
Mead Magic 
& Making lt. 
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PREMIUM QUALITY BEER KITS 
Q BREWING PRODUCTS LIMITED, KIRKLISTON, SCOTLAND. EH29 9DN. U.K. Q 



VINOTHEQUE 
WINE & BEER SUPPLIES 

is proud to present 

VILLAGE VINTNER TM 

Our range of wines are 
produced from the 
choicest grape varieties. 

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

CHIEFTANTM 
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) 684-4241 
Toll Free Numbers: Area Codes 514, 819, 418, 613: #1-800-363-1506 

All Other Area Codes: #1-800-361-3397 

CHIEFTAINTM and VILLAGE VINTNER TM are stocked in our warehouses in 
Ontario and New Brunswick and are 

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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and 
'H.O:M,E .B.REW 
800-354-4769 

• Over 150 Extracts 
• American, German and 

British Grains - All Types 

CHECK OUT THESE 
CURRENT SALE ITEMS ... 

. . 

All. FRESH HOPS ...... 4 oz. s2.67 ..... 16 oz. s9.97 r 
(SAAZ .............. 4 oz. S3.67 .. ... 16 oz. St1.97) \. · .. . 

All PREMIER EXTRACTS ............. 3.3 rns. s6.21 I 
BREWERS 2 ROW .... REGUlAR S2.97 PRE-<iROUND S3.67 ! 
CAPS ........................... PER GROSS S1.97 
Y-YEAST ...................... ALL VARIETIES i S3.47 

MUSHROOM GROWING KITS 
SNOW WHITE ........................... St0.67 
BAVARIAN BROWN ....................... st3.67 

.. ~·-·-· -·-·-·-·-·-·-·-·-·-·- ·-·-·1 · ALWAYS · ! THE LOWEST PRICES! · ! 
.. ! LOOK FOR NEW SALE ITEMS ! 

I IN EVERY ISSUE! I 
.. ·-·-·-·-·-·-·-·-·-·-·-·-·-·-·-·-· Heartland Hydroponics For All Of Your 

Brewing and Growing Needs 

:J{eart[and :J{ydroponics 
Vernon Plaza 

115 Townline Road, Vernon Hills, IL 
(3.5 Miles West of 1-94 on Route 60) 

Phone 800-354-4 7 69 
--~~~~~~~~ 
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Our 
com~titors 
are talking ... 

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

The E.Z. Cap bottle accommodates 
both your brewing and your 
ecological concerns beautifully in a 
traditionally styled 16 oz. amber 
bottle with an infinitely resealable 
non-ceramic impervious cap. 

Approved for use in all states, 
including California! 

4224 Chippewa Road N.W. 
Calgary, Alberta, Canada T2L 1A3 

Phone/ FAX (403) 282·5972 

UNITED STATES CUSTOMERS PLEASE CONTACT, 

F.H. Steinhart Co. I Little Johns Root Beer 
234 S.E. 12 & Pine, 1220 Hoel Parkway 
Port land, OR 972 14 Kansas City, KA 

(503) 232-8793 (913) 32 1-7710 
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American 
Eagle 

Availabe In: 3 .3 lb. cans 

Unhopped Light, Amber, Dark 

Hopped Light, Amber, Dark 

American Ale 

American Lager 

MALT EXTRACT 
American Wheat 

:'lit I WdKhl .J..J lh !> 1.111 II Ol I 

Dry Malt Powder 

Available In: 
I lb, 3 lb., 25 lb, & 50 lb. 
Light, Amber & Dark 

Reds: 

Pale Dry 
Traditional Stout 

* NEW* 3.3 lb . cans 
American Pilsner 
American Bock 
American Pale Ale 

Whites: 

ProductsTM 
Finger Lakes St yle Concentrates 

Napa Valley Concentrat es 

European Traditions 

96 oz. tins 

96 oz. tins 

4.21 L tins 

OLD ENGLISH PORTER 
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Made 
with Pride 

Available In : 

Canadian Export 

Mexican Brown Lager 

India Pale Ale 

Golden Draught Bitter 

Old English Porter 

Classic Northern Mild 

Golden Best Bitter 

A LL MALT 

VIENNA UGEU 
~IUNHJH n~um 

DOPPEL BOCK 
~IUENCHNEH Hm,LI:S 
BAVAHUN PILSNF.U 
ALTUIEH 
IWLSH 
WEIZEN 

DOPPEL- HOCK 
MAKES 6 U.S. GALLONS 

lf'l(iR.fOIE/'fTS: ~ tALl EXTRACT, 110 r EXTrVIC.T, SEPERATE HAST SAC HET INCLUDED 

NET WEIGIIT : 7cns (3.1 5 ow) 

"No Sugar Required" 

Fresh Juice ... 
Packed in Aseptic, 
Nitrogen Purged Bags 

Premium 
Range 
of Whites 
and Reds 
giving you flavor and body. 

