homebrewer improve the
final product.” As competitions continued to grow, the need
for an established, consistent numerical score became more
and more apparent. “And we believe the program is achiev-
ing its goals,” says Homer.

The number of participants in the BCJP grows annu-
ally. Today, more than 680 people are in the program.
Because of the wide variation in skill and knowledge of the
candidates, the BJCP recognizes five levels of judging mas-
tery: Recognized Judge, Certified Judge, National Judge,
Master Judge and Honorary Master Judge. The individual’s
skill level is determined by both experience points earned
through sanctioned competitions and the BJCP exam score.

The requirements for category inclusion are as follows:
Recognized Judge: 60 percent on the exam, no experience

points necessary.

Certified Judge: 60 percent on the exam, five experience

points, 2.5 of which are judging points.

National Judge: 80 percent on the exam, 20 experience

points, 10 of which are judging points.

AHA STAFF

Master Judge: 90 percent on the exam, 40 experience
points, 20 of which are judging points.

Honorary Master Judge:
Temporary designation to recognize a person whose
judging skills are widely known.

Experience Points

A candidate can earn experience points by judging in
AHA or HWBTA sanctioned competitions or by being in-
volved in the organization of an event. Points are awarded to
organizers, assistant organizers, best of show judges, judges
and stewards, in amounts relating to the size, scope and
responsibility of the event. Competitions are categorized in
three groups: national, large regional and small regional.

National competitions include the annual AHA and
HWBTA competitions. Large regional refers to sanctioned,
open competitions of 75 entries or more. Small regional
refers to sanctioned, open competitions attracting less than
75 entries. Thus a best-of-show judge at a national competi-
tion will receive five experience points for the session, an
organizer of an event of 150 entries will receive five points
and an organizer of 350-entry event will earn seven points.

The BJCP Exam

The BJCP three-hour exam is designed to test a
candidate’s full knowledge of beer, brewing and competi-
tions. The exam tests all levels of beer knowledge and is
divided into two parts: an essay section (worth 70 percent of
the final score) and a taste section (worth 30 percent). The
essay section determines an individual’s overall knowledge
of beer. Questions cover the technical aspects of homebrew-
ing, including ingredients, the brewing process and poten-
tial problems, beer styles and their brewing histories,
homebrew competitions and the BJCP itself.

The taste section lets candidates try their hand at
judging. Candidates judge up to four beers as if they were
judging an actual event, using official scoring sheets. They
may be required to review all aspects of the beer and, in some
cases, identify beer style. This section tests an individual’s
beer knowledge and ability to give accurate analysis and
tactful, instructional comments to the brewer.

Once judges meet the requirements and are certified by
the BJCP Committee, they receive a certificate of achieve-
ment and a wallet-size card, each showing the level of
recognition and date of award.

The BJCP is headquartered in the AHA offices in Boul-
der, Colo. For more information on the BJCP program,
please contact BJCP Administrator Karen Barela at the
American Homebrewers Association, PO Box 1679, Boulder,
CO 80306-1679, (303) 447-0816. @
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A Treasury of Beer Styles

Index to Beer Styles

American Brown Ale .... R
American Dark qisinsusssssssrmsiseesin 32
American Light Lager ... 37
American Pale Ale ... 19
American Premium ..o 38
American Standard ... 87
American Wheat ..o 40
Anchor Steam* Look-a-Like ....ccovviiiiin 50

Bamberg-Style Rauchbier ... 49
Barley Wine ......coviinienns 10
Bavarian Dark qiieiriaanyasi 31
Belgium-Style Specialty ... 11
Berliner Weisge ... 63
Bock .uumnianmsiimnsisiiisiin 29
Bohemian Pilgener ... 36
Browh Ale! e aiairasansnimii 16

BEOWH. POEEEY ciicinseiisnssisonniinssnionsisinoasviios 23
California Common Beer ......uviiiiinn 51
Classic Pale Ale ... 18
Classic Pilgener ... 36

CroaIN AlS. ..ovvssnirsissnsssnsisasmsanssnsassissosisisin 44
Diet/Light «vommmimimmmrmanmaimn i 31
Doppelbock... .30
Dortmund .33
Dry Beer .. :

Dry Stout .
Dusseldorf-Sty! .42
Binglish Bifterucuummmmmsaasascssis 20
English Brown Ale ... 16
English Mild iamsesmsmvosisosssissaseon 18
English Old Ale.....cusesrmsersssisssssmessorsans 24
English Ordinary Bitter ... 20
English Strong Ale .uussssssssessonsionsee 24
Export ...

Extra Special Bitter .. R—) |
Flanders Brown isissemsesisisissssansissionys 11
Pruit Beer: imisswimmussomssanasssasiss 46
German Pilgener ... 36
German Style Ale ... 42
German Wheat Beer......cuiiiiiiin 53
German-Style Dunkelweizen .......cviiins 56
German-Style Weizen/Weissbier . .64
Helles (Pale) Bock ...ooviiiuinnininen .29

Herb Beer ...t 47
Imperial Stout
India Pale Ale .

Munich Helles. “
Oktoberfest ... e dl

Other Smoked Styles. w60
Pale Ale ....ccovvvviinn w18
Porter ..o w23
Robust Porter.. w23
Saison i w14
Schwarzbier .... w31
Scottish Ale .....ccuvi e 22
Strong “Scotch” Ale .26

Smoked ..oovviciiinienn w49
Special Bitter .. W

Specialty Beer .
Sttt o
Sweet Stout . i 26
Traditional German Bock . »
Traditional Mead ......cccuune ... 06

Trappist w12
Vienna wédl
Weizen B 66
White ... 11

Biographies of the authors start on page
59. References for beer style informa-
tion start on page 62.

Barley Wine

DON HOAG

Barley wine is a classic English
style of very strong ale that has be-
come popular with several small
American breweries. Through their

color should be considered. Generous
amounts of classic English hops such
as Fuggles or Kent Goldings are
appropriate. Higher alpha varieties
such as Chinook offer

efforts, many Ameri-

cans who appreciate
quality beer have be-
come familiar with
and fond of the style.
Barley wines feature
a huge body and pro-
nounced malty flavor
and aroma, and should
have a “warm” alco-
holic taste due to their
strength. Because of
their high malt con-
tent and the custom of
their fans to allow the
beer to mellow and

D. Eby, B. Mc'Closkey, M. Platow, Goleta, Calif.

HGianderafted by the Award Winning
Murphin Brewing Company

a wonderful alterna-
tive for bittering
while traditional
Fuggles or Goldings
are most appropriate
for aroma.

A recent investi-
gation of several
American Dbarley
wines found no com-
mercial brewers using
Champagne yeast for
fermentation, al-
though some may be
out there. Breweries

mature for alongtime Labels in this section designed by instead tend touseale

in the bottle (in some
cases years), the hop character may
not be very evident and may be more
pronounced in the aroma than the
palate.

In order to achieve the desired
original gravity, large amounts of malt
are required. The use of only pale
malt will produce a deep golden color,
although dark malts or sugars may be
used, resulting in a darker beer. Ex-
tract brewers will want to experiment
with products in order to determine
fermentability and the amount needed
to achieve the desired original gravity
range, noted below. Grain brewers
have several options to reach the
original gravity, including the use of
extra malt, use of first runnings only
or addition of extract to a “regular”
size mash. All brewers may use an
extended boil of the entire wort to
increase the original gravity, although
the effects of this on hopping and beer

homebrewers (see credits). yeasts and techniques

easily adaptable to homebrewing:
pitching of yeasts known to be vigor-
ous, pitching of extra amounts of yeast
or repitching before fermentation is
complete, thorough oxygenation and
physical agitation of the yeast bed to
keep it “roused” and active.

Commercial Examples
Anchor Old Foghorn Barleywine
Style Ale
BridgePort Old Knucklehead
Eldridge Pope Thomas Hardy Ale
Sierra Nevada Bigfoot Barleywine
Style Ale
Young’s Old Nick Barleywine

Barley Wine
OG: 1.090-1.120 (22.5-30.0 °P)
Alcohol (by volume): 8.4-12 %
IBUs: 50-100
Color (SRM): 14-22

*The term “Steam” beer is trademarked by the Anchor Brewing Co. and may not be used by other breweries for commercial purpoges.
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Belgium- Styl€
Specialty

MICHAEL JACKSON, JEAN-XAVIER GUINARD

Flanders Brown

Historically, Flanders is a nation.
Culturally, it embraces parts of north-
ern France, a good half of Belgium
and the southern fringes of the Neth-
erlands. Within its modern political
boundaries, it is one of the two princi-
pal states that make up Belgium.

Flanders has a very rich brewing
tradition. Among its four-and-a-half
provinces (rather larger than Ameri-
can counties), two, East and West
Flanders, are especially associated
with very dark, reddish-brown top-
fermenting brews. These are very
complex in character and are particu-
larly noted for their intentional sour-
ness. This derives from the use of
multistrain yeasts and from long pe-
riods of maturation.

West Flanders’ capital is Bruges,
but the province’s “sour” beer is most
readily associated with the Rodenbach
brewery in Roeselare, an inland port
on a major canal (the town also is
known by its French name, Rouliers).
The beers made by Rodenbach have a
distinctly burgundy-red tinge and an
assertive sourness. Their three prod-
ucts are all based on the same grist.

A proportion of the pale malt is
from summer barley. There are then
further proportions from two-row and
six-row winter barleys. (Some Bel-
gian brewers of top-fermenting styles
feel that six-row adds to mouthfeel.)
Finally, there is also a reddish, crys-
tal-type malt of the style sometimes
known in continental Europe as

“Vienna;” this is clearly an influence

on the color of the beer.

These malts comprise at least 80
percent of the grist and the rest is
corn grits. A double decoction mash is

used. The hops are mainly Brewers’
Gold, with some Kent Goldings. Like
all tart beers, the Rodenbach brews
are not intended to be bitter, but per-
haps some spicy hop character is
sought.

The first time I visited the brew-
ery I was told the yeast was a symbio-
sis of three strains. By my next visit,
five strains had been identified. Since
then, work at the University of Leuven
(in French, Louvain) has determined
that there are 20.

The classic Rodenbach Grand Cru
starts with a gravity of 1.052. After
primary fermentation, there is a sec-
ondary in metal tanks over five or six
weeks. The beer is then matured for
not less than 18 months, and some-
times well over two years, in uncoated
wooden tuns, the smallest containing
120 hectoliters and the largest five
times that size. During this time,
evaporation, extraction of compounds
from the wood and lactic and acetic
activity all seem to play a part in
creating one of the world’s most dis-
tinctive beers.

The regular Rodenbach is a blend
of Grand Cru and a larger proportion
of a 1.045 to 1.046 version that has
not been oak-aged. A version called
Rodenbach Alexander is Grand Cru
sweetened with cherry essence. The
beers are centrifuged and pasteurized.
Rodenbach has an alcohol content of
3.7 percent by weight, 4.6 percent by
volume. The Grand Cru and
Alexander have 4.1 percent by weight
and 5.2 percent by volume.

The capital of East Flanders is
Ghent, but this province’s darker (less
red then brown) and less assertively
sour style is principally brewed around
the old tapestry-making town of

Ray Spangler, Erlanger, Ky.
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Oudenaarde. Its most famous brew-
ery is Liefmans, for many years run
by Madame Rose Blancquaert.

When I first visited this brewery,
Madame Rose was using six malts,
four varieties of hops and fermenting
in copper vessels. She, too, blended

young and old beers. The old was
matured in metal tanks for eight to 10
months, and the blended beer had a
further six to 12 months bottle condi-
tioning in the brewery’s cellars. The
end product has a distinctively sweet-
and-sour, sherry character.
—Michael Jackson

Commercial Examples
Rodenbach Gran Cru
Bios Copper Ale
Liefman’s Goudenband

Flanders Brown
0OG: 1.045-1.056 (11-14 °P)
Alcohol (by volume): 4.6-5.2%
IBUs: 15-25
Color (SRM): 12-18

White

InBelgium, a “white” wheat brew
is known as a witbier (in Flemish), or
a biere blanche (in French). Histori-
cally, this type of beer is associated
with the region to the east of Brus-
sels. This region, the northeastern
side of the linguistically divided prov-
ince of Brabant, has several towns
and villages that have in the past
made wheat beers.

The tradition was dying when
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Pierre Celis revived it in 1966. Celis
had been a friend and neighbor of the
last brewer in the wheat beer town of
Hoegaarden. Based on his knowledge
of the local style, Celis produced in
Hoegaarden a white beer that became
immensely popular among young
people in Belgium. Unable to fund his
own expansion, Celis eventually sold
the brewery to Interbrew, the produc-
ers of Stella Artois. The brewery still
isoperatingonits original Hoegaarden
site. It is constantly being expanded,
but in a sympathetic manner.

I consider the original Hoe-
gaarden White still to be a classic,
though it has undergone some changes
over the years. I do not feel that it is
challenged by any of its many, more
recent competitors in Belgium, though
I have enjoyed several of them. The
only one to have been widely avail-
able in the United States has been the
apple-ish Dentergems (formerly la-
beled as Wittekop). I shall be inter-
ested to taste the Waterloo White that
Celis plans to make in Austin, Texas.

Hoegaarden is produced with soft-
ened water. It has a conventional
gravity of 1.044 to 1.045, with a grist
comprising 45 percent unmalted

wheat. Originally there was 5 per-
cent oats, but they have been dropped
from the grist, which seems a shame.
I believe they imparted a slight oili-
ness that contributed to the character
of the beer. The remainder of the
grist is malted barley.

The beer is hopped to a level of
about 20 IBU with Kentish and
Styrian varieties and spiced with co-
riander seeds, Curagao orange peels
(dried and milled) and a third “secret”
spice (cumin seeds, perhaps?). The
use of spices is typical in Belgian brew-
ing. The same spices are used by
Hoegaarden’s competitors, and this is
a distinguishing feature of the style.

The yeast used in primary fer-
mentation is a strain that imparts an
aromaticcharacter. New yeast is used
for every brew. The product origi-
nally had some weeks’ tank condition-
ing in the lower 50 degrees F (10
degrees C), but this period has now
been shortened. It is then given a
dosage of a different yeast for bottle
conditioning. This, too, is an aro-
matic yeast, and one that stays in
suspension. Bottle conditioning lasts
for eight to 10 days at 75 degrees F' (24
degrees C). Once again, this period

originally was longer.

Although the brew is centrifuged
after the boil and again before being
re-yeasted, it is not filtered or pas-
teurized. It has a very white head,
the color of which seems to be re-
flected in the beer itself. The beer is
cloudy, a very pale yellow with a green-
ish tinge. Fresh on draft, it is sharply
refreshing. In the bottle after a few
weeks’ storage, it becomes rounder
and softer with hints of orange and
honey.

—Michael Jackson

Commercial Examples
Hoegaarden Witbier

White Beers
OG: 1.044-1.050 (11-12.5 °P)
Alcohol (by volume): 4.5-5.2%
IBUs: 15-25
Color (SRM): 24

Trappists

Perhaps because they are the
strictest of orders, the Trappists have
a more cohesive brewing tradition
than any other monks. In theory, the
appellation “Trappist” indicated sim-
ply that a product has been made by
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monks of that order. They could make
beer in any style and call it Trappist.
In practice, the five Trappist abbeys
of Belgium and the sixth across the
Dutch border make beers that, though
varying in character, do have several
common features. If the brewery is
not in a Trappist abbey, that appella-
tion cannot be used. These beers are
simply identified as abbey brews.

The features they all have in com-
mon are high gravities, ranging from
the 1.050s to the 1.080s (often boosted
by candy sugar in the kettle), top fer-
mentation (at high temperatures,
ranging from the mid 60s to upper 80s
F (18 to 38 C), sometimes very distinc-
tive yeasts, bottle conditioned at the
brewery, some for a matter of days,
others for a couple of months. The
strongest examples will continue to
develop with age.

Some Trappist abbeys make a
“single” beer for the monks to enjoy
with their meals, a stronger “double”
and an extra-potent “trippel.” The
“single” is never identified as such,
and is not generally available outside
the abbey. It has become the conven-
tion that a “dubbel” (to use the Flem-
ish or Dutch spelling) is a dark ale,
while the golden Trippel of Westmalle
has inspired many imitators. The
term “trippel” is most often identified
with this type of beer, though it is also
used by some secular breweries work-
ing in quite different styles.

High fermentation temperatures
are amenable for any “off” character-
istics. Homebrewers’ choices of style
will be governed by the yeast they can
extract, so it is easiest to discuss the
Trappist beers by brewery.

Orval has an original gravity in
the range of 1.054 to 1.056. The brew-
ery uses three malts, produced to its
specification, with a 34.21 SRM (90
EBC) crystal making the most signifi-
cant contribution to color. German
Hallertauer and (in larger quantities)
Kent Goldings are used. The brewery
uses its own single-cell yeast in pri-
mary and secondary fermentations.
The secondary-cum-maturation lasts
for five to seven weeks at 60 degrees F
(15.5 degrees C). At an early stage of
this conditioning the beer is dry
hopped with the same varieties.

At the end of this period, the beer
is centrifuged. It is then primed and
bottled with a dosage of four or five

bottom-fermenting cultures. Itisthen
held for as long as two months at
warm temperatures before the bottles
are released to the market. The fin-
ished product has a color of 9.5 SRM
(243 BC) and hopping rate of 28 IBU.
Alcohol is around 4.5 percent by weight
The beer is very hoppy and dry, with
some sour notes.

Chimay’s Capsule Blanche (white
top) is another dry, hoppy Trappist
beer, though less bitter and with a

cleaner, crisper palate. The brewery’s

red and blue are much richer and
sweeter, with notes of black currant
and perhaps nutmeg. The stronger
blue also gains port characteristics
with age.

Chimay lays great emphasis on
its water, which contains no calcium
and is naturally acidic. The brewery
is shy about the specifics of its grist,
but I believe it uses two malts plus
white candy sugar in the kettle. The
Belgians make some very aromatic
malts in the range of 17.34-21.09 SRM
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William’s Brewing
P.O. Box 2195-Y2
San Leandro CA 94577
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articles, recipes, draft sys-
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Phone Catalog Requests: 510/895-2739
Fax Catalog Requests: 510/895-2745
Allow 3 weeks for delivery

(45-55 EBC) and a wide range of cara-
mel malts ranging from 11.71-187.96
SRM (30-500 EBC). Candy sugar,
similar to the large-crystal type used
in coffee, contributes flavor as well as
fermentability.

German hops, and—I believe—
some Yakima are used. These are not
intended to be hoppy beers in either
bitterness or aroma. As I understand
it the yeast is a very distinctive culture
and is used both in primary fermenta-
tion (at high temperatures) and bottle
conditioning. The yeast seems to me
the most important element of the char-
acteristic Chimay aroma and palate.

Westmalle’s dark Dubbel has a
gravity of around 1.064, and emerges
with an alcohol content of 6.6 percent
by volume. It has a malty, vanilla
palate. The famous Trippel has a
gravity of 1.080, emerging with 7.7
percent alcohol by volume. It is brewed
from hard water with entirely
Pilsener-type malt, all made from sum-
mer barley. White candy sugar is
added to the kettle. Styrian Goldings,
Tettnangers and Saaz are the key hop
varieties now, but there are others,
too. All are aroma varieties. Once
again, the brewer is shy of telling all.

The Trippel is fermented at rela-
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tively low temperatures, then has five
weeks secondary-cum-maturation, at
45 to 50 degrees F (7 to 10 degrees C).
It is then rough-filtered for trub and
yeast, primed, given a dosage and bottle
conditioned for three weeks at 70 de-
grees F' (21 degrees C). The finished
beer has a very dense, white head and
a sunny color. Its bouquet and palate
offer a wonderfully complex combina-
tion of delicate, aromatic hop charac-
teristics and lightly citric fruitiness.
—Michael Jackson

Commercial Examples
Chimay Red
Orval Trappist Ale
St. Sixtus Trappist Ale
Chimay Grande Reserve

House Brew and Double Malt
OG: 1.060-1.070 (15-16°P)
Alcohol (by volume): 6-7.5%
IBUs: 18-23
Color (SRM): 10-25

Triple Malt
OG: 1.070-1.090 (22.5-25°P)
Alcohol (by volume): 7-10%
IBUs: 15-25
Color (SRM): 14-25

Saison

The firmest imperative for sea-
sonal beers was the impossibility of
brewing in summer until the develop-
ment of refrigeration. Perhaps God
meant it to be that way. The farmer
was busy in summer, tending and har-
vesting his crops. Once the barley
was safely in, he could turn to malting
and brewing. Then, in March, he could
make a big brew to lay down as a
provision for the summer months.

In Belgium, where the farmer-
brewer survived best, these beers are
known simply as “saisons.” The tradi-
tion of brewing them survives only in
the French-speaking half of the coun-
try, especially in the province of
Hainaut, in its western stretch.

The method used in making sai-
sons was regarded a distinctly Belgian
technique by brewing scientists in the
late 1800s and early 1900s. The beer
had to be sturdy enough to last for
months, but not too high in alcohol to
be a summer and harvest quencher.
The method, probably arrived at em-
pirically, was to use high mashing tem-
peratures, producing a substantial
degree of unfermentable sugars.

Saisons are often made entirely
from pale malts, though even the light-
est in color have an orange cast. Some-
times Munich or varieties of aromatic
crystal are used. Brewers often make
a “blonde” and an amber saison. Some
have gravities of around 1.048, but
1.055-plus seems to me more tradi-
tional, and there are strong versions
as high as the 1.080s. British hops,
notably Kent Goldings, are used as
well as Belgian varieties. All of these
beers are top fermenting and in most
cases the yeast has undoubtedly ha-
bituated itself to its surroundings
(none of the breweries is remotely
modern). Saisons have a week or two,
or even some months, of warm condi-
tioning in metal tanks. They are
primed and re-yeasted in the bottle.
Traditionally, they were laid down for
the summer in the bottle. Most still
are presented in 75 cl wine bottles.

Saisons traditionally have a dense
head, lively refreshing carbonation
and crispness (some are made with
quite hard water), a fruity accent, of-
ten the slightly tart, citric notes. They
are sometimes spiced, and usually
well-hopped. Traditionally they often



were dry hopped.

Six or seven breweries still pro-
duce saisons, and some have several
versions. Saisons Silly and Régal can
sometimes be found in the United
States. One of the most interesting
examples is Saison de Pipaix, made at
Brasserie a Vapeur. This brewery
was on the point of closure when it
was rescued by two young school teach-
ers. Their saison contains no fewer
than six spices, including black pep-
per and a medicinal lichen.

Saisons are not made in the Flem-
ish-speaking part of the country,
though the Martens brewery of
Limburg has a product with the same
allusion. Sezoens is a protected trade-
mark. The beer is a bright (filtered),
golden top-fermented brew, dry
hopped twice during two to three
months’ cold lagering. It is a highly
distinctive brew, and now has an am-
ber-red counterpart called Sezoens
Quattro (the name is intended to indi-
cate the four seasons).

—Jean-Xavier Guinard

Commercial Examples
Saison DuPont
Saison Silly

Saison
OG: 1.044-1.080 (13-20 °P)
Alcohol (by volume): 4-7.5%
IBUs: 20-30
Color (SRM): 3.5-12

Lambic

Lambic and its derivatives
(gueuze, faro, framboise and kriek)
are the pride of Belgium. Lambic is
the oldest beer style in the Western
world. It is made by spontaneous
fermentation of a wort produced from
40 percent unmalted wheat and 60
percent barley malt, boiled with aged
hops that have lost their bittering
properties. Today there are about 20
lambic breweries, all located around
the city of Brussels because the proper
microbial flora is found only in that
area. The hot wort is cooled and in-
oculated overnight with the local flora
in a shallow cooling tun. The wort is
then pumped into wooden casks where
it ferments up to two years to make
lambic. The fermentation involves a
sequence of yeasts (Kloeckera, Sac-
charomyces, Brettanomyces) and bac-

teria (enterics, Pediococcus). Lambics
of different ages are blended and
bottled to make gueuze, or refer-
mented with fruit in casks and bottled
to make framboise, kriek, etc.

Lambic is golden yellow to light
amber, almost flat, very sour (lactic
sourness) and acetic, with fruity notes
and a strong Brettanomyces charac-
ter (horsy). Alcohol is 4 to 6 percent
by volume, color 4 to 8 SRM and bit-
terness 11-21 IBU, Mashing follows
atemperature profile achieved by boil-
ing the wheat (soft variety) with a
fraction of the malt (pale) before mix-
ing it into the main mash. Sparge
with a lot of water at a high tempera-
ture. Boil for one to three hours with
old hops (20 to 25 ounces per bbl beer).
The original gravity of the wort should
be 1.048 to 1.054 (11.8 to 13.4 degrees
Plato). Ferment at 64 degrees F' (13 to
15.5 degrees C).

Fruit lambics (framboise, kriek,
péché, cassis, muscat) are produced
by macerating whole fruits (50 pounds
per bbl) with a blend of young lambics
in wood (or in glass), fermenting at 65
degrees F (18.5 degrees C) and bot-
tling after six months with a dose of

young lambic for bottle conditioning.
—Jean-Xavier Guinard

Faro
OG: 1.044-1.056 (11-14 °P)
Alcohol (by volume): 5-6%
IBUs: 11-23 '
Color (SRM): 6-15
Commercial Examples
Brasserrie Cantillon Faro

Gueuze
OG: 1.044-1.056 (11-14 °P)
Alcohol: 5-6%
IBUs: 11-23
Color (SRM): 6-13
Commercial Examples
Timmerman’s Gueuze

Fruit (Framboise, Kriek, Péché...)

OG: 1.040-1.072 (10-17.5 °P)

Alcohol (by volume): 5-7%

IBUs: 15-21

Color (SRM): N/A
Commercial Examples

Brasserie Cantillon Kriek

Brasserie Cantillon Framboise

Lindeman’s Framboise

Lindeman’s Kriek

Lindeman’s Peche

Mort Subite Kriek
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Brown Ale

DARRYL RICHMAN

English Mild

A favorite in the west of England
and the coal fields of Wales, English
mild is intended for quantity drinking
after long hours of heavy work. How-
ever, quantity doesn’t mitigate qual-
ity, and milds present a variety of
flavors and balances different from
their bigger brothers the brown ales,
or their cousins in the pale ale family,
the bitters. Even so, the working-

class image of this beer and its short

cask life are conspiring to reduce the
number of brands available. With its
home rather far away from the hop
fields of Kent, these beers rely on malt
character for their interest, in spite of
the low original gravity associated
with this style.

The mild style forms the low end
of the brown ale spectrum, compa-
rable to bitter in the pale ale range.
As such a low-gravity beer, it is not
bottled and usually enjoyed close to
the brewery. There are no examples
of it imported to the U.S. Grant’s
(Yakima, Wash.) Celtic Ale is the near-
est American beer to the style, but it
is too highly carbonated and hoppy
for a true English mild.

Milds are of low hop character,
often not even comprising a primary
constituent in the flavor. Hop aroma
likewise is absent or subdued. What-
ever hop bitterness is present should
come from English hops. A mild of
distinction requires quality Goldings
or Fuggles for bitterness. You can
add aromatics for interest, but only in
small quantities—at most 1/4 ounce
at the end of the boil.

Mild beer is darker than bitter,
starting at deep copper and ranging
to dark brown. The flavor profile is as
malty as a low-gravity wort will allow
and can have a slightly sweet to dry
character. A highly dextrinous mash
or extract that provides a lot of
unfermentable malt sugars is required
for the body and mouthfeel. Mild malt
is sometimes available and is some-
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what darker than the English pale
malt that should be used if the mild
malt cannot be found.

Appropriate color is achieved with
a balance of caramel, chocolate and
black patent malts. The caramel pro-
vides the sweetness while burnt malts
are necessary for their drying quali-
ties—a burden carried by hops in other

and, as their names note, one is darker
and the other lighter. This contrast
can be continued into their different
brewing heritages.

Brown ales traditionally were
made where the water was less well
suited for pale ales. Whereas Burton
became the center for pale ales be-
cause of its permanently hard (high
gypsum) water, the browns come from
diverse areas where the water is more
temporarily hard (chalky).

Because this high carbonate con-
tent will tend to add harsh notes to
the hop bitterness, brown ales tradi-
tionally are lightly hopped. This car-
ries over into the flavor and aroma as
well, where little evidence will be seen

of late hopping. What hops

are present are traditional En-
glish varieties like Goldings
and Fuggles.

Although brown ales usu-
ally are a step up in gravity
from the milds, they still do
not reach the higher gravities
of India pale ales. At higher
gravities, without the balance
of the hops, such a beer would
become cloyingly sweet.
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styles. Moderately hard water with

some carbonate content is useful for
mashing with thedarker grain. Milds
share the fruity-estery qualities of bit-
ters that arise from the warmer fer-
mentation of ales. Slight diacetyl
(buttery) notes are not out of bounds
either. A low to medium attenuating
yeast strain can help to conserve body
and sweetness in the finish. The car-
bonation should be very low, because
this style is traditionally only avail-
able on draft.

Commercial Examples
A commercial example is not readily
available in the United States.

English Mild
OG: 1.032-1.036 (8-9 °P)
Alcohol (by volume): 2.5-3.6%
IBUs: 14-20
Color (SRM): 17-34

English Brown Ales

Brown ales contrast well with
their cousins, the pale ales. Browns
are malty while the pales are hoppy

Within the style there are
gradations in maltiness, rang-
ing from dry to sweet. The former
tend to be from higher original
gravities, perhaps in the low or mid
40s, but mashed at lower tempera-
tures, around 150 degrees F (65.5
degrees C).

The sweeter varieties are often
made from lower starting gravities.
To achieve the sweeter finish, higher
mash temperatures, about 150 degrees
F (65.5 degrees C) and a higher per-
centage of caramel malt are needed.
The less sweet beers tend to be lighter
in color as well.

Brown ales evidence a variety of
flavor and aroma nuances. Some of
these can be contributed by the addi-
tion of small quantities of brown sugar
or molasses to the boil. Other charac-
teristics include a noticeable fruiti-
ness from the yeast, and may include
some notes of butter, toffee and even a
bit of vanilla.

As they are relatively low-gravity
beers, they are quick maturing and
may only need a week of fermentation
to drop bright. Low carbonation is the
rule; use only a 1/2 cup (or even 1/3) of
dextrose for priming.



Commercial Examples
Samuel Smith’s Nut Brown Ale
Newcastle Brown Ale
CooperSmith’s Not Brown Ale
Hood River Full Sail Brown Ale

English Brown Ales
OG: 1.040-1.050 (10-12.5 °P)
Alcohol (by volume): 4-5.5%
IBUs: 15-25
Color (SRM): 15-22

American Brown Ale

Asthe North American microbrew-
ery movement has done with tradi-
tional British pale ale, it is now
changing the brown ale category to
meet American tastes and materials.
While English brown ales are malty
and sweet, low in hops and made with
highly kilned malts, the American
browns have a balance toward a drier
palate with noticeable to significant
quantities of hops and much of their
color derived from dark malts.

This balance reflects the micro-
brewery customers’ tastes. So long
deprived of hop aroma and bitterness
and malt flavors by the megabrew-
eries, their reaction has been headlong

in the other direction. In this category,
the basic parameters remain the same
as the original English style—except-
ing the hopping rate—but the taste
profile is strikingly different. Ameri-
canbrown has a dry character, its malty
nature balanced off the dark malt and
hop bitterness and aroma. Although
some estery and fruity notes are pre-
sent, they too are more subdued, and
diacetylisnot a companion to this style.

The hops used are traditional
North American varieties. Cascade
(and its descendant, Centennial) is a
particular favorite. The boiling hops
may include some of the high-alpha
types such as Galena, Eroica or Chi-
nook. Flavor and aromatic hop addi-
tions, at 20 and 5 minutes before the
end of the boil, will add that distinctly
American character.

A malty base is required to keep
the appropriate flavor profile of this
beer, and a dextrinous mash at 154 to
156 degrees F (67 to 68 degrees C) is
needed for this. When brewing with
extracts, some dextrin malt or dextrin
powder can help. The gravity and alco-
hol content reflect American tastes,
being somewhat higher than the En-
glish style. The use of 5 to 10 percent

What Cabernet Sauvignon grapes are to red wine,
Maris Otter barley is to ale malt.
aris Otter is a rare, old fashioned two-row barley, low

in yield per acre and tough to grow. Seasoned brewers
still insist on the delicious, rich, plump, nut-like ]"

caramel malt and up to 5 percent choco-
late malt adds the color this style re-
quires. The chocolate malt will add
interest and a drying quality to the
finished product.

As noted above, this beer is typi-
cally less marked by the yeast charac-
ter than an English brown ale. The
use of a high quality ale yeast is re-
quired. Fermentation temperatures
should be in the 60s, and, with a start-
ing gravity in the high 40s or low 50s, a
secondary fermentation is recom-
mended. This is a beer that should
finish clear and bright. As with most
American styles, this one has a higher
carbonation rate than its forebears,
which can be provided by priming with
3/4 cup dextrose.

Commercial Examples
CooperSmith’s Dunraven Ale
Hart's Pacific Crest Ale
Northampton’s Old Brown Dog Ale

American Brown Ale
OG: 1.040-1.055 (10-14 °P)
Alcohol (by volume): 4-5.5%
IBUs: 25-60
Color (SRM): 15-22

=\

character and the finesse that the variety gives their pale and
brown ales, porters, stouts and barley wines. Crisp Malting Ltd.
of Great Ryburgh continues to contract with local Norfolk
farmers to supply them this extraordinary barleycorn. Crisp
maintains one of the few remaining traditional floor maltings in
England. Their fine pale, crystal, and dark malts are now )
available to micro- and home brewers in the U.S. and Canada l =
through Liberty Malt Supply Company and their retail agents.

LIBERTY MALT SUPPLY COMPANY

* America's finest selection of malt * Founded in 1921 »

1418 Western Avenue, Seattle, WA 98101— Tel. 206-622-1880 Fax 206-622-6648

¢ o
CLisp Maris Otter won 1st place at this year's National Malting Barley Competition‘
Special offer-Michael Jackson video "The Beer Hunter" 2 Volume set - $24.95

Dealer inquiries welcomed
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Pale Ale

STEPHEN FOSTER

Classic English Pale Ale

This great beer style was devel-
oped as a “yuppie” beer in the late
1700s because it was brewed with a
pale malt difficult to produce in those
days. This made it fairly unique and
initially expensive, but was the birth
of the style. The beer was “light”
compared to the standard drinking
ale at the time, porter. The style has
developed and is now fairly well de-
fined as a pale to copper colored ale
with high hop bitterness, flavor and
aroma. The beer has a medium body,
low to medium maltiness with a fruity
or estery character dominating and a
lingering malt sweetness. In contrast
to IPA, alcohol is not as evident.

Hops are the key to developing a
good pale ale. They dominate and
should be strong in bitterness, which
is achieved classically using Goldings
but can be done with Northern Brewer,
Galena or Brewers Gold. Fresh
Goldings, Cascade, Hallertauer or
Saaz are excellent and commonly used
for aroma, added at the end of the boil
or for dry hopping. As with IPA, all
the hops used should be fresh. A good
rolling boil in lower-gravity worts is
essential to increase alpha-acid
utilization.

Hard water should be used. This
will depend on your water supply, but
hardness can be enhanced by adding
gypsum (calcium sulfate). The water
of Burton-upon-Trent was the origi-
nal hard water used in beers like Bass
Ale that helped found this style. Bur-
ton water salts can be used. Hard-
ness helps hop utilization. Classic
pale ale is a medium-bodied beer with
more maltiness than IPA. This can be
achieved using English pale ale malt
mashed in an infusion mashing at
151 to 153 degrees I (66 to 67 degrees
C). Step temperature mashing may
also be effective. Crystal malt is used
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to add residual sweetness and body.
Adjuncts can be used to provide higher
alcohol. There are a number of excel-
lent pale ale kits on the market.

The same yeasts can be used for
Classic pale ale as for India pale ale.
Dried yeasts such as Munton and
Fison and Whitbread are good, as are
liquid yeasts such as Wyeast No. 1056
(Chico Ale) and Wyeast No. 69 (Chi-
cago Ale). These yeasts attenuate
well. Care should be taken to prevent
stalling out. Oxygenate the wort well
before pitching, then to insure a clean
flavor, do not allow oxygen into your
brew.

Commercial Examples
Bass Pale Ale
Whitbread Pale Ale
Samuel Smith Pale Ale
Royal Oak Pale Ale
Young’s Special London Ale
BridgePort Ale

English Pale Ale
OG: 1.044-1.056 (11-14 °P)
Alcohol (by volume): 4.5-5.5%
IBUs: 2040
Color (SRM): 4-11

India Pale Ale

As with many distinctive beers,
the roots of India pale ale have a story
to go with them. In this case, the
story comes from British colonialism
in India when Hodgson, a brewer in
18th century London, monopolized the
export of beer to British troops in India
until 1820. Such a long expedition
could prove very detrimental to beer,
so the antiseptic properties of high
alcohol content and hops were used to
insure a drinkable product. This his-
tory provides a clue to the essential
elements of this beer—a high hop bit-
terness and an evident alcohol

strength. This style also has a me-
dium body with a pale to amber or
copper color and can have a fruity or
estery flavor. However, diacetyl
should be avoided.

One of the original keys to the
success of IPA was the Burton-upon-
Trent water originally used. Water
should be relatively hard with high
sulfate (300 to 400 ppm) and calcium
levels. This can be achieved by add-
ing Burton salts or gypsum to the
strike water. High bicarbonate should
be avoided and can be removed by
preboiling the water. A good clean
hop bite is essential in IPA and a
clean hop nose or aroma adds to this
beer, but is not essential,

IPA originally was brewed with
Goldings hops but many other variet-
ies can be used (and may be preferred
in the United States) because British
Goldings store only moderately well
and may oxidize, imparting an off-
flavor. Ifthe hops are fresh, use them.
Galena or Brewers Gold are excellent
bittering hops, Tettnanger, Fuggles
and Cascade are good aroma hops with
Goldings, Cascade or Talisman prov-
ing excellent for dry hopping. A long
rolling boil (one and one-half hours)
will help increase alpha-acid conver-
sion and increase the gravity of the
wort, through evaporation.

IPA has a pale to copper color
that can be achieved by the use of
liquid or dried pale ale malt extract,
made from pale ale malt with the ad-
dition of crystal malt. Pale ale malt
mashed with crystal malt will give an
appropriate color. For a darker beer,
1 ounce of chocolate malt may add
complexity to the flavor. Mashing at
152 degrees F (66.5 degrees C) in a
single-step infusion mash is the tradi-
tional mashing process and leads to a
medium body with an apparent but
not overwhelming malt character to
complement the hop bitterness. Ex-
tract brews should be complemented
with crystal malt. Adding mashed
pale ale malt (mashed at 152 to 153
degrees F (66.5 to 67.5 degrees C) to
the wort from an extract brew adds
body and malt character. Both ex-
tract and mashed brews can handle
up to 15 percent adjuncts, such as
corn sugar and flaked maize (in a
mash only) to increase the alcohol
character of the beer. The alcohol
level also is achieved by another tra-



ditional characteristic of this beer:
high attenuation.

A number of yeasts can be used to
achieve high attenuation and a low
fruity or estery flavor. Traditionally
brewed with top-fermenting yeasts
such as Munton and Fison, Whitbread
dried and liquid, Wyeast No. 1056
(Chico Ale) and Wyeast No. 1028 (Brit-
ish Ale). Liquid yeast cultures typi-
cally lead to a

hold its own against any ale in the
world. Modern pale ale brewing has
been sparked by the recent upturn in
microbreweries and brewpubs. As
with the English brewing industry, a
small number of large American
breweries engulfed smaller family
breweries, and beer tastes slowly de-
scended to the lowest common denomi-
nator—resulting in large quantities

of light Pilsen-

-]

cleaner beer, but
dried yeast
given here may
be used with
good results if
handled well. A
well-oxygenated
wort helps the
yeast shorten
the lag phase
and prevents
stalling out. Be
careful not toin-
troduce air after
fermentation
starts because
the air leads to
oxidation and
off-flavors. The

Lainie Gage, Franklin, Mass.

January 30,1988
Brewed in Franklin, MA
expressly for
Jim & Ann Mac Donald

er beer for
mass con-
sumption. The
American ale
was the prin-
cipal victim of
this trend, but
it is bouncing
back. Some ex-
cellent ales are
being produced
by American
breweries. The
style is charac-
terized by a
pale to light
copper-colored
beer with low
h to medium

optimum fer-
mentation temperature is 65 degrees
F (18.5 degrees C). Fermentation with
an inferior yeast or at too high tem-
peratures will produce diacetyl.
Many Americans think the addi-
tion of oak chips will enhance the fla-
vor of IPA. However, traditional
English oak is different from its Ameri-
can counterpart. Oak chips should be
used sparingly—too much oak will
leave a bitter, woody character to what
could otherwise be a great beer.

Commercial Examples
Anchor Liberty Ale
Ballantine Old IPA
Sierra Nevada Celebration Ale
Grant’s IPA

India Pale Ale
OG: 1.050-1.060 (12.5-15 °P)
Alcohol (by volume): 5-6%
IBUs: 40-60
Color (SRM): 8-14

American Pale Ale

American brewing of pale ale is
at its finest with this beer, which can

maltiness
(slightly lighter than its English
cousin). The pale ale has a medium
hop bitterness and aroma and has a
fruity-ester character with no, or only
a hint of, diacetyl.

The malt extract used to produce
this pale ale should be light or light
mixed with pale. Additional malt
sweetness can be added with a little
crystal malt. Some dextrin powder
will help with body and head reten-
tion. For the all-grain brewer,
American malt (such as Klages)
mashed by either a stepwise or decoc-
tion method will produce the desired
malt quality. An infusion mash at
152 degrees F (66.5 degree C) may be
used but should be heated to 19 de-
grees F (76 degrees C) to terminate
enzyme activity. The addition of crys-
tal malt in the mash will help improve
residual sweetness. The use of ad-
juncts in American ales is common
and the addition of up to 15 percent
flaked maize or rice will help produce
alcohol without any adverse effect on
the final product.

The hops used are American
varieties such as Chinook, Cluster,
Eroica and Perle for bittering and

Cascade and Willamette for aroma.
Dry hopping this ale adds character.

The water should be similar to
that for English pale ales and bit-
ters—hard with a reasonably high
sulfate content. Burton salts or gyp-
summay be used. Bicarbonate should
be removed by boiling.

Some of the best yeasts to pro-
duce American ale are at the bottom
of the beer you buy at the local liquor
store, if they are cultured correctly.
Commercial dried and liquid yeasts
also are very effective. Those given
for English pale ale are a good selec-
tion for this beer and will not produce
diacetyl. Alcohol strength should not
be evident.

Commercial Examples
Boulder Pale Ale
Sierra Nevada Pale Ale
Hopland Red Tail Ale
Pike Place Pale Ale

American Pale Ale
0G: 1.044-1.056 (11-14 °P)
Alcohol (by volume): 4.5-5.5%
IBUs: 20-40
Color (SRM): 4-11

The Computer Aid

For Home Brewers
For Apple Macintosh® Computers

Complete Recipe Formulation!
Calculation of : Water Treatment, Beer
Color & O.G., Hop Bitterness
Batch Logging!

Handles the Simpl%ft1 rogthe Most
Complex Processes, Print Logs or Contest
Forms, Mash and Fermentation Graphs

Many Movre Features!
Send SASE for Brochure & Sample Recipes

Only $50

Check or Money Order (US Funds)
California Residents add 8%% sales rax

Darryl Richman

The Crafty Fox
8759 Zelzah Ave.

Northridge, CA 91325 “x.

(818) 772-1037 (msgs.)
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English and
Scottish Bitter

STEPHEN FOSTER, GREG NOONAN

English Bitter

To capture the true elements of
this beer style, it is important tounder-
stand the changes that have occured
in the production of the vast number
of beers known as “bitter.” English
bitter is the mainstay of beer drinkers
and has been for many years. It is a
draft beer served at cellar tempera-
ture and pulled to the glass with the
hand pumps that decorate English
pubs. The beer is primed and fined in
the cask. By using different types of
pegs in the cask, the level of CO2 is
carefully controlled to insure the car-
bonation is not too aggressive and does
not give an inappropriate “bite” to the
beer. The beer is well-attenuated with
a good hop character which is not
masked by overcarbonation. When
many of the small pubs in England
were bought by large national brew-
eries, the beer sold by these pubs be-
came more uniform, prefiltered,
pasteurized, precarbonated “keg”
beers that lacked the complex flavors
and bouquet of the more traditional
bitter. Astime passed, the discerning
bitter drinker sought out and de-
manded a return to the bitters of the
past, and with the aid of the Cam-
paign for Real Ale (CAMRA) English
bitter returned to the pubs.

The difference between each bit-
ter, ordinary, special and extra spe-
cial may not be apparent when sliding
from one class to another but there is
a distinct difference between these
beers. The one distinct characteristic
is the level of carbonation of this pale
to copper-colored beer.

English Ordinary Bitter
English bitter is a gold to copper-

colored beer with medium bitterness
and low carbonation. It has a light to
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medium body and a low to medium
residual malt character. The pres-
ence of diacetyl and a fruity character
are acceptable in all forms of bitter
but should not be overpowering, par-
ticularly in ordinary bitter.

For extract brewers an appropri-
ate body and malt character can be
achieved with either liquid malt ex-
tract (5 pounds of dried malt extract
(4 1/2 to 4 3/4 pounds). Crystal malt
(1 to 6 ounces) may be used to provide
residual sweetness and color.

For the all-grain brewer, English
pale ale malt (4 1/2 to 5 1/2 pounds)
mashed in a single-step infusion
mash at 150 to 151 degrees F (65.5 to
66 degrees C) will provide the appro-
priate body and residual sweetness.
Crystal malt may be used at the rate
suggested above as may other ad-
juncts such as flaked maize (4 to 12
ounces) if used with caution. Other
adjuncts, such as chocolate malt (1/2
to 1 ounce) may be used to add com-
plexity and color to this bitter.

The balance should be no more

Liquid yeasts such as Chico Ale
yeast (Wyeast No. 1056, M.eV. Re-
search No. 72), Chicago Ale yeast
(M.eV Research yeast, Wyeast No.
1028), and British Ale yeast (Wyeast
No. 1098, M.eV. Research No. 9) are
all good, as are commercial dried
yeasts such as Munton and Fison,
Edme and Whitbread. To achieve the
clean, drier character of this beer, fer-
mentation should be conducted rap-
idly at warmer temperatures using a
yeast not prone to high diacetyl pro-
duction. Worts with a high adjunct-
to-malt ratio will produce high
diacetyl, so adjuncts should be kept
within the right ratio.

This is a draft beer so the carbon-
ation level should be kept low.

—Stephen Foster

Ordinary Bitter
OG: 1.035-1.038 (8.5-9.5 °P)
Alcohol (by volume): 3-3.5%
IBUs: 20-25
Color (SRM): 8-12

Special Bitter

Special bitter is a stronger and
more robust beer than ordinary bitter
with a more evident malt flavor. The
increased hop character is used to bal-
ance the increased malt. This beer is
prepared in a way similar to ordinary
bitter with some exceptions.

Increased body and sweetness can
be achieved using liquid malt extract

than 10 percent.

Many different varieties of
hops may be used to produce the
assertive hop character typical
of ordinary bitter. Northern
Brewer, Fuggles, Brewers Gold
and Chinook (if used with care)
are good bittering hops. These
hops work particularly well with
a fresh aroma hop such as
Goldings or Hallertauer. The
amount of hops used should pro-
vide 20 to 25 IBU. Dry hopping
with fresh Goldings adds to the
overall hop character of bitter.

The water used to produce
bitter is similar in mineral con-
tent to that used for pale ale. It
should be relatively high in hard-
ness from sulfate. Burton water
salts can be added to achieve this.
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(5 1/2 to 6 pounds) or dried malt ex-
tract (5 to 6 pounds). Dextrin powder
may be used in limited quantities to
increase body and head retention. For
the all-grain brewer, English pale ale
malt (5 1/2 to 6 1/2 pounds for 5 gal-
lons) mashed in a single-step infusion
mash at 151 to 152 degrees F (66 to
66.5 degrees C) will produce a beer of
the appropriate gravity, body and
sweetness. Adjuncts like flaked maize
(1/2 to 1 pound) may be used in the
mash. A rolling boil for 1 to 1 1/2
hours will improve alpha-acid utiliza-
tion and remove proteins.

Water for this beer is the same as
for other bitters and pale ales—hard
with about 300 ppm sulfate. Burton
salts help achieve this.

To balance the slightly higher re-
sidual malt, many good bittering hops
like Northern Brewer, Chinook, Brew-
ers Gold and Galena canbe used. Good
aroma hops are fresh Goldings, Cas-
cade, Fuggles and Hallertauer added
at the end of the boil.

The same yeasts used in the bit-
ter are very effective in special bitter.

As with all draft beer, a low final
priming rate will produce an authen-
tic draft bitter character.

—Stephen Foster

Special Bitter
OG: 1.038-1.042 (9.5-10.5 °P)
Alcohol (by volume): 3.5-4.5%
IBUs: 25-30
Color (SRM): 12-14

Extra Special Bitter

Top-of-the-line English extra spe-
cial bitter is a full-bodied, robust cop-
per-colored beer with a maltier, more
complex flavor than its more pedes-
trian counterparts. It is character-
ized by balanced malt with an
assertive hop.

The water used to produce this
fine beer is hard with high sulfate
(300 ppm). This can be achieved with
Burton salts or gypsum. Soft water
high in bicarbonate is not good, and
bicarbonate can be removed by
preboiling the water, cooling and de-
canting before use.

Many excellent liquid malt ex-
tracts will create a fine extra special
bitter. Malt extracts should be supple-
mented with crystal malt for sweet-
ness and body. Other adjuncts such

HOME BREWING SUPPLIES
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as barley syrup, brewers caramel,
brown sugar or molasses can be added
to enhance the malt and add complex-
ity. Mashing a little grain to freshen
and round out an extract brew is a
good way to add body and sweetness.
For the all-grain brewer, the use
of English pale ale malt mashed at
152 to 153 degrees F (66 to 66.5 de-
grees C) in a single-step infusion mash
produces a good balance of ferment-
able and non-fermentable sugars.
Crystal malt (14 ounces to 1 pound)
adds residual sweetness and body.
Black or chocolate malt adds color
and complexity if used at low levels.
The addition of adjuncts such as flaked
maize adds alcohol without bitterness.
Other adjuncts such as molasses, bar-
ley syrup and torrefied barley may be
used in limited amounts of up to 15
percent. The same type of yeasts used
in ordinary bitter may be used for this
beer. Liquid yeasts often are cleaner
(fewer bacteria) than dried yeast, but
dried yeasts can produce a fine beer.
To balance the additional residual
sweetness, fresh bittering hops such
as Northern Brewer, Fuggles, Galena
and Chinook are good. A good hop
aroma is appropriate for this style
and can be achieved by using Goldings
or Cascade. As with other bitters a
low carbonation rate is important.
This beer should be served at 50 de-
grees I (10 degrees C) to preserve and
draw out the quality and flavor.
—Stephen Foster

Commercial Examples
(English Bitters)
Red Hook Ballard Bitter
Red Hook ESB
Young’s Ram Rod
Hale’s Bitter Draught
Pyramid Pale Ale

Extra Special Bitter
OG: 1042-1.050 (10.5-12.5 °P)
Alcohol (by volume): 4.5-5.5%
IBUs: 30-35
Color (SRM): 12-14

Scottish Ale

Scotsmen have traditionally
brewed a range of ales uniquely Cale-
donian in character. Compared to
English ales, they are browner, more
malty, softer and chewier. Cooler fer-
mentations produce less esteriness
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and lower hop rates contribute to the
soft and malty character.

The essential elements of Scot-
tish ales are the use of from 1 to 3
percent roasted barley in the grist
and slight caramelization in the kettle,
combined with a low hopping rate.
For a five-gallon batch, this would be
3/4 to 1 1/4 ounces of a 5 percent
alpha-acid hop added 45 minutes be-
fore the end of the boil. Relatively soft
water (150 ppm permanent hardness,
250 ppm total hardness) provides ben-
eficial amounts of calcium without af-
fecting the flavor intrusively.

Yeast character, including detect-
able but unobtrusive amounts of
diacetyl, sulfuriness and even vinegar,
are well within the norm, but the
fruitiness or winelike aromas that are
characteristic of English ales are no-
ticeably lacking. Flocculant yeasts
that tend to enhance maltiness are
more appropriate than are powdery
and estery strains. Fermentation
would usually take six to seven days
from pitching to racking at a maxi-
mum temperature of 68 degrees F' (20
degrees C).

The beer color is always browner
than its English ale counterparts be-
cause of the use of the roasted barley.
Crystal malt also may be used, but
rarely exceeds 10 percent of the grist
charge. Records of brewing with peat-
smoked malts have not survived, al-
though it was probably common
enough in preindustrial times among
home and cottage brewers. Alcohol
levels of the Scottish ales are always
moderate, with even export below 5
percent by volume. A low level of
carbonation (1 to 1.8 volumes) is abso-
lutely essential so that the softness of
this style is not lost.

Scottish light (60 shilling) is a
mildly hopped, low-alcohol brew of OG
1.030 to 1.032, finishing at 1.010. Scot-
tish light is still seen in a few Scottish
pubs. Addition of up to 10 percent
crystal malt will increase its charac-
ter. “Schilling” probably refers to old
tax rates on the beers.

Scottish heavy (70 shilling) is the
fullest flavored of the Scottish ales, It
too is very mildly hopped. An end
gravity of approximately one-third the
original gravity (1.034 to 1.040) gives
this style a medium body, with a sub-
stantial sweetness balanced by the
chewiness of the roast barley and

kettle caramelization.

Scottish export (80 shilling) is
slightly more hop-bitter than the
heavy. It is fermented out to approxi-
mately one-quarter gravity from a
starting gravity of 1.042 to 1.050, so it
is a drier beer overall. It can thus
stand up to greater carbonation than
the “softer” light and heavy.

Scottish ales are poorly repre-
sented in the American market, al-
though they are enjoying a resurgence
of popularity on the auld sod, espe-
cially as cask-conditioned real ales.
Unfortunately, they do not stand up
to abuse, and stale bottles can be
abominable.

No light or heavy ales are avail-
able in the United States or Canada.
Belhaven Export is a good example of
this style, and one of the maltiest of
the Scottish exports.

Scottish: Similar to English bit-
ter, but rounder, maltier and softer in
flavor, with less bitterness and esteri-
ness. Slightly browner color than
English bitter, although a deep am-
ber color is acceptable. Faint smoky
character acceptable.

* Scottish Light—Mildest.

¢ Scottish Heavy—Moderate
strength. Maltiness and round-
ness predominate.

* Scottish Export—Moderate
strength. Drier, slightly more
bitter and more carbonation.

—Greg Noonan

Commercial Examples
(Scottish Ales)
Vermont Pub & Brewery’s Wee Heavy
Wynkoop’s Quinn’s Scottish
MacAndrews Scotch Ale

Scottish Light
OG: 1.030-1.035 (7.5-9 °P)
Alcohol (by volume): 3-4%
IBUs: 10-15
Color (SRM): 18-17

Scottish Heavy
OG: 1.035-1.040 (9-10 °P)
Alcohol (by volume): 3.5-4%
IBUs: 12-17
Color (SRM): 10-19

Scottish Export
OG: 1.040-1.050 (10-12.5 °P)
Alcohol (by volume): 4.0-4.5%
IBUs: 15-20
Color (SRM): 10-19




Porter

STEPHEN FOSTER

Robust Porter

Robust porter at one time was a
very popular beer that passed from
favor in England and Ireland before
the 1970s. However, porter is slowly
making its way back into the brew
kettles of smaller American and Brit-
ish breweries. The roots of porter
suggest the characteristics of this
style. London drinkers ordered sev-
eral different beers to be mixed into
their pot for consumption.

Then a brewer by the name of
Harwood brewed a beer he called “en-
tire” to capitalize on this habit. This
beer became known as porter, a close
relative of stout. In fact, stout was an
original form of porter. This beer is
dark with a deep red hue but not as
opaque as stout. It has a good, but not
overpowering, hop flavor balanced by
the sweetness of crystal malt. Aroast
grain flavor is present and adds the
grainy characteristic to this beer.

Porter can be made at home us-
ing a dark malt extract (dry or liquid)
and supplementing the wort with
chocolate or black malt (4 to 8 ounces)
and crystal malt (1/2 to 1 1/2 pounds).
These grains are better extracted be-
fore being added to the extract wort
before boiling.

For the all-grain brewer, pale ale
malt mashed in an infusion mash at
151 to 153 degrees F (66 to 67 degrees
C) will produce the right balance of
residual body, but use crystal, choco-
late or black malts to add color, sweet-
ness and chocolate malt flavors
characteristic of this style. Dextrin
powder may be added for head reten-
tion and body.

The water for porter should be
similar in mineral content to that used
for a sweet stout—soft with low sul-
fate and higher in chloride and cal-
cium. Hard waters should be diluted;
soft water may be supplemented with

calcium chloride or chalk.

Good bittering hops for robust
porter are Northern Brewer, Perle and
Chinook with Cascade (15 to 30 min-
utes) providing a good aroma to the
final beer. Dry hopping will benefit
the final character of porter. Arolling
boilin a dilute wort will improve alpha-
acid utilization. Stout yeasts are ap-
propriate for this beer style, such as
Guinness and Sierra Nevada cultured
from bottles. Leigh-Williams,
Muntona ale yeast or Edme dried
yeasts are good, as are liquid yeast
cultures such as Irish stout yeast
(Wyeast No. 1084) and even German
ale yeast (Wyeast No. 1007).

Commercial Examples
Anchor Porter
Sierra Nevada Porter
Boulder Porter
Red Hook Black Hook Porter
Rubicon Porter

Ray Spangler, Erlanger, Ky.

A pugnacious Estupifying brew:
\ Jrom Ray&ERandy /4

GUARANTEED

Robust Porter
0OG: 1.044-1.060 (11-15 °P)
Alcohol (by volume): 5-6.5%
IBUs: 2540
Color (SRM): 30+

Brown Porter

This beer is less robust than its
heavier brother, but has the essential
characteristics of a porter: a good deep
red color, a residual sweetness with a
slight burnt grain character balanced
by a residual hop and hop aroma.

Adried or liquid dark malt extract
(5 to 7 pounds per 5 gallons) will pro-
duce residual sweetness and add body.
Balance is the key with this beer be-
cause too much crystal malt will result
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in a sweet beer and too little will not
balance the hops. Chocolate should be
used (1 to 6 ounces) to produce the
required color and roasted grain taste.
Boiling the grains for the full 1to 1 1/2
hours with the wort and hops can add
too much grain flavor and disturb the
balance of this beer. Black patent malt
may be used; however, too much will
produce a strong burnt character in-
appropriate for the style.

The water for brown porter is
similar to that described above for
robust porter and should have low
sulfate and high chloride and calcium.
The hop rate for brown porter is
slightly lower than above, as the
slightly lower gravity of the wort will
give a higher alpha-acid utilization.
Fewer hops will give a better balance.
Bittering hops like Northern Brewer,

Perle, Chinook and Brewers Gold are
ideal. Aroma hops like Cascade,
Hallertauer and even Saaz at the end
of the boil and for dry hopping will
complement the dark grains.

The stout and strong ale yeasts
suggested above for robust porter are
excellent for brown porter. But re-
member, allowing oxygen into the beer
after fermentation has started will
produce off-flavors.

Commercial Examples
Samuel Smith Taddy Porter
Young’s London Porter

Brown Porter
OG: 1.040-1.050 (10-12.5 °P)
Alcohol (by volume): 4.5-6%
IBUs: 20-30
Color (SRM): 20-35

English and
Scottish Strong Ale

STEPHEN FOSTER, GREG NOONAN

English Old Ale
English Strong Ale

English strong ale was the stan-
dard pale drinking beer of the 17th
and 18th centuries. In those days the
acceptable gravity was tested in the
pubs by a man with leather trousers
pouring beer onto a stool and allowing
it to dry before standing up. Ifthe stool
stuck to the trousers, the beer
had an adequate gravity. The
lack of refrigeration and -uncon-
trolled storage conditions required
that the beer be robust enough to
prevail against bacteria. Thiswas
achieved by a high hopping rate
and high alcohol content. Because
of the large quantities of grain
and natural yeasts, a full-bodied
beer with a nutty, grainy malty
sweetness was produced but bal-
anced with the very high hop con-
tent. The yeast added a complex,
fruity-estery flavor to make a ro-

2

O

bust, complex beer.

An acceptable English strong ale
can be brewed using pale ale malt
extract (dry or liquid). The addition of
crystal malt will give more residual
sweetness and color. Mashing a little
pale ale malt at 152 to 153 degrees F
(66 to 67 degrees C) and adding the
extract to the wort from the extract
will add body, head retention and com-




plexity to the final beer.

The use of large quantities of
grain will give a high residual alcohol
content. Some homebrewers have
used up to 25 pounds of pale ale malt
for 5 gallons of English strong ale, but
an adequate gravity beer can be made
with 8 to 12 pounds of grain. Adjuncts
such as flaked maize or rice can be
added to the mash. Chocolate and
black malts can be used to add color.

Typically, hard water is used to
produce this beer. Sulfates (Burton
water salts) should be added to soft
water to help hop utilization and malt
extract. Water with high bicarbonate
should be preboiled and decanted prior
to use.

The hop in modern English strong
ale is apparent to balance the malt
but must not be too aggressive. Many
types of hop may be used, but with the
high gravity of the wort it must be
remembered the alpha-acid utiliza-
tion will be lower than if the wort has
a lower gravity. Northern Brewer,
Galena, Brewers Gold and Chinook
are good bittering hops; a hop rate of
30 to 40 IBU is appropriate. A hop
aroma should be present but not highly
evident because of the aging process.
To mellow and blend the hop charac-
ter with the malt and alcohol, this
beer must be aged for a few months.
This is important but note that it will
weaken the hop aroma.

The yeast is very important and
must have a number of attributes to
achieve the flavor goals of the beer. In
the olden days, beer yeast was a mix-
ture of wild yeasts. This mixing of
yeast strains is true today and you
may need more than one yeast to fer-
ment out this beer if a high alcohol
content is to be achieved. The yeast
should give an estery-fruity flavor and
be able to survive high alcohol. Yeasts
that achieve these attributes like
Munton and Fison and liquid ale yeast
made for higher-alcohol beers are good,
but a Champagne yeast may be needed
to complete fermentation. Fermenta-
tion byproducts created by the initial
fermentation are ideal for this style of
beer, which should be fruity and estery
with complex character. If the yeast
fades too early an overly sweet beer
will be produced. Even worse, if not
allowed to ferment out it may con-
tinue to ferment in the bottle with
potentially disastrous consequences.
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Oxidation will significantly dam-
age thisbeer. Care should be taken to
avoid oxidation over the storage time
needed to blend the alcohol, hops and
esters for an English strong ale.

—Stephen Foster

Commercial Examples
BridgePort Winterbrew Strong Ale
Theakston’s Old Peculier
Geary’s Hampshire Special Ale
Kalamazoo Third Coast Old Ale

English Old/Strong Ale
OG: 1.060-1.075 (15-19 °P)
Alcohol (by volume): 6.5-8.5%
IBUs: 3040
Color (SRM): 10-16

Strong “Scotch” Ale

Scots ale, or “wee heavy,” vari-
ously categorized as 90, 100 or even
120 shilling according to starting grav-
ity, shared the characteristics of Scot-
tish ales of more usual gravity, but to
an exaggerated degree. It is over-
whelmingly malty, and the stronger
versions (OG up to 1.095) are almost
syrupy. Fusel alcohols are not so pre-
dominant as they are with the barley
wines of England; overall the alcohol
character is more cleanly ethyl. Fer-
mentations are roused to keep the yeast
suspended, so that a wee heavy with
an OG of 1.075 may ferment down to
1.018, or from 1.095 to 1.025. Hop
rates are likewise subdued, with sweet-

ness tempered by appreciable
caramelization during a long kettle boil,
and by the slight acridity of the roast
barley.

Scots ale is poorly represented in
the American market, although it is
enjoying a resurgence of popularity
on the auld sod, especially as cask-
conditioned real ale. Unfortunately,
they do not stand up to abuse, and
stale bottles can be abominable.

McEwan’s Scotch Ale is a reason-
able example of the wee heavy style,
while McAndrew’s is rivaled only by
the elusive Traquair House, which has
up to now only been sporadically avail-
able in U.S. markets.
¢ Scotch Ale. Deep burnished

copper to brown color. Full body.
Strong malt character, faint
roasty background. Butteriness
acceptable. Clean alcohol flavor
balances the rich maltiness.
—Greg Noonan

Commercial Examples
Cambell’s Scotch Ale
Douglas Scotch Ale
Mac Andrew’s Scotch Ale
McEwans Scotch Ale
Traquair House

Strong “Scotch” Ale
OG: 1.072-1.085 (18-21 °P)
Alcohol (by volume): 6.2-8%
IBUs: 25-35
Color (SRM): 1047
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Stout

BYRON BURCH, PADDY GIFFEN

Dry Stout

One of the first beers I ever
brewed was an extract-based dry
stout. My goal was to produce a beer
that approached in some fashion the
profile of Guinness Extra Stout—a
full, rich beer that had a dry, lasting
finish.

While dry stout also is referred to
as Irish stout and Guinness is the
universally recognized standard, its
origin can be found in the porter style
brewed in 18th-century England. A
richer, fuller-bodied version of porter
was brewed and called “stout porter.”
The Irish version of this stout porter
had taken a firm hold as Ireland’s
national beer by the mid-19th century.

The principal ingredient that dis-
tinguishes dry stout from sweet stout
and porter is the use of unmalted
roasted barley as the primary source
of the dry roasted character associ-
ated with dry stouts.

Guinness produces three distinct
types of dry stout. The lightest in
body is the Draught Guinness (1.040
to 1.046), which is dispensed using
both carbon dioxide and nitrogen to
give it an exquisite creamy head. A
fuller version, Guinness Extra Stout
(1.050 to 1.055), is bottled. Guinness
licenses various breweries around the
world to reproduce their beers. A
third style, produced in tropical cli-
mates around the world, is called
Guinness Foreign Extra Stout. This
style of Guinness has alcohol volumes
of 7 percent or more with original
gravities of 1.065 and higher. While
this style is not exported to the United
States, ABC Extra Stout from
Singapore is a good example and is
imported here.

Dry stouts should provide an ini-
tial malt and caramel profile with a
definite dry-roasted bitterness in the
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Scott Knauer, Boulder, Colo.

finish. Traditional English hops
should be used primarily to balance
the malt character of the beer. The
hop aromatic quality of traditional dry
stouts should be kept to a minimum.
Some American versions provide a
definite hop profile; a good example is
Sierra Nevada Stout.

An all-grain recipe should use 11
percent of its mash with unmalted
barley, 15 percent caramel malts and
rely primarily an English two-row pale
malt for its fermentables. The extra
stout style should have a medium to
full body and the use of some dextrin
malt (7 percent) or high mash tem-
peratures, 158 degrees I (70 degrees
C) can be used. A small percentage of
black patent (2 percent) will help
achieve the necessary opaque quality
of a dry stout. For extract brewers,
try using some crystal (1/2 to 1 pound).
Crack the grain with a rolling pin,
add the cracked grain to about 3/4
gallons of cold water, bring to a boil

gradually, sparge with a pint of 170-
degree-F (76.5-degree-C) water and
add runoff to the boil.

A pound of unmalted barley can
add body to extract beers, but must be
mashed to avoid stability problems.
Using diastatic malt syrup with a 30-
minute stove-top mash will give com-
plete conversion if the extract
manufacturer’s directions are
followed.

Dry stouts should be fermented
using an ale yeast. Irecommend us-
ing the Irish Ale No. 1084 from
Wyeast.

Water for brewing stout is simi-
lar to porter—it should be soft with
low sulfate content, but higher in cal-

cium and chloride.
—Paddy Giffen

Commercial Examples
Sierra Nevada Stout
Guinness Stout
Tooth Stout
Samuel Smith Oatmeal Stout

Classic Dry Stout
OG: 1.038-1.048 (9.5-12 °P)
Alcohol by volume: 3.8-5%
IBUs: 3040
Color (SRM): 40+

Foreign Style Stout
OG: 1.052-1.072 (13-18 °P)
Alcohol by volume: 6-7.5%
IBUs: 30-66
Color (SRM): 40+

Sweet Stout

I can’t say that I have brewed
many batches of this particular beer
style. IfI look for a reason, it’s prob-
ably because English stouts (sweet,
milk, cream) have had to live in the
shadow of the more popular Irish dry
stout and as a result has been ignored
somewhat by homebrewers. I also
find it odd that like the dry stouts of
Ireland, English stouts share a com-
mon origin, the “stout porter” brewed
in England of the 18th century. Among
homebrewers, porter has always been
a popular style to brew.

In contrast to dry stouts, English
stouts more closely resemble their pre-
decessor, stout porter, because it de-
rives its roasted character primarily
from chocolate malt, as does porter.
The other key ingredient is milk sugar,



also known as lactose. Lactose is
unfermentable and can be used both
in the boil and added at bottling. It's
available in a powder form, similar to
corn sugar. The English produce two
styles of sweet stout. Watney’s Cream
Stout is a good example of the English
standard (1.038 to 1.045). Mackeson
produces a sweet stout for export and
is a much fuller example of the style
(1.055 to 1.059).