AVAILABLE IN: 3.3 LB. CANS: 

BAVARI AN BOCK 

D ORTMUNDER 

0 KTOBERFEST 

NEW : 

PLAIN LiGHT 

PLAIN A I\,IBER 

PLAIN D ARK 

Select Vintage™ 
Just for you 

Premium Chablis 

Bag & Box 
231iter 

6 U.S. gallon 

Ask your retail shop or mail order busin ess f or these fin e product.\· 
Sold in U.S. & Canada 

Complete Line of Win e 
& Beer Making Products 

800-543-0043 
FAX 716-671-5269 



EDITORIAL 
CHARLIE PAPAZIAN 

D 
hese are the destinations I or a representative 
of the American Homebrewers Association 
have or will visit in 12 months or so . 

Every time I leave my home, locking the 
door behind me for three to six days, I can't 

help humming Willie Nelson's "On the Road Again." It's 
an upbeat tune, full of anticipation of things to come. 
Have no doubt about it, I enjoy hanging around my home­
town of Boulder, Colo . In fact, the more I'm away, the 
better it feels to be back. I relish the rare times when I 
might have more than two consecutive weekends at 
home. After all, everyone knows you can't be making 
homebrew unless, of course, you're at home. 

But let's get back to that song I'm humming. The 
stress of preparing for another journey is behind and 
neatly in order, both at the office and in my luggage. 
I'm out the door driving 30 minutes to the airport. I 
always get a spectacular view of the Rocky Mountains 
and the peaks of the Continental Divide 40 miles to 
the west. I'm on the road again . Checked in, I'm soon 
jammed into my window seat, three across, usually 
asleep before takeoff, usually skipping the notoriously 
gourmand airline food . 

My beer sojourns always seems to take me to the 
heartland of homebrewing. Despite the archaic and 
insidious antialcohol sentiment pervading our country, it 
is encouraging to know that, yes, America does have a 
heart. In fact I can confidently attest that my journeys 
have shown this country to have many hearts- centers 
that emanate genuine feelings, are practical and have 
respect for beer as an alcoholic beverage. 

Had I been new to these soujourns, the diversity I 
encounter might be bewildering. But beer is my busi­
ness. For 15 years I've noted, very joyously and respect­
fully, that diversity in the world of beer enhances the sci-

ence, art and enjoyment of our -lifestyles. It no longer 
bewilders. It awes and inspires. 

There is no greater means to assess the heartbeat of 
beer and brewing than to speak to and be spoken to by 
homebrewers and beer enthusiasts. Fifteen years of 
immersion into this spirit has not minimized the priority 
I and the staff of the American Homebrewers Association 
place on getting out there, face to face, glass to glass and 
chink to chink. 

Representing a balanced blend of homebrewing and 
beer appreciation on these pages of zymurgy is an ongo­
ing affair. We seek to reassure, comfort, inspire, befud­
dle, project, allure, reflect, debate, review, inform, muse, 
reform, affirm, explain, clarify, represent, evoke, humor, 
discover, explore and retain the diversity of home brewers 
and their interests with regard to beer and brewing. As 
staff, we know we have our work cut out. For us the 
challenge is ongoing and fulfilling. But please excuse us 
when we ask that you pour us only a small taste of your 
very best (the one in your hand, of course) . There's a line 
in back of you. 

Perhaps I've been gone a week, maybe only a few 
days. The snow needs shoveling, the grass needs mow­
ing or the leaves need raking. I unpack, though I don't 
put my luggage carrier in storage. Tomorrow when I 
arrive at the office things will be in order atop my desk. 
Little and big piles labeled, staff memos, correspondence, 
urgent-needs first attention, publications to read at my 
convenience, phone messages and that box of beer one of 
you has sent. 

I've slept through the alarm. No time for breakfast. 
It's a 20 minute drive to AHA HQ. Beer is my business, 
and I'm late for work. 

Kinney Baughman, you're late too. Thanks and I'll 
meet you at work. Ill! 
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DEAR ZYMURGY 

Help For Beginners 
Dear zymurgy, 

I re -read Rob Brook's article 
"Beginner's Luck" (zymurgy 
Summer 1991, Vol. 14, No. 2) this 
morning; last night my first batch 
was bottled. About three weeks ago, 
before I brewed this batch, I read the 
article for the first time. It makes 
more sense now and I got a lot more 

OUR READERS 

While I'm waiting to uncap my 
brew, I'm relaxing, not worrying and 
having to settle for a store bought 
brew. Thanks again for the great 
article- I got a lot of good ideas out 
of it. 

R.D.W. and H.A. HB., 
Greg Gustafson 

Golden, Colorado 

out of it the second time around. Remember M.A.L.T. 
Prior to brewing this first batch Dear zymurgy, 

I, too, devoured the beginner's sec- I was thinking about the mash-

stands for More Alcohol, Lower 
Temperatures. Less alcohol and 
therefore more body is inferred from 
the opposite, i.e., by using high tem­
peratures. There, I told you the rule 
was appropriate- although I am 
sure that other brewers must have 
thought of this before I did. Perhaps 
other brewers and judges will find it 
useful. 