Sweet stouts should have arather
pronounced malty, chocolate, caramel
profile. Hops are used primarily to
balance the sweetness and provide no
apparent flavor or aroma—the bal-
ance is toward the malt side, not the
hops. Traditional English hops should
be used with the emphasis on bittering
and not on aromatic hop additions.

To achieve a malty, chocolate, cara-
mel profile I suggest using 10 percent
of the mash with chocolate malt, 15
percent with crystal malt and rely pri-
marily on English two-row pale malt
for the fermentables. You could use
high mash temperatures of 158 de-
grees I (70 degrees C) to produce more
dextrins or use some dextrin (7 per-
cent) in the mash. Sweet stouts are
rather opaque, so use a small amount
of black patent (2 percent). For a five-
gallon batch, I suggest a minimum of
one pound of lactose, using some in the
boil and the remainder at bottling. For
extract brewers try using some crystal
(1/2 to one pound) and chocolate (one
pound) malt. Crack the grain with a
rolling pin, add to 3/4 gallon of cold
water, bring to a boil gradually, sparge
with one pint of 170 degrees F (76.5
degrees C) water, collect runoff and
add to boil.

Sweet stouts should be fermented
using an ale yeast. I recommend us-
ing the Irish Ale No. 1084 from
Wyeast.

Water for brewing stout should
be soft, with low sulfate content, but
higher in calcium and chloride.

—Paddy Giffen

Commercial Examples
Mackeson Stout

Sweet Stout
OG: 1.045-1.056 (11-14 °P)
Alcohol (by volume): 3-6%
IBUs: 15-25
Color (SRM): 40+

Imperial Stout

Czech Budweiser may be the “beer
of kings” and U.S. “Budweiser” may
call itself the “king of beers,” but both
designations might better be applied
to a small (but mighty) class of beers
known by such exotic names as “Rus-
sian stout,” “imperial stout,” or the
combined form, “Russian imperial
stout.”

One of the best known styles of
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strength and high hopping rates
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helping to preserve them until the
destination was reached. The name
came about after a British shipper
was awarded a contract to keep the
Russian imperial court adequately
supplied.

Currently only two imperial
stouts, one from Samuel Smith’s and
an American interpretation from
Grant’s, are widely available in North
America.

As with other strong, well-aged,
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high-gravity beers, homebrewers will
most easily make imperial stouts by
using malt extracts for a good portion
of their fermentables, though an all-
grain version is possible by drawing
off the relatively concentrated wort
after mashing and severely limiting
the sparge, stopping as soon as the
desired gravity has been reached.
The deep black color and roastiness
can be achieved with one or more of the
commonly used black grains (choco-

late malt, black patent malt and roasted
barley) singly or in combination, or by
the use of dark malt extracts.

One or more of the various crys-
tal (caramel) malts is frequently em-
ployed to add roundness and depth to
the flavor. In addition, such things as
licorice, honey or molasses may be
employed for particular effects, and
more neutral adjuncts will suffice
when your intention is just to raise
the gravity. If sweetness is desired,
lactose may be added to good effect.

Regardless of your approach in
terms of these specialty ingredients,
and whatever hop varieties you se-
lect, one thing is essential. Dark beers,
and even some light beers, are best
when made with water containing a
significant amount of carbonate hard-
ness. Carbonate alkalinity helps neu-
tralize the extra acidity extracted from
the roasted (burnt) grains, so the fla-
vor of the beer will be smoothed out
and the effect softened. With impe-
rial stouts this can be particularly
important, and water with 150 to 200
ppm carbonate hardness is recom-
mended. Note also that sulfates like
gypsum have the opposite effect.
Excessive amounts (more than 1/2
teaspoon in five gallons) will tend to
acidify your water to the point where
stouts (and other dark beers) brewed
with it become undrinkable.

Most ale and stout yeast strains
may be used for these brews, but if
you have any doubt about whether a
particular strain’s maximum alcohol
tolerance might be exceeded by your
recipe, it would be best to switch to a
clean-flavored wine yeast strain such
as Pasteur Champagne.

After fermentation at tem-
peratures ranging from 55 to 70 de-
grees F' (13 to 21 degrees C), this type
of beer will continue to improve for six
to 12 months after fermentation
finishes.

—Byron Burch

Commercial Examples
Samuel Smith Russian Imperial Stout
Grant’s Imperial Stout

Imperial Stout
OG: 1.075-1.090 (19-22.5 °P)
Alcohol (by volume): 7-9%
IBUs: 50-80
Color (SRM): 20+




Bock

VICTOR ECIMOVICH IlI

Traditional German Bock

To the average U.S. beer con-
sumer, bock is possibly the best known
style of beer after Pilsener, though
the products these consumers are fa-
miliar with bear little resemblance to
the genuine article. Traditional bocks,
helles (pale) bocks and doppelbocks
have been standards on the continent
for hundreds of years now. The brew-
ery at Einbeck, Germany, commonly
is credited with originating this style
of beer, the name “bock” being a cor-
ruption of “Einbeck.”

Because Munich seems to be the
source of many of the best-known bock
breweries, let’s use Munich’s water as
the standard for our bock brewing.
Below is an analysis of the mineral
content:

ion COs Ca Mg SO4 ClNa NOj3
ppm 149 75 18 10 2 2 trace

Munich water is considered “car-
bonate water,” not very desirable for
pale beers but ideal for the rich amber
to dark lagers for which the city is
famous. The carbonates’ effect of rais-
ing the mash pH will produce a
wort with the higher dextrin to
maltose ratio necessary for pal-
ate fullness. Potassium carbon-
ate is probably the best source of
carbonate for additions. Sodium
carbonate could be used but the
sodium ion is not desirable in
Munich beers, while the very
common calcium carbonate is
almost insoluble at elevated tem-
peratures. Take care not to
overdo the carbonate, as too high
a mash pH will cause extraction
of many undesirable substances.

If additional calcium is re-
quired, use calcium chloride
rather than calcium sulfate.

Clay Hibbitt, Bellvue, Colo.

contradictory to the malty smooth-
ness desired, while the chloride ion
tends to cause fermentations to end
earlier, promoting malty smoothness.

The traditional Bavarian mash
method is triple decoction, though
lately double or single is more com-
mon. Whether you choose decocotion,
upward infusion or single infusion,
your saccharification temperature
should be relatively high, from 158 to
162 degrees F' (70 to 72 degrees C) to
produce a more dextrinous wort. Ex-
tract brewers should try to use a syrup
that is known to ferment out to a
fairly high apparent extract.

Older brewing books report that
it was common to boil the wort until a
good break was achieved, about 30 to
60 minutes before the first hopping,
and then for an additional 90 to 120
minutes with a second hopping about
30 minutes before knockout and a
third hopping at knockout. Remem-
ber, in bock beers malt predominates,
so hop with restraint. Use just enough
to balance the malt sweetness, with
no hop aroma. When using few hops,
use your best “noble” hops to impart
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Elevated sulfate levels will pro-
duce a drier, harsher character

BREWED IN BELLVUE

the finest character. The spicy
Hallertauer varieties are used almost
exclusively—try to avoid strong flow-
ery or fruity hops, as these would be
out of character.

In addition to pale malt, the deep
malty character requires generous use
of Munich, Vienna and toasted malts,
with some caramel for sweetness and
roundness. Chocolate and/or black
malts in small amounts are required
for proper flavor, complexity and color,
but remember, we're not making stout
here. Treat water, mash, boil, hop
and ferment as specified.

Some older books state that tra-
ditional fermentation temperatures
were higher for darker, stronger beers
than for pale ones, about 45 to 50
degrees F (4.5 to 10 degrees C). More
recent sources, however, state that
the practice now is to ferment as cold
as possible, from 32 to 36 degrees F' (0
to 2 degrees C) to minimize the pro-
duction of higher molecular weight
alcohols and maximize the production
of ethanol.

If your yeast won't ferment at 32
degrees F (0 degrees C), then 45 de-
grees I (7 degrees C) is recommended.
If you have the capacity for long, cold
lagering, you may wish to cool the
beer before end fermentation until it
has cleared some. Then transfer to
secondary and lager as close to 32
degrees F (0 degrees C) as possible for
a minimum of three weeks. The re-
sidual extract carried over to the sec-
ondary will promote a secondary
fermentation similar in some respects
to the effect of kraeusening. Do not
attempt this ifyou can’t afford to wait,
asincomplete lagering could result in
high diacetyl levels.

If you can’t lager long and cold,
allow the beer to ferment out
completely.

Commercial Examples
Einbecker Ur-Bock

Traditional German Bock
0G: 1.066-1.074 (16.5-18.5 °P)
Alcohol by volume: 6-7.5%
IBUs: 20-30
Color (SRM): 20-30

Helles (Pale) Bock

Helles bock possesses the princi-
pal elements of bock beer: maltiness,
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strength and palate fullness, but is
golden to light amber in color. Though
some breweries produce a helles year
round, many produce one type,
Maibock, only for the month of May.
Because only pale malts can be used
in quantity, it is possible to achieve a
more intense and pure malty charac-
ter without any caramel or roasted
notes to distract us. The challenge is
to obtain this character while keeping
the color low.

Light-colored Munich, Vienna and
toasted malts should achieve the de-
sired result, in addition to pale malt.
Munich-style water treatment should
be used with the exception that the
carbonate levels should be below 50
ppm. Vigorous boiling should elimi-
nate much of the carbonate.

Commercial Examples
Sierra Nevada Pale Bock
Ayinger Maibock

Microbreweries
* Who's opening

° Equipment tips

Plus
° Cooking with beer

* Who's closing

°» Who's expanding e Profiles

° New Beers ° Events
Homebrewing

* Recipes * New books

o Contest results

* Guide to breweries, pubs, liquor stores
Subscribe today: Only $12 for 12 issues

RocKy Mountain Brews |

2000 Whiterock Court = Fort Collins, CO 80526+ (3030 493-3387

Tap into the Brews

Each month, the Rocky Mountain Brews brings you the latest beer news
from Colorado, New Mexico, Arizona, Idaho, Montana and Wyoming.

WHOLE GRAIN
TWO-ROW MALT

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

available.

Great Western Malting is supplying premium two-row
& Hugh Baird & Sons specialty malts. Write or call
Corning, CA for a mail order price list.

GIVE YOUR BREW THE VERY BEST!

m Great Western Malting Co.

P.O. Box 469

Corning, CA 96021

916/824-3888
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Helles Bock
OG: 1.066-1.068 (16.5-17 °P)
Alcohol by volume: 6.0-7.5%
IBUs: 20-35
Color (SRM): 4.5-6

Doppelbock

Ah, doppelbock, literally “double-
bock,” Germany’s biggest beer, tradi-
tionally released on March 19 which
is the feast day of the patron saint of
the monks of Paula who produced the
first doppelbock to sustain them dur-
ing their Lenten fasts. Named
“Salvator” in honor of the Savior it is
produced today by the secular
Paulaner Brewery of Munich. Inhonor
of this first doppelbock, all others re-
tain the “-ator” suffix in their names.
From deep amber to opaque in color,
age usually is counted not in weeks
but rather in months. These brews
are strong, rich and deeply satisfying.
Get out your biggest mash-tun for this
one!

Once again, in addition to pale
malt, Munich, Vienna and toasted
malts should come in quite handy,
with some chocolate and/or black malt
for proper flavor and color. Most
doppelbocks are pretty dark. One of
my favorites, Ayinger's Celebrator,
seems to use some type of dark, in-
tensely flavored Munich malt to
achieve its character. Delicious! Re-
member that the stronger and heavier
a brew is, the more you will need to
increase the hopping rate to achieve
proper balance, not only to compen-
sate for the strong flavor, but because
specialty malts tend to lower the wort
pH which in turn lowers hop utiliza-
tion. Remember also, the more alco-
hol a beer contains, the greater the
amount of real extract required in the
finished beer to compensate for the
alcohol’s diluting effect. We want lots
of palate fullness, so mash accord-
ingly at high temperatures.

Commercial Examples
Paulaner Salvator
Ayinger Celebrator
Doppelspaten -

Doppelbock
OG: 1.074-1.080 (18.5-20 °P)
Alcohol (by volume): 6.5-8%
IBUs: 17-27
Color (SRM): 12-30




Bavarian Dark

FRED SCHEER

Munich Dunkel

Did you know that “Miinchner”
and “Oktoberfest” are trademarks of
Miinich breweries? In Europe, beers
with the name Miinchner or “type
Miinchner” can only be brewed in one
of the seven Munich breweries.
Oktoberfestbier is a Mérzen beer (la-
ger category) with 1.050 to 1.060 OG,
a deep golden color, very malty flavor
and a bitterness up to 30 IBU. The
malt used to brew this beer is the
typical Milnchner malz (Munich malt).

Vienna, Dortmunder and Munich
type beers are coming back through
the microbrewing and brewpub boom.
Until 1928, the Miinchner style was
dark in color with a very malty sweet-
ness. In 1928, the Paulaner brewery
made a “Helles” Munich beer, and that
was the end of the original dark (in
color). From my grandfather I know
that at this time the Munich beer type
had a maximum of 25 IBU with an
original gravity of 1.046 to 1.055. Some
authors wrote that only in Bavaria is it
possible to have a dark, very malty
Miinchner beer. Obviously, they never
visited the United States.

As funny as it sounds, the origi-
nal Miinchner dark beer types are
brewed in Franken (part of Germany).
But they have too high a bitterness.
That’s how at Frankenmuth Brewery
we developed our original Munich-type
dark—the Miinchner Marzen type
brewed before 1928 in Bavaria. The
Spaten Brewery in Munich has a
Miinchner Helles beer, with a touch of
malt sweetness and not so highly
hopped as other Miinchner types. The
original Miinchner Helles is Paulaner
beer, which has a caramel flavor. If
you ever visit Germany be sure to
visit the Brauerei Aying in the city of
Aying. They brew a dunkel (dark)
that is the best example of the
Miinchner type available in Germany.

Another very good example of
Miinchner dark is the Konig Ludwig
Dunkel (King Ludwig Dark) brewed

by the Schlossbrauerei Kaltenberg.

Commercial Examples
Ayinger Alt-Bayrisches Dunkel
Frankenmuth Bavarian Dark

Munich Dunkel
OG: 1.052-1.056 (13-14 °P)
Alcohol (by volume): 4.5-5%
IBUs: 16-25
Color (SRM): 17-23.

Schwarzbier

There is another beer that in the
United States is only brewed by home-
brewers, though there are examples
in Germany. There, Schwarzbiers are
brewed in Kiulmbach by the
Kulmbacher Moénchshof Brauerei
(Schwarzes Pils—Black Pilsener). The
monastery’s black beer from this brew-
ery (black Pilsener) has a very strong
malty aroma and for a Pilsener type,
not enough bitterness. The sweet-
ness of the beer indicated that dark
roasted malt was used.

In Neumarkt, Oberpfalz, by the
Newmarkter Lammsbrau, is a beer
called “Schwarze Weisse” (black wheat

Pag Rufragser

Munshener Dunkel

Biee Brewery
You Hehults

Chuck Shultz, Kenmore, N.Y.

beer). This beer is brewed as a draft
beer, which means that the original
gravity is not so high (1.027 to 1.030)
and the malt sweetness comes from
large amounts of dark malt. Inregions
around Kulmbach, these beers are very
popular. They are usually not so high
in original gravity, have less bitter-
ness but a strong malty aroma.

Commercial Examples
A commercial example is not readily
available in the United States.

Schwarzbier
OG: 1.044-1.052 (11-13 °P)
Alcohol (by volume): 3.8-5%
IBUs: 22-30
Color (SRM): 25-30.

Beer ano wwine hoBBYy

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

QUALITY SUPPLIES
EXCELLENT SERVICE
LARGEST SELECTION

and mail order house.

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

FREE CATALOG

800-523-5423

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

The AHA National
Homebrew
Conference needs
your ideas for the
1992 Conference in
Milwaukee, Wis.
Got anidea for a
presentation, talk or
exhibit? Or is there
something you
would like to know
more about? Write
or call the American
Homebrewers
Association by
November 29, 1992,
Contact Karen Barela
(303) 447-0816.
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American Dark

DAVE NORTON

Similar to American standard la-
gers, except for color, these beers usu-
ally contain fairly high adjunct (corn
and/or rice) ratios and are lightly
hopped. Recipes tend to be simplistic
in nature and usually include six-row
barley, 20 to 40 percent corn with
Washington state cluster hops for
bittering and some Cascade or
Willamette hops for aromatics.

American dark lagers usually are
not as dark as their German counter-
parts, some being just a dark amber
color. Like the
American standard | | | l ] ||
lagers, these beers  _
have a lower taste
profile with minimal
hopping and a clean,
crisp aroma, lacking
in both hops and
malt. Any aroma
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Busch’s Michelob Dark fit the category.

Thanks to the rise in microbrew-
eries and brewpubs across our land,
“dark” beer lovers are finding it easier
to sample this style, although most of
these examples are all-malt beers (I'm
not complaining!). For a homebrewed
American dark, I personally recom-
mend 20 to 30 percent adjunct grain,
an OG of 1.040 to 1.048, 10 to 12 Plato
and a bitterness level of nine to 15
IBU. Finishing hops are not neces-
sary but add a classy touch. Color
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usually is indicative

of its high adjunct- = % 9 A R 4— .".\{Sx,‘
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(for color) theiringre-
dients are identical to a standard
American lager.

It should be noted that some of
these beers differ from their light coun-
terparts only in being darkened with
brewer’s caramel syrup Fortunately,
most examples of “caramel beer” are
no longer around. In the Midwest we
are lucky to have available two excep-
tional examples: Berghoff from Huber
and Augsburger, once brewed by Hu-
ber and now brewed by Stroh’s in Min-
neapolis. August Schell from new Ulm,
Minn., brews an excellent example in
its Ulmer Brau. From Madison, Wis.,
comes an all-malt version: Capital’s
GartenBrau, a dark, rich and malty
beer. On a national level Miller’s
Lowenbrdu Dark and Anheuser-

ranges from dark amber all the way to
dark—10 to 15 SRM, and alcohol from
4 to 5.5 percent. Pick a clean, fairly
high attentuative yeast. Fermentina
cool (562 to 58 degrees F) primary and
age at least one month in a 40-de-
grees-F or colder secondary.

Commercial Examples
Berghoff Dark
Michelob Dark
Capital Gartenbrau Dark
Henry Weinhard Dark

American Dark
OG: 1.040-1.050 (10-12.5 °P)
Alcohol (by volume): 4-5.5%
IBUs: 14-20
Color (SRM): 10-20




Dortmund, Export

DAVE NORTON

Export was first brewed in
Dortmund, Germany, an interesting
city if only for

“Noble” hop varieties such as
Hallertauer, Tettnanger and Saaz
should be used for

brewing more beer

bittering, flavor

than any other
German or Euro-
pean city. Five
breweries cur-
rently produce
beer there. Some
companies share

Kohl's Authentic

and aroma. Bit-
terness should be
from 23t0 29 IBU.

A word
about water. In
Dortmund the
water is quite
hard (over 1,000
ppm) and its ef-
fect on the brew-

Dortmund Bier
Serve at 50° F, with a good head.

ing cycle greatly
influences the fi-
nal product. Try

plants. In actual- g
ity, nine different 3
brands compete for 3
local and regional %
markets. Some, §
like D.A.B. (Dort- ¢
munder Actien 3

gypsum in the

Brauerei) and

D.U.B. (Dortmunder Union Brauerei)
began exporting their beers on the
international market, hence the name
“export.”

If the name Dortmund isn’t men-
tioned during a discussion of the great
brewing centers of the world, it is
perhaps because of its long-favored
status by local miners and steelwork-
ers. The style itself may contribute to
the problem because an export is typi-
cally drier than a Munich pale type,
fuller bodied than a Pilsener and a
little higher in gravity than either, at
around OG 1.052 (13 °P)

Unfortunately, because of the
great success of Pils and Munich-style
lagers in Germany—even in
Dortmund—the export style is on the
wane and may someday be hard to
find. We as homebrewers have a duty
to keep this classic lager, one of the
first beer styles, alive! Fortunately
there is some leeway as to style, rang-
ing from malty beers with a floral hop
dryness to lighter examples, all highly
attenuated with low final gravities.
Nearly all are pale, though not as pale
as a Pilsener.

mash (for extract
brewers in the boil) to achieve true
sharp “export” character.

When brewing all-grain exports, I
suggest 20 to 25 percent six-row malt
to boost the enzyme content of the
mash, because the traditional
Dortmund malting process increases
the malt’s enzymatic power and au-
thentic Dortmund malt is difficult to
find in the United States. The remain-
der of the grain should be two-row
lager malt, the lightest in color that
you can find. Mash temperatures
should be low, near 150 degrees I (65.5
degrees C) to keep the dextrin content
low and the body light. I also recom-
mend the use of yeast nutrient for all-
grain or extract recipes to maintain a
high rate of yeast attentuation. If you
don’t want to use nutrient, be sure to
select a quality, high-attentuating lig-
uid lager yeast and monitor the fer-
mentation temperatures carefully.

Commercial Examples
Dortmunder Actien Brauerei Export
Dortmunder Union Brauerei Export
Altenmunster
Kulmbacher Schweitzerhofbrau

Dortmund/Export
OG: 1.048-1.056 (12-14 °P)
Alcohol (by volume): 5-6%
IBUs: 23-29
Color (SRM): 4-6

PRINCIPLES

OF
6: BREWING
SCIENCE

qrx Georghey Fix

51/2x81/2, 246 pp.

A Must for the Serious Brewer!

PRINCIPLES OF
BREWING SCIENCE

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.

$29.95 (AHA Members $24.95), plus $3.00 domestic P&H.

Published by Brewers Publications, PO Box 1679, Boulder, CO.
Or call (303) 447-0816 for credit card orders.
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Munich Helles

CHARLIE PAPAZIAN

Munich Helles is the mainstay of
Bavarian festive beer drinking. Light
(helles) Munich-style lager is served
everywhere throughout Bavaria. Gen-
erally lower in alcohol than many of
the other celebratory styles, this is a
beer for everyday quaffing. Even I
have downed two or three liters of the
stuff with only a grin to show for it.

Munich Helles is a mildly hopped,
malty, pale-colored beer. A common
tendency for homebrewers is to overhop
this beer. Go easy on the hop bitter-
ness. The art to making this beer is to
use the finest “noble” type hops, such
as Tettnanger, Saaz, Spalter and
Hallertauer. True Munich Helles has
a mild hoppy flavor brought about by
the addition of hops at various stages
15 to 40 minutes before the end of the

boil. Also, this style may have an ex-
tremely subtle hop aroma achieved by
very late and minimal hopping in the
boil. But go very easy with these aroma
hops; 1/4 ounce for a five-gallon batch
will achieve the hint you want in order
to duplicate the style.

This is a malty, medium-bodied
beer that will help soften the bitter-
ness. The medium body and maltiness
may be achieved with the use of
dextrinous mashes at high tempera-
tures, dextrin malts or light-colored
Munich malts. Extract brewers should
seek light malt extracts that are not
as fermentable and are known for
higher terminal gravities.

Fermentation should be done with
a quality lager yeast at cool tempera-
tures and lagered cold. Esters and

Our Customers Say:

"I tell my friends not to bother looking anywhere else. I've
checked, your prices are the best available.”
P. Bilodeau, Westerly RI

"At our last club meeting, we passed around your catalog.
There seemed to be a great deal of interest, especially after they
reviewed your price list...you'll be getting a lot more business from

this neck of the woods."

J. Strauss, Alto M1

"Thanks for the fast service. Great packing job!
Everything arrived in perfect condition.”
T. Graff, Queensbury NY

Lowest Prices, Fast Service, Friendly Advice
Extracts, Imported Grains, Hops, Liquid Yeasts, Brewing Equipment, Dispensing Systems

Northeast
Brewers Supply

PO Box 232, West Kingston RI 02892

(800) 352-9001

Mike Bardalis, Allen Park, Mich.
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IN WIS FAMOUS HLITSGLBOT® PURITY LAW OF 1516
WILLIAM THL ELECTOR OF BAVARIA DICAEED THAT BECR
MUST NOT CONTAIN "BUGS, STICKS, KAIR, OR ANT ICKY
STUFE NS BEER wAS BEEW BACWED IN STRICTEST
ACCORDANCE WITH WIS STAWDARDS, MOSTLY,

fruitiness are not desirable, therefore
high temperature fermentations must
be avoided. Highly attenuative yeasts
should be avoided as some residual
maltiness is desired. Yeasts that are
prone to leaving excessive diacetyl fla-
vor in the finished beer also should be
avoided. Fermentation temperatures
should be strictly controlled so as to
result in only minimal diacetyl in the
final beer.

Soft water with a low mineral ion
content and low carbonate content is
essential to accentuate the malt and
hop flavors that are characteristic for
this style.

Commercial Examples

I know of no brands available in the
United States except those brewed for
draft at some brewpubs that special-
ize in German beer styles. Likely
brewpubs: Gordon Biersch Brewing
Co., Palo Alto and San Jose, Calif,;
Clement Brewing Co., Vernon, N.J;
Alpine Village Hofbrau, Torrance,
Calif.; Bayern Brewing Co., Missoula,
Mont.; Sudwerk Privatbrauerei
Hubsch, Davis, Calif.; Montana Bev-
erage Co., Helena, Mont.; and Stoudt
Brewing Co., Adamstown, Pa.

Munich Helles
OG: 1.044-1.052 (11-13 °P)
Alcohol (by volume): 4.5-5.5%
IBUs: 18-25
Color (SRM): 3-5
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(Classic Pilsener

DAVE MILLER

Bohemian Pilsener

This brew actually was born out
of desperation. The old top-fermented
beers of Plzen in western Bohemia
were woefully inconsistent. To rem-
edy this situation a new brewery was
built in 1842 and a strain of bottom-
fermenting Bavarian yeast was im-
ported for use. The result was so
successful that it was quickly imitated
throughout central Europe and, with
varying degrees of fidelity, the rest of
the world. Pilsner Urquell, the origi-
nal, remains the standard by which
this style is measured.

Bohemian Pilsener is pale, malty
and well-hopped, yet clean and
smooth. The aroma is dominated by
Saaz hops. A caramel note often is
observed in the flavor. A hint of
diacetyl sometimes adds to the im-
pression of complexity and sweetness.
Unfortunately, the Bohemian Pilsener
sent to this country is intensively pas-
teurized and because of this treat-
ment—and its age—the brew we get

r =\

Nreabshit

Piwoe

Schultz Brewing
Buffalo, NY

Chuck Shultz, Kenmore N.Y.

here often lacks the fresh, bright fla-
vor that it shows closer to home.

Pilsner Urquell has 43 IBUs,
which translatesinto about 11.5 AAUs
or HBUs for a 5-gallon batch (assum-
ing 25 percent utilization). However,
Plzeri water is very soft—less than 50
ppm total dissolved solids—and if your
water is hard, you may pick up harsh-
ness if you follow this specification.
Bittering hops can be any good “noble”
strain, such as Tettnanger or
Hallertauer, but stay away from high-
alpha varieties that generally impart a
rough edge to the flavor. The bittering
hops can be added in one or two lots, 60
to 30 minutes before the end of the boil.

The hop aroma of Pilsner Urquell
comes from late hopping in the kettle
(five to 10 minutes before knockout)
with a generous amount of Saaz hops.
I suggest 1 to 1 1/2 ounces per five-
gallon batch.

The malty character of Bohemian
Pilsener is best achieved by supple-
menting the pale malt with a small
proportion ( 3 to 5 percent) of 10 to 20°
L caramel malt. For a full mouth feel
use 5 to 10 percent dextrin malt; this
also will improve the foam. Extract
brewers should use a light-colored
malt extract that is not very ferment-
able in order to get the right degree of
fullness and sweetness. Better yet,
supplement your extract with grains
in a partial mash.

Sulfate is not wanted in Pilseners,
so do not use gypsum. Add calcium
chloride to the mash if a pH adjust-
ment is needed. Decoction mashingis
notnecessary, but a protein rest makes
it easier to achieve clarity. Run the
starch conversion rest at 153 to 155
degrees F (67 to 68.5 degrees C).

Many homebrewers have had bad
luck with the Bohemian yeast cultures
sold in this country. At Plzen they
actually use four different yeast strains
and blend the resulting batches to
maintain a consistent flavor. I suggest

F. H. Steinbart Co.

234 SE 12th
Portland, OR 97214
(503) 232-8793
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one of America's leading homebrewers.

51/2x81/2, 100 pp., $11.95 (AHA Members 39.95), plus $3.00 P&H
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using Weihenstephan No. 308 to get
that hint of diacetyl so characteristic of
Pilsner Urquell. You may even want
to adjust the fermentation procedure
(i.e., eliminate the diacetyl rest).

In brewing Bohemian Pilsener,
aim to reproduce its virtues, not the
faults that are a result of pasteuriza-
tion and oxidation. Be especially care-
ful to avoid aeration at all stages of
production, except of course for the
cold wort just before or after pitching.
Since esters are not wanted, pitch
cold—while wort temperatures are 46
to 50 degrees—with a large quantity
of fresh, active yeast. Don’t neglect to
rack the wort off the cold break mate-
rial (trub) about 12 hours after pitch-
ing. This will help avoid the
development of stale off-flavors. Store
the finished beer in a cool, dark place,
preferably a refrigerator.

Specifications for Pilsner Urquell:
Original Gravity; 1.049. Terminal
Gravity; 1.014. alcohol 4.5 percent
(v/v), bitterness 43 IBU (but see text),
color 2-5 SRM.

Commercial Examples
Pilsner Urquell
Budvar

Bohemian Pilsener
OG: 1.044-1.056 (11-14 °P)
Alcohol (by volume): 4-5%
IBUs: 35-45
Color (SRM): 3-5
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German Pilsener

The Germans are proud of their
native beer styles, and with good rea-
son, but they took to Pilsener very
quickly, and today almost every brew-
ery in Germany offers a “Pils.” These
are all-malt beers, as required by the
Reinheitsgebot, though some big com-
panies take advantage of a legal loop-
hole and use adjuncts in the Pils they
export. The German Pilseners gener-
ally have simpler, cleaner flavor pro-
file than the Bohemian Pilseners and
are lighter in color as well. Body and
sweetness are muted. The hop aroma
that sets Pilsener apart from other
lager beers is very much in evidence,
and almost always Saaz hops (im-
ported from Czechoslovakia) are used
for the finish.

The hop rate of German Pilseners
is usually somewhat lower than for
Pilsener Urquell, partly because few
German brewers have Plzeirtype
water. Nonethless the beers have a
clean, refreshing bitterness. A
common specification is 32 to 38 IBUs
and this translates into about 8.5 to
10 Homebrew Bitterness Units (as-
suming 25 percent utilization) per 5-
gallon batch. As with Bohemian
Pilsener, you can use a higher hop
rate if your water is very soft. The
best choices for bittering hops are
“noble” varieties like Hersbrucker.
Hopping should be done 60 to 30

minutes before the end of the boil.

A few German Pilseners are dry
hopped, including Warsteiner, but
most are finish hopped like Pilsener
Urquell. The Germans are just as
insistent as the Czechs in their choice
of Saaz hops, and they use similar
amounts. You should follow their lead.

Grist formulation is similar to Bo-
hemian Pilsener, but the crystal malt
may be omitted if you want a drier
flavor profile. Ifyou do use it, remem-
ber that German Pils is paler than
Pilsener Urquell, so only use 10° L
crystal malt and don’t go over 1/3
pound per 5 gallons. I recommend
CaraPils to improve head retention,
but go easy (only 1/2 pound per 5
gallons) or the body will be too full for
this style.

Most German lager yeasts will
make an excellent Pilsener if handled
correctly. I have had especially good
luck with Weihenstephan 34/70.

The biggest difference between
German and Bohemian Pilseners is in
their dryness. The German style is
fermented out completely and typi-
cally has a much lower terminal
gravity. To get this, use a low tem-
perature starch conversion rest for
your mash, 150 degrees F (65.5 de-
grees C) or a highly fermentable pale
malt extract. Pitch and ferment cool
to avoid esters and other fermenta-
tion byproducts, but give the beer a
few days of rest at 55 to 60 degrees F
(13 to 15.5 degrees C) at the end of
fermentation to help reduce diacetyl
and also to get as complete a fermen-
tation as possible.

Except for these modifications,
sound brewing practice for German
Pilsener is much the same as for
Bohemian, or any other lager beer.

Commercial Examples
Beck’s
Aass Pilsner
Pinkus Ur-Pils
Bitburger
Warsteiner
Alpine Village Hofbrau Pilsner
Gordon-Biersch Pils

German Pilsener
OG: 1.044-1.050 (11-12.5 °P)
Alcohol (by volume): 4-5%
IBUs: 30—40
Color (SRM): 2.5-4.0




American
Light Lager

DAN FINK

Diet, Light

Introduced in 1967, this style is a
low calorie, “diet” beer produced only
in the United States. It is extremely
popular among weight-conscious
Americans, though one British writer
suggested calories might better be
saved by drinking less of a better beer
and more honest water.

Diet/light lager is loosely based
on (and most would say far removed
from) the Czech Pilsener style. It is
extremely pale, with no malt flavor or
aroma and a very light, watery body.
Hop bitterness is below the taste
threshold, and no hop flavor or aroma
is detectable. Since alcohol contrib-
utes 7.1 calories per gram to beer, this
style is always low in alcohol, too. It is
highly carbonated and served ice-cold.

The biggest problem for home-
brewers to duplicate light beer is ob-
taining the extremely pale color—very
close to that of water. When mashing,
use lower temperatures to avoid pro-
ducing unwanted body. Buy the light-
est American six-row malt available
and exercise extreme caution to avoid
oxidation during the runoff and
caramelization in the brew kettle, both
of which will darken the color. Cornis
the usual adjunct, often 50 to 65 per-
cent of the grain. At home, mashing
conditions must be carefully controlled
to achieve conversion with such a high
adjunct ratio.

The usual hop is American Clus-
ters, but keep the level extremely low.
After mashing, do as the commercial
brewers do—dilute with lots of water
down to an original gravity in the low
1.030 range. Or, try high-gravity
brewing and dilute after fermenta-
tion. Brewing light beer with extract
is nearly impossible from a color stand-
point. If you must try, get the lightest
and lowest-body extract you can find,
add lots of water and pray.

Jon and Richard Grimm, Villa Park, Calif.