Yours sincerely, 
Gary Spedding 

Reisterstown, Maryland 
tion (and the intermediate section ing process and the different opti-
onee my beer began fermenting) of mum temperatures required for Tryin' to Relax 
Charlie Papazian's The New Complete activity of the alpha and beta amy- Dear zymurgy, 
Joy Of Home Brewing. However, lases when it occurred to me that It is time to spread my wings 
there's nothing like doing it yourself there is a simple and very appropri- and buy my own subscription to 
to really understand what's going ate acronym (and/or mnemonic) to zymurgy; I have been borrowing the 
on, what you did right and wrong remember which way to go- high or magazine of a friend who recently 
and what you'd change next time. low temperature. It may help to got me started brewing. I enjoy your 
For example, in the book it did not achieve the desired alcoholic or body publication very much and find it 
say just how long it could actually characteristics during the mashing useful especially for a beginning 
take for the hot wort and water to step for the beer in the making. brewer. I enjoy your reviews of the 
cool to 78 degrees F. I thought it I and other judges and beer different extracts available. 
would happen real quick and was drinkers have often been confused However, I must laugh at your 
surprised to see it took hours. when making a beer or providing slogan "Relax, don't worry." With 
When I re-read the article, that recommendations about which way the first batch I brewed I ruptured 
point (and some others) jumped out the temperature should go to make the water pipes in my wall using the 
at me. the beer more full-bodied or more jet spray bottle washer. (This hap-

This first batch could be classi- alcoholic as appropriate. The pened right in the middle of bot-
fled as a definite learning experience acronym is simply M.A.L.T., which tling.) I also couldn't get a siphon 
and may or may not be either started from my carboy 
successful or tasty-we'll ~'= ~ because I ran the racking 
soon see. I've given up using . OYSTER BAY'S PREMIUM BEER tube through a rubber stop-
the plastic fermenter that -- per and didn't allow air into 
came with the homebrewing the bottle. I sucked out near-
kit I bought for a five-gallon ly one-half gallon of beer 
glass carboy. The plastic fer- before I figured it out. The 
menter was a waste and best part is I kept rinsing my 
made brewing my first batch mouth out with overproof 
troublesome! I'm going to try rum and I was really ripped 
prechilling bottled water, too. by the end of the bottling 
My next batch will be made session. All in all the beer 
with Wyeast liquid yeast. turned out great. When I 
I've started getting ready for bottled my fifth batch the 
batch No. 2 (an English power went off and I fin -
mild-gotta start with some- ished by flashlight. Relax, I 
thing my wife will enjoy) and ,· don't know, but I sure do 
I'm still enthusiastic and CJ\-\1MTEDEDrrlo-v ~- love to brew now and I will 
excited, even if batch No. 1 ~- brew forever. 
has me secretly questioning 
its survival! Label by Dan Visentin, Oyster Bay, N.Y. Anonymous 
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Teaspoon Weights Vary 
Dear zymurgy, 

I'm writing about your article, 
"Beer From Water- Modify Minerals 
to Match Beer Styles," in zymurgy 
Winter 1991 (Vol. 14, No. 5). My con­
cern is not so much that some recom­
mended ion concentrations might be 
debatable. It is that some of the tea­
spoon measurements given in Table 2 
seem to be significantly off. 

When working on a similar arti­
cle for The Beverage People News, I 
asked Rick Larson, a friend from the 

Sonoma Beerocrats, to do a series of 
teaspoon measurements on his 
triple-beam balance scale. We want­
ed to know as accurately as possible 
what teaspoons of salt, Epsom salts, 
gypsum and powdered chalk actual­
ly weigh. Because of the possibility 
for some variation, he was to take 10 
measurements, totalling and averag­
ing the results. 

Salt presented the least prob­
lems . Ten teaspoons totaled 51 
grams, an average of 5.1, not far 
from the 5.3 given in zymurgy. 

Newcastle Brown Ale and The Living History Centre invite you to 
enter the 8th annual. . . ·· ·· . . . . 

c 0 

For inforinati~~ . enf]r:ff~S rJflrmni~ 5 m>n .. ··.UL,; 

For F aire information 
These competitions are A 

The Renaissance Pleasure Falre Js a program of the Llvlng History Centre, a California not-for-profit 
cultural and educational corporation. ©1991 The Llvlng History Centre 
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Epsom salts, however, ranged 
from a high of 4. 7 grams to a low of 
4.2, within an average of 4.4 grams, 
higher than the article's suggested 3.4. 

Gypsum was also at variance. 
In this case (as with chalk), recog­
nizing the tendency to "fluff' and 
"compact," Rick took "normal," 
"fluffed," and "compressed" mea­
surements. The results for gypsum 
were normal, 3.4; loose, 3.1 and 
compressed, 3.9. zymurgy said 4.8 
grams, a considerably higher figure 
than any of Rick's . 

The biggest divergence, however, 
arose with powdered chalk. Rick's 
results were normal, 3.3 grams; 
loose, 3.0 and compressed, 3.6. The 
zymurgy article indicates 1.8 grams, 
far below Rick's bottom figure. 

I'm not sure how the authors 
generated the figures they used in 
the article, but some of the differ­
ences are substantial and could 
affect brewers trying to "fine tune" 
the brewing water. 