Ferment cool with a low-attenua-
ting American lager yeast and lager
near freezing temperature. The re-
duction in body is accomplished by
dilution, which can be done before or
after fermentation. Either way, use
boiled and deaerated water to avoid
contamination and oxidation. Higher
fermentation temperatures must be
avoided, as any ester character is un-
desirable. The same applies to
diacetyl—avoid racking during the

LOGQRER’S
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primary ferment and avoid yeasts
prone to diacetyl production.

Soft water usually is desirable for
this style, especially considering most
of the taste is from water! Filtration
and counterpressure bottling are
called for in this style.

Commercial Examples
Miller Lite
Bud Light
Coors Light

Diet/Light
OG: 1.024-1.040 (6-10°P)
Alcohol (by volume): 2.9-4.25%
IBUs: 8-15
Color (SRM): 2—-4

American Standard

This beer style is truly the “drink
of the masses” in America. More than
99 percent of American beer sold is in
this style or its cousins, light and pre-
mium. Mass produced in mind-
boggling quantities by what many
craft brewers call “beer factories,” dif-
ferent brands of American Standard
are similar in flavor profile.

The brews are very pale in color
and light in body. Hop bitterness is
just at the flavor threshold, as are hop
aroma and flavor. Malt aroma and
flavor are low. High quantities of ad-
juncts are used to lighten body, usu-
ally corn grits or rice. Use a
high-enzyme American six-row malt
in the mash, and control mashing tem-
peratures carefully to achieve complete
conversion. Low mashing tempera-
tures are desirable to keep the body
thin. The adjunct can be as high as 65
percent. Maize, rice or other cereal
grains in the flaked form can be dumped
right in the mash-tun without cooking.
American Clusters hops generally are
used in the boil, and a very small
amount can be used for flavor and
aroma. Avoid oxidation during runoff
and caramelization in the kettle—the
extremely light color is hard to obtain.

This style also is very difficult to
brew from extract. Use the lightest
available and avoid caramelization.
Get fresh extract syrup because it can
darken with age.

Ferment cool with an American
lager yeast and lager very cold. No
esters or diacetyl are desirable, so
choose yeast carefully and watch fer-
mentation temperatures. Soft water is
generally used for this style to avoid
harsh mineral tastes that would stand
out through the bare minimum flavor
profile. Filtration and counterpressure
bottling are called for to stay true to
style.

Commercial Examples
Budweiser
Coors
Miller High Life or Genuine Draft
Leinenkugel’s
Stroh’s

American Standard
OG: 1.040-1.046 (10-11.5 °P)
Alcohol (by volume): 3.8-4.5%
IBUs: 5-17
Color (SRM): 2-4
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“Elementary My Dear Watson.
There is Really No Mystery to
Uncovering the True Facts About
the Warlds Greatest Beers.”

[ call it the “Case of
& Beer Bottles” At
W first [ was baffled
> by the whole affair.
W\ For weeks, some
! ’ 1& R\ fiend had been
. )\\\, \ stealing emp-
2 i ties from pubs
/' all across the
Y city. I deduced
~ immediately, of
course, that it was the perpet'rators way of keeping track
of the brands he liked best. What puzzled me was why the
chap didn't simply subscribe to All About Beer, the maga-
xine that can clue you in on great beers and fine drinking
establishments around the world. For true beer lovers, not
subscribing to All About Beer would be criminal.

Subscribe to All About Beer and save $5.50 off the cover price. Or better yet,
get a dual subscription to All About Beer and Suds ’n Stuff ~the 16 page mini
magazine that perfectly complements All About Beer— for just-$30.

GET $5.50 OFF THE COVER PRICE ON ALL ABOUT BEER MAGAZINE
[J New Subscriber [ Renewal of a Satisfied Customer
[ All About Beer $20.° U.S., $30.° Mexico/Canada; $45.% Overseas
[J All About Beer and Suds 'n Stuff $30.° U.S.; $45.% Mexico/Canada; $65.%° Overseas
Offer Expires January 31, 1992

Name
Address
City State Zip
Payment enclosed: () (check/money order) $
Bill: ( )Visa ( ) Mastercard Card #

Signature Exp. Date
ALL ABOUT BEER P.O. Box 586402, Dept. 8 , Oceanside, CA 92058
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American Premium

This style is the best mass-mar-
ket beer American breweries have to
offer. The quality and consistency are
truly fine. Thesebeers deserve a great
deal more respect than they are often
given. Homebrewers would be hard
pressed to produce such clean, consis-
tent beer batch after batch, but the
bigboys do it admirably. The brewer-
ies actually call these brands “super
premium.” The term “premium” was
coined in the late 1800s. It did not
indicate the beers were any better
than the usual brands, but referred
only to the premium price paid for the
privilege of drinking beer produced in
another town!

Premium is light in body with low
malt flavor and aroma. Hop bitterness
islow to medium but usually just above
taste threshold. Some hop flavor and
aroma are detectable. This very effer-
vescent brew generally is served ice-
cold. Many Canadian, Australian and
Mexican lagers fall into this category.

Some are darker in color with slightly

more maltiness and hoppiness than
their American counterparts, but still
fit the style definition.

This style is usually brewed with
a smaller percentage of adjuncts than
American standard (25 to 30 percent
as opposed to 60 to 65 percent). Some-
times more rice is used than corn or
other cereal grains to give the beer a
“crisp” taste with no hint of corn in
the aroma or flavor, as is often found
in standard light lagers. Sometimes
more expensive two-row barley is used
to supplement standard six-row, and
some brewers even use the two-row
exclusively in their premium brands.
Cluster, Cascade and Willamette hops
are the most common in this style,
and the hoppingrates are often higher
than in standard brands. Original
gravities also tend to be higher.

“Clean” is the key word when
brewing this style. Any problems in
mashing, boiling, fermentation or bot-
tling will immediately show in the
finished beer—there is very little to
hide them! Undesirable characteris-
tics can completely obscure the pure,
delicate hop and malt character. Mash
at low temperatures to keep the body
somewhat thin. Use caution during
runoff to avoid oxidizing the hot wort
and darkening the color.



Soft water is necessary to avoid
mineral harshness. If brewing with
extract, use the lightest and freshest
available. Go easy on the hops and
avoid caramelization during boiling.

Ferment with a high-quality
American lager yeast at cool tempera-
tures. Lager and condition very cold.
These beers are always crystal clear,
so use filtration if you have the equip-
ment. No commercial examples of
this style are bottle conditioned, so
counterpressure bottling after filtra-
tion is true to style.

Commercial Examples

Henry Weinhard’s Private Reserve
Michelob
Kirin

American Premium
OG: 1.046-1.050 (11-12.5 °P)
Alcohol (by volume): 4.3-5%
IBUs: 13-23
Color (SRM): 2-4

Dry Beer

A tribute to beer engineering, dry
beer was introduced by Asahi Brew-
ing of Japan in 1987 and has been
imitated by brewers in Japan and the
United States. The alcohol content is
at or slightly above the norm for
American beers, but early in the pro-
duction process the beer resembles
American malt liquor. Modern ge-
netic engineering techniques are used
to produce yeast strains that contain
enzymes to change normally
unfermentable dextrins to sugar
during fermentation. German Diét
beer, designed for diabetics, is simi-
lar. It is produced without as much
manipulation or the addition of en-
zymes or other chemicals.

Dry beer is very pale in color. It
has almost no malt flavor or aroma,
low hop flavor or aroma and very little
bitterness. There is no malt, hop or
bitter aftertaste whatsoever. Itisvery
highly carbonated and crystal clear.

Because this beer must do so
much with so little, it is a challenge to
brew at home. Standard American
six-row malts can be used, along with
the usual Clusters hops. Hopping
rates are very low. The mash tem-
perature must be extremely low to
avoid unfermentable dextrin produc-

tion—between 145 and 150 degrees F
(63 to 65.5 degrees C). The addition of
enzymes such as alpha-amylase or koji
could be attempted at home to reduce
dextrins even further, though be care-
ful with dosage if you try this. Too
much and you’ll end up with some-
thing that tastes like carbonated alco-
holic water!

As usual for American beers, any
mash or kettle procedure that could
oxidize the hot wort must be avoided

800-236-5544

MALT
EXTRACTS

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

Golden ¢ Dark « Weizen ® Amber
Hopped and Unhopped ¢ Caramel Color

Crowns: We sell any quantity of in-stock crowns.
Twist off, plain gold and a wide variety of soft drink
flavors. Decorating with your design is available.

ALY
sei©xdiract Co.

3590 North 126th Street, Brookfield, WI 53005

to keep the color pale.

Ferment cool with the most
attenuative lager yeast you can find.
Final gravities should hover around
1.003 to 1.005. Filtration and
counterpressure bottling are in order.
Since the taste and aroma are so
sparse, the color and clarity should
match. Dilution with water won’t
work to thin out this style, as the
alcohol content should remain fairly
high.

| G S D N R RS v
CAN YOUR CLUB’S

BEST INDIA PALE ALE
ATIm

You'll never know if you don’t enter it into the

FOURTH ANNUAL AHA
HAIL TO ALE

CLUB-ONLY COMPETITION

Entry deadline February 3. Three bottles per entry, $5.00 fee.

Use the Sanctioned Competition entry and recipe forms.

Send entries to: I.P.A., American Homebrewers Association, 736 Pearl
St., Boulder, CO 80302, or call (303) 447-0816 for more information.
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“Vermont’s Homebrew Headquariers

* Complete Retail & Mail-Order Service
* Huge Selection of Extracts and Kits
* Freshest Hops and Liquid Yeasts

* Bulk Grains and Hops

* Extensive Equipment Inventory
* Serving the Beginner to the Expert

WRITE OR CALL FOR OUR FREE CATALOG!
Something’s Brewing, Inc.
196 Battery Street
Burlington, Vermont 05401
(802) 660-8007

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 €szentials
“fBeer Style

ECHy)
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The Essentials of Beer Style: A Catalog of Classic Beer
Styles for Brewers & Beer Enthusiasts, Fred Eckhard,
(I 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.

Dry beer must rank as one of the
most difficult styles to brew at home.
Ifyou fail at first, keep trying or go get
a doctorate in genetic engineering.

Commercial Examples
Asahi Dry
Kirin Dry
Michelob Dry

Dry Beer
OG: 1.040-1.050 (10-12.5 °P)
Alcohol (by volume): 4-5%
IBUs: 15-23
Color (SRM): 2-4

American Wheat

This style originated with U.S.
microbreweries and brewpubs. They
wanted a wheat beer lighter than nor-
mal pale ales, but lacking the pun-
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gent phenolic, clove flavors and
aromas associated with traditional
German Weizens. The result is
American wheat, recently recognized
as a style of its own.

Because the style is so new,
interpretations by different brew-
masters vary. Certain brewers want
some clove character, others minimize
it, while a very few induce some
lactobacillus action to give the beer a
tart, acidic character reminiscent of
Berliner Weisse. Still others like
lots of fruity esters but try to mini-
mize the previous characteristics.
Because there is no historical prece-
dent, it's impossible to give specific
recommendations for brewing the
style.

Generally, only minimal clove-
phenolic character is called for, along
with substantial fruitiness. To achieve
this, wheat malt is used in smaller

amounts than the German styles (20
to 40 percent as opposed to 50 to 75
percent in Germany). Yeast choice
makes a big difference. Use a stan-
dard ale or lager yeast instead of a
weizen yeast to minimize clove char-
acter and cooler fermentation tem-
peratures. Contrary to popular belief,
the use of wheat malt without a weizen
yeast will not give clove-phenolic char-
acter—it will simply add fruitiness to
the taste and aroma.

However, an authentic Weizen
yeast at cooler temperatures will give
only moderate clove-phenolic charac-
ter, while an ale yeast at warmer tem-
peratures won’t do the same, even if
the wheat content of the mash is high.
Some clove character will carry
through, but the phenolic character of
a European Weizen will not. The
choice is up to the brewer, who must
decide how much clove and phenolic
character is desired.

Hopping rates are generally very
low, but again this varies with the
brewmaster’s intentions. Hop choice,
completely up to the brewer, can be
anything from Hallertau Mittelfrith
to Fuggles because hop character is
barely detectable in this style.

Protein from wheat malt can be
problematic in the finished beer and
during runoff, causing haze and stuck
mashes. Decoction mashes often are
employed, though step infusion
techniques can be used if caution is
taken to avoid stuck runoffs. This
style, unlike its other American coun-
terparts, is relatively simple to pro-
duce using malt extract. Various
brands of wheat malt extract are avail-
able to add to your usual barley malt
extract, while other products are
preblended with various percentages
of wheat. Your choice will depend on
the final character you desire in the
beer.

Commercial Examples
Anchor Wheat
Millstream Wheat
Pyramid Wheaten Ale

American Wheat

OG: 1.030-1.050 (7.5-12.5 °P)
Alcohol (by volume): 4.3-5.5%
IBUs: 5-17

Color (SRM): 24




Vienna, Oktoberfest
and Mirzen

GEORGE J. FIX

Vienna

Vienna is an amber-colored, bot-
tom-fermented beer with special char-
acteristics. It emerged from the 19th
century as a major beer style closely
associated: with Anton Dreher, who
had breweries in 20th century Eu-
rope. The style did find favor in pre-
Prohibition brewing in the Southwest
(mainly Texas and Mexico). Some
traces of the tradition still exist; how-
ever, the style’s future primarily lies
in the hands of homebrewers and
microbrewers who have effectively
rescued it from obscurity.

The malt character of this beer is
the most important component of its
overall flavor profile. It reflects both
elegance and softness as well as a mea-
sure of complexity. This can be best
achieved through use of the finest two-
row base and color malts. The former
consists of about 75 percent of the grain
bill. Top-of-the-line Pilsener malts (the
Irek Pils malt) are highly recom-
mended. A variety of colored malts
from high-quality, two-row barley is
available. Use of “Vienna” or “Munich”
malts that come from inferior high-
nitrogen barley are not recommended.

Brewhouse procedure also is very
important to this style of beer. Rough
treatment of wort when it is hot can
lead to various flavor instabilities in
the finished beer. On the other hand,
a well-brewed Vienna can have re-
markable flavor stability.

The color of Vienna beer is nor-
mally in the range of 8 to 10° L; how-
ever, there is a version still brewed by
some Mexican breweries where the
color is in the 10 to 12° L range. This
is achieved with a very small amount
of black malt.

Enough malt should be used to
give a full body, but one that is not
overly satiating nor syrupy. A good
starting gravity would be in the range
of 1.050 to 1.055 (12.5 to 13.5° Plato).
This should yield an alcohol level in
the range of 4.1 to 4.5 percent by
weight.

Best results are obtained from the
exclusive use of aroma hops like Saaz,
Styrian Golding
and Tettnanger.
Generally, a bal-
ance of malt and
hops is preferred,
and this is usu-
ally obtained with
abitterness value
in the mid-20s.
Some versions
are hopped at a
lower rate, which
tends to impart
some sweetness
to the beer's fin-
ish, but this is
generally kept to 3§
a minimum.

Viennas, like most lagers, should
be fermented at cool temperatures and
lagered at even lower temperatures.
High diacetyl levels are undesirable,
so quality lager yeasts should be used
that are capable of proper diacetyl re-
duction. There is a big difference. The
malt-derived flavor tends to be stable,
while diacetyl carried over after the
fermentation often becomes raunchy.

Some versions of the Vienna style
have had a pronounced fruity aroma,
which is imparted by the use of cer-
tain Bohemian yeast strains. They
produce high ester levels even in a
cold fermentation This effect has al-
ways been controversial, and most

brewers of beers in this style—past
and present—try to avoid this effect.

Water with a high sulfate content
does not produce the best Vienna beer.
Carbonate hardness is welcome. The
extra acidity of the colored malts
blends well with alkaline materials in
such water.

Commercial Examples
Ambier

Vienna
0OG: 1.048-1.055 (12-13.5 °P)
Alcohol (by volume): 4.4-6%
IBUs: 22-28
Color: 8-12

Mérzen and Oktoberfest

The term Mérzen or Oktoberfest
originally referred to a brewing pro-
cess, not a beer style. In this process,
beer was brewed in March, stored in
caves during the summer months and
served in October when cooler weather
returned. Prior
to the introduc-
tion of refrigera-
tion, it was the
method of choice
for any lager
beer.

It emerged
as a distinct style
in the latter part
of the 19th
century, a time
when the popu-
larity of Pilsener
beers was explod-
ing. The essen-
tial formulation
was developed by
Anton Dreherin Vienna. Munich brew-
ers, primarily because of their highly
alkaline water, found that Dreher’s for-
mulation came out much better than
the other “Austro-Hungarian” style
brewed in Plzexi, and quickly adopted
it. When refrigeration became widely
used, lager brewing became possible
year round. Nevertheless, the tradi-
tional Mérzen/Oktoberfest process was
retained in Bavaria for their Viennas,
and for the large part this is true to-
day. The style tends to do well with
extended aging, and it soon was named
after this process. The October festival
tradition owes its origin to celebra-
tions for the arrival each season of
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beers in this style.

Comments found in the section
on Vienna beer about malt, beer color,
hops, water and wort production ap-
ply to this style. The starting gravity
of the Mérzen/Oktoberfest beers were
traditionally higher, 1.059 to 1.063
(14 to 16° Plato), as compared to 1.050
to 1.055 (12.5 to 13.5). However, in
the post-World War II era they have
dropped into the lower range, making
the modern Maérzen/Oktoberfest a
Vienna brewed with the extended ag-
ing process. The other comments ap-
ply without change. Most notable are
the desirability of Pilsener quality pale
malts, good color malts from low-
nitrogen barley and the preference for
aroma hops. The need for gentle treat-
ment of hot wort is even more impor-
tant for high-gravity ambers thanitis
for standard Viennas.

The softness and complexity as
well as the elegance of flavors that one
expects in a good Vienna are enhanced

by the extended aging period. Shorter
aging (even up to three to four months)
will not do this, and generally the re-
sults are not all that different from
beers aged for only a few weeks.

Yeast selection is important and
most of the lager yeast in the
Weihenstephan collection are well
suited to the extended aging process,
and as a consequence, almost univer-
sally used.

In the Mérzen/Oktoberfest pro-
cess, it is traditional to transfer the
beer to storage tanks before the fer-
mentation is complete. The fermen-
tation continues, very slowly, over the
extended aging period. This leads to
beautiful foam even at modest CO9
levels.

The effects of fermentation
byproducts should be completely re-
duced by the extended fermentation.
In fact, off-flavors from high diacetyl
levels, high ester levels, and/or phe-
nolic tones can occur only when seri-

ous technical errors have been made
in brewing, such as high levels of bac-
terial infection and/or defective pitch-
ing yeast. A striking advantage of the
extended aging period is that it gives
the yeast an ample opportunity to cor-
rect the mistakes it made in the ini-
tial fermentation. This will happen
only if high-quality pitching yeast is
used.

Commercial Examples
Wurzburger Oktoberfest
Paulaner Oktoberfest
Gosser
Dixie Oktoberfest Draft
Aass Jil @1
Ayinger Ur-Mérzen
Stoudt Oktoberfest

Mirzen and Oktoberfest
OG: 1.052-1.064 (13-16 °P)
Alcohol (by volume): 4.8-6.5%
IBUs: 22-28
Color: 7-14

German Style Ale

FRED ECKHARDT

Diisseldorf-Style Altbier

The Diisseldorf (NortRhein-
Westfallen) style of altbier is among
the most popular with American altbier
lovers. These top-fermented beers are
deep amber to copper in color, light to
medium bodied, with an assertive pal-
ate and almost aggressive hop levels.
Diisseldorf alts are brewed with exces-
sively clean, almost antiseptic yeast
strains. None of your Belgian or Brit-
ish yeasts will do for this beer, but
Wyeast offers a liquid alt yeast. Color
is around 10 to 19 SRM from aromatic
Munich and Vienna (gerstenmalz) or
amber malt and 15 percent caramel
malts (plus about 1 percent black malt)
in their makeup, along with regular
pale malt. Alt simply means “old,”
that is, beer fermented in the old style,
or top fermented. These beers are fer-
mented warm in the fashion of ales
and then aged cold almost as lager
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Dusseldorf to Muenster
Autobahn Altbier

Bier Breueri
Von Schultz

Chuck Shultz, Kenmore, N.Y.

Altbier may, and frequently
does, have a portion of wheat in its
makeup. This is usually in the neigh-
borhood of 10 to 15 percent (Diisseldorf),

beers.

but Pinkus Alt (Miinster) has about 40
percent wheat malt. Dortmund alt
does not have wheat. The alt styles of
RheinlandPfalz, and NordRhein-
Westphalia are similar to those of
Diisseldorf.

Professor Narziss (Abariss Der
Bierbraueret) gives an upward step in-
fusion mash sequence: 122 degrees F
(50 degrees C), hold for 45 minutes; up
to 144 degrees I (62 degrees C) at one
degree C per minute, hold 20 minutes;
up to 158 degrees F (70 degrees C) at
one degree C per minute; hold for con-
version and raise to 169 degrees F (76
degrees C) for mash-off over a 2 1/2
hour stretch, with a 1 1/2 to two-hour
boil. The German malts used are used
inrelatively soft water (250 to 300ppm
hardness), hence the upward step in-
fusion, but our local brewer here in
Portland, Ore., Kurt Widmer, makes a
credible altbier in the style of
Diisseldorf’s Zum Uerige using an up-
ward step infusion on American malts
to make his delicious Widmer Alt.

The hop mix is complex and dif-
fers with the brewery, but Widmer
uses Oregon Perle (10 percent alpha—
50gm/20 liter) and Oregon Tettnanger
(4 percent alpha—35gm/20 liter) in
the following sequence: half the Perle
at 15 minutes and the rest after an
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the Inventory!

In WESTPORT: 1-800-992-0141

hours’boil. The Tettnangers are added
half at five minutes before strike and
the balance on strike. Let stand 1/2
hour, rack and cool. You can substi-
tute Northern Brewer or Brewers Gold
for the Perle, and Hallertauer, Saaz
or Savinja Golding for the
Tettnangers.

Narziss recommends a ferment
at 60 to 65 degrees F (16 to 18 degrees
C) followed by lager storage at 41 de-
grees F (5 degrees C) under 12 psi
pressure for 14 days.

Commercial Examples
St. Stan’s Amber
Alaskan Amber
Rubicon Amber Ale
Devil Mountain Iron Horse Alt
Widmer Alt

Diisseldorf-Style Altbier
OG: 1.044-48 (11-12 °P)
Alcohol (by volume): 4.3-5%
IBUs: 25-35
Color (SRM): 10-19

Kolschbier

Kolsch is blond altbier from Kéln
(Cologne), NordRhein-Westfallen,

very pale in color with a noticeable
but not intense taste profile. Kolsch
is an appellation whose parameters
are carefully defined by German law:
original gravity 1.045 to 1.047; color
3.2 to 5.7 SRM, 16 to 34 bitterness
(IBU) from German type hops
(Hallertauer, Perle or Spalt); water
hardness 450 ppm; primary ferment
about three days at 64 to 72 degrees F
(18 to 22 degrees C); secondary fer-
ment, four to seven days at 57 to 64
degrees F (14 to 18 degrees C); cold
lager another 14 to 40 days. The
product must be filtered (but a Ger-
man court held this was not an abso-
lute requirement if the beer was
labeled as unfiltered). Kélschbier has
Vienna malt, and up to 20 percent
wheat malt plus the usual Plzeri-type
along with darker Bavarian and cara-
mel malts in its makeup.

As near as I can tell the proper
yeast strain is not available in the
United States. It may be purchased
from Weihenstephan in Germany
(over $300), and it is possible that the
University of California, Davis has
such a strain in their yeast bank, but
the rest of us will probably have to
make do with alt yeast.

Review the notes under the
previous section (altbier) for some
ideas, but remember this is a pale
beer, so pale two-row is the major
ingredient along with some Vienna
malt (now available from some sup-
pliers), perhaps a bit of caramel malt
and possibly some wheat malt too. If
you use wheat malt to any extent, the
mash sequence followed by Widmer
would seem to work: mash-in at 122
degrees F (50 degrees C), hold one
hour; raise at one degree C per minute
to 158 degrees F (70 degrees C), hold
for conversion and mash-off at around
171 degrees F (77 degrees C). Widmer
uses two-row and wheat malt in equal
parts, but the wheat could be reduced
for a Kolsch try. He also uses about
5 percent Munich malt and 2 percent
40°L crystal malt. Hops are 60 g
Tettnangers per 20 liters, and 2 g
Cascades (4 percent and 7 percent
alpha) in a similar hopping system as
explained in the altbier section.

The malt extract recipe might
include German pale malt extract, up
to two pounds Vienna malt (crushed
and run through a simple infusion
mash starting at 122 degrees F (50
degrees C) and up to 155 degrees F
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com ors
are talking...

—Zarbage.

Usually, the same attitude that will
take the time to create a special
beer will take a special interest in
preserving the environment.

TheE.Z. Cap bottleaccommodates
both your brewing and your
ecological concerns beautifully in a
traditionally styled 16 oz. amber
bottle with an infinitely resealable
impervious cap.
E.Z. Cap is an idea you
won't throw out.

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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(68 degrees C) and hold there for about
two hours—don’t worry, have a
homebrew and relax, nothing is im-
perative about this, add a dollop of
caramel malt (20° L, 4 ounces), and
perhaps some wheat syrup. This is
not a hoppy beer, remember. Follow
the temperature guidelines for the
ferment as suggested in the altbier
section.

Commercial Examples
Kipper’s Kolsch
Widmer Weizen (Kélsch)

Kolsch
OG: 1.042-1.046 (10.5-11.5 °P)
Alcohol (by volume): 4.4-5%
IBUs: 20-30
Color (SRM): 3.5-5

Cream Ale

FRED ECKHARDT

Cream ale, American lager and
lager ale were brewed originally as
ale versions of the newly popular, very
pale Bohemian (Czechoslovakian)
stylebeer. Americanbrewersinvented
lager ale, a warm top-fermented ale
in the usual 58 to 70 degrees F (15 to
21 degrees C) way, followed by a long,
cold lagering period [two to four
months at 33 degrees F (0.5 degrees
C)] as was done to the Bohemian-style
beer. This was during the time when
the fragile bottom-fermenting yeast
was not yet available all over the coun-
try, 1840 to 1865 or so.

The new lager ale style (origi-
nally called “lively ale” or “sparkling
lager ale”) soon was very popular, so
popular in fact that later on lager
brewers in turn began to imitate this
new style of beer by using their bot-
tom-fermenting yeast as an ale yeast
for a warm ferment, followed by a cold
lager. This new style
was also called lager
ale, but the brewing
industry, recognizing
the illegitimate na-
ture of this new “ale,”
called them “bastard
ales.”

In order to make
these distinctions
clear I call this sec-
ond ale “American
ale” because it is an
indigenous and
unique American

Steve Harley, Boulder, Colo.

style invented in this country. Both
types of beer soon came to be known
as “cream ale,” The original cream
ale was itself a distinctly different
style, as blond pale ale, top fermented
and brewed with the new very pale
malts copied from the style of
Bohemia. This new ale type was
served rather young in the manner of
cask-conditioned brews of the time.
This beer was in turn superseded by
the new sparkling lager ales, and the
name has stuck ever since.

Various commercial breweries
have brewed, and continue to brew,
this style of beer, and they usually
call their beer by one or the other of
these names, but without any system-
atic rhyme or reason. Some of these
commercial beers are even combina-
tions of top-fermented and bottom-
fermented brews.

By our definition, these are called

Cream Ale
Shake it up and you get butter!




either American ale: very pale, warm
bottom-fermented beer, cold lagered
or, alternately, cream ale: the same
beer warm top fermented and cold
lagered. Alcohol content is medium,
(4.4 to 5.6 percent), and the beer is
almost identical to American standard
lagers: minimal taste profile, minimal
hopping and lacking in hop bouquet,
although most examples of this class
have slightly higher hop levels and a
little more palate fullness than the
American standard lager. They use
similar adjunct ratios, although it origi-
nally was proper to incorporate up to
25 percent dextrose, which was called
“grape” sugar in the 19th century, and
“corn” sugar during Prohibition.

I don’t recommend homebrewers
use more than 20 percent dextrose,
especially in beers whose major con-
stituent is malt extract. Malt extract
beers tend to produce lower pH (more
acidic) levels and, when combined with
more than 20 percent sugar, results
in beers with cidery overtones. Ameri-
can hops such as Cluster are normal,
and water hardness usually is over
400 ppm.

Mashing, brewing and fermenta-
tion should be similar to that used to
make American-style lager beer. The
only difference is that a warm fer-
ment of 58 to 70 degrees F (15 to 21
degrees C) should precede the lager
aging.

The Brewer’s Manual by Nugy,
published in 1948, tells us to mash-in
at 118 degrees F' (48 degrees C) and
rest one hour and 15 minutes, then
add corn or rice flakes and raise to
149 degrees F (65 degrees C) and ex-
pect conversion in 12 minutes. Then
mash-off at 167 degrees F (75 degrees
C). Boil for 2 1/2 hours and add hops
after one hour. Add invert sugar an
hour before strike.

Commercial Examples
Genesee Cream Ale
Little Kings Cream Ale
Molson Ale
Labatt’s 50 Ale
Weinhard’s Light American Ale

Cream Ale
OG: 1.044-1.055 (11-14 °P)
Alcohol (by volume): 4.5-7%
IBUs: 10-22
Color (SRM): 2-4

/ ~—New From SBS For 1992 — \

Mighty-Mash™  Auto-
Mash's big brother Mighty-Mash is
a fully automatic operator inde-
pendent 220 VAC mashing system
for 10-15 gal. recipes. Its micro-
processor driven control system
provides 5 mashing steps plus SBS'
unique delay feature which allows
dough-in and sparging atyour con-
venience.

Sparge-Magic“'SBS' vacuum driven sparging system will sparge 25 Ibs.
of mashed grain in 30 min. Eliminates stuck sparges, assures complete sugar
extraction and removes the drudgery from sparging.

SBS’ Conventional Sparging System Includes outer Poly-
bucket with 3/8 inch spigot and 3 feet of heat resistant hose, an inner bucket with
120 1/4 inch evenly spaced bottom holes and a grain sack.

Jug-Genie“‘ SBS' ant-airlock device for 5 gallon Mexican Carboys
eliminates splashing and gurgling. .. .Willempty a carboy in 20 seconds!

For more information on our new products for 1992 send $1 to:

Scientific Brewing Systems
1125B Arnold Drive, Suite 256, Martinez, CA 94553

THE ALL-TIME CLASSIC
REVISED AND UPDATED

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

Includes sections on:

@ Getting your home brewery together: the basics—
hops, malt, yeast and water

© 10 easy lessons to making your first bubbling batch of
beer

© Brewing exciting world-class styles of beer that will
impress and delight your friends

© Using fruit, honey and herbs for a spicier, feistier brew

@ Brewing with malt extracts for an unlimited range of
strengths and flavors

e And much, much more!

#76366-4 o $9.95 e 416 pages

“DEALER INQUIRIES INVITED” AVON BOOKS, Room 286HB
1350 Avenue of the Americas, New York, NY 10019 Tel: 212-261-6882

¢ AVON BOOKS

The Hearst Corporation

SPECIAL 1991 ZYMURGY 45



A
Brewhaus

"Dedicated to Better Beer"
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90 Malt Extracts and Beer Kits
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Pure Yeast Cultures
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4955 Ball Camp Pike, Knoxville, TN 37921
615/ 523-4615
Ron Downer, Owner & Brewmaster

FREE

CATALOG

Everything you need
for beermaking or winemaking!
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* Brewing Supplies
& Equipment
We have been supplying home
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* Brewing Yeasts %
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Fruit Beer

RUSSELL SCHEHRER

This categoryis fairly non-existent
in commercial examples, but I know of
few homebrewers who haven’t tasted a
fruit beer or attempted to make one.
This category does not include fruit
lambics, the Belgian-style beers, but is
somewhat limited to the United States
and Canada. The majority of commer-
cial fruit beers in the states are pro-
duced by brewpubs, although the
micros have made a few.

What fruit to use? A better
question is what fruit do you have
access to? I haven’t met a berry that I
haven’t tried (or known of someone
who has) with mixed results, but that’s
what a hobby is all about and why
people homebrew. Cherries are good
because of their wide availability. In
this category include the fruit of cac-
tus and the pepper plant (dried pep-
pers I treat as a spice rather than a
dried fruit).

In my opinion, any fruit is a can-
didate for inclusion in a batch of home-
brew (including strawberries, kiwi
fruit, passion fruit, crabapple, elder-
berries, gooseberries, even oranges
and lemons), although I would use
the tart fruits for starters because the
sweeter ones tend to ferment out fur-
ther (with regard to residual fruit fla-
vor after fermentation). The key here
is to experiment—there are few styles
that allow one such creative license
because it is a relatively new style
and not highly defined.

What base beer should be used? 1
lean toward the lighter beers so the
character of the fruit (that you just
spent good money for) comes forward.
Fruit stouts, although they sound
great, are usually a waste of fruit. It

might be better to concentrate on mak-
ing a good stout and making a good
fruit beer, which is overpowered by
the roasted barleys. Underhop your
normal beers if you're using them as a
base, because you want the fruit to
come through and make a statement
without conflict.

When to add the fruit is another
good topic. If added to the hot, or

The most potent raspberry this
side of the Big Apple.

ke Carrol, Chicago, Ill.

RASPBERRY - -ALE

|
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boiling, wort you will sterilize the fruit
but run the risk of cloudy beer from
the pectin it releases and of losing
fruit character to the atmosphere.
Clean fruit can be added to the fer-
menter if a vigorous yeast is used,
although some of the fruit character
will remain with the yeast. Adding to
the beer during aging is tricky unless
you are positive about freshness and
sterility, which is next to impossible
with fruit.

There is something to be said



regarding kegging and fruit beers.
Kegging allows the beer to not be seen;
this is important because fruit beers
more readily develop a surface infec-
tion that shows up in bottles as a
slight white ring at the neck.

Whether making an ale or a la-
ger, use a vigorous yeast. With fruit
the risk of infection always is present,
so you want an alcohol/CO2 environ-
ment as soon as possible. When add-
ing fruit directly to the fermenter you
may want to wait until fermentation
is apparent.

To prepare the fruit, pit and crush
it whenever possible. If not easily
pitted, be sure the pits remain intact,
not cut or nicked because these are
usually bitter and may change the
flavor of the finished product. If an
open fermenter is used or the fruit is
added to the boiling kettle, then put
the fruit into a nylon bag to decrease
transfer times. Once the fruit has
been fermented it usually is white or
pale in color, having had all its juice
fermented out. At this point it is wise
to remove it or rack to a clean vessel.