Sincerely, 
Byron Burch 

Santa Rosa, California 

· continued on page 10 

F. H. Steinbart Co. 
234 SE 12th 
Portland. OR 97214 

~ (503) 232-8793 

·AMERICAN AND BRITISH 
BARLEY MALTS 

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

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

MALT EXTRACTS: 
• telfords • edme • geordie 
·john bull • kwoffit 
• mount me/lick • munton & fison 
•/aaglander • irecks arkady 
•brewmaker 

WRITE FOR OUR FREE CATALOG 



GRAIN BREWERS! 
10, 15 or 20 GALLON · 3 VESSEL 

We can cu s tomize your 
vessels to your 
specifications 

All fabri c ation is done 
in-house 

GRAVITY-FEED 
BREWING SYSTEM 

·STAINLESS STEEL 
·1 & 2 VESSEL SYSTEMS 
ALSO AVAILABLE 

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

PILOT OR PUB 
BREWING SYSTEMS 

II 

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

Mash- Lauter Vessel 

Boiling Vessel 

Cylindroconical Ferrnenter 
with Chill Band and 
Temperature Controller 

Sanitary stainless steel 
valves throughout 

System includes 2 Pump s 

II! G Ill 

\ 

STAINLESS STEEL 
KEGGING SYSTEMS 

3 gal. and 5 gal. keg s 
available 

Eliminates bottling 

We sell complete systems 
or parts 

All parts are standard 

BREWING STOVE 
Po rtable 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 re s taurant 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 coi I 

Compact and efficient 

Easily sterilized 

Comes with all hoses and 
copper siphon tube 

COMPLETE BREWING SUPPLI ES & EQUIPM ENT - FAST MAIL ORD ER SERVI CE 

SEND $4 .00 FOR COMPLETE CATALOG - DEDUCTI B LE FROM OR DER 

BREWERS WAREHOUSE 4520 UNION BAY PL. N.E. SEATTLE, WA 98105 (206) 527-5047 
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continued from page 8 

Author's Note: As mentioned in 
the article, teaspoon measures can be 
highly varied depending on how tight­
ly the powder is packed, the grind, 
moisture and purity of the powder. 
The authors arrived at the weight of 

one teaspoon of powdered chalk by 
computing its value from the ion con­
tributions of one teaspoon of chalk 
given in Dave Miller's Complete 
Handbook of Home Brewing, along 
with the ion contributions of one gram 
of chalk given in Gary Bauer's article 
in the 1985 All Grain Special Issue 

Correction 

(Vol. 8, No. 4) of zymurgy. The 
authors also weighed a teaspoon of 
chalk and found the weight to be 2g. 
The discrepancy further underscores 
the importance of using weight mea­
sures, rather than volume measures. 

Glenn Colan-Bonet 
(303) 229-6639 

Table 2 of "Beer From Water, Modify Minerals to Match Beer Styles" in Winter zymurgy 1991 (Vol. 14, No. 5) contained incorrect calcula­
tions. The calculations for Epsom salts did not include the water of hydration (?H20). The corrected table appears below. 

Table 2 
One Teaspoon Weighs tt One Gram Per One Teaspoon Per 

One U.S. Gallon Adds Five U.S. Gallons Adds 
Table salt* NaCl 5.S g Na 104 ppm Na 110 ppm 

Cl 160 ppm Cl 170 ppm 
Gypsum CaS04 •2H20 4.8 g Ca 62ppm Ca 59 ppm 

so4 148 ppm so4 142 ppm 
Chalk CaCOs** 1.8g Ca 107 ppm Ca S9ppm 

COs 159 ppm COs 57 ppm 
Epsom salts MgS04•7H20 S.4 g Mg 26 ppm t Mg 18 ppm t 

so4 10S ppm t so4 70 ppm t 

*Use only non-iodized salt without additives, read the label. 
**CaCOs is insoluble in neutral or alkaline water. It must be added to either the mash or kettle. 
tThese are the only figures that were changed from the original chart. 
tt Accuracy in determining weights by volume teaspoon measurements is somewhat variable, especially with gypsum 
and chalk, which are light powders. For best accuracy the chemicals should be weighed. 

Mead Recipes 

Mead Nutrients 

Meadmaker's Magic™ Honey 

Pure Mead Flavorings 

Need Advice? 
Call 707-544-2520 

FREE CATALOG ! 

FAST SERVICE ! 

800-5#1867 
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We have the answers. 

Byron Burch, proprietor. 

Gr ermentations 
Santa Rosa 

rrhe 'Beverage Peop{e 

I ! _, ! y 
840 Piner Road, #14 Santa Rosa, CA 95403 



ASSOCIATION NEWS 

Ed Busch 
Honored 

The 1992 
AHA recogni­
tion award 
was presented 
to Ed Busch of 
Sommerville, 

N.J., for outstanding achievements in 
the homebrewing community. Busch 
was instrumental in helping pass a 
law on Nov. 7, 1991, making home­
brewing legal in the state of New 
Jersey. Busch is a member of the 
AHA Board of Advisers, a certified 
BJCP judge, president of MASH 
(Mid-Atlantic Sudsers and Hoppers) 
homebrewing club and a great home­
brewer . Busch struggled for the 
legalization of homebrewing in New 
Jersey for six years and bumped up 
his efforts this past year. After the 
law was passed he generated news­
paper articles in New Jersey and 
throughout the country giving home­
brewing and beer lots of positive pub­
licity. In April, Busch made history 
by organizing the first New Jersey 
Freedom To Brew Competition. He 
was presented a plaque during the 
National Conference awards lun­
cheon in June in front of 400 admir-

. ing peers. 

Annual Advisers Meeting 
Produces Results 

Nine of 12 members of the AHA 
Board of Advisers met in June during 
the National Conference in 
Milwaukee, Wis. Scott Birdwell, Ed 
Busch, Steve Casselman, Fred 
Eckhardt, George Fix, Jeff Frane, 
Don Haag, Charlie Olchowski and 
John Sterling were present. They 
were joined by AOB and AHA staff 
members Charlie Papazian, AHA 
president; Karen Barela, AHA vice 
president; James Spence, AHA 
administrator; Elizabeth Gold, 
zymurgy editor-in -chief; Linda 
Starck, advertising manager; and 

KAREN BARELA 

Matthew Walles, marketing director. 
The agenda included membership 
services, the National Competition, 
the National Conference, AHA 
finances, zymurgy and much more. 
Two committees were formed to 
implement ideas and changes, one for 
the 1993 Competition and one for the 
1993 Conference. The Board also 
voted on bylaws that clarify the role 
of the Board and its relationship to 
the AHA. The meeting set many long 
and short-term goals to work toward. 
It was exhilarating for the staff to be 
surrounded by a room full of enthusi­
astic, supportive, constructively criti­
cal and productive Board members. 
We are looking forward to the next 
year in homebrew land. 

Beer Judge Cert ification 
Program Committee Votes 

The BJCP committee met in 
Milwaukee, Wis., in June to discuss 
the BJCP program and to clarify long­
range goals. Two new committee 
members are John Dale, Neshank 
Station, N.J., and Russ Wigglesworth, 
San Francisco, Calif., appointed by 
the AHA to serve as AHA representa­
tives. They are replacing Bill Pfeiffer 
of Wyandotte, Mich., and Phil 
Fleming of Broomfield, Colo., long­
time members of the Committee who 
resigned to pursue other homebrew 
and judging activities. The Home 
Wine and Beer Trade Association, co­
sponsor of the BJCP program, also 
has two representatives, long-time 
committee members Dave Norton of 
Kenosha, Wis., and Byron Burch of 
Santa Rosa, Calif. During the meet­
ing Norton, Burch, Dale and 
Wigglesworth were joined by several 
others including Co-Directors Jim 
Homer and Pat Baker; Associate 
Director Alberta Rager; AHA staff 
members Charlie Papazian, Karen 
Barela and James Spence. Scott 
Birdwell sat in for Rob Bates, 
HWBT A president as an additional 
representative of the HWBTA. 

The committee discussed the 
point distribution system for the AHA 
National Competition and for large 
regional competitions. Discussions 
also centered on exam procedures and 
the possibility of needing to add an 
additional certification level above 
Master Judge to the program in the 
future . Decisions that resulted in any 
bylaw changes will be reflected in the 
BJCP program booklet. The booklet 
was reprinted after the June meeting. 
Anyone interested in receiving a 
revised copy can contact James 
Spence at PO Box 1679, Boulder, CO 
80306-1679, (303) 447-0816. 

Up and Coming 

Did you 
notice the 
changes 
in the tit le ._ 
page of this issue? Elizabeth Gold, 
formerly managing editor of zymurgy 
and director of Brewers Publications, 
was named editor-in-chief of zymur­
g y in June. She wil l continue as 
director of Brewers Publications. 
Charlie Papazian, former editor-in­
chief, now holds the title of publisher 
of zymurgy. The change reflects the 
responsibilities Gold has already 
been carrying for the magazine. Gold 
has 10 years of experience in science 
writing and publishing and has been 
instrumenta l in bringing quality 
changes to z ymurg y. She has 
helped bring zymurg y to the fore­
front of the homebrewing industry. 
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BJCP Judges Honored 
at the Conference 

The following judges were hon­
ored at the AHA National Conference 
in June: Rob Bates, Roman Davis, 
Phil Fleming, Brad Kraus, George 
Martin, Eric McClary, Jackie Rager, 
Marlene Spears and Keith Symonds. 
Fleming, from Boulder, Colo., and 
Kraus, from Sante Fe, N.M., proudly 
join four other judges (Scott Birdwell, 
Chuck Cox, Judy Lawrence and 
Richard Gleeson) at the Master 
Judge level. (Dave Norton, who is 
currently serving on the BJCP com­
mittee, technically holds the title of 
honorary master judge, however, 
Norton also has earned the title of 
Master Judge. His master judge title 
will resume when and if Norton is no 
longer on the BJCP committee.) 
Bates from Reno, Nev., Davis from 
Charlotte, N.C ., Martin from 
Poughkeepsie, N.Y., McClary from 
Carson City, Nev., Rager from 
Lenexa, Kan., Spears from Woburn, 
Mass., and Symonds from Greenwich, 
Conn., have all advanced to the 