Commercial Examples
Emery Pub Raspberry Wheat Ale
Lakefront Klisch Cherry Beer
Marin Raspberry Trail Ale
Rouge Brewing Roguenberry Fruit Ale
San Andreas Apricot Ale
Zelé Lemon Dry

Fruit Beer
OG: 1.030-1.110 (7.5-27.5 °P)
Alcohol (by volume): 2.5-12%
IBUs: 5-70
Color (SRM): 5-50

Herb Beer

| LI

RUSSELL SCHEHRER

Herb or spiced beers have been
around since the discovery of beer be-
cause humans have always played
with “additives” to make a better prod-
uct. Hops did not make an entry into
beer making until some time in the
1400s. Both Henry VI and Henry VIII
(a lover of spiced beer) outlawed the
use of hops in England because they
were seen as an adulterant, and the
“wicked weed” not only “spoilt” the
taste of the drink but endangered the
lives of people.

Bayberries, ivy berries, ground ivy,
customary, strawberry leaves, borage,
sweet marjoram, violets, agrimony, co-
riander, caraway seed, ginger, cinna-
mon, cloves, ling, mace, sweet-briar
leaves, thyme, rosemary and heath all
were added at one point or another to
make a better and longer-lasting prod-
uct. In Brunswick there existed a drink
called “mum,” a strong ale brewed from
wheat malt and flavored with fir, birch,
burnet, betony, marjoram, avens, pen-
nyroyal, wild thyme, elder flowers, car-
damom seed and barberries.

“Wes hall,” or “Be hale!,” or more
loosely, “Health be to you!” was the
origin of wassail, which became a style
of beer, a spiced beer. “Here we go a
wassailing,” that line from the Christ-
mas carol, evolved from the custom of
filling the wassail bowl with spiced
ale and carrying it from house to house

by young women. After singing ap-
propriate songs outside the house, the
master would come out and help him-
self to a mug of wassail and give the
women a small gratuity.

More recently in the United
States, spruce beer was popular dur-
ing the American Revolution and into
the mid-1800s. Typically it was made
at home (or by soldiers at far stations)
when there were no commercial beers

Avrtist unknown
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available, and it had a reputation for
preventing scurvy.

Current herb beers usually con-
tain one or all of the following: ginger,

Hard Copy.

Brew Free or Die

Beerand Brewing Volume

Brew Free or Die! Beer and
Brewing, Vol. 11 gives you a
readout of the 1991 AHA
Homebrewers Conference.
You don’t have to try and remember

the new techniques and information
given at the 1991 National Confer-

ence on Quality Beer and Brewing. Nor did you have to take
notes. Brew Free or Die! Beer and Brewing, Vol. 11 contains the
transcripts of the 1991 Conference so even those who missed the

Conference don’t have to miss out.

51/2x81/2,239 pp. $20.95 ($18.95 AHA Members) plus $3.00 domestic P&H.
Brewers Publications, PO'Box 1679, Boulder, 80306

(303) 447-0816 FAX (303) 447-2825

Fapers from 13 presentations 21 the 13th anrual National
Confrerce on Qualty Beer and Browing

Edited by Tracy Loysen
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cinnamon, cloves, cardamom, orange
peel, allspice, anise and nutmeg. I've
heard of using dried peppers but have
no experience with these; I have al-
ways used fresh peppers and the fruit-
beer method. All herbs should be
ground or chopped. The beer should
be underhopped to let the character of
the spices come through. The spices
will be more noticeable in a lighter
beer than a stout, where they will fight
with the dark grains for attention. I
also suggest using mild versus stron-
ger hops: Cascade, Willamette,
Tettnanger or Hallertauer (depending
on if you're making ale or lager).

The amount of herbs to use de-
pends on when they are added, the
potency of the herbs and the charac-
ter of the “base” beer. If added to the

boil, some flavor will be boiled away.
If there is any “oil” character to the
spice then it shouldn’t be added at
aging because the oils will diminish
the head in the final product. If added
during fermentation some of the char-
acter will be left behind with the yeast,
although an oily spice at this point
will not influence the head of the final
product because the oil will adhere to
and flocculate with the yeast.
Perhaps a medium could be struck
by throwing part of the herbs at the
end of the boil and part into the fer-
menter. Check the beer and use more
upon aging if necessary. If making a
lager, use softer water and a good
yeast that will take off well; likewise
with an ale, although a hard water is
beneficial. Ferment at the appropri-

ate temperature for that yeast as the
herbs and spices rarely are strong
enough to mask warm ferment “off-
flavor.” I would keep alcohol content
lower (1.040 to 1.050 OG) because you
don’t want the herbs to compete with
an alcoholic nose; leave these for the
barley wines.

Commercial Examples
Anchor Our Special Ale (on occa-
sional years)
Grant’s Spiced Ale
Hale’s Christmas Ale

Herb Beer
OG: 1.030-1.110 (7.5-27.5 °P)
Alcohol (by volume): 2.5-12%
IBUs: 5-70
Color (SRM): 5-50

Specialty Beer

QUENTIN B. SMITH

This category undoubtably gives
competition homebrewers the greatest
latitude in defining their own beer
styles and recipes. The use of special
brewing techniques such as sour mash-
ing, white-hot rocks introduced into
the wort, special temperature mashes
that allow for low-alcohol beers plus
other methods can only be left to the
imagination. Like-
wise, special brew-
ing fermentables
that add a charac-
teristic note to the
beer are especially
popular in this
group category.
Maple sap, molas-
ses, treacle, brown
sugar, sorghum,
honey, brewers
caramel, chocolate
and other easily fer-
mentable sugars
are some of the
more popular ones,
but not the only )
ones, with brewers. & [

Special grains
introduced into the <
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As served 10 hings, princes, moguls, and

potentates; royalty and nobility of every
description, throughout the known world,

mash or wort can be oatmeal, rye, triti-
cale, wheat, corn and rice. Nuts of
various types such as peanuts, wal-
nuts, hickory and so forth as well as
starchy vegetables such as pumpkin,
potatoes, yams or sweet potatoes can
be turned into fermentable additives
with some effort on the part of the
homebrewer. An age-old recipe even
includes a rooster
in the brew!
Specialty
beers can be either
ales or lagers with
the general charac-
teristics of each be-
ing well defined in
other categories.
Ales are fruity,
estery and some-
times hoppy. La-
gers areclean, crisp
and without many
fruity overtones.
An oatmeal stout,
for instance, would
haveallthe aspects
of a stout as well as
the contribution of
the oatmeal (Sam-

uel Smith’s Oatmeal Stout, England).
An oatmeal beer, on the other hand,
would not be subject to any strict style
measurements like the stout would be.

A steinbier, one with hot rocks in
the wort, would meet the commercial
examples of a smoky, burnt butter-
scotch-type lager (Rauchenfels
Steinbier, Germany). Where commer-
cial examples are produced, the
homebrewer might be expected to
match the bulk of the unusual traits
these beers exhibit. Otherwise no cri-
teria for non-commercial example
beers would be established, the sky
being the limit. Beer colors, gravities
and hop rates are all variable and no
requisite guideline prevails.

Fruit and herbs are permissible
as incidental accents though not as
the primary specialty ingredient, as
they have classes of their own. What-
ever the primary or specialty ingredi-
ent or process is, it will be indicated
on the label so the judges can evalu-
ate the beer appropriately.

Commercial Examples
Buffalo Bill’'s Pumpkin Ale
Capital Gartenbrau Wild Rice Beer
Rauchenfels Steinbier
Stevens Point “Spuds” Beer

Specialty Beer
OG: 1.030-1.110 (7.5-27.5 °P)
Alcohol (by volume): 2.5-12%
IBUs: 0-100
Color (SRM): 1-100




Smoked

DAN FINK

Bamberg-style Rauchbier

Rauchbier is a truly unique style.
Brewed primarily around the
Franconian city of Bamberg, the malt
is kilned over burning beechwood logs

Steve Harley, Boulder, Colo.

AT oWMic
hops and mrtant yeast.

BEER

before mashing. Smoke is prevalent
in both the aroma and flavor, and the
beer is not to everyone’s liking. Lo-
cals insist a few liters must be drunk
before the taste is acquired. Others
swear that nothing goes better with
smoked cheddar and smoked sausage
than Bamberger Rauchbier.

The brew is similar to the Okto-
berfest style, but the orange color can
be darker than the smoked malt. The
taste is generally sweet and malty
with a thick body and low to medium
bitterness. Smoke flavor and aroma
vary between brewers, but are some-
times assertive and always noticeable.
Some hop and malt aroma should show
through the smokiness—the key here
is balance.

Tobe true to style, the beer should
use German ingredients. This calls
for two-row German malt, plus
Vienna, Munich or toasted malt for
color and toasty flavor. Use “noble”
hops (eg., Hallertauer, Tettnanger,

Made with heavy watey, swoked malt, “‘ ¥

Saaz), hop bitterness low to medium
and hop flavor and aroma both
low. A malty, toasted sweetness
predominates.

The trick comes in imparting just
the right amount of smoke aroma and
flavor. If overdone, homebrewed
examples can taste like charred
plywood. Some homebrewers
have reported success with lig-
uid smoke extract, but be sure to
avoid brands that contain vin-
egar, preservatives or other ad-
ditives. The recommended
dosage is about two teaspoons
liquid smoke to five gallons of
beer, added in the kettle. The
resulting character is smoky, but
is a far cry from the natural
beechwood smoke in authentic
Bamberger beers.

Some homebrew shops sell
imported smoked German malt.
Follow their recommendations for
the amount to use because the
degree of smokiness can vary greatly.
This is far and away the best method
to get authentic Rauchbier taste in a
homebrewed version.

Alternately, malt can be smoked
at home. A smoker with a few layers
of screen is fastest, though a standard
barbecue fitted with a brass screen
will serve the purpose. Smoking times
and the percentage of smoked to
unsmoked grain vary with your tastes
and the amount of smoke character
you desire. Less smoked malt is
needed if it is heavily smoked, while
with lightly smoked malts a larger
percentage will be needed. A good
starting point is to use one pound of
heavily smoked homemade malt along
with other malt ingredients per 5 gal-
lons of beer. After a test run, adjust
the smoke level to suit your tastes.
Stick with hardwoods (beechwood if
you can find it) when trying to repro-
duce Bamberg Rauchbier to obtain
true, authentic German character.
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Bar Supplies: Glassware - Towels - Coasters
Misc. Supplies: Books - Videos - Charts - Posters

Brew Supplies: Beer - Wine - Soft Drinks - Liqueur
FREE CATALOG 1-800-433-BREW
Berkshire Home-Brew Supply Company 151 Park Avenue Dalton, MA 01226 (413) 684-4414
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Chill Out!!

The best selections of
grains, hops and yeasts
around:
°37 Types of Grain
°22 Hop Pellet Varieties
16 Hop Flower Varieties
°21 Wyeast Liquid Yeasts

——

and...
All the equipment and
supplies necessary for the
beginner to the most
advanced all-grain brewer
at the right price
Write or call for free
catalog:

The FROZEN wort

P.O. Box 947, Dept. SPZ1
Greenfield, MA 01302-0947

(413) 773-5920
FAX (413) 772-2333

Commercial Examples
Kaiserdom Rauchbier
Schlenklra Rauchbier

Bamberg-Style Rauchbier
OG: 1.048-1.052 (12-13 °P)
Alcohol (by volume): 4.3-4.8
IBUs: 20-30
Color (SRM): 10-20

Other Smoked Styles

This style could only have been
invented in America!l An adventur-
ous few commercial brewers won-
dered why only German styles could
be smoked—and beers like smoked
porters were born. Interesting smok-
ing woods like alder also have been
used instead of the traditional
beechwood.

The commercial beers brewed in
this style could be counted on one
hand. The American public has yet to
develop a real taste for it, so sales
generally are slow. But nothing can
stop the true connoisseur of smoked
beer—the key is to make it at home.

Any style could be smoked, but
some would be better suited than oth-
ers. Beer flavor should always show
through the smoke. A smoked
Pilsener just wouldn’t make it, but a
smoked barley wine or old ale might
have some potential. A smoked
jalapeno raspberry ale? Well, maybe
not.

As with Bamberg Rauchbier, a
liquid smoke extract could be used,
but the character would be much im-
proved by smoking fresh barley malt.
A smoker or a barbecue with brass
screen can be used, and a variety of
woods could be used to impart differ-
ent flavors. Mesquite, alder, hickory,
apple and others present interesting
taste possibilities.

Again, the amount of smoked
grain used will depend on how highly
smoked it is and how much smoke
character the brewer desires. Experi-
mentation is the only way to nail down
a recipe that works every time.

Commercial Examples
Alaskan Smoked Porter

California
Common Beer

FRITZ MAYTAG

Anchor Steam* Look-a-Like

The character of Anchor Steam
has changed and developed gradually
over theyears. For example, we know
that in the 1950s Anchor Steam Beer
was made with corn syrup as an ad-
junct, and without caramel malt.
Northern Brewer hops have contrib-
uted their unique character since the
late 1960s. Prior to that, we have no
records, but no doubt Anchor Steam
Beer varied considerably.

* Note: The term “Steam” beer is trademaiked by

the Anchor Brewing Co. and may not be used by
other breweries for commercial purposes.
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In the 1960s and "70s we began to
refine and define Anchor Steam Beer
as it is today. We added tem-

first all six-row, then a blend of mostly
six-row with some two-row, and all
two-row malt for the last 15 years or
so. Our original gravity is about 1.049,
and our final apparent gravity is about
1.013. In the mid-1960s we began
using some caramel malts in our mash
because we believe they added a spe-
cial malty character. We have used
an “upward infusion” mashing pro-
cess since the end of Prohibition, but
over the years it has varied consider-
ably to match the malt varieties.

perature control throughout the
process, as well as modern sani-
tation and other brewing tech-
nologies. We picked specific hop
varieties and hop-character stan-
dards, and selected malt variet-
ies and types to achieve our
amber color and malty taste. A
homebrewer attempting to du-
plicate our beer will benefit from
some of the following clues:
Anchor Steam Beer hasbeen
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Since the late 1960s or early 1970s
we have been using a significant
amount of Northern Brewer hops, a
modern variety that is a complex cross
of American and English hop variet-
ies. We selected Northern Brewer for
Anchor Steam Beer because it was
almost unknown in this country at
that time and would contribute a very
distinctive character. We have main-
tained a bitterness level of about 33
IBU for many years.

We kraeusen Anchor Steam Beer
in a cellar that is maintained in the
low 50s (F), and achieve a carbonation
level of about 2.8 volumes. On our
label you can read that the word
“steam” may have referred to the wild-
ness of early beers. No one knows, but
if so, this would almost certainly have
been due to the inevitable occasional
tapping of very warm kegs, because it
isunlikely that any brewer would pur-
posely brew beer with a high COg2
level, for it would be hard to serve and
hard to sell!

We pitch at about 60 degrees F
(15.5 degrees C), limiting the peak
fermentation temperature very care-
fully and using a bottom-fermenting
yeast. For many years we got fresh
yeast from a lager brewery for each
brew, but with modern techniques of
yeast handling we now are able to
maintain our own strain.

Commercial Examples
Anchor Steam

Anchor Steam* Look-a-Like
OG: 1.050 (12.4 °P)
Alcohol (by volume): 4.7%
IBUs: 33
Color (SRM): 11-13

California Common Beer

California American brewing tra-
dition is relatively recent, but in gen-
eral we can say it began with British
traditions, then shifted toward the
German. Does America have any
“types” of beer of its own? Not in the
true sense. But several nicknames
for beer are known from around the
turn of the century. Among these are
“swankey,” “common beer” and “small
beer.” No doubt other terms have
faded from memory.

We know very little about these
names, and we cannot speak of them

"Our news is as fresh as your Beer!"

For the latest news, views, rumors, etc. on
the "craft-brewed" beer movement, read the

Dude, I can't wait another minute. Enclosed is my check for $14.95. Please
send me one year of the totally awesome Celebrator Beer News. “I'm stoked!"

send to: Name

Box 375 Address

Hayward, City State ___ Zip
CA Phone
94543 (Or, send $1 for sample issue First Class Mail!)

"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.

NEWILANDS sErRvicEs INC.

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.

as types of beer in the usual sense the
way we speak of a Pilsener or a stout.
A modern equivalent might be “dry”
or “cream ale.” What will people 100
years from now think these terms
meant? “Steam beer”* is another nick-
name that has had several meanings.
One was a nickname for some beers
brewed on the West Coast in the late
19th century under widely varying
conditions. In modern times “steam
beer” has become the registered

trademark of the Anchor Brewing Co.
and has come to mean a particular
and distinctive beer that has evolved
exclusively at that company for at least
60 years.

These “common beers” were not
specific “types” that can be clearly
defined, because what scant evidence
exists indicates a very wide range of
brewing methods and materials, just
as we would expect under pioneering
and rapidly changing conditions.
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Discover the Complete Story
on the Legendary Ale

Satisfy your curiosity and
become a pale ale expert

Study the commercial examples.

Follow its grand history.
= Try out the recipes.
Enjoy the legendary ale

with this definitive book.

Credit card orders: (303) 447-0816 FAX: (303) 447-2825

Examine all of the ingredients.

51/2x 8 1/2, 140 pp.

$11.95 (AHA Members $9.95)

plus $3.00 P&H

Brewers Publications * PO Box 1679
Boulder, CO 80306

Brewers in those days did not follow
textbooks; each would do their best to
make and sell beer quickly and cheaply
in the absence of modern technology.

It is interesting to note that most
evidence of these “common beers” dates
from that relatively brief period when
lager brewing methods were spread-
ing rapidly. Small local brewers were
competing with lager technology and
coexisting with it, often in the same
brewery. Possibly these curious nick-
names were the competing brewers’
way of trying to distinguish earlier,
more primitive beers—of whatever
style—from the more homogeneous and
consistent style of lager. This may
reflect a merging of the British and
German brewing traditions, and the
effect of mechanical refrigeration and
the other revolutionary brewing tech-
nologies of the late 19th century.

A homebrewer wishing to experi-
ment in the “common beer” tradition
will have wide brewing latitude and
plenty of opportunity for creativity,
because it is impossible to describe with
any real accuracy beers made so long
ago. The brewer can apply common
sense and intuition while recalling the
position of brewers 100 to 150 years
ago. This can provide the satisfaction
of mentally recreating a brief period
during the transition from the British
brewing tradition to the lager tradi-
tion, just when modern techniques were
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being applied to brewing.

Yeast: “Common beer” may be ei-
ther top or bottom fermented, for there
is no clear guideline. The important
thing for authenticity is that the yeast
strain be one proven in brewing and
not a bread or wine strain. At first all
“common beers” would have been made
with top-fermenting yeast strains, but
it is probable that brewers of various
pre-lager beers would have grown more
and more likely to replenish their yeast
with bottom-fermenting yeast as lager
brewing began to thrive in the late
19th century. Bottom-fermenting
yeasts would not survive for more than
a few batches in a pure form, except
with the cool temperature fermenta-
tions of lager brewers. But lager yeast
appealed to any brewer, because it
would have been less contaminated
with spoilage bacteria.

Temperature: “Common beer”
should probably be fermented at a
warmer temperature than a tradi-
tional lager. Exact temperature was
beyond the control of early brewers,
but cool weather was essential be-
cause these beers would spoil ex-
tremely rapidly if fermented or stored
much above 75 degrees F (24 degrees
C). Winter beers would have differed
significantly from summer beers for
thisreason, and in many regions brew-
ing probably ceased with the onset of
warm weather. A range between 50

degrees to 75 degrees F (10 to 24 de-
grees C) would seem to be a reason-
able estimate. The higher
temperatures will tend to yield a more
estery character.

Malt Adjuncts: What evidence
we have indicates that brewers of
“common beers” used all sorts of malts
and adjuncts. All-malt beers were by
no means standard, so any sugar or
grain typical of your area would be
highly suitable and give a “common
beer” relatively low in alcohol, but it
isreasonable to assume that amber or
darker versions with slightly higher
alcohol also existed. A reasonable
standard might be:

Pale Common OG: 1.040-1.045
Amber Common OG: 1.045-1.055

Hops: “Common beers,” like all
beers of the 19th century, certainly
would have had very high hop rates
per barrel to help delay spoilage and
mask its unpleasant effects. There-
fore, an authentic “common beer”
should show extremely high bitter-
ness and hop aroma.

Hop varieties play a very impor-
tant role in determining a beer’s char-
acter, so for authenticity don’t use such
modern cultivars as Cascade, Galena
or Northern Brewer. Fuggles or Late
Cluster would be very good examples
of traditional 19th century “European”
or “American” hop varieties respec-
tively. They are direct descendants of
the field-selected varieties grown in
America in the 19th century. Another
excellent choice would be Styrians,
which are identical to the original
Fuggles found by Henry Fuggle in a
Golding yard in 1861.

Conditioning: Common sense
tells us that a “common beer” should
not be filtered, although it might be
fined, and it would certainly not be
“chill proofed” with any method. “Com-
mon beer” probably would have been
moderately carbonated by fermenta-
tion in each barrel after priming or
kraeusening.

Commercial Examples
Atlantic Amber

California Common Beer
OG: 1.040-1.055 (10-14 °P)
Alcohol (by volume): 3.6-5%
IBUs: 35-45
Color: 18-17




GermanWheat Beer

ERIC WARNER

Berliner Weisse

Dubbed the Champagne of beers
by Napoleon and his troops, this dry
and tart, effervescent beer is reminis-
cent of the bubbly

percent by weight) Hopping is ex-
tremely low; units of bitterness rarely
exceed 8. The finished product often
is enjoyed “mit schuss,” a shot of rasp-
berry or woodruff syrup, as the sharp

acidity of the beer

stuff in both body

can be a bit much

and taste. Though
Pils is the beer of
choice today in Ber-
lin, the style contin-
ues to persevere as
one of the most
unique specialty
beers in Europe.

Made fromthe Finest natural

ingredients by the Aualon Brewing

o for the uninitiated.
< All-grain
2 | brewersshould use
3| 60 to 75 percent
2| wheatmaltandthe
S| rest pale barley
2| malt. Hard water

is typically used

Though similar
styles of beer may
be found in other
parts of the world,

Michael Tierney, Ann Arboer, Mich.

ﬂif‘tﬁibin?er
Weizenbier

with a high carbon-
ate hardness. This
tends to darken the
color, so to achieve

the name “Berliner
Weisse”is protected
by law and only Weissbier produced in
Berlin may be sold under this name.
Berliner Weisse has a pronounced
sour taste, which isn’t surprising as
the lactic acid content ranges from
0.25 to 0.8 percent. A light fruity-
estery note also is prominent. These
flavor elements, combined with the
high CO2 content (3.08—4.12 percent
by volume (0.6-0.8 percent by weight)
and low starting gravity (1.028-1.032
OG) result in an overall impression of
a light-bodied, quenching beer that is
very refreshing. The flavor profile of
Berliner Weisse is more readily un-
derstood when its charactersitics are
examined. The pH of approximately
3.8 is one of the lowest of any beer.
Berliner Weisse is a highly attenu-
ated beer, with final degrees of appar-
ent attenuation sometimes exceeding
100 percent. Because it fits into the
category of “Schankbier” and, under
German law must have a starting
gravity between 1.028 and 1.032 OG,
the alcohol content comes in low at 2.8
to 8.4 percent by volume (2.5 to 3.0

the “white” tone,
efforts should be
made to avoid unneccessary oxygen
uptake during the brewing process

‘el Ylter”
%tazé

(i.e., when the mash or wort is hot).
Beta amylase mashing should be ob-
served to yield a highly fermentable
wort that is low in dextrins. Crushing
the grains too finely could result in
lautering problems if high proportions
of wheat malt are used. Both grain
and extract brewers should boil the
wort for two hours to achieve suffi-
cient protein coagulation.

A certain percentage of lactic acid
bacteria is added to the culture yeast
to obtain the acidity, or in some cases
a house yeast containing lactobacillus
bacteria also is used. The tempera-
ture of the fermentation runs parallel
to the production of lactic acid, and if
increased acidity is desired, a higher
temperature should be chosen. The
green beer should be bottled with ex-
tract or kraeusen and subjected at
first to warmer temperatures, then
lagered at cellar temperatures for a
few weeks. Try laying a few bottles
down for a couple of years. The re-
sults will be worth the wait.

Commercial Examples
Berliner Kindl Weisse
Schultheiss Berliner Weisse

Berliner Weisse
OG: 1.028-1.032 (7-8 °P)
Alcohol (by volume): 2.8-3.4%
IBUs: 3-6
Color (SRM): 24

mldn't you like

your beer free of bacteria, yeast
sediment and chill haze?

The Filter Store Plus
has a complete line of plastic
housings and accessories
plus high efficiency elements
0.5 micron efficient at 99.97%

For a free catalog and any technical
questions call us at 1-800-828-1494

P.O. Box 425, Rush N.Y. 14543
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ASK YOUR
SUPPLY SHOP

Four times a year we send partici-
pating retail shops new seasonal
recipe cards reprinted from
Winners Circle. Check with your
retailer. If your retailer isn’t car-
rying the stand, ask them to get

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

FAST FAST MAIL ORDER SERVICE

Bacchus & Barleycorn, Ltd.
8725Z Johnson Drive
Merriam, KS 66202

(913) 262-4243
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one from us.

Its’s free for the asking from the

American Homebrewers Association.

American Homebrewers Association
PO Box 1679, Boulder, CO 80306

German-Style
Weizen/Weissbier

A Dbeer style that almost com-
pletely died out in the 19th century,
Hefe-weizen is enjoying a renaissance
in Germany and is becoming popular
among homebrewers here in North
America as well. Weizenbier is brewed
almost exclusively in the states of
Bavaria and Baden-Wiirttemberg,
with the area around Munich being
the epicenter of wheat beer brewing.
The unique character of Weissbier
makes for a love or hate relationship
with the drinker, but suffice it to say
that many Bavarians and Swabians
drink no other beer style.

Weizenbier is pale to golden col-
ored (3 to 9 SRM units), malty, low
hopped, very bubbly 3.1 to 5.1 percent
by volume (0.6 to 1.0 percent CO2 by
weight) and in some cases slightly
sour. The starting gravity of
Weizenbiers ranges from 11.0 to 13.5
percent and the alcohol content is
somewhere around 5 percent by vol-
ume. Weissbiers often are character-
ized by varying degrees of esterlike
fruitiness. The beers are as different

as the words that have been used to
describe these flavor notes, but here
are a few: cloves, bananas, apples,
spicy, tart and rosy. Another charac-
teristic of Weissbier is its phenolic
aroma and flavor.

By law, at least 50 percent of the
grist must be malted wheat and the
rest malted barley. Pale malts help
achieve a light color, but many brew-
eries use a proportion of dark or cara-
mel malts to increase flavor and body.
Soft to medium-hard water should be
used and the most common mash-in
temperature is 98.5 degrees F (37 de-
grees C). Single or double decoction
mashes usually are employed to im-
prove the body of the beer, and to help
break down troublesome protein frac-
tions present in wheat malt. In any
case protein and maltose rests should
be observed. A saccharification tem-
perature of 158 to 161.5 degrees F (70
to 72 degrees C) is usually used.
Lautering can be troublesome if too
much wheat is used. The wort should
be boiled for two hours and lightly
hopped. There is no point in wasting
good aroma hops on a beer that should
have a maximum of 18 IBU.

The yeast used for the fermenta-
tion is critical in creating the aroma
and flavor profile of Weissbier. En-
glish or American ale yeast should be
avoided, and efforts made to obtain a
true Weissbier yeast will be rewarded.
There is an old farmer’s rule in Bavaria
that says the pitching temperature
and the fermentation temperature
should total 86 degrees F (30 degrees
C). The warmer the fermentation,
the more fruity and estery character
the beer will have. The green beer is
bottled after it has reached terminal
gravity, with kraeusen or an extract-
yeast mixture. Saving some of the
wort for bottling works well, and many
breweries add lager yeast to the prim-
ing because it clears the beer better.
One or two spoonfuls of thick yeast is
plenty.

The bottles should be subjected
to a warm phase (four to seven days)
to make sure the secondary fermenta-
tion starts well and then lagered cold,
41t046.5 degrees F (5 to 8 degrees C),
for about four weeks. The finished
beer can be poured with or without
the yeast sediment. A German would
shudder to see a Weizen served with a
lemon slice.



Commercial Examples
Samuel Adams Wheat Beer
Ayinger Export Weissbier
Paulaner Hefe-Weizen
Spaten Club-Weisse
Pinkus Weizen
Wilmer Hefe-Weizen
August Schell Weiss

Weizen/Weissbier
OG: 1.048-1.056 (12-14 °P)
Alcohol (by volume): 4.8-5.4%
IBUs: 10-15
Color (SRM): 3-9

German-style
Dunkelweizen

Simply put, this is a dark version
of the Weissbier, and indeed, there are
many similarities between the two. Un-
like its lighter counterpart, the dunkel-
weizen is brewed almost exclusively in
Bavaria, most notably in Lower Ba-
varia near the Czech border. Dunkel-
weizen usually is made with pale wheat
malt and dark barley malt, Although
dark wheat malts do exist, the chances
of obtaining such a malt are slim.

Again, the dunkelweizen must con-
tain at least 50 percent wheat malt. A
typical grist composition is 50 percent
pale wheat malt and 50 percent Munich
dark barley malt. Because half of the
grist is pale malt, the color usually is a
brownish copper or rust brown. The
body of this beer is medium to full, and
caramel malts can be used to increase
this. The CO2 content of the dunk-
elweizen is similar to that of the
Weissbier. The name “dark” Weizen
correctly implies that this is a malt-
emphasized beer and hop bitterness
should never exceed 15 IBU. Hard
water can be used to make this style,
but the beer will benefit from the use of
soft brewing water. To obtain deeper
color and fuller body a two- or three-
decoction mash should be employed,
with rests at similar temperatures as
for Weissbier.

To achieve many of the fruity-
estery fermentation byproducts that
aredesirable in a dunkelweizen, Weiss-
bier yeast should be used along with a
warm fermentation of 59 to 68 degrees
F (15 to 20 degrees C). If this is done,
to quote Michael Jackson, “a delicious
complex of fruitiness and maltiness”
will be achieved. Bottling and condi-
tioning should be done in similar fash-
ion to Weissbier, Where putting a

lemon slice in Weissbier is a mistake,
doing this to dunkelweizen is a sin.

Commercial Examples
Big Time Slam Dunkelweizen
Otto Brothers Dunkel Weizen

Dunkelweizen
OG: 1.048-1.056 (12-14 °P)
Alcohol (by volume): 4.8-5.4%
IBUs: 10-15
Color SRM): 17-22

Weizenbock

Bock beer refers to any style of
German brew that has a starting grav-
ity of at least 16 °Plato, and Weizenbock
is no exception. Weizenbock usually
impacts the beer world during the holi-
day season, when many breweries in
southern Germany offer this potent
beer as a gift to loyal customers. Both
blond and dark versions can be found,
with many having a color tone that is

STOP GUESSING..??? SAVE TIME...!!!!

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 Ver. 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. Box 297, Hickory, MS. 39332
or leave msg (601) 646-4767

(303) 447-0816 FAX (303) 447-2825

“My Vienna is good, but 1
® can’t seem to make it taste
® true to style. How can I
learn move about it?”

® Read Vienna,
® Uy George and Laurie Fix.

Order before Feb. 15, 1992 and receive a 15% discount!

Vienna is the most comprehensive book on the style available. Itis the fourth
book in the Classic Beer Style Series from Brewers Publications.

51/2 x 8 1/2, approx. 160 pp., $10.15 ($8.45 AHA Members) if ordered before Feb.
15, 1992. Regular price $11.95 ($9.95 AHA Members).
Available in March 1992, Brewers Publications, PO Box 1679, Boulder, CO 80306
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somewhere in between. As is the case
with bottom-fermented bocks, the em-
phasis is placed on the malt character
of the beer with the role of the hop
being secondary. The sweetness of the
Weizenbock, combined with its high
alcohol content and ester-fruitiness
make it the kind of beer best enjoyed in
moderate amounts on a cold winter’s
night.

Weizenbock can be made with pale
orlight malts. Like other Weizen beers,
it must contain at least 50 percent
wheat malt by German law. If pale
malts are used, the fruity, estery char-
acter will come to the fore. Dark malts
will yield a rich, malty beer. Whether
a dunkelweizen or a dark Weizenbock
is being brewed, the use of black,
roasted or chocolate malts should be
held to a minimum. The brewing wa-

ter can be moderately hard, but the
softer the better, as this will benefit
the smoothness of the finished beer. A
triple decoction mash will yield the
richest beer if a darker interpretation
of this style is brewed, otherwise select
amash program that is similar to that
of a Weissbier or a dunkelweizen. A
two-hour boil works best and hop rates
should be low IBU in the finished beer
should be less than 18).

A warmer fermentation at 68 de-
grees I (20 degrees C) will yield a beer
that is fruitier and more estery, and if
a maltier character is desired a colder
fermentation at 59 degrees F (15 de-
grees C) will work better. Yeast pitch-
ing rates should be higher than normal
to accommodate for the higher grav-
ity of the wort. Weizenbock is tradi-
tionally bottle conditioned in the same

Traditional Mead

CHARLIE PAPAZIAN

The original ale! Yes, the origi-
nal ale was none other than honey
mead. Ancient references to ale pre-
dated human knowledge of brewing
from grains and with hops. Mead,
known in cultures on all inhabited
continents, was our first relationship
with fermented sugars, alcohol and
the gods. Today, using the simplest of
techniques and recipes, one can dupli-
cate the traditional pleasures people
enjoyed thousands of years ago and
continue to enjoy to this day.

Traditional mead in the simplest
sense is a naturally fermented alco-
holic beverage made from honey, wa-
ter and yeast. Its character will vary
depending primarily on the type of

honey, the ratio of honey to water and
the strain of yeast. It can be very dry,
medium or sweet, still or naturally
carbonated like Champagne or beer.
The table gives some idea of the ratio
of honey to water necessary to achieve
different types of traditional mead
using wine or Champagne yeasts.
Avariety of wine and Champagne
yeasts are suitable for making meads.
Generally, strains such as Champagne
yeasts more tolerant of alcohol should
be used for higher gravity and alco-
holic meads. If a sweeter but less
alcoholic mead is desirable, beer and
ale yeasts can be used because they
will stop fermenting as the alcohol
content increases, leaving residual

Honey and Water
pounds/total
volume of water

Sparkling: 2 pound/gallon
Dry: 2 — 2.5 pound/gallon
Medium: 2.5 —3 pound/gallon
Sweet: 3 —4 pound/gallon

original gravity final gravity

1.070 - 1.075 0.996
up to 1.100 — 1.110 <1.000
1.110 - 1.120  1.010 - 1.015
1.120 — 1.035  1.020 — 1.050

(more desirable: 1.020 — 1.030)
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manner that other Weizen beers are,
and it will benefit from a long (six to
eight weeks) maturation period.