National Judge level. Qualifications 
for National Judge require a mini­
mum score of 80 percent on the exam 
and 20 experience points, 10 of which 
must be judging points. Qualifications 
for Master Judge require a minimum 
score of 90 percent on the exam and 
40 experience points, 20 of which 
must be judging points. It is quite an 
achievement to have more than 750 
people registered in the BJCP pro­
gram. These outstanding judges 
truly exemplify all that the program 
represents. During the AHA recogni­
tion luncheon attended by 350 peo­
ple, Davis, Martin, McClary, Rager 
and Symonds were presented with a 
hand cast silver National pin. (Bates 
and Spears were not present but they 
later received a pin by mail.) 
Fleming and Kraus were each pre­
sented with a hand cast gold Master 
pin. The pins were designed especial­
ly for the BJCP program by a Boulder, 
Colo., artist. Congratulations to 
Fleming, Kraus, Bates, Davis, 
Martin, McClary, Rager, Spears and 
Symonds. We hope they inspire 
other judges to follow in their steps. 

National Competition 
Facts, Figures, Fantasies 

We thought you might be inter­
ested in a view from behind the scenes 
of the 1992 National Competition. As 
you read this, keep in mind a few of 
our goals for the National Compe­
tition, maintaining and improving the 
quality of the competition as it con­
tinues to grow, having manageable, 
well-run multiple sites, developing 
registration systems, developing 
manuals for organizers, volunteers 
and judges and enhancing consisten­
cy in judging. In order to achieve 
these goals, the 1992 competition 
required a tremendous effort from all 
of the people who were involved. 

Planning began immediately 
after the 1991 competition ended. 
From July through December 1992, 
60 hours of staff time were devoted to 
the competition. Beginning in 
January 1992, the AHA staff was 
joined by the volunteers at each of 
the four judging sites in planning, 
orgamzmg, making software 
changes, lining up judges and mail-

"WHEN AMERICA'S GREAT BEERS 
ARE POURED TOGETHER, 

SAMUEL ADAMS RISES TO THE TOP." 
·'There are great beers being brewed 

in America now. And when you pour 
nearly 500 ol them in one room , one 
beer comes out on top: Samuel Adams 
Boston Lager. 

"That's what happened at the 1985 
Great American Beer Festival. where 
5.000 beer lovers voted Samuel Adams 
the Best Beer in America. And the 
same thing happened in 1986. in 1987. 
in 1989. and in 1990. my Samuel Adams 

Lager won a Gold Medal again. So I 
can honestly say that every year it's 
been entered . Samuel Adams has been 
chosen the Best Beer in America. No 
other beers have ever won such awards 
live years running. 

·'The truth is. I brew Samuel Adams 
to be the best beer anywhere in the 
world. I craft brew it with only the lour 
classic ingredients: pure water, lager 
yeast. two-row malt and Bavarian 

* Winner of The 
Great American 

Beer Festival 
1985 

* Winner of The 
Great American 

Beer Festival 
1986 

* Winner ofT he 
Great American 

Beer Festival 
1987 
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hops. That's all. It's so pure. it even 
passes the Reinheitgebot. Germany's 
strict Beer Purity Law. And its rich . 
complex taste is why Samuel Adams 
is the only American beer imported 
into Germany. 

··so you can drink whatever you're 
drinking now. and be a good beer 
drinker. Or drink my Samuel Adams 
Boston Lager ... and be America's 
Best Beer drinker... ./ £-: / -..:J~Mr !\ ccc.. 

* Winner of The 
Great American 

Beer Festival 
1989 

Boston Beer Company 

* Gold Medal-The 
Great American 

Beer Festival 
1990 



ing information pieces. Up to and 
including the first round, the AHA 
s taff worked 374 hours while the 
eight key volunteers at the four sites 
estimated they worked a total of 920 
hours. Next came mailing the results 
of the first round. To keep almost 
2,400 entries organized and get the 
correct information to those whose 
beers went on to the second round, it 
took a team of four people 7 4 hours. 
We figured it took about 1.85 minutes 
per entry to complete the envelope 
s tuffing and mailing process. 
Organizing four sites resulted in a 
three-page document on planning the 
stuffing procedure. We also have file 
folders filled to capacity on all other 
aspects of the competition. Once the 
firs t-round results were in the mail 
we took a quick breather before orga­
nizing the second and best-of-show 
rounds. For the second and best-of­
show rounds, the AHA staff and a few 
key volunteers put in another 90 
hours, with 40 hours added post con­
ference to mail the results to winners 
who weren't present. Also, there 
were approximately 150 judges who 
participated in 26 judging sessions 
across the county. Each session last­
ed about three hours for a whopping 
total of 11,700 judging hours! Still 
with me? The final figures fall some­
thing like this: 638 hours from the 
AHA staff, 920 hours from volunteers 
plus the 11,700 judging hours for a 
total of 13,258 hours to complete the 
1992 National Competition. These 
numbers add up to about 5.5 human 
hours per beer! Yes, it's a big job but 
we had a lot of fun doing it. By the 
time you read this, we will be well on 
our way to investing hours for the 
1993 National Competition. 