The finished beer should have an
alcohol content of at least 6.5 percent
by volume and a CO2 content of
around 0.7 percent. This is a beer
that is best enjoyed with a full meal,
or at least some sausage and bread.

Commercial Examples
Anderson Valley Whamber Weizenbock
CooperSmith’s Wheat Bock
Maritime Pacific Navigator Dark Ale
Marin MYWOK Weizenbock

Weizenbock
0G: 1.064-1.072 (16-18 °P)
Alcohol (by volume): 6.5-7.5%
IBUs: 10-15
Color (SRM): 7-30

Dan Cheatham, Boulder, Colo.

sweetness at relatively low alcohol lev-
els of 9 to 12 percent.

Use filtered or unfiltered unadul-
terated (some cheap “generic” honey
may be dosed with glucose or sucrose
syrups) honey and boil with water for
15 minutes to coagulate albuminlike
protein and aid in clarification after
fermentation. A concentrated honey-
wort can be boiled and cold water
added after boiling to simplify the chill-
ing process. Unboiled honey will re-
tain more of the delicate blossom
aroma, but clarification may be more
difficult.

Soft water is best for meads. Sani-
tation is imperative during the fer-
mentation process. Warm
fermentations between 70 to 80 de-
grees F (21 to 26.5 degrees C) are



desirable. The number one spoiler of
fine meads is oxidation. Take ex-
traordinary care not to introduce air/
oxygen to the mead after or during
fermentation. This requires care when
siphoning and bottling.

Stillmead may take several weeks
to a year to complete the ferment and
to prevent undesirable secondary fer-
mentation in the bottle. Five tea-
spoons of yeast nuturient or one-half
teaspoon of yeast extract per 5 gallons
can be added to aid fermentation. A
general rule with warm fermentation
is that when the mead is crystal clear
in the fermenter and there is no sign
of fermentation to wait another month
before bottling. If carbonation is de-
sired prime with one-half cup of sugar
as you would beer.

The final product should express
the character of honey in the aroma
and flavor to some degree. The flavor
is generally simple and elegant with-
out any other flavors except for fruity
esters produced by yeasts. Some pre-
fer to add acidity in the form of acid
blend (a combination of tartaric, citric
and malic acid available at wine mak-
ing supply stores) at an approximate
dose of three-quarters to one teaspoon
per gallon. This may give the impres-
sion of a slightly fruitier, more drink-
able mead. Acidity also tends to mask
the flavor and “heat” of alcohol. Aging
in or with oak for a period of time can
enhance the character of traditional
mead, especially the medium and
sweet styles.

Generally, with traditional
unflavored mead, it is totally drink-
able and a fine mead indeed as soon
as it has cleared. Dark honeys if used
are best reserved for medium to sweet-
flavored meads.

Commercial Examples

Traditional meads are available
on a very limited basis, often sitting
on the shelves of your beverage store
for ages, thus suffering from oxida-
tion and other spoilage. Beware of
wet paper/cardboard, rotten vegetable
or sherrylike aromas, signs of old, oxi-
dized mead.

Some good bets when found are:

Havill’s Mazer Mead produced
in New Zealand and available in

the United States on a limited
basis.

Tej, marketed as an “Ethiopian
honey wine” found in some
Ethiopian restaurants. One
good medium sweet tej is
produced (or was five years ago)
in London, Ontario, Canada.

Polish specialty stores selling
wines are likely to carry Polish

meads, of which I've had some
very good ones.

I am sorry to say that I cannot
recommend any traditional meads
made in the United States, as all of
the ones I have tasted have been ei-
ther oxidized, excessively acidic or
high in sulfur dioxide. But the situa-
tion should change for the better by
the end of 1991 when several new
meaderies are scheduled to open.
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Melomel

CHARLIE PAPAZIAN

Having been popular for centu-
ries, flavored mead is nothing new,
except that brewers are discovering
its pleasures and variety with increas-
ing enthusiasm. In some ways, it is
easier to make a good flavored mead
because the flavor offsets any nega-
tive nuances produced by fermenta-
tion or handling.

Flavored meads, like traditional
meads, can be dry, medium, sweet,
still or sparkling. The guidelines for
strength and sweetness are similar to
those outlined in the section on tradi-
tional meads.

Melomel is the name given to
fruit-flavored meads. Cyser is a
melomel made with apple juice and
honey. Clarre or pyment are a melomel
made with grapes or grape juice.

Metheglin is a traditional or fruit-
flavored mead that is flavored with
spices or herbs.

Braggat is a beer-mead or ale-
mead made with malted barley, hops
and a generous dose of honey.

NN\

Melomels can be made with whole
fruit, juice or concentrated syrups,
which usually are added after the ini-
tial boiling of the honey-wort, but not
brought back to a boil. If fruit is

Some examples of herbs and
spices popular with meadmakers are:
ginger, easy on the hops, cinnamon,
nutmeg, clove, orange peel, allspice,
anise, coriander and lemon grass.
Sweet chocolate mead anyone?

Examples of fruit are apples,
pears, red or black raspberries, blue-
berries (use enough), cherries, prickly
pear (exception: boil to reduce
mucilagenousness), plums, strawber-
ries, peaches, mangoes and passion
fruit. I hope no one dares to make
mead from the dreaded tropical durian

boiled pectin is set. This means
your mead may have a pectin haze
that will take years to clear natu-
rally. Clarification can be aided
by adding pectin enyzme during
fermentation. It is desirable to
pasteurize whole fruit and juice to
eliminate unwanted bacteria and
wild yeasts. This can be accom-
plished by holding the honey-wort
and crushed fruit at a tempera-

il
% Kirk Holzapfel’s 4&3’%}’

Sparkling Raspberry Ginger Mead
May 1989

J. Kirk Holzapfel, Wilmington, Del.

ture of about 160 degrees F (71
degrees C) for about 20 to 30
minutes.

Whole fruit should be fermented
in a vessel with plenty of head room.
After primary fermentation of about
one to two weeks the flavored mead
can be transferred to a second fer-
menter. Take care to minimize the
addition of air.
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fruit! (Even though I like durian.)
Fruit-flavored meads are best ex-
pressed when they are medium to
sweet in flavor. An extremely dry
fruit mead often does not express the
ingredients to advantage.

Flavored meads should echo the
character of the added ingredients.
An exception to this notion could be
when a combination of ingredients
blends synergistically to produce a fla-
vor not related to the herbs or fruits
added. In most cases flavored meads
also should express a character of
honey in the aroma and flavor.

Spoilage character must be
avoided as discussed in the section on
traditional meads.

Because the complexity and tan-
nin content lent by the herbs, spices
or fruits, flavored meads often im-
prove with aging, which will reduce
the harsh, astringent tannic character.

Anyone for a lambic kriek mead?

Commercial fruit-flavored meads
are almost non-existent. Beware of
imitations. Read the labels of so-called
cysers and melomels carefully. Some-
times honey is simply added to a cider
or fruit-flavored wine and called mead.

Commercial Examples
None known
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BREW YOUR OWN
GROW_ YOUR OWN

GRANDPA ALWAYS TOLD
YOU THAT HOMEGROWN
PRODUCE IS THE BEST.
NOT ONLY IS

o HOMEGROWN
THE BEST, BUT SO
IS HOMEBREWED
BEER. NOW YOU
CAN HAVE BOTH
YEAR-ROUND WITH
OUR HELP.

MAIL ORDER SALES:

ALTERNATIVE
GARDEN SUPPLY

297 N. BARRINGTON RD.
STREAMWOOD, IL 60107

CALL NOW FOR A FREE CATALOG

(800) 444-2837

RETAIL OUTLET STORES:
CHICAGO AREA: CHICAGO INDOOR GARDEN SUPPLY
297 N. BARRINGTON RD. STREAMWOOD, IL 60107
(708) 885-8282
MINNEAPOLIS AREA: BREW & GROW
8179 UNIVERSITY AVE. N.E. FRIDLEY, MN 55432
(612) 780-8191

SPECIAL PRICE

NORTHWESTERN

MALT EXTRACT
3.3 POUNDS
GOLD, AMBER, DARK, OR WEIZEN

$4.95

MENTION THIS AD TO RECEIVE OUR SPECIAL PRICE.
THIS OFFER IS GOOD UNTIL THE NEXT ISSUE OF ZYMURGY.
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Matching Kits to

Beer Styles

This table lists commercial brewing kits by beer
style. Using the kits is a way to brew specific
categories outlined in zymurgy’s “Treasury of Beer

Styles” section. Happy brewing!

ALES

Barley wine
Barley Wine

Brown ale

0Old Bruin (Old Brown-Bear)
Shire Mild

Northumberland Brown Ale
True Brew Continental Dark
True Brew Brown Ale

Mild

Northern Brown Ale
Kwoffit Club Mild

Kwoffit Traditional
Tyneside Brown

Brown Ale

Classic Pilsener
Bavarian Pilsner

Dry stout

Irish Type Stout
Stout

True Brew Irish Stout
Stout

Famous Irish Stout
Export Stout

Stout

John Bull

Brewferm
Brewmaker
Brewmaker
Crosby & Baker
Crosby & Baker
Geordie
[ronmaster
Itona

Itona

John Bull
Mountmellick

Glenbrew

Brewmaker
Coopers

Crosby & Baker
John Bull
Mountmellick
Munton & Fison
Munton & Fison

English and Scottish bitter

Traditional Bitter
Yorkshire Bitter
Extra Strong Bitter
Victorian Bitter

Brewmaker
Brewmaker
Brewmaker
Brewmaker

Strong Export Bitter

Scottish Heavy

Bitter Draught

True Brew Bitter Ale

Brewcraft Traditional Bitter

Arkell’s Strong Bitter

Dog Bolter

Bruce’s Bitter

Tom Caxton Supersystem
Yorkshire Bitter

Tom Caxton Supersystem
Best Bitter

Tom Caxton Supersystem
Export Bitter
Superbrew English Bitter
Superbrew Export Bitter
Bitter
Scottish Export
Yorkshire Bitter
Scottish Bitter
Scottish Heavy Ale 80%
Scottish Export
Special Ale 70%
Bitter Ale
Kwoffit Bitter
Kwoffit Traditional
Master Class Bitter
Traditional Bitter
IPA Bitter
Traditional Bitter
Yorkshire Bitter
Australian Draught Ale
Premium English Ale

Brewmaker
Brewmaker
Coopers
Crosby & Baker
Edme

Edme

Edme

Edme

Edme
Edme

Edme

Edme
Edme
Geordie
Geordie
Geordie
Glenbrew
Glenbrew

Glenbrew

Glenbrew

[tona

[tona

John Bull

John Bull
Munton & Fison
Munton & Fison
Munton & Fison
Munton & Fison
Munton & Fison

English and Scottish strong ale

Superbrew Strong Ale
Original Extra Strong

Traditional Strong Ale
Old Ale

India pale ale
True Brew India Pale Ale

\ Mn";D:coséml“‘E

Edme

Geordie
Laaglander
Munton & Fison

Crosby & Baker

WMAST,
SppEr it

TER

sCOTTISH

BIERT
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Pale ale
India Pale Ale (IPA)

Northern Original Export Ale

Real Ale

True Brew Continental Light
True Brew Amber
Superbrew Canadian Ale
Imperial Pale Ale

British Special Ale
Canadian Ale

American Light

Kwoffit Mixed

Canadian Beer

English Ale

Australian Beer
Canadian Recipe

Irish Ale

Export Ale

Premium

Premium Canadian Ale
Amber

Porter
True Brew Porter
Porter

Stout

Coopers Stout
Superbrew Stout
Irish Stout

Kwoffit Irish Stout
Kwoffit Traditional
Stout

Irish Stout

LAGERS

American dark
Superbrew Dark Malt Extract
Dutch Dark Beer

Dark

(HOPPED gy EXTRAC
cT)

ome }

Brewmaker
Brewmaker
Coopers

Crosby & Baker
Crosby & Baker
Edme
[ronmaster
[ronmaster
Ironmaster
Ironmaster
[tona

John Bull

John Bull

John Bull

John Bull
Laaglander
Mountmellick
Munton & Fison
Munton & Fison
SPI

Crosby & Baker
[ronmaster

Coopers
Edme
Glenbrew
[tona
[tona
John Bull
Laaglander

Edme
Laaglander
SPI

American light lager
Australian Style Lager

Dry

Lager

American Beer

American Lite

Dry Lager

American Light

Premium Canadian Lager
Premium Canadian Light
Superbrau-Canadian Lager

Brewmart
Brewmart
Coopers

John Bull

John Bull

John Bull
Munton & Fison
Munton & Fison
Munton & Fison
SPI

American light lager (dry)

Superbrew Pale Lager

Edme

American light lager (premium)
Superbrew Canadian Pale Lager Edme

Kwoffit Kangabrew
Australian Lager

Bock
True Brew Bock
Bock

Classic Pilsener

Pilsner

American Style

Pilsner Lager

Special Pilsner Brew

Danish Style Pils

True Brew Pilsner

Brewcraft Pilsner Lager

Arkell’s Keller Pilsner Lager

Superbrew Canadian
Pilsner Lager

Tom Caxton Supersystem
Pilsner Lager

Scottish Pilsner Lager

European Pale Pilsner

Master Class Pilsner

Export Pilsner

Export Pilsner

Pilsner

Premium Pilsner

Itona
Munton & Fison

Crosby & Baker
Munton & Fison

Brewferm
Brewmaker
Brewmaker
Brewmart
Brewmart
Crosby & Baker
Edme

Edme

Edme

Edme

Glenbrew
[ronmaster
John Bull

John Bull
Munton & Fison
Munton & Fison
Munton & Fison
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Dortmund/export

Original Lager Brewmaker
Dutch Style Lager Brewmart
Danish Lager Doric International .
Superbrew Export Lager Edme Munich helles
Lager Geordie Tom Caxton Supersystem
Scottish Lager Glenbrew Elisner Lagee
e : Extra Pale Lager Ironmaster
British Special Lager Ironmaster

) Lager John Bull
Kwoffit Hofstar Lager Itona , .

y s Light Lager Mountmellick
Kwoffit Traditional Itona Blonde Munton & Fison
Master Class Lager John Bull
Lager John Bull TY
Dutch Light Beer Laaglander MIXED STYLE (LAGER'ALE)

Lager Munton & Fison German wheat beer
Continental Lager Munton & Fison Wheat Beer Munton & Fison

Why insult good brew by drinking from a meager glass?

presents the HOTTEST!!! rediscovered beer glass ever made, taking
l)lg“ W“)g beer drinkers by storm. Each glass is handblown with traditional shape,

featuring a bowl base and comes complete with Nightwing's
Handmade Red Oak stand and a Certificate of History.

Yard 1/2 Yard Foot
Single Set $69.95 $49.95 $29.95
Competition Set  $110.00 $79.95 $49.95

Add $5 shipping and handling. NY State Residents
add sales tax. VISA/Master Card accepted.

Enterprises
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As far as we're
concerned there's
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only one kind of of Ale |
YARD Party!!! s
Order Early for Highest Quality Single
Christmas Lowest Price >
Competition
Write to us or call for more information. Set

. Send check or money order to:
Nightwing Enterprises ¢ P.O. Box 3280 ¢ Binghamton, New York 13902-3280 ¢ Phone: (607) 723-5886
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WINNERS CIRCLE

DAN FINK

America’s Best, 1991

ere they are—the recipes that won first-place
prizes in the 1991 American Homebrewers
Association National Homebrew Competition.
The competition drew 1,626 entries, showing
continued growth from last year. First-round
judging took place in Boulder, Colo.; Boston, Mass.; and
San Francisco, Calif. The second and best-of-show rounds
were judged at the AHA National Conference in Manches-
ter, N.-H. Entries rolled in from Canada, Germany, Japan
and Sweden.

This year the six brewers who won prize trips for their
first-place entries will travel to England, Norway, Ver-
mont, Washington state, Milwaukee and Chicago. In addi-
tion, Jim Post, Homebrewer of the Year, won a trip to the
Great American Beer Festival Oct. 4 and 5 in Denver. His
name will be added to the copper mash-tun Homebrewer of
the Year trophy sponsored by Munton & Fison.

Pale ale again was the most popular category, drawing
176 entries. Last year pale ale was split into three groups,
old ale, India pale ale and bitter. This year the category
included classic pale ale, India pale ale and American pale
ale. Bitter and old ale were judged separately. Stout drew
the second most entries, 142, up from 131 in 1990. Bock
brought in 97 entries, down from 109 last year.

The Sonoma Beerocrats once again won the Club High
Point trophy sponsored by DeFalco’s Wine & House Beer
in Dallas, Texas, by amassing 22 points. The Maltose
Falcons took second with 11 points, the Boston Wort Pro-
cessors had 10, and the Foam Rangers and Unfermentables
tied for fourth with nine. Clubs receive points for each
member who places first, second or third in the AHA
Nationals and in AHA club competitions.

The recipes for first-place brown ale, bitter and pale
ale were not available at press time and will appear in
zymurgy (Winter 1991, Vol. 14, No. 5).

BAVARIAN DARK

Dave Line Memorial Bavarian Dark Trophy
Crosby & Baker, Westport, Massachusetts

Round-trip travel and accommodations were awarded to
Homebrewer of the Year Jim Post to visit the Great Ameri-
can Beer Festival, Denver, Oct. 4 and 5. He will enjoy two
nights of fine beer tasting as the guest of the Great Ameri-
can Beer Festival X.

Homebrewer of the Year Award
1991 Best of Show
Miniature Copper Mash-Tun Trophy
Munton & Fison, England

“Jamie Beer”
(Munich Dunkel)

First Place

Jim Post

Newtown, Connecticut

Ingredients for 5 gallons

12 1/2 pounds Munton and Fison pale two-row malt
pounds William’s caramel malt

ounces William’s dark dry Australian malt extract
ounces Mount Hood hops (60 minutes)
tablespoons calcium carbonate

tablespoons Irish moss

New England Brewing Co. lager yeast culture

DD W W
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Original specific gravity: 1.052

Terminal specific gravity: 1.012

Boiling time: 60 minutes

Primary fermentation: 24 days at 55 degrees F
(18 degrees C) in glass

+ Age when judged (since bottling): two months

e o o o

Brewer’s specifics
All grains mashed in a single-step infusion at 158
degrees F (70 degrees C) until conversion was complete.

Judges’ comments

“Malty with chocolate flavor coming through. Well-
balanced, a little watery. Very good brew, nice balance
with malt.” ‘

“Aroma is nutty, malty, clean, balanced and interest-
ing—perfect! Well-balanced, full flavor, a little vegetal.
Good nutty flavors, appropriate bitterness. A well-crafted
beer, clean and almost perfect for style. A touch watery,
and maybe needs a touch more chocolate malt.”

BARLEY WINE

Edme Centenary Barley Wine Trophy
Edme Ltd., Mistley, Manningtree, England

Round-trip travel and accommodations were awarded to
Robert Grossman to visit the prize sponsor, Young & Co.’s
Ramrod Brewery in London.

“Old Kortholt”

First Place
Robert Grossman and John Hood
Haddon Heights, New Jersey

Ingredients for 5 gallons
8 pounds Alexander’s malt extract syrup
5 pounds Great Fermentations light dry malt
extract
3 1/2 pounds English malt
2 1/2 pounds wheat malt
1 pound Munich malt
6 ounces dextrin malt
5 ounces chocolate malt
5 ounces crystal malt
2 ounces Eroica hops (60 minutes)
1 1/2 ounces Tettnanger hops (30 minutes)
1/2 ounce Tettnanger hops (after boil)
1 1/4 ounces Cascade hops (after boil)
Red Star Champagne yeast (dry)
1 cup light malt extract to prime

¢ Original specific gravity: 1.120

* Terminal specific gravity: 1.040
* Boiling time: 60 minutes

70 SPECIAL 1991 ZYMURGY

* Primary fermentation: 12 days at 65 degrees F
(18.5 degrees C) in glass

* Secondary fermentation: four weeks at 65 degrees F
(18.5 degrees C) in glass

o Age when judged (since bottling): 14 months

Brewers’ specifics

Mashed grains in an upward infusion mash. Held at
122 degrees F (50 degrees C) for 30 minutes. Raised
temperature to 150 degrees F' (65.5 degrees C) and held for
15 minutes. Raised temperature to 158 degrees F
(70 degrees C) and held for 15 minutes, then sparged.

Judges’ comments

“Malty, alcoholic aroma—very nice. Nice amber-red
color, small head but long-lasting. Nice lingering after-
taste. Body could be fuller. Nice effort!”

“Very nice, complex nose. Excellent clarity, good head,
very nice color. Well-balanced throughout—nice malt up
front dissolves into smooth middle and finish. Very nice
mouthfeel, very appropriate. Excellent job, great beer!”

BELGIAN-STYLE SPECIALTY

Chimay Award by Manneken-Brussel Imports
Manneken-Brussel Imports Inc., Austin, Texas

“She Will”

(Trappist ale)
First Place

Mark Richmond
Springfield, Ohio

Ingredients for 5§ gallons
8 pounds Munton and Fison light dry malt extract
2 pounds two-row malt
1/2 pound Munich malt
1/2 pound wheat malt
7 ounces candy sugar
3 ounces Hallertauer hops, 4 percent alpha acid
(60 minutes)
1 ounce Tettnanger hops, 3.8 percent alpha acid
(60 minutes)
1 ounce Saaz hops, 3 percent alpha acid
(30 minutes)
1/2 ounce Centennial hops, 12 percent alpha acid
(two minutes)
cultured Chimay yeast in a 1-quart starter
3/4 cup corn sugar to prime

Original specific gravity: 1.084

Terminal specific gravity: not taken

Boiling time: 90 minutes

Primary fermentation: 17 days at 60 degrees F
(15.5 degrees C) in glass

o Age when judged (since bottling): four months



J im Post of Newtown,
Conn., was named 1991
Homebrewer of the Year
at the AHA National Com-
petition in Manchester,
N.H. Post’s “Jamie Beer,”
a Munich Dunkel, was
awarded best of show,
beating out 24 other con-
tenders. Post is a member
of the Beer Brewers of
Central Connecticut.

Though 1991 marked
Post’s first year in the Na-
tionals, he has won nu-
merous awards at
competitions nationwide,
including first in stout at
the 1990 New England
Regionals and first in bock
at the 1990 Northern New
England Regionals. He
has been entering compe-
titions since 1984, when
he was a member of the
Maltose Falcons in South-
ern California.

Post called his win-
ning beer an experimental
batch. A local microbrew-
ery was making a steam-
style* beer using two-row
pale and caramel malt.

As they dumped one bag
into the grist mill they no-
ticed it was too dark—
obviously some unknown
blend of pale and caramel,
an error by the maltster.

“They were going to
chuck it, so they gave it to

* Note: The term “Steam” beer is
trademarked by the Anchor
Brewing Co. and may not be used
by other breweries for commercial
purposes.

DAN FINK

Jim Post

1991 Homebrewer of the Year

me instead. We guessed it
was about 80 percent pale
and 20 percent caramel,
but of course had no way
of knowing,” Post said. “I
figured to make some sort
of lager, and had some
roasted Australian dark
dry extract around. I
wanted to darken what-
ever it was I was making.’

“Yes, I was making a
Munich Dunkel,” he con-
tinued, “and if you believe
that, I've got some land in
Florida to sell you!”

During the best-of-
show round, judges com-
mented on the beer’s
“sophistication,” but Post
chuckled as he related
mishaps that occurred
during brewing and
fermentation.

“On the fourth day,
when the ferment was go-
ing well, I came home
from work and found the
carboy open,” Post said.
“The beer had blown the
stopper and hose right out
of the carboy. Ilost a

gallon of beer, and who
knows how long the
fermenter sat open!”

Fortunately, the stop-
per and clogged hose blew
out instead of sticking,
and there was no explo-
sion, he added. Then,
over the course of fermen-
tation the temperature
varied considerably, end-
ing 10 degrees higher
than it started.

“You won't find that
recommendation in any
brewing book,” Post
chuckled.

Despite the tempera-
ture problem, the beer
picked up no fruity, estery
notes common from such a
change. It also stayed
well in style.

The batch was dubbed
“Jamie Beer” after Post’s
year-old son. He planned
to attend the 1990 Home-
brewers Conference in
California, and purchased
non-refundable tickets
nine months in advance.
A week later, he found out

his wife was pregnant . . .
and the rest is simple
mathematics. He made
Manchester a year later
and named the beer after
his son.

Though Post brews
mostly all grain, his brew-
ing system isn’t a big
facility. He mashes using
single-step infusion proce-
dures in a six-gallon ice
chest. The wort is boiled
on the kitchen stove and
chilled with an immersion
chiller.

He learned all-grain
brewing from demonstra-
tions the Maltose Falcons
held in California. He
started brewing with ex-
tract but had limited suc-
cess, primarily because of
poor quality dry yeast
and repeating the same
mistakes over and over,
he said.

Post’s advice for
aspiring best-of-show win-
ners is to learn by observ-
ing advanced homebrew-
ers in action. “Learn from
their mistakes,” he said,
“so you don’t make your
own. A club is absolutely
the best way to do this.”

Post urges clubs to
heed this advice, too. “It’s
most beneficial for clubs
to have brewing demon-
strations at their meet-
ings, not simply tastings.
You can be a nationally
certified beer judge, but if
you don’t witness beer-
making it's difficult to be-
come a nationally
recognized brewer.”  {i}
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Brewer’s specifics

All water was preboiled to remove chlorine. The mash
was a step infusion. Grains were held in a protein rest at
120 degrees F (49 degrees C) for 30 minutes. Temperature
was raised to 140 degrees F' (60 degrees C) and held for 10
minutes. The next step was to 158 degrees F (70 degrees
C), held for 90 minutes and sparged with 165-degree-F (74-
degree-C) water. Candy sugar and malt extract were
added 30 minutes into the 90-minute boil.

Judges’ comments

“Estery, malty character in aroma. Alcohol in back-
ground, some diacetyl. Strongly alcoholic, very sweet up
front. Hops a bit assertive, some astringency. Very rich
body. Interesting beer, with a good fit for the tripple style.
Needs a little tuning (or maybe a year’s aging).”

“Spicy, citrus aroma. Some ‘root beer’ esters—not
unpleasant. Very drinkable, has appropriate residual sweet-
ness with good hop balance.”

“Clean, powerful taste. Perfect balance! Nicelingering
aftertaste. An exceptionally fine beer. True to style, very
refined. Don’t change anything!”

BROWN ALE

Premier Malt Brown Ale Trophy
Premier Malt Products, Grosse Pointe, Michigan

“Arther Pithicus
Brown”

First Place

Kevin Johnson
Pacifica, California

Ingredients for 6 1/2 gallons
5 pounds English two-row malt
4 pounds English mild two-row malt
2 pounds English crystal malt
1 2/3 ‘pounds John Bull amber unhopped malt extract
1/4 pound chocolate malt
1 ounce Northern Brewer hops, 7 percent alpha acid
(75 minutes)
1/2 ounce Northern Brewer hops (35 minutes)
1/2 ounce Goldings hops (35 minutes)
1 1/4 ounces Goldings hops (finish)
3/4 teaspooon gypsum (half in mash, half in sparge)
Wyeast No. 1056 Chico liquid ale yeast
3/4 cup corn sugar to prime

Original specific gravity: 1.062

Terminal specific gravity: 1.021

Boiling time: 75 minutes

Age when judged (since bottling): two and one-half
months
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Brewer’s specifics
Mashed all grains at 152 to 156 degrees F (66.5 to 69
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degrees C) until conversion complete. Sparged with water
at 170 degrees F (76.5 degrees C).

Judges’ comments

“Super grain malt nose very evident. A little fruiti-
ness, not much hops. Nice malt sweetness in flavor, were it
not so gassy. Beautiful malt character with hops balanced
properly. A great brown ale were it not overconditioned.
Malt taste and balance are excellent.”

“Malty nose with hints of grain—no hop (but that’s OK
for style). Good malt character throughout flavor. I like
the balance of hops and malt, with malt definitely winning.
When the head faded, there was a very good beer to be
found. Love the malt!”

PALE ALE

Wynkoop Brewery Pale Ale Trophy
Wynkoop Brewing Co., Denver, Colorado

Round-trip travel will be awarded to the first-place winner
to visit Vermont area breweries. Winner will be hosted and
sponsored by The Vermont Pub and Brewery (Burlington),
The Mountain Brewers Inc. (Bridgewater), Otter Creek
Brewing Co. (Middlebury) and Dewey’s Ale House
(Brattleboro).

“Hospital Palor”
(India pale ale)

First Place

Quentin Smith

Rohnert Park, California

Ingredients for 5 gallons
14 pounds Klages malt
4 ounces 40° L crystal malt
4 ounces 90° L crystal malt
1/2 ounce Nugget hops, 11.1 percent alpha acid
(60 minutes)
1 ounce Perle hops, 6.3 percent alpha acid
(30 minutes)
1 ounce Cascade hops, 4.9 percent alpha acid
(30 minutes)
1 ounce Perle hops, 6.3 percent alpha acid (finish)
1 ounce Cascade hops, 4.9 percent alpha acid
(finish)
2 teaspoons gypsum (in sparge)
1/2 teaspoon calcium carbonate (in sparge)
1/4 teaspoon non-iodized salt (in sparge)
2 teaspoons Irish moss (45 minutes)
Wyeast No. 1056 liquid ale yeast
3/4 cup corn sugar to prime

Original specific gravity: 1.062

Terminal specific gravity: 1.010

Boiling time: 60 minutes

Age when judged (since bottling): three months



Brewer’s specifics

All grains mashed for 90 minutes at 150 degrees F
(65.5 degrees C). Mashed off at 170 degrees F (76.5 degrees
C), sparged with water at 170 degrees F (76.5 degrees C).

PORTER

The Cellar Porter Beer Trophy
The Cellar, Seattle, Washington
Judges’ comments
“Alcoholic, estery and fruity aroma. Slight diacetyl,
good balance, nice finish. Good body, needs to be dry
hopped.”

“Nice malt, slightly alcoholic aroma. Good color and “Cream City Porter”
clarity. Nice hop-malt balance. Good body. Nice beer! (Brown porter)
Alcoholic and warming in the finish. First Place

Robert Burko
ENGLISH AND SCOTTISH BITTER Milwaukee, Wisconsin
Ingredients for 5 gallons
Jasper’s Home Brew Supply 9 pounds British pale ale malt
English and Scottish Bitter Trophy 3 pounds British brown malt

Jasper’s Home Brew Supply, Litchfield, New Hampshire 3/4 pound crystal malt

1/2 pound chocolate malt

1/2 pound wheat malt

3/4 ounce Perle hops, 7.9 percent alpha acid
(60 minutes)

“Br idge House Bitter” 1/2 ounce Willamette hops, 4.7 percent alpha acid

(English special) (60 minutes)

First Place 1 ounce Willamette hops, 4.7 percent alpha acid
. (15 minutes)

Andy Leith 1/2 ounce Perle hops, 7.9 percent alpha acid (one

St. Louis, Missouri minute)

Ingredients for 5 gallons
9 pounds pale ale malt
8 ounces 60 °L crystal malt
13/4 ounce Willamette hops (90 minutes)
1/2 ounce Fuggles hops (90 minutes)
1 ounce Goldings hops (finish)
Wyeast Irish ale liquid yeast

Inviting All
Northeast Homebrewers:

Western New England’s
Oldest & Largest Homebrew Shop
Is Celebrating 15 Year Anniversary

* Original specific gravity: 1.042

¢ Terminal specific gravity: 1.010
* Boiling time: 90 minutes

o Primary fermentation: four days
* Secondary fermentation: 10 days

Daily Specials In Store Only
Store Hours Tuesday-Saturday 10-5

Brewer’s specifics
Grains were mashed with 12 quarts water for 30

minutes at 125 degrees F (51.5 degrees C). Temperature
was raised to 154 degrees F (68 degrees F) and held for 90
minutes. The sparge was conducted very quickly, hence
the large amount of grain used.

Judges’ comments

“Gentle and kind hop and malt aroma. A nice balance
has been struck here, a good rosy drinking beer—what a
bitter should be, no off-flavors detected.”

“Some DMS initially, faded. Floral hop character,
some malt evident. Very nice flavor, excellent British-
style carbonation. Well-balanced, pleasant aftertaste.
Outstandingly English! The only thing missing is the
hand-pump and the public bar footrail to stand on!”

Easy Access From Major Highways
Located on Rt. 5,

1/2 mile from
Northampton Brewery

15 Liquid Yeasts,
Over 40 Grains,
Over 140 Malts

Beer & Winemaking Supplies, Inc.
Call 1-800-473-BREW for directions

154 King St. (Rt. 5), Northampton, MA. 01060 (413) 586-0150
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1 tablespoon Irish moss (15 minutes)
Wyeast No. 1056 liquid ale yeast
1/4 cup dextrose to prime

Original specific gravity: 1.056

Terminal specific gravity: 1.018

Boiling time: 60 minutes

Primary fermentation: 22 days at 58 degrees F
(14.5 degrees C) in glass

+ Age when judged (since bottling): four months
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Brewer’s specifics

Strike temperature with 4 1/2 gallons of water was 168
degrees F (75.5 degrees C). All grains mashed in a single-
step infusion at 154 degrees F (68 degrees C) for two hours
at pH 5.4. Sparged with 5 1/2 gallons of water.

Judges’ comments

“Hoppy brown porter, but nice—increase residual malt
slightly to get closer to brown porter. Bitterness seems
slightly high for a brown porter. Hops and malt meld
nicely.”

“Flavor good, nice finish, perhaps a touch more choco-
late malt to round out the flavor. A well-made beer.”

“Malt is just a bit burnt in the nose. Hops are just
great. Nothing off. Malt taste is great, but a little too
strong, throwing off the balance. Body rich and full—a
good-feeling beer. Delightful entry! I'm a critical judge,
and this beer is hard for me to criticize.”

ENGLISH AND SCOTTISH STRONG ALE

Wine & Hop Shop Scotch Ale Award
Wine & Hop Shop, Denver, Colorado

“AXO Scots Ale”
Scottish strong ale
First Place

David Sherfey

La Crescenta, California

Ingredients for 5 gallons
10 pounds pale malt
6 pounds Klages malt
1 pound Scots malt
1/2 ounce Chinook hops (60 minutes)
1 1/8 ounce Northern Brewer hops (60 minutes)
1/4 ounce CFJ-90 hops (60 minutes)
1/2 gram rock salt
1/2 gram gypsum
1/2 gram Epsom salts
Sierra Nevada liquid yeast culture in 1-quart
starter

* Original specific gravity: 1.080

Filler.eliminates
bottling time and cost.

HOME BREW KEG
(3 or 5 gallons)

he Foxx Home Brew Keg allows you to

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

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

Allows better beer aging.
Easier to clean and store.