Great American Beer 
Festival or Bust 

Thinking with their beer palates 
the Greater Topeka Hall of Foamers 
homebrew club of Topeka, Kan., has 
organized a GABF or Bust bus trip 
to the Great American Beer Festival. 
This kind of action captures the spir­
it of true brew enthusiasts, and we 
salute the efforts of the Greater 
Topeka Hall of Foamers club for 
chartering a bus, reserving hotel 
rooms and receiving a group rate on 

BREW YOUR OWN 
'GROW YOUR OWN 

GRANDPA ALWAYS TOLD YOU 
THAT HOMEGROWN 

IS THE BEST. 
NOT ONLY IS 

HOMEGROWN 
THE BEST, 
BUT SO IS 

HOME BREWED 
BEER. NOW 

YOU CAN 
HAVE BOTH 

YEAR-ROUND 
WITH OUR 

HELP. 

HID LIGHTS. ORGANICS , HYDROPONICS . 

BEER BREWING SUPPLIES 

RETAIL OUTLET STORES: 
CHI CAGO AREA: 

CHICAGO INDOOR GARDEN SUPPLY 
297 N. BARRINGTON RD. 
STREAMWOOD, IL 60107 

(708) 885-8282 

MILWAUKEE AREA: 
BREW&GROW 

CALL FOR DETAILS 
(800) 444-2837 

DETROIT AREA: 
BREW&GROW 

33523 W. 8 MILE RD., #F5 
LIVONIA, Ml 48152 

(313) 442-7939 

MINNEAPOLIS AREA: 
BREW&GROW 

8179 UNIVERSITY AVE. N.E., #417 
FRIDLEY, MN 55432 

(612) 780-8191 

MAIL ORDER SALES: 
AL TEA NATIVE GARDEN SUPPLY 

CALL NOW FOR A FREE CATALOG 

(800) 444-2837 

SPECIAL PRICE 
FOR zyMURGY READERS 

OXYGEN-ABSORBING SMART CAPS $2.30 PER GROSS 
WITH ANY PURCHASE 

OFFER GOOD UNTIL NEXT ISSUE OF zyMURGY 
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tickets (available for 15 or more peo­
ple) . When asked about getting this 
trip together, Rob Elder said, "The 
Great American Beer Festival is a 
party that gets into your system and 
won't let go. Once you've been, you 
know you have to return again and 
again and again. I wanted my 
friends in the club to experience what 
I've been raving about for years." If 
your club is interested in organizing 
a similar trip, there is still time to 
put one together for the Oct. 2 and 3 
GABF. Call the AHA for details. 

GABF Members-Only 
Tasting 

Back for a second year after a 
successful debut in 1991, the GABF 
members-only tasting will be 
Saturday, Oct. 3 from 2 to 5 p.m. 
This private tasting is open only to 
AHA and Institute for Brewing 
Studies members, the press and 
participating breweries. We close 
the doors to the general public and 
allow our members the opportunity 
to experience the festival in a calm, 

BIGi.ooH 
BftEWIMG 

YEAST 
CULTURING 

HOMEBIIEWEII . 
·-~ 

THE BIG BOOK OF BREWING Dave Line 
The classic work on mashing. Dave Line makes 
mashing easy and understandable. If you are 
considering becoming a masher you must read THE 
BIG BOOK OF BREWING first. 

MAKING MEAD Acton & Duncan 
A complete guide to the making of sweet and dry 
meads, melomel, metheglin, hippocras, pyment and 
cyser. Scores of recipes. 

BREWING BEERS LIKE THOSE YOU BUY 
Dave Line 
Techniques and recipes for duplicating more than 1 00 of 
the world's most famous commercial beers. Everything 
from Thomas Hardy's to Foster's Lager to Lowenbrau. 

YEAST CULTURING FOR THE HOMEBREWER 
Roger Leistad 
Liquid yeast cultures can dramatically improve the 
quality of your beers. Learn how to save money on 
liquid yeast cultures by propagating them at home. It is 
easier than you might think! 

Published by: G.W. KENT, INC. 
Ann Arbor, Michigan, U.S.A. and Windsor, Ontario, Canada 
Dealer inquiry please call 1-800-333-4288 

14 ZYMURGY FALL 1992 

uncrowded atmosphere surrounded 
by other members, professional 
brewers and 700-plus great beers. 
You can take advantage of your sta­
tus as a member and rub elbows 
with a few hundred of the world's 
most enthusiastic beer lovers. Who 
knows, you might just bump into 
Stu Tallman, the 1992 Homebrewer 
of the Year who won a trip to the 
festival sponsored by the GABF. 
Attendance requires proof of AHA 
or IBS membership and a ticket 
stub from the GABF. For more 
information, call or write the 
Association of Brewers, PO Box 
1679, Boulder, CO 80306 -1679, 
(303) 44 7-0816, FAX (303) 44 7-2825. 