; ! R
Better for Parties! TMZZ/SMGM ,

EQUIPMENT COMPANY

421 Southwest Blvd., Kansas City, MO 64108
(816)421-3600 K.C. (800) 821-2254
Denver (800)525-2484
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o Terminal specific gravity: 1.022

* Boiling time: 120 minutes

* Primary fermentation: three weeks at 65 degrees F
(18.5 degrees C)

* Secondary fermentation: two months at 65 degrees F
(18.5 degrees C)

Brewer’s specifics

All grains were mashed for 1 1/4 hours at 155 degrees
F (68.5 degrees C). Temperature was raised to 170 degrees
F (76.5 degrees C), then sparged to collect 6 1/4 gallons.
Wort was boiled one hour before adding hops.

Judges’ comments

“Malty nose, slight toasted aroma, slight hops. Com-
plex malt taste—just enough hops to balance some solvent-
phenolic taste. Tasty beer, smooth and complex, good try.”

“Distinctive, slightly grainy aroma. Clear red-amber
color. Malty, well-conditioned. Excellent beer.”

“Smooth, malty flavor, bittersweet. Great beer, right
on style. No serious problems.”

STOUT

Coal Black Kidney Stout Award
Great Fermentations of Marin, San Rafael, California

Round-trip travel and accommodations were awarded to
Dave Hammaker to visit Washington breweries. He will be
hosted and sponsored by the Pike Place Brewery (Seattle),
Duwamps Cafe/Seattle Brewing Co. (Seattle), Maritime Pa-
cific Brewing Co. (Seattle), and Roslyn Brewing Co. (Roslyn).

“Imperial
Curmudgeon”
(Russian imperial stout)
First Place

Dave Hammaker
Roaring Spring,
Pennsylvania

Ingredients for 5 gallons
6 pounds William’s English dark malt extract
6 pounds William’s Australian dark malt extract
2 1/4 pounds American rice extract
1 2/3 pounds American dark malt extract
17/8 pounds crystal malt
11 ounces black patent malt
9 ounces chocolate malt
6 ounces roasted barley
1 ounce Green Bullet hops, 10 percent alpha acid
(45 minutes)
1 ounce Northern Brewer hops, 8.1 percent alpha
acid (45 minutes)
1 ounce Pride of Ringwood hops, 8.9 percent alpha
acid (45 minutes)
1 ounce Chinook hops, 11.9 percent alpha acid
(45 minutes)
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FINALLY...GLASS

19 OZ. 19 OZ.IMPERIAL 16 OZ.
PUB MUG PUB GLASS PINT GLASS
$19.99/SI1X $19.99/8IX $10.99/81X

5 GALLON 6.6 LBS

STAINLESS STEEL  100% BARLEY MALT

BREWPOTS LIGHT,AMBER,DARK
$39.50 $12.00
THE BREWERY

11 MARKET STREET, POTSDAM, NEW YORK 13676
800.762.2560 CALL FOR FREE CATALOG

‘THE BRUHEAT

Mash Tun/Boiler
MASH BOIL
Grain At 5 Gallons
Controlled Of Wort
Temperatures » With Ease

e7/2 U.S. Gallon Capacity
ePowerful 2750 Watt Element
eSensitive Thermostat 50°-212°+
eBuilt-in Safety Features
eGuaranteed For One Year

Inquire at your local homebrew shop or send
self-addressed stamped envelope for our FREE
brochure on the Bruheat and the rest of the
BrewCo brewing system: the BrewCap & the
BrewChiller.

Dealer M&) MC &

Inquirles P.O. Box 1063, Boone, N.C. 28607 VISA
Invited (704) 963-6949 accepted
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1 ounce Mount Hood hops, 7.8 percent alpha acid
(15 minutes)
1 ounce Cascade hops, 5 percent alpha acid
(15 minutes)
3/4 ounce Mount Hood hops, 7.8 percent alpha acid
(steep)
3/4 ounce Cascade hops, 5 percent alpha acid (steep)
1/2 ounce East Kent Goldings hops, 5.9 percent alpha
acid (steep)
2 teaspoons gypsum
K-1 dry wine yeast
1/2 cup sugar to prime

Original specific gravity: 1.120

Terminal specific gravity: 1.050

Boiling time; 45 minutes

Primary fermentation: two weeks
Secondary fermentation: two months

Age when judged (since bottling): 15 months
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Judges’ comments

“Very rich aroma, very full-flavored. This beer is very
strong! Marked down only for its excessive strength. A
barley wine?”

“Nice malty nose, alcoholic. A wonderful beer, a lot of
everything here, but it is well-balanced.”

BOCK

Yakima Valley Hop Growers Bock Beer Trophy
Yakima Valley Hop Growers, Yakima, Washington

Round-trip travel and accommodations were awarded
to Thomas Griffith to Aass Brewery, Drammen, Norway.
He will participate in the brewing of a batch of Aass
Bock. Prize sponsored by Aass Brewery, Drammen,
Norway.

»

“Doppelbock Two”
(Doppelbock)

First Place

Thomas Griffith
Franklin, Massachusetts

Ingredients for 5 gallons
15 pounds Laaglander dry light malt extract
8 ounces crystal malt
6 ounces chocolate malt
2 ounces Eroica hops (85 minutes)
1 ounce Tettnanger hops (10 minutes)
1 ounce Tettnanger hops (one minute)
1/2 teaspoon gypsum
1 teaspoon yeast energizer
1 teaspoon Irish moss (15 minutes)
Wyeast No. 2206 liquid yeast
7/8 cup corn sugar to prime
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Original specific gravity: 1.104

Terminal specific gravity: 1.051

Boiling time: 85 minutes

Primary fermentation: six weeks at 48 degrees F'

(9 degrees C) in glass

* Secondary fermentation: eight weeks at 58 degrees F
(14.5 degrees C) in glass

* Age when judged (since bottling): one year
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Brewer’s specifics

Brought water to boil, steeped grains for 30 minutes,
then sparged with 2 quarts of 168 degree F (75.5 degree C)
water.

Judges’ comments
“Very alcoholic, malty aroma. Slightly salty finish, big
malty sweetness, nice bitterness. Finish is slightly smoky-
phenolic, roasty. Reduce salts, slight astringency from roast.”
“Malty, good balance for style. What a great beer!”
“Nice malt sweetness, some bitterness, very long alco-
holic finish. Fabulous! See you at the awards dinner!”

AMERICAN DARK LAGER

BME Brewers Cup
BME Extract, Staten Island, New York

“Brewer’s Caramel”
First Place

Quentin Smith

Rohnert Park, Califorina

Ingredients for 5 gallons
8 pounds Klages malt
2 pounds crystal malt (90 °L)
1/4 ounce Nugget hops, 11.1 percent alpha acid
(60 minutes)
1/4 ounce Perle hops, 6.8 percent alpha acid
(30 minutes)
1/2 ounce Spalt hops, 4 percent alpha acid (finish)
1/4 ounce Tettnanger hops, 3.3 percent alpha acid
(finish)
Wyeast St. Louis lager liquid yeast
11/4 cups corn sugar to prime

* Boiling time: 60 minutes

* Primary fermentation: one week at 50 degrees F
(10 degrees C) in plastic

¢ Secondary fermentation: two weeks at 32 degrees F
(0 degrees C) in glass

¢ Age when judged (since bottling): one month

Brewer’s specifics
All grains were infusion mashed at 148 degrees F
(64.5 degrees C) for one hour.



Judges’ comments

“Good mild malt nose. Excellent color, great clarity,
excellent retention. Excellent conditioning. Mildness in
flavor totally appropriate for style. Beautiful job!”

“Slight malt-hop aroma appropriate for style. Mild
and malty flavor appropriate for style. Very smooth—I
could enjoy many pints!”

DORTMUND/EXPORT

DeFalco’s Wine & House Beer Export Beer Trophy
DeFalco’s Wine & House Beer, Dallas, Texas

“Boogie’s Export”
First Place

David Woodruff
Sebastopol, California

Ingredients for 5 gallons
10 pounds Klages malt
3/4 pound Munich malt
1/2 pound Vienna malt
1/2 pound dextrin malt
1/2 ounce Northern Brewer hops, 8 percent alpha acid
(60 minutes)
1/4 ounce Northern Brewer hops, 8 percent alpha acid
(40 minutes)
1/2 ounce Hallertauer hops, 5.3 percent alpha acid
(30 minutes)
1 ounce Tettnanger hops, 3.3 percent alpha acid
(seven minutes)
1/2 teaspoon gypsum
1/2 teaspoon chalk
Wyeast Bavarian lager liquid yeast

Original specific gravity: 1.058

Terminal specific gravity: not taken

Boiling time: 60 minutes

Primary fermentation: 11 days at 48 degrees F

(9 degrees C) in glass

o Secondary fermentation: three weeks at 35 degrees F
(1.5 degrees C) in glass

+ Age when judged (since bottling): one and one half

months
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Brewer’s specifics
All grains mashed 90 minutes at 152 degrees F
(66.5 degrees C).

Judges’ comments

“Good, clean nose. Excessive hop aroma. Good taste,
good balance of malt and bittering hops.”

“Too much flavor hops, aftertaste is a little bitter. A
little astringent. Great beer. Tastes right! Reduce flavor
and finish to get true-to-style Dortmunder.”

MUNICH HELLES

Wines Inc. Munich Helles Beer Trophy
Wines Inc., Akron, Ohio

“Where in the Helles
Munich?”

First Place

Steven and Christina
Daniel

League City, Texas

Ingredients for 5 gallons
8 pounds two-row malt
2 pounds light crystal malt
2 pounds Munich malt
1 1/4 ounces (25 IBU) Hallertauer hops (90 minutes)
Wyeast No. 308 liquid yeast in homemade starter
Force carbonated in keg, counterpressure bottled

Original specific gravity: 1.052

Terminal specific gravity: 1.015

Boiling time: 90 minutes

Primary fermentation: three weeks at 50 degrees F
(10 degrees C) in stainless steel

(ﬁathmng the ]{nppe

No malt, hydrometers, cappers, or corn sugar.

Freshops is the world’s smallest hop grower and
broker. We specialize in less than whole bale (200
Ibs.) quantities of whole raw hops, direct from the
farm. Alpha analyzed for bitterness and kept in
cold storage are Oregon Willamette and Tett-
nanger, Yakima Cascade, Northern Brewer,
Hallertauer, Chinook, Perle, and Centennial
(CFJ90).

We also carry steam distilled hop oil, rhizomes
(March-May), T-Shirts and the new Hoppy
Greeting Card.

Serving home brewers, shops, and micro-
breweries since 1983. Write or call to receive price
list.

EHI'BHhH]JE - Finest Pacific Northwest Raw Hops

36180 Kings Valley Hwy., Philomath, OR 97370  *  (503) 929-2736
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+ Secondary fermentation: four weeks at 32 degrees F
(0 degrees C) in stainless steel
+ Age when judged (since bottling): one month

Brewers’ specifics
All grains mashed at 151 degrees F (66 degrees C) for

one hour.

Judges’ comments

“Very prominent malty aroma—clean. Clean, charac-
teristic taste with only slight oxidation. Bitterness pre-
vails in the finish. Ilike this beer, and think you did a great
job. Enough malt is present, maybe too much hops.”

“Nice clean, malty nose. Body a bit thin.”

“Maltiness jumped right out of the glass. Really good
balance, nice sweet malt balance. A slight smokiness, a
hint of oxidation. I really like this a lot!”

CLASSIC PILSENER

Alexander’s Pilsener Trophy
California Concentrates, Acampo, California

“Yellow Dogs
Pilsener”

First Place
Matthew Holland
Park City, Utah

Ingredients for 5 gallons
6 pounds William’s American light malt extract
1 pound William’s Australian light malt extract
1/2 ounce Chinook hops, 11.5 percent alpha acid
(60 minutes)
1 ounce Saaz hops, 3.5 percent alpha acid
(15 minutes)
1 ounce Saaz hops, 3.5 percent alpha acid (finish)
1 ounce Saaz hops, 3.5 percent alpha acid
(dry hopped)
1 1/2 teaspoons Irish moss (30 minutes)
Wyeast Bohemian Lager liquid yeast
5/8 cup corn sugar to prime

Original specific gravity: 1.044

Terminal specific gravity: 1.011

Boiling time: 60 minutes

Primary fermentation: 14 days at 54 degrees F

(12 degrees C) in plastic

+ Age when judged (since bottling): two and one-half
months
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Judges’ comments
“Beautiful Saaz aroma. Slightly malty undertones,
clean. Malty sweet with just the right amount of hops.
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Nice lingering aftertaste, great flavor. Good balance.
Excellent, clean beer. No faults at all (which is hard to do
in this category). A true classic.”

“Very delicate malt-floral aroma. Fantastic malt fla-
vor, could possibly be a bit more bitter. Nice bubbles, nice
smooth taste. Best yet! Subtle Pilsener flavors, great
attention to detail. Excellent job!”

AMERICAN LIGHT LAGER

Keller’s Brewhaus American Light Lager Trophy
Keller’s Brewhaus, Oklahoma City, Oklahoma

Round-trip travel and accommodations were awarded to
Vern Wolff to visit Miller Brewing in Milwaukee, Wis.,
hosted and sponsored by Miller Brewing Co.

“Pre-Prohibition
Lager a la George
Fix”

American Premium
First Place

Vern Wolff

Esparto, California

Ingredients for 10 gallons

pounds two-row pale malt

pounds six-row pale malt

pounds rolled barley

ounces homegrown Cluster hops (60 minutes)
ounce homegrown Cascade hops (5 minutes)
Butterfield Brewing Co. liquid yeast culture in
starter

11/2 cups dextrose to prime

S IR I

Original specific gravity: 1.045

Terminal specific gravity: 1.011

Boiling time: 60 minutes

Primary fermentation: 16 days at 55 degrees F
(13 degrees C) in glass

* Age when judged (since bottling): three months

°
°
°
°

Brewer’s specifics

Mashed all grains in a step infusion. First rest was at
127 degrees F (53 degrees C) for 30 minutes. Raised
temperature to 135 degrees F (567 degrees C) and held for 30
minutes. Last rest was at 147 degrees F' (64 degrees C) for
30 minutes.

Judges’ comments

“Aroma is almost neutral—good and clean. Great
crisp clean flavor with medium malt and hop impact. Very
good profile, though beer has too much flavor for style.
Great brew except for the haze. Good job, a bit full,
though.”

“Balanced flavor, though slightly too much malt. Body
slightly too full. Nicely made beer—a bit too much for style,
but lovely!”



A Complete Look at Lager Brewing
and Decoction Mashing

Brewing
Lager Beer

By Gregory J. Noonan

"Tis the season for brewing lager beer. And if
you're planning to do some serious beer-
making, you'll want this comprehensive
guide to brewing at your side.

Since we first published Brewing Lager Beer in 1986, it has
become a classic reference for brewers nationwide. To
understand why we’ve sold out four times you have only
to scan its contents:

Part 1: Brewing Constituents

First Greg Noonan gives readers an in-depth look at beer
ingredients and the part they play in brewing.

Chapters include Barley; Malted Barley (Evaluation,
Carbohydrates, Sugars and Protein); Water (Analysis, pH,
Hardness, Alkalinity, Cations, Anions and Treatment); Hops;
Yeast (Culturing Pure Strains, Storage and Washing); Bacteria;
and Enzymes.

Part 2: The Brewing Process

Next, Greg guides you through the entire brewing process
from planning to bottling the beer.

Chapters include Malting (Steeping, Germination and
Kilning); Crushing the Malt; Mashing (a complete discussion and
directions for decoction mashing); Boiling the Wort (Boiling
Hops, Hops Rates, Hot and Cold Breaks, Finishing Hops and

Still At Our Same Low 1986 Price
Only $14.95 ($12.95 AHA Members)

THE Mogr C
FoR _OMPREHENSN
OME- AND MICROBSE%&%’S(

Straining and Cooling the Wort); Primary Fermentation
(Kraeusening, Pitching the Yeast, Temperature Control, Balling,
Real and Apparent Attenuation and Racking); Secondary
Fermentation (Lagering, Fining, Real Terminal Extract); Bottling;
and Imbibing,. A special section also discusses Cleaning and
Sterilizing Equipment.

Appendices

Here are over 30 pages of invaluable data handily organized
in tables and charts for easy reference. Topics include Home-
brewing from Malt-Extract Syrup; Infusion Mashing; Step
(Modified Infusion) Mashing; Weights and Measures; Density
References; Expected Alcohol Percentage; Hydrometer Correc-
tion; Water Hardness Calculations; Brewers Glossary; and others
too numerous to list here.

Complete with illustrations and 313 pages.

Yes, | want
P&H plus $1.00 for each additional book.

Method of payment: ___Check or MO ___Visa
Name

Address

City State Zip

Phone

Card no.

Signature

copy(ies) of Brewing Lager Beer at $14.95 ($12.95 AHA Members) each. Enclose $3.00 for domestic

____Mastercard
Exp. date

Name on card

Or Call (303) 447-0816 with your Credit Card Order.

Make checks payable to Brewers Publications:
PO Box 1679 ¢ Boulder, Colorado 80306 * USA ° (303) 447-0816 « FAX (303) 447-2825,



VIENNA/OKTOBERFEST/MARZEN

Frank H. Steinbart’s Memorial
Vienna Beer Trophy
F.H. Steinbart Co., Portland, Oregon

Round-trip travel was awarded to Dennis Arvidson to
Chicago breweries hosted and sponsored by Goose Island
Brewing Co., Weinkeller Brewery, Pavichevich Brewing
Co. and the Chicago Brewing Co.

No name given
(Oktoberfest/Méarzen)
First Place

Dennis and Cindy
Arvidson

Encinitas, California

Ingredients for 15 gallons
15 1/2 pounds two-row malt
9 pounds Munich malt
2 pounds home-roasted two-row malt
1 1/2 pounds wheat malt
1 pound Scottish malt
1/4 pound roasted barley
3 1/4 ounces Styrian Goldings hops, 3 percent alpha
acid (120 minutes)

[ The MARC C. FRITZ, INC. |

Il MARKET ST. home

POTSDAM, NY 13676

NO MORE FUSSY
BOTTLING WITH THIS
EASY-TO-USE
DISPENSING SYSTEM
THAT REALLY
WORKS!

IN 2 SIZES
5 AND 2 GALLON

1-800-762-2560

A BY

176 ENTERPRISE AVENUE

BREWING SYSTEMS INC. NEPEAN,ONTARIO K2G QA7
613-727-1774
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2 1/2 ounces Saaz hops, 2.4 percent alpha acid
(120 minutes)
3 1/6 grams calcium chloridein mash
3 1/6 grams calcium chloride in sparge
Wyeast No. 2308 liquid lager yeast
3/4 cup corn sugar to prime

Original specific gravity: 1.060

Terminal specific gravity: 1.015

Boiling time: 120 minutes

Primary fermentation: 40 days at 38 degrees F

(8.5 degrees C) in plastic

* Secondary fermentation: 30 days at 38 degrees F
(8.5 degrees C)

* Age when judged (since bottling): eight months

Brewers’ specifics
All grains mashed 90 minutes at 156 degrees F
(69 degrees C).

Judges’ comments

“Nice malt, slight diacetyl and DMS. Good toasted
aroma, nice hops. Good color, nice toasted malt flavor.
Good balance and finish, slight oxidation. A great beer!”

“Nice toasted malt nose. Maltiness comes through
nicely, followed by warming alcohol taste. Great-tasting
beer, maybe a bit alcoholic for style and a tad cloudy.”

“Toasted malt aroma, no hop aroma. Not much toasted
flavor. Malt is there, some hop bitterness. Balance is OK,
minimal aftertaste. Very good beer, needs more toasted
flavor. Excellent!”

GERMAN-STYLE ALE

Great Fermentations of Santa Rosa
Altbier Challenge Cup
Great Fermentations of Santa Rosa, California

“League City Alt

Part 3”
(Dusseldorf-style altbier)
First Place

Steven and Christina
Daniel

League City, Texas

Ingredients for § gallons
8 pounds two-row malt
2 pounds crystal malt
2 pounds Munich malt
3/4 ounce (26 IBU) Perle hops (90 minutes)
Wyeast No. 308 liquid lager yeast
Force carbonated in keg, counterpressure bottled

¢ Original specific gravity: 1.054
o Terminal specific gravity: 1.017
* Boiling time: 90 minutes



o Primary fermentation: three weeks at 50 degrees F
(10 degrees C) in stainless steel

* Secondary fermentation: four weeks at 32 degrees !
(0 degrees C) in stainless steel

* Age when judged (since bottling): one month

Brewers’ specifics
All grains mashed one hour at 152 degrees F (66.5
degrees C).

Judges’ comments

“Very nice color, clarity and head. Firm malt palate,
smooth and well-balanced. Some more hop flavor would be
nice. Nice rendition of style—not much to fault—a tad
more hop flavor and maltiness is all.”

“Nice malt aroma, maybe a hint of fruitiness. A bit of
toasted malt flavor. Nice malt character, needs more
bitterness in finish. Nice beer. Could use more boiling
hops for character in finish.”

CREAM ALE

Yellow Dog Award
The Home Brewery, Fontana, California

“League City Cream

Ale”

First Place

Steven and Christina
Daniel

League City, Texas

Ingredients for 5 gallons
8 pounds two-row malt
1 pound light crystal malt
11/8 ounces (23 IBU) Hallertauer hops (90 minutes)
Wyeast No. 308 liquid lager yeast
Force carbonated in keg, counterpressure bottled

Original specific gravity: 1.046

Terminal specific gravity: 1.011

Boiling time: 90 minutes

Primary fermentation: three weeks at 50 degrees F

(10 degrees C) in steel

* Secondary fermentation: four weeks at 32 degrees I
(0 degrees C) in steel

» Age when judged (since bottling): one month
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Brewers’ specifics
All grains mashed for one hour at 152 degrees F
(66.5 degrees C).

Judges’ comments

“Clean nose, slightly fruity—great! Well-balanced,
but dry corn finish is a bit off. Did you use corn starch? An
excellent cream ale from beginning to end. Only one minor
blemish, that being the corn note.”

“Perfect cream ale nose. Slightly malt flavor, perfect
balance and aftertaste. Good recipe, good technical execu-
tion. You're a contender!”

“Very correctly styled and balanced, hard to fault.”

FRUIT BEER

Purple Foot™ Fruit Beer Trophy
The Purple Foot, Milwaukee, Wisconsin

“Black Raspberry Ale”
First Place

Ken Kraemer
Bloomington, Minnesota

Ingredients for 5 gallons
5 pounds Munton and Fison light dry malt extract
11 ounces Munton and Fison diastatic malt extract
12 ounces two-row malt
8 ounces wheat malt
8 ounces crystal malt (90 °L)
8 ounces chocolate malt
6 ounces black patent malt
1 ounce Cluster hops, 9 percent alpha acid
(55 minutes)
1 ounce Cascade hops, 5.5 percent alpha acid
(5 minutes)
6 pounds black raspberries (steeped 30 minutes at
end of boil)
Wyeast No. 1028 London ale liquid yeast
3/4 cup corn sugar to prime

Original specific gravity: 1.051

Terminal specific gravity: 1.013

Boiling time: 60 minutes

Primary fermentation: 12 days at 65 degrees F

(18.5 degrees C) in plastic

* Secondary fermentation: nine days at 65 degrees F
(18.5 degrees C) in glass

* Age when judged (since bottling): five months

Brewer’s specifics

Black raspberries were purchased frozen and thawed
before adding to wort. They were added at the end of the
boil and steeped for 30 minutes. Wort was chilled and
berries were strained out as the wort was poured into the
fermenter. Grains were mashed one hour at 152 degrees F
(66.5 degrees F).

Judges’ comments

“Nice, delicate berry notes to nose. Clean as a whistle.
Subtle aroma, nicely done. Richly complex—Dberry sweet-
ness and tartness mingle nicely. A little more body would
help. Very well-done beer. Rich berry sweetness nicely
offset by tartness and hops.”

“Nice raspberry aroma. A slight astringency but not
offensive. Nice berry-malt-hop balance lingering into af-
tertaste. A definitely drinkable brew, nicely balanced.”
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Marin Brewing Co. Herb Beer Trophy
Marin Brewing Co., Larkspur, California

“Loose Lucy Ginger
Lager”

First Place

Gene Muller
Westmont, New Jersey

Ingredients for 5 gallons
4 1/2 pounds Laaglander light malt extract
1 ounce Cascade hops (60 minutes)
1/2 ounce Cascade hops (30 minutes)
1/2 ounce Cascade hops (two minutes)
1 1/2 pounds honey
3 ounces freshly grated ginger root
grated peels of four oranges
MeV. American lager liquid yeast
3/4 cup corn sugar to prime

* Boiling time: 60 minutes

¢ Primary fermentation: six days at 50 degrees F
(10 degrees C) in glass

* Secondary fermentation: 13 days at 50 degrees F
(10 degrees C) in glass

« Age when judged (since bottling): two months

Brewer’s specifics
Spices added at beginning of boil, orange peels for last
10 minutes of boil.

Judges’ comments

“Beautiful ginger, honey aroma with citrus overtones.
Nice flavor, doesn’t bang you over the head. Ilove the beer—
make sure you don’t lie when you give the AHA the recipe!”

“Floral, orangey, sweet, slight tartness in aroma.
Honey, slight bitterness and ginger in flavor. Delicate and
refreshing. Nice delicate light lager, good job of matching
spice level to body and flavor of beer—well made!”

SPECIALTY BEER

Beer and Wine Hobby Specialty Beer Trophy
Beer and Wine Hobby, Woburn, Massachusetts

“Zulu’s Xmas Lager”
- First Place

Y Mike Zulauf
' Breckenridge, Colorado

1
|
|
|
i
!

Ingredients for 5 gallons
3 1/8 pounds Munton and Fison light hopped malt
extract syrup
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2 3/4 pounds light dry malt extract
1 ounce Perle hops, 7.5 percent alpha acid
(60 minutes)
1 ounce Cascade hops, 4.5 percent alpha acid
(60 minutes)
1 ounce Cascade hops, 4.5 percent alpha acid
(8 minutes)
1/2 ounce Cascade hops, 4.5 percent alpha acid
(5 minutes)
1/2 ounce Cascade hops, 4.5 percent alpha acid
(2 minutes)
2 teaspoons gypsum
2 1/2 pounds light clover honey
2 teaspoons dried ground ginger
2 teaspoons dried ground nutmeg
3 teaspoons ground cinnamon
grated peel from four oranges
MeV. German lager liquid yeast
1 cup light dry malt extract to prime

Original specific gravity: 1.071

Terminal specific gravity: 1.018

Boiling time: 60 minutes

Primary fermentation: 10 days at 65 degrees F

(18.5 degrees C) in glass

* Secondary fermentation: one month at 50 degrees F
(10 degrees C), two weeks at 40 degrees F (4.5 degrees
C), two weeks at 35 degrees F (1.5 degrees C) in glass

o Age when judged (since bottling): six months

e o o o

Brewer’s specifics
Honey was boiled with the extract. Spices added for
last 10 minutes of the boil.

Judges’ comments

“Big nutmeg and ginger in the nose. Spices dominate
with sweetness for balance. Nice, well-made beer. Keep up
the good work.”

“Spices combine very well together, good balance in
nose. Spices lend a dry finish, sweet yet dry. Very good
job—well done—very drinkable. Enjoyed the experience,
makes me want a case!”

SMOKED BEER

Jim’s Homebrew Supply Shop Smoked Beer Award
Jim’s Homebrew Supply, Spokane, Washington

“Prairie Smoked

Beer”

(Bamberg-style rauchbier)
First Place

Dave and Judy Lipitz,
Lynn Patterson

Pueblo, Colorado.

Ingredients for 5 gallons
4 pounds pale malt
2 1/2 pounds Munich malt



MANUFACTURED FOR
AND DISTRIBUTED BY

THE BEST MALT EXTRACT CO.
P.O. BOX 291, S.I., N.Y. 10305

NET WIGHT:
3.3 LBS (5302)

Brew With The Best
Distributed By Crosby & Baker

Westport, MA. ¢ (508) 636-5154 Atlanta, GA. e (404) 505-0002

Grefl@lFermentations

Advice (707) 544-2520
0) f S ant a R osa Catalogs and Mail Orders (800) 544-1867

The Beverage People
Free Newsletter and Catalog
of Homebrewing Supplies
From America's most respected dealer.
Some people want to make the best beers

in the world.

Some people have.
Call us!

840 Piner Road, #14 Santa Rosa, CA 95403 (707) 544-2520
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2 pounds lager malt
1/2 pound crystal malt
1/4 pound dextrin malt
1/4 pound red roasted barley
3/4 ounce homegrown Hallertauer hops (60 minutes)
1/4 ounce Northern Brewer hops, 9.4 percent alpha
(60 minutes)
1/2 ounce Mount Hood hops, 3.5 percent alpha
(30 minutes)
1/2 ounce Mount Hood hops, 3.5 percent alpha
(10 minutes)
2 teaspoons gypsum
Wyeast No. 2206 Bavarian liquid yeast
3/4 cup corn sugar to prime

Original specific gravity: 1.055

Terminal specific gravity: 1.015

Boiling time: 60 minutes

Primary fermentation: one week at 60 degrees F

(15.5 degrees C) in glass

* Secondary fermentation: two weeks at 60 degrees F
(15.5 degrees C) in glass, then one month at 32
degrees F (0 degrees C) in glass.

+ Age when judged (since bottling): five months

Brewers’ specifics

Soaked the Munich malt in water 15 minutes before
smoking. Mashed grains at 145 degrees F (63 degrees C)
for 20 minutes, Heated decoction of 1/2 the mash, added
back to raise temperature to 159 degrees F (70.5 degrees F)
until conversion was complete. Sparged with water at 170
degrees F (76.5 degrees C).

Judges’ comments
“Strong smoked aroma. Clean, high smoked flavor with
some malty sweetness. Body good, good example of the style.”
“Smoke evident in aroma. Nice beech smoke, malt
evident, proper for style. Nice clean smoke flavor. Very
good example. Similar to Kaiserdom Rauch.”

CALIFORNIA COMMON BEER

Anchor Brewing Co.
California Common Beer Trophy
Anchor Brewing Co., San Francisco, California

“Common Amber”
First Place

Phil Rahn

Cordova, Tennesee

Ingredients for 10 gallons
16 1/2 pounds pale ale malt
1 pound crystal malt
1 pound mild ale malt
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2 1/2 ounces Northern Brewer hops, 7.4 percent alpha
acid (60 minutes)
11/2 ounces Cascade hops, 5.8 percent alpha acid
(40 minutes)
2 ounces Cascade hops, 5.8 percent alpha acid
(steep)
3 teaspoons gypsum
Wyeast No. 2308 liquid yeast
force carbonated

Original specific gravity: 1.055

Terminal specific gravity: 1.012

Boiling time: 60 minutes

Primary fermentation: seven days at 66 degrees F

(19 degrees C) in glass

* Secondary fermentation: 21 days at 68 degrees F
(20 degrees C) in glass

¢ Age when judged (since bottling): four months
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Brewer’s specifics
All grains mashed 90 minutes at 154 degrees F
(68 degrees C).

Judges’ comments

“Rich, caramel malt aroma, ester not too aggressive.
Wow, tastes as good as it smells. Nice caramel malt, hops
kick in and it finishes creamy smooth. Very nice beer,
finishes with some astringency. Classic!”

“Clean, balanced nose. Nice hop entry and finish.
Needs some malt balance. Nice beer!”

WHEAT BEER

Wheat Growers Challenge Cup
National Association of Wheat Growers Foundation,
Washington, D.C.

“Webster Cliff Wheat”
(Berliner Weisse)

First Place

Mike Fertsch

Woburn, Massachusetts

Ingredients for 8 1/2 gallons
3 1/4 pounds Klages malt
3 pounds wheat malt
1/4 pound Munich malt
1/4 ounce Hallertauer hops, 4 percent alpha acid
(60 minutes)
1/4 ounce Tettnanger hops, 4.5 percent alpha acid
(40 minutes)
1/4 ounce Hallertauer hops, 4 percent alpha acid
(40 minutes)
1/4 ounce Hallertauer hops, 4 percent alpha acid
(20 minutes)
1/4 ounce Hallertauer hops, 4 percent alpha acid
(one minute)



1/2 teaspoon gypsum in mash

1/2 teaspoon gypsum in sparge
cultured Stoudt Brewing Co. wheat liquid
yeast

1/2 cup corn sugar to prime

 Original specific gravity: 1.046

o Terminal specific gravity: 1.012

¢ Boiling time: 60 minutes

¢ Primary fermentation: six days at 65 degrees I
(18.5 degrees C) in glass

* Secondary fermentation: 15 days at 65 degrees F
(18.5 degrees C) in glass

o Age when judged (since bottling): five months

Brewer’s specifics
All grains mashed 90 minutes at 154 degrees F
(68 degrees C).

Judges’ comments

“Nice lactic sour nose, very appealing. Very light
brew, with a well-pronounced and accurate sourness.
Slightly overbittered in finish. Very nice interpretation of
style, extremely refreshing beer! Nice job, and pass the
woodruff!”

“Very appropriate lactic sour aroma. A bit too bitter.
Sourness is just right. This is almost a perfect weiss
bier. I must be in Berlin! Only flaw is a bit too much
bitterness.”

TRADITIONAL MEAD

Havill’'s Mazer Mead Traditional Mead Trophy
Havill’'s Mazer Mead, Rangiora, New Zealand

“Mead No. 2”
First Place

,\\ , Gene Goldberg
Denver, Colorado

Ingredients for 5 gallons
18 pounds clover honey
7 teaspoons acid blend
7 teaspoons yeast nutrient
Lalvin EC-118 dry yeast

¢ Original specific gravity: 1.112

o Terminal specific gravity: 1.014

¢ Primary fermentation: six months at 65 degrees F
(18.5 degrees C) in glass

* Secondary fermentation: 12 months at 65 degrees F!
(18.5 degrees C) in glass

» Age when judged (since bottling): two months
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Telfords

Brewferm

Hambleton Bard
Golden Eagle Classic
Unican

Tom Caxton
Unhopped Coopers

American Eagle Products
Bargain Brew

Otto Hoxxiem
Brewmaker

Chieftain
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EDME

Coopers Kits
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Pressure Barrels Hombleton Bard

Telfords Dry Malt/American Eagle Dry Malt
10-Wine Kit

Dry Concentrate Wine Kit/Witt Refill Packs
Bag In The Box Wine Kits

C.W.E. Wines Concentrate/Fruit Bases

Wholesale Only.

699 Five Mile Line Rd.
Webster, New York 14580
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Stephen Yuhas, Ed Gilles

1991 Meadmakers of the Year

S tephen Yuhas of
Dunlo, Penn., and Ed
Gilles of Johnstown,
Penn., took the 1991
Meadmaker of the Year
award with a ginger
metheglin, “Johnstown
Brewing Ginger Mead.”
It was their first batch of
mead—and neither had
even tasted mead before
brewing the winner.

Both Yuhas and
Gilles started homebrew-
ing in April 1990, making
extract beers with grain
added. Yuhas said he has
raised bees since he was
eight, and had considered
trying mead for the last
five years. The recipe was
inspired by Charlie
Papazian’s Barkshack
Ginger Mead from The
Complete Joy of Home
Brewing.

The winner was brewed
with honey from Yuhas’
three hives, fresh ginger
root, Saaz aroma hops, a

DAN FINK
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small amount of corn
sugar, Red Star ale yeast,
yeast nutrient and citric
acid. It was boiled on the
stove in stainless steel for
an hour. Brewed the first
of February, the mead
was only four months old
when first judged.

“We chose ale yeast
because we wanted to
keep the alcohol low.
Champagne yeast tends to
survive longer,” Yuhas
said. The mead finished
at a gravity of 1.024, while
with wine yeast it would
have ended up around
1.000.

The brewers attribute
some of the mead’s
success to high-quality
honey.

“Last year we got the
best fall honey ever. It
was exceptional grade
honey,” Yuhas said. “In
our area of Pennsylvania
there’s a large variety of
flowers for the bees.”

He added that fresh
honey is much more
aromatic than the filtered,

store-bought variety.
Yuhas took extra care in
harvesting and extracting
the honey because the
quality was so fine to
begin with. Honey can
scorch quite easily during
processing, he added.

“Try tasting the
difference between what
Stephen makes and store-
bought—you’ll be amazed
at how much better his
is,” said Gilles.

Age is not kind to
honey, either, Yuhas said.
“Compare new honey to
old that’s been sitting
around for a year or two—
it loses the bouquet.

They boiled the must
vigorously for an hour,
then steeped the hops for
a few minutes after the
boil. Because they weren’t
boiled, the hops imparted
no bitterness, only aroma.
The brewers then pitched
the yeast after the must
cooled.

“The ferment took off
very quickly, with a big,
rocky head of foam. It

Meadmakers of the Year
proudly display ribbons.

looked like a lava lamp in
there,” Gilles said.

The brew was racked
to a secondary after a
week of primary fermen-
tation, then aged a bit less
than three months before
judging.

Meadmaking has not
yet caught on as much as
brewing, but seems to be
on a fast rise. A few
“boutique” meaderies
have sprung up, and the
art has become more
widespread among
homebrewers.

Both Yuhas and
Gilles encourage brewers
to give meadmaking a try.
“It’s just like making
beer,” Gilles said. “Pay
attention to cleanliness
and have at it. Have fun
with it!”

“Just jump right in
there and do it,” added
Yuhas.

That’s definitely some
good advice, especially
from two who jumped
right in there and got it
right the very first time. {i)



Judges’ comments

“Very good aroma, excellent balance. Just a touch hot
but very clean. Excellent body. Outstanding.”

“Honey expression there in the aroma, but not over-
whelming. Slight solvent off-aroma. Honey carries through
flavor, alcohol very evident. Overall a good effort. A bit
sharp. How about sending me a six-pack in a year?”

FLAVORED MEAD

The American Mead Association
Flavored Mead Trophy
American Mead Association, Ostrander, Ohio

Meadmakers of the Year Award
1991 Best of Show
Home Wine and Beer Trade Association

“dohnstown Brewing
Ginger Mead”

First Place

Steven Yuhas and Ed
Gilles

Windber, Pennsylvania

Ingredients for 5 gallons
12 pounds wildflower honey

)

1 ounce Saaz hops (one minute)
1 teaspoon citric acid
2 1/2 ounces ginger root
1/4 teaspoon Irish moss
3 teaspoons yeast nutrient
Red Star dry ale yeast
1/2 cup corn sugar to prime, boiled with a little mead

Original specific gravity: 1.088

Terminal specific gravity: 1.023

Boiling time: 60 minutes

Primary fermentation: seven days at 65 degrees F

(18.5 degrees C) in glass

* Secondary fermentation: 39 days at 65 degrees F
(18.5 degrees C) in glass

¢ Age when judged (since bottling): two months

Brewers’ specifics

Honey used was Triple Grade A western Pennsylvania
fall wildflower honey, unprocessed. Ginger boiled one hour
in must.

Judges’ comments

“Great wildflower comes through flavor, candylike gin-
ger, a real ace!”

“Appropriate acidity and sweetness. Ginger comes
through, but could be more intense. Iloved this mead!”

“Full ginger, medium-full honey in aroma. Good bal-
ance between honey and aromatics, but not too much
ginger. Good!”

The Home
Brewery

Serves America’s
Homebrewers!

There is a new Home Brewery in
New Jersey to give even better,
faster service to brewers in the East.
The Home Brewery Catalog has
been expanded to include many new
products, recipes, and brewing tips.

With FOUR SHOPS and NATIONWIDE SHIPPING:; we offer a great selection of homebrewing
Books, Kits, Equipment, Instruments, Kegs, Malt Extracts, Grains, Brewing Yeasts, and more.

1-800-321-BREW

MISSOURI
P. 0. Box 730, So. Old Hwy. 65, Ozark, Mo. 65721

CALIFO
775 So. Gifford, #9, San Bernardino, Ca. 92408

118 Fort Lee Road, Teaneck, N.J. 07666

(800) 321-BREW

(800) 451-MALT
NEVADA

4300 N. Pecos Rd., #13, No. Las Vegas, Nv. 89115  (800) 288-DARK

NEW JERSEY
(800) 426-BREW
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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
205-871-BEER/800-BUY-MALT

Alaska

Alasha Mill & Feed Co.
1501 E 1st Ave.
Anchorage, AK 99510
907-276-6016

Arizona

Brewmeisters Supply Co.
1924 W Aster Dr.

Phoenix, AZ 85029
602-843-4337

Callfornia

Barley And Wine Home
Fermentation Supply
1907 Central Ave,

Ceres, CA 95307
209-538-BREW

Beer Makers of America—San
Jose

1040 N. 4th St.

San Jose, CA 95112
408-288-6647/fax 295-8641

Beermakers of America

PO Box 777

Colfax, CA 95713

916-878-8527/800-655-5682
(CA only)

Great Fermentations of Marin
87M Larkspur

San Rafael, CA 94901
415-459-2520/800-542-2520

The Fermentation Settlement
1211 C. Kentwood Ave.

San Jose, CA 95129
408-973-8970

Great Fermentations of Santa
Rosa

840 Piner Rd. #14

Santa Rosa, CA 95403
707-544-2520/800-544-1867

Home Brew Supply
6781 Sueno Rd.

Isla Vista, CA 93117
805-968-7233

The Home Brewery

715 S Gifford, Suite 9

San Bernadino, CA 92408
714-421-0331

Napa Fermentation Supplies
724 California Blvd.

Napa, CA 94559
707-255-6372/800-242-8585

R & R Home Fermentation
Supplies

8385 Jackson Rd.
Sacramento, CA 95826
916-383-7702

St. Patrick’s Homebrew
106 Hagar Ct.

Santa Cruz, CA 95064
408-459-0178

Colorado

The Brew-It Company
129 Remington Ave.

Fort Collins, CO 80524
800-748-2226/303-484-9813

Liquor Mart Inc.
1750 15th St.
Boulder, CO 80302
303-449-3374

Reinheltsgebot Home Brew
Supply

402 Main St.

PO Box 1024

Lyons, CO 80540
303-823-5363

Wine & Hop Shop
7056 E. 6th Ave.
Denver, CO 80203
303-831-7229

The Wine Works
5175 W. Alameda Ave.
Denver, CO 80219
303-936-4422

Connectlcut

S.E.C.T. Brewing Supply
c/o SIMTAC

20 Attawan Rd.

Niantic, CT 06357
203-739-3609

The Mad Capper
PO Box 310126
Newington, CT 06131-0126

Wine and Beer Art of Smith
Tompkinsg

1501 E Main St., Rt. 202
Torrington, CT 06790
203-489-7137

Delaware

Wine Hobby USA

36 Currant Dr.

Newark, DE 19702-2869
302-398-3281

Florida

Home Brewer’s Outlet

626 Riverside Dr.

Palm Beach Gardens, FL 33410
407-626-2899

Mr. Brewgenes Home Brew
Supplies

105 S Alabama Ave.

Deland, FL 32724
904-734-1949

Georgla

Wine Craft of Atlanta
3400 Wooddale Dr, NE
Atlanta, GA 30326
404-266-0793

Illinols

Chicago Indoor Garden Supply
297 N Barrington Rd.
Streamwood, IL 60107
708-885-8282/800-444-2837

The Cooper Shop
One Vineyard Lane
PO Box 130

Monee, IL 60449-0130
708-534-8570
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Couniry Food & Liquor
19454 S Route 45
Mokena, IL 60448
708-479-2900

Jantac Cellars
PO Box 266
Palatine, IL 60078
708-397-7648

Koeppl’s Brewing

2311 George St.

Rolling Meadows, IL 60008
708-255-44178

Lelsure Time Pet & Hobby
123 S Mattis

Country Fair Shopping Center
Champaign, IL 61821
217-352-4030

Lil’ Olde Winemaking Shoppe
4 S 245 Wiltshire Lane

Sugar Grove, IL 60554
708-557-2523

Old Town Liquors
514 S Illinois Ave.
Carbondale, IL 62901
618-457-3513

lowa

Lena’s Liquors

1544 Superior St.
Webster City, IA 50595
515-832-4042

Kansas

Ale-N-Vino

925 North Kansas Ave.
PO Box 8155

Topeka, KS 66608
913-232-1990

Bacchus & Barleycorn Lid.
8725 Johnson Dr.

Merriam, KS 66202-2150
913-262-4243

Kentucky

Nuts N Stuff Inc., Bulk Foods
2022 Preston St.

Louisville, KY 40217
502-634-0508

Winemakers Supply & Pipe
Shop

9477 Westport Rd.

Westport Plaza

Louisville, KY 40222
502-425-1692

Loulslana

The Beersmith

8158 Harry Dr.

Baton Rouge, LA 70806
504-924-6544

Malne

Maine Homebrew Supply
PO Box 202

Gorham, ME 04038
207-642-3658/773-6858

Maine Hopper/Sunshine
Grainery

Route 35, Lower Village
Kennebunk, ME 04043
207-967-5758

The Purple Foot Downeast
116 Main St., Dept. Z
Waldoboro, ME 04572
207-832-6286

The Whip & Spoon
161 Commercial St.
PO Box 567
Portland, ME 04112
207-774-6262

Maryland

Brew Masters Lid.
12266 Wilkins Ave.
Rockville, MD 20852
301-984-9557

The Brewkeg

822-C Frederick Rd.
Catonsville, MD 21228
301-747-2245

The Flying Barrel
111 S Carrol St.
Fredrick, MD 21701
301-695-9304

Terrapin Brewers Assoclation
RR 2, Lot 6B

La Plata, MD 20646-9802
301-932-1706

Massachusetis

A & J Distributors

236 Hanover St.

Boston, MA 02113
617-523-8490/fax617-720-5701

Beer And Wine Hobby
180 New Boston St.
Woburn, MA 01801
617-933-8818/800-523-5423

Beer Makers Supply
441 Neck Rd.
Lancaster, MA 01523
508-368-4343

Beer & Winemaking Supplies
Inc.

154 King St. (Route 5)
Northampton, MA 01060
800-473-BREW/413-586-0150

Boston Brewin’

75 Maple St.
Danvers, MA 01923
508-777-BEER

Feen'’s Country Living Inc.
Twin City Mall

Leominster, MA 01453
508-537-4518/800-922-8490

The Modern Brewer Co.
2304 Massachusetts Ave.
Cambridge, MA 02140
617-868-5580

The Village Store
999 Main Rd.

PO Box 3051
Westport, MA 02790
508-636-2572

The Vineyard—Home Brewers
and Vintners Supply

PO Box 80

Upton, MA 01568
508-529-6014/800-626-2371

Michlgan

The Barrel Shop

41 Courtland St.

Rockford, MI 49341
616-866-3327/800-648-9860

Diversions Beer & Winemakers
Supply

140 E Front St.

Traverse City, MI 49684
616-946-6500

Minnisota

Brew & Grow

8179 University Ave. NE
Fridley, MN 55432
612-780-8191



Missourl

E.C. Kraus Sales

PO 7850

9001 E 24 Hwy.
Independence, MO 64054
816-254-7448

The Home Brewery

PO Box 730

Ozark, MO 65721-0730
417-485-0963/800-321-BREW

IMO Homebrew & Meadery
Supply

2901 Hallmark

PO Box 25485

St Louis, MO 63125
314-487-2130

St. Louis Wine & Beer Making
251 Lamp & Lantern Village

St. Louis, MO 63017
314-230-8277

Winemakers Market
4349 N, Essex Ave.
Springfield, MO 65803
417-833-4145

Nevada

Budgie Myster Home Brew Co.
2404 Howard Dr.

Las Vegas, NV 89104
702-457-9671

New Hampshlire

The Brewer’s Basement
538 6th St.

Dover, NH 03820
603-749-2198

Orfordville Home Brew Supplies
Rt. 25A, RR 1, Box 106A

Orford, NH 03777

603-353-4564

New Jersey

The Home Brewery

118 Fort Lee Rd.

Teaneck, NJ 07666
201-692-8172/800-426-BREW

Wine Rack

293 Route 206
Flanders, NJ 07836
201-584-0333

New York

Bottom of the Barrel

280 E Dominick St.

Rome, NY 13440
315-339-6744/800-437-3451

The Brewery

11 Market St.

Potsdam, NY 13676
315-265-0422/800-762-2560

East Coast Brewing Supply
124 Jacques Ave.

PO Box 060904

Staten Island, NY 10306
718-667-4459/fax 987-3942

Fall Bright

9750 Hyatt Hill
Dundee, NY 14837
607-292-3995 evenings

Hennessy Homebrew Inc.
470 N Greenbush Rd.
Rensselaer, NY 12144
518-283-7094

The Homebrewers Connection
198 Smith Rd.

Spring Valley, NY 10977
914-425-5560/800-BREW123

KEDCQO—Beer & Wine Making
Store

564 Smith St.

Farmingdale, NY 11735-1168
516-454-7800

Milan Malt Shoppe
RD 1, Box 196

Red Hook, NY 12571
914-766-2741

Mountain Malt & Hop Shoppe
RD 1, Box 67TM

Catskill, NY 12414
518-943-2289

Party Creations

RD 2, Box 35, Rokeby Rd.
Red Hook, NY 12571
914-758-0661

S&R Homebrewing &
Winemaking Supplies

PO Box 5544 Union Station
Endicott, NY 13763
607-748-1877

North Carolina
Alternative Beverage

114-0 Freeland Lane
Charlotte, NC 28217
704-527-9643/800-365-BREW

Ohlo
Homebrew-n-Stuff
1901-A Alex Rd.

W. Carrollton, OH 45449
513-866-4331

Oklahoma

Urban Technology

2911 W Wilshire
Oklahoma City, OK 73116
405-843-1888/800-356-3771

Oregon

F.H. Steinbart Co.
234 SE 12th St.
Portland, OR 97214
503-232-8793

Home Fermenter Center
123 Monroe

Eugene, OR 97402
503-485-6238

Pennsylvanlia

Ambler Woodstove & Fireplace
Butler & Bethlehem Pikes
Ambler, PA 19002-6031
215-643-3565

BREW by YOU

3504 Cottman Ave,
Philadelphia, PA 19149
215-335-BREW

Country Wines

3333 Babcock Blvd.
Pittsburgh, PA 15237-2421
412-366-0151

Home Sweet Homebrew
2008 Sansom St.
Philadelphia, PA 19103
215-569-9469

Spielgrund Gourmet Shop
3528 E Market St.

York, PA 17402
717-755-3384

XYZed Music

Stone Mill Plaza
1386 Columbia Ave.
Lancaster, PA 17603
717-293-1214

Tennesee

Allen Biermakens
4111 Martin Mill Pike
Knoxville, TN 37920
615-577-2430

The Brewhaus

4956 Ball Camp Pike
Knoxville, TN 37921
6165-523-4615/800-638-2437

Squash Blossom Market
5101 Sanderlin, Suite 124
Memphis, TN 38117
901-685-2293/901-324-BREW

The Winery and Brew Shop
60 S. Cooper St.

Memphis, TN 38104
901-278-2682

Texas

Beer & Wine Magic of Texas
13931 N Central Expressway
Suite 320

Dallas, TX 75243
214-234-4411

Defalco Wine & House Beer
12216 Coit Rd., Suite 232
Dallas, TX 75248
214-233-7895

The Winemaker Shop

5356 W Vickery

Fort Worth, TX 76107
817-377-4488/Fax 817-732-4327

Utah

Art’s Brewing Supplies
640 S 250 W

Salt Lake City, UT 84101
801-533-8029

Mountain Brew Retail
2793 S State St.

S. Salt Lake City, UT 84115
801-487-2337

The Straw Ibis
52 Federal Ave.
Logan, UT 84321
801-763-4777

Vermont
Something’s Brewing
196 Battery St.
Burlington, VT' 05401

Vermont Homebrewer’s Supply
Located at K & K Beverage

1341 Shelburne Rd.

South Burlington, VT' 05456
802-658-9595/802-985-3408

Virglinla

The Compleat Gourmet Inc.
3030 W Cary St.

Richmond, VA 23221-3502
804-353-9606/800-777-9606

Eats Natural Foods CoOp Inc.
1200 N Main St.

Blacksburg, VA 24060
703-552-2279

Hop N Vine

7677 Alleghany Rd.
Manassas, VA 22111
703-335-2953

Washington

Brewers Warehouse
4520 Union Bay Place NE
Seattle, WA 98105
206-527-5047

The Cellar Home Brew
14411 Greenwood N.
Seattle, WA 98133
206-365-7660/800-342-1871

Jim’s 6¢ Home Brew Supply &
Traditional Beer Emporium
N 2619 Division St.

Spokane, WA 99207
509-328-4850/800-326-7769

Liberty Malt Supply Co./
Pike Place Brewery

1432 Western Ave.
Seattle, WA 98101
206-622-1880/fax 622-6648

West Virgina

Slight Indulgence

407 High St.
Morgantown, WV 26505
304-292-3401

Tent Church Vineyard
RD 1, Box 218

Colliers, WV 26035
304-527-3916

Wisconsin

Hedtke’s IGA Market
308 Clark St.

Hatley, WI 54440
715-446-3262

Life Tools Adventure
Outfitters Inc.

1036 Main St.

Green Bay, WI 54301
414-432-7399

The Malt Shop/Kettle Moraine
Vineyards

3211 N Highway S

Cascade, WI 53011
414-528-8697

Nort’s Worts

7626 Sheridan Rd.
Kenosha, WI 53143
414-654-2211

British Columbla

FSJ Brew Haus

8221 100 Ave,

Fort St. John, BC V1J 1W7
Canada

604-787-2739

Pacific Coast Vintners and
Brewers Ltd.

3419 Kingsway

Vancouver, BC V5R 5L3
Canada

604-433-8918

Spagnol’s Wine and Beer
Making Supplies Lid.

1326 Derwent Way, Annacis Island
New Westminster, BC V3M 5V9
Canada

604-524-9463/fax 604-524-1327

Ontarlo

Marcon Filters

40 Beverly Hills Dr.
Downsview, ON M3L 1Al
Canada

416-248-8484

If you are interested in having your shop
listed, please call Linda Starck,
(303) 447-0816, for all the details.
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CLASSIFIED

Deadlines: Spring—Dec. 1, Summer—March 15, Fall—June 5,

Special Issue—Aug. 15, Winter—Sept. 1.

Pre-payment re-

quired. Please specifyin which issue(s) your adis torun. Call
Linda Starck, Advertising Manager, at (303) 447-0816 for
options and rates.

INGREDIENTS

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.

BEER & WINE MAGIC
Complete line of ingredients. Supplies for
beginner to advanced brewers. Three gal-
lons Cornelius—$89.95. 13931 N. Central
Expy #8320, Dallas, TX 75243. FREE
CATALOG 1-800-966-4144.

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
(718) 523-8154 or write for Free Catalog:
DeFalco’s Home Beer Supplies, 5611
Morningside Dr-Z, Houston, TX 77005.

BARLEYMALT
& VINE

WNew Explande Best Seleotion of Brewisp Sapplies
JUST GOT BETTER!

o Two Full Service Retail Outlets

o Free Mail Order Catalog

o Free Freight (orders over $30.00)
o Expanded Inventory

o Lower Prices

1-800-666-7026

Our Boston Store (617) 327-0089
4 Corey Street, West Roxbury, MA 02132

Our New Store (508) 820-3392
280 Worchester Rd., Framingham, MA 01701

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.

Extensive stock of grains, hops, yeast and
supplies at the right price. FREE catalog.
Frozen Wort, PO Box 947, Greenfield, MA
01302-0947. Tel: 413-773-5920.

THE HOMEBREWERS’ STORE
1-800-TAP-BREW

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

LESS FREE CATALOG—GRAINS,
EXTRACTS, YEASTS, 18 DIFFERENT
HOPS, EQUIPMENT—BRYANT BREW-
ING, RD1, BOX 262, AUSTIN, PA 16720.

LARGEST SELECTION on the East Coast
of Beer and Wine making ingredients and

supplies. Free catalog. WINE HOBBY
U.S.A,, 2306 W Newport Pike,
Stanton, DE 19804, (302) 998-
8303.

Grain Brewers

We have over 28 grains in stock., 2-row
Klages malt—-80¢ per pound. M & F pale
ale malt-80¢ per pound plus 26 more at
fantastic savings. Save even more by the
bag!! The Brewhaus, 4955 Ball Camp Pike,
Knoxville, TN 37921. 800-638-2437.

FREE BREWERY NEWSLETTER
Join our mailing list. Send name and
address to Clement’s Brewing Co., P.O.
Box 1100, Vernon, NJ 07462,

THIRD WORLD BREWING

It used to be if you wanted to duplicate the
world’s 50+ beer styles, you had two choices;
inexpensive and mediocre or high quality
and high price. We offer a third choice:
high quality malted barley and yeast cul-
tures for an average cost of 15¢/brew. For
more information, contact: Stew’s Brew,
RR4 Box 243, River Falls, WI. 54022
(716) 425-2424.

LOWEST PRICES
AROUND
10% OFF FIRST ORDER!

For free catalog write: Make Your Own
Beer! Suite 123-X, 4215 Winnetka Ave. N,
New Hope, MN 55428, 612-553-7844.

BREW TRUE TO STYLE!
Use our top quality domestic malt extract
to brew to style. Available in gold, amber,
dark, wheat. Liquid or dry. Mid-South
Malts. 1-800-826-BREW.

RARE MALTS

AT LOW PRICES
The MALT SHOP is proud to announce that we
have two grain malts that have been previously
unavailable to homebrewers. We are now carry-
ing SCHREIER 2-row pale malt and our own
custom made RYE malt. We also have great
prices on extracts and hops.

BRIESS Gold, Amber, Dark, or Weizen
3 lbs. dry or 3.3 1bs. liquid........... $6.50

HOP PELLETS Hallertau 1 lb.................$9.95
C de 11b $7.50
WYEAST all strains , per packet.......cu..... $3.50

THE MALT SHOP

N 3211 Highway S
Cascade, WI 53011
Call for a free catalog

1 (800) 235-0026
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BOTTLE CAPS—Five gross-$7.50 post-
paid. Hayes’ Homebrewing Supply, 208-A
W Hamilton Ave, #17, State College, PA
16801.

BEERMAKERS—WINEMAKERS—
Free Illustrated Catalog—Fast Service—
Large Selection—Kraus, Box 7850-Z,
Independence, MO 64054. (816) 254-
0242,

WRITE FOR FREE CATALOG of
brewing supplies. Home Sweet Home-
brew, 2008 Sansom St., Philadelphia, PA
19108.

Service Selection
Satisfaction 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.

BEER AND WINEMAKERS

For free catalog call (612) 522-0500.
Semplex, Box 11476Z, Minneapolis, MN
55411.

BREWERS AND WINEMAKERS—
Large selection, low prices, prompt ser-
vice. Free catalog, S & R Homebrewing
and Winemaking, PO Box 5544, Union
Station, Endicott, NY 13763-5544. (607)
748-18717.

FREE CATALOG!
SEBASTIAN BREWERS SUPPLY
7710 91st Ave.

Vero Beach, Florida 32967
1-407-589-6563

BEERMAKERS—WINEMAKERS
Free catalog—1456 malts. Winemaking
Shoppe, 4 S 245 Wiltshire Lane, Sugar
Grove, IL 60554. (708) 557-2523.

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. 82.

BEERMAKERS + WINEMAKERS
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.

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, ¢/o SIMTAC, 20 Attawan
Rd., Niantic, CT 06367. (203) 739-3609.
M-F 8-5.

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) 835-52638.

We specialize in what you need for the
very best beer, nothing else! Free catalog:
A Home Brew, 7316 Broughton St.,
Sarasota, FL 34243, (813) 359-2328. 24-
hour FAX (813) 366-1432.

Brewers Supply of Montana
Orders shipped Ppd-fast service. Free
catalog! Call 800-253-5318.

BEST PRICES AND SELECTION —
Extensive selection of beer-making sup-
plies; malt extract and grains from bulk,
15 kinds of hops (four imported), stainless
draft systems. Write for free catalog. Oak
Barrel Wine & Beer Craft. 1443 San Pablo
Ave., Berkeley, CA 94702. (510) 849-0400.

WE KNOW BEER

At last there is a microbrewery selling
homebrew supplies. Over 50 grain malts,
including the only ORGANIC MALT avail-
able anywhere. Full line equipment/ingre-
dients. Freecatalog. James Page Brewery,
1300-Z Quincy St., Minneapolis, MN 55413-
1541, 800-234-0685. Call today!

THE HOMEBREWERS’ STORE
1-800-TAP-BREW

TERRAPIN BREWERS ASSOCIATION
We're trying harder than ever. Send for
our free catalog of wine/beer making
supplies.
5B Winkler Lane
LaPlata, Maryland 20646

Stainless Steel pop kegs (used). $25 +
handling, also used CO, tanks, regulators,
ete. Call or write for details. Ozzies, 6684
Baumhoff NW, Comstock Park, MI 49321,
(616) 784-1738.

FREE CATALOG
Homebrew, winemaking supplies, books.
Competitive prices, personal service.
Hop N Vine 7577 Alleghany Rd. Manass,
VA 22111,

New retailer needs wholesalers. All types
homebrew products needed—mail lists to:
Brewbasics, 2171 1/2 Cloverdale Ave., Ba-
ton Rouge, LA 70808.

DIGITAL PROGRAMMABLE
REFRIGERATOR THERMOSTAT

$49.95
(ncinding shipping)

Precise (digital) temperature control of
your fermentation (and cold filtering) is
now easy and affordable. This device
allows you to preset temperatime drops
(down to 40° FB.) over time. No wiring
necessary, just plug it in!

Send Check or M.O. to :
THE HOMEBREWERS' STORE
P.O. BOX 82736 KENMORE WA. 98028

WOOD BEER CASES—Tired of keeping
your beer bottles in boxes/6-pack holders?
With our easy to follow, illustrated plans
& a few hand tools you can have a sturdy
wood beer case. Send $8.96 to: ARCTIC
SAWDUST MFG. CO., PO Box 671123,
Chugiak, Alaska 99567,

Wort chillers $22, standard custom sizes
available. 303-467-3219. Rob Nelson,
works great!

Carboy covers: terrycloth covers help cool
and protect brew from light. Send $10 (+
$3 tax & shipping) to FABRICATIONS
UNLTD, 5395 Bryant, Oakland, CA 94618,
Specify Size,

COUNTER-PRESSURE BOTTLE
FILLERS High-tech bottle fillers! Fea-
turing a one-piece, leakproof, food grade
plastic body. Trigger and needle valves
make bottling easy. 49.95 + 3.00 S&H +
tax., 1121 Doker #7 Modesto CA 95351
Call or fax 209-523-8874.

AT LAST

Personalized Bar Coasters
Have Your Name Printed on Tavern Quality
reusable coasters. Choose from Eng[lsﬁ
Pub - Hofbran « Seips, styles, in
Kelly Green, Blue, Red, or Black. First
Time Special Offer — 300 personalized
coasters for Only $39.00 plus $5.00 S/H.
Visa/Mastercard, call 1-800-723-1120
or send check or Money Order to:

Park Press, P.O. Box 377,
Staten Island, N.Y. 10302.

NYS residents add 8.25% sales tax.
Allow 4-6 weeks for delivery

MName ___—————=====7=7777~ E
! Address II
i St. Zip :

1 Quantity __ Phone # ]
: Color _____ Style______ Total Enclosed $__ :
: Coaster Imprint :
_________________________ ol
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MEADMAKERS: Send $1.00 for FREE
price list and Mead recipe. Gyoparka’s
Honey Shoppe, Box 185, Geneseo, IL 61254

MEAD KITS

8 lbs honey, yeast & nutrient, herb mix,
instructions, wholesale-retail. Black Fox
Meadery, 3645 Sanford Dr., Murfreesboro,
TN 37130. (615) 893-5216.

MAKING MEAD?
Use mesquite honey—12 lbs $9—24 1bs
$15—Plus UPS—Chaparral Corp. 1655
W Ajo #154, Tucson, AZ 85713.

BOOKS, ETC.

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.

FREE COUPONS!
Over $26 worth from retailers in this

issue.
BRADCOOP
PO Box 32195
Chicago, IL 60632

DIGITAL pH METER

Range: 0-14 pH
Resolution: 0.1 pH
Accuracy: .02 pH
Battery Life: 1,000 hrs
6"x1"x1/2"

Great for mashing.
Just dip and read.

$39.50 + Postage & Handling
American Brewmaster

2940-6z Trawick Rd.
Raleigh, NC 27604

ADVANCED BREWING
EQUIPMENT

Stainless Steel Brew Kettles—
15 gal. used-very heavy gauge $89.95 (incl.
UPS). VISA-MC-AMEX-Check. Beer &
Winemaking Supplies, Inc., 154 King St.,
No. Hampton, MA 01060. 1-800-473-BREW.

KEG SYSTEM $205.00
Includes: 5# CO, cyl, dual gauge reg, all
hoses & connectors, 5 gal. keg. We stock
all supplies & equip. East Coast Brewing
Supply, PO Box 904, Staten Island, NY
10306. (718) 667-4459.

Spinning Sparger
Increase mash effiency. Self-powered
sprinkler delivers a fine rain like spray.
Fits 5 gal. cooler & 2 bucket mash tuns.
Only $9.756 post paid. Phil's Sparger,
Listermann Mfg. Co., 4120 Forest Ave,
Norwood, Ohio 45212.

SPECIFIC GRAVITY

CORRECTION CHART
A high quality and easy to use guide for
obtaining the proper correction value for
hydrometer measurements at any tempera-
ture. 8 1/2 x 11 and suitable for framing.
Satisfaction Guaranteed. Send $3.00 to:
Yukov Company, Box 114E, R.D. #2,
Windber, PA 15963.

IMO Homebrew and Meadery Supply
is fast becoming the Midwest’s #1 supplier
of quality products and service. Free cat.
2901 Hallmark, St. Louis, MO 63125.

DRAFT & BOTTLING
SYSTEMS

BREWER’'S CATALOG. Stainless-steel
draft systems, all-malt kits, fresh quality
supplies. Koeppl’s Brewing, 2311 George
St., Rolling Meadows, IL 60008.

DRAFT SYSTEMS, CTSP

Filters, Bottle Fillers
Everything for complete homebrewer: SS
systems, books, parts. Braukunst, 55
Lakeview Dr., Carleton, MN 55718-9220.

Filter Your Beer!

At last! An easy way to filter your beer.
Our cartridge filter will remove particles
down to .5 microns and is reusable, unlike
plate filters. Comes complete w/hoses and
fittings. For use w/soda kegs. Send $39.95
+ $3.50 S/H Keg Systems Plus, 2802 E.
Madison St., No. 165 Seattle, WA 98112,
(206) 322-20317.
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STAINLESS DRAFT SYSTEMS

Excellent condition used & gallon pinlock
soda keg with new 2 gauge CO, regulator,
all fittings, tap hose, and hand faucet only
$150; Prices include shipping to continen-
tal US. Black Mountain Homebrew Sup-
ply. (619) 8756-0192.

APPAREL

The abominable barley wine T-ghirt. “The
Beer That’s Bigger Than Life.” The T-
shirt that is sweeping the country. $7.00 +
$1.75 P&H. M, L, XL. Brian Kelly. P.O.
Box 304, Little Falls, NJ 07424.

Maine Homebrew Supply
Free Catalog. Full line of supplies and
ingredients. Lowest prices, Hop plugs,
liquid yeasts, T-shirts, pub paraphernalia.
We do not charge for handling. Club dis-
counts. Visa/MC. PO Box 202, Gorham,
Maine 04038. (207) 642-3658 or (207) 773-
6858.

Recipe Formulation
No more guessing! Repeat your winners!
The computer reveals the OG, total IBU’s,
flavor & aroma profiles. Excel and Lotus
123 format. $17.95 (602) 893-0471.

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,

Tavern Puzzle®
Reproduction of Traditional Tavern
puzzles. Crafted by a trained blacksmith.
Simple-complex. For catalog: Berkshire
Home-Brew Supply Company, 151 Park
Ave., Dalton, MA 01226. Or call:
1-800-433-BREW.

BrewMeisterDB
5239.00
e The
%‘ complete

software recipe database
for the modern brewer.

Write for
= free
—> prochure !
Available for Macintosh™ (with Hypercard 2.0)
IBM and compatibles (wMs Windorws 3.0™ )

e Contains over 50 recipes for both brewing
methods using All Grain and Malt Extracts.
e Fully customizable instructions, on line
Help, w/Hops, Yeast & Grain References.
e Search and sort for any recipe on any field.
¢ Exchange recipes with your friends!
 Conversion table AND MORE!!!

©000000000000000000000000000000000
Available from your local Home Brew Supply store, or send
check or money order (plus $ 4.00 shipping in USA) to:

Jazzy Toy & Record Company
P.O. Box 1137 » Concord ® MA e 01742




SIMPLY THE BEST BOOKS
ON BREWING

From Brewers
Publications

For Enthusiasts with o
Passion for Quality Beer

THE CLASSIC BEER
STYLE SERIES,

a continuing
collection of
books written by
industry experts,
includes Pale Ale,
Continental Pilsener
and Lambic.
History,
techniques,
ingredients
and examples
unravel the
mysteries of
these classic styles.

The Brewers Publications booklist includes the annual Brewers Resource Divectory — 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:
Brewers Publications, PO Box 287, Boulder, CO 80306-0287 USA
Tel. (303) 447-0816 FAX (303) 447-2825
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