AOB Staff Get s 
Alcohol Serve r Tra ining 

Karen Barela, AHA vice presi­
dent, and Jeff Mendel, director of 
the Institute for Brewing Studies, 
attended a two-day course in 
Denver, Colo., to become certified 
trainers in the TIPS® program. 
TIPS, Training for Intervention 
Procedures by Servers of Alcohol, is 
a training program that shows how 
to promote responsible drinking 
and teaches intervention strategies 
to prevent overdrinking. TIPS 
builds on the knowledge and expe­
rience (or people skills) you already 
possess and suggests ways to sup­
port responsible consumption of 
alcohol. TIPS suggests stopping 
intoxication before it starts, creat­
ing an environment that promotes 
responsible drinking, techniques to 
intervene effectively if needed and 
using powers of observation and 
common sense to ensure responsi­
ble consumption of alcohol-contain­
ing beverages for yourself and your 
guests. Barela and Mendel each 
passed an exam to become certified 
TIPS trainers and have already 
trained five members of the 
Association of Brewers staff includ­
ing Teresa Brackett, David Edgar, 
Elizabeth Gold, James Spence and 
Matthew Walles. All of this is part 
of our effort to educate the staff 
and spread the word about being 
individually responsible for one's 
actions in relation to beer as an 
alcohol-containing beverage. 



Tra ve ling Ta les 

Charlie Papazian was off to 
Cleveland, Ohio, in late May to meet 
with several area homebrew clubs, 
including members of D.R.A.F.T. 
(Dayton Regional Amateur Fermen­
tation Technologists), C.H.U.G.S. 
(Columbus Homebrewers Under­
stand Good Stout) and the 
S .N .O.B.S. (Society of Northeast 
Ohio Brewers). Dan and Pat 
Conway along with Great Lakes 
Brewing Co. hosted the event that 
attracted more than 70 homebrewing 
fans. The next day Papazian was in 
Pittsburgh, Pa., meeting with mem­
bers of T.R.A.S.H. (Three Rivers 
Alliance of Serious Home-brewers) 
and others in a local beer establish­
ment. This was all a prelude to the 
Home Wine and Beer Trade 
Association conference over 
Memorial Day weekend. Papazian 
was joined in Pittsburgh by Karen 
Barela and Linda Starck, who 
attended the Conference on behalf of 
the AHA. Barela and Starck were 
able to meet several T.R.A.S.H. 
members during a reception at the 
HWBTA conference, where 
T.R.A.S.H. members shared several 
excellent homebrews and meads . 
June 9 through 13, seven AHA/AOB 
staff members were in Milwaukee 
Wis . , for the AHA National 
Conference, including Papazian; 
Barela ; James Spence, AHA 
Administrator; Elizabeth Gold, 
zymurgy editor-in -chief; Linda 
Starck, advertising manager; Teresa 
Brackett, AOB accounting manager; 
and Matthew Walles, marketing 
director. Papazian finished off the 
month of June with a trip to New 
Jersey and an appearance at the Zip 
City Brewing Co. where he met with 
area homebrewers. In July, Barela 
visited Portland, Ore., and the 
Oregon Brewers Festival to begin 
preparations for the 1993 National 
Conference . Whenever the AHA 
staff travels, they are always inter­
ested in meeting homebrewers and 
visiting shops and breweries. 

1993 Conference Set 

Final dates for the 1993 AHA 
Conference are July 26 through 30 at 

the Marriott Hotel in downtown 
Portland, Ore. The Oregon Brewers 
Festival will be July 30 through Aug. 
1. The dates for these Conferences 
have changed from the dates printed 
in the zymurgy Summer 1992 (Vol. 
15, No. 2) issue. 

zymurgy 
Welcomes 

Contributors 

zymurgy welcomes ideas, out­
lines, proposals or manuscripts on 

the subject of beer, cider, mead , 
sake and brewing. Direct inquires 
to Elizabeth Gold, editor-in-chief, 
zymurgy, PO Box 1679, Boulder, 
co 80306-1679. 

Survey Results 
Results for the 1992 readers 

survey which appeared in zymurgy 
Summer (Vol. 15, No. 2) will be in 
the Winter 1992 issue. 
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Just Brew It! 1992 AHA 
National Conference Fills MilW"aul<ee 

D 
ake more than 400 home­
brewers, a few days in one 
of the world's great beer 
meccas, mix them in a 
rolling boil of ideas and 

innovation, add fun early and late and 
Just Brew It! The 1992 AHA National 
Conference in Milwaukee was a vigor­
ous ferment of the homebrewing com­
munity's imagination. With an eye on 
the future of beer itself, this was about 
more than just beer. AHA founder and 
President Charlie Papazian, summed it 
up: "It's mostly about people." 

Some of homebrewing's dedicated 
got things under way June 9, at 
Milwaukee's grand Marc Plaza Hotel, 
where they met for a preconference 
Wisconsin brewing and malting tour. 

Don Haag of the Northern Ale 
Stars and an AHA Board of Advisers 
member, said the tour's highlight came 
at Milwaukee's Lakefront Brewery. 
"Commercial brewers have been so 
forthcoming with information. It 
makes you proud to be a part of the 
brewing community," he said. 
Lakefront's proprietors, Jim and Russ 
Klisch, are exemplary commercial 
brewers who haven't lost sight of their 
beginnings as homebrewers. 

And Steve Fried, a former home­
brewer and current brewer at 
McGuire's Irish Pub and Brewery, 
Pensacola, Fla., gave an impassioned 
view of home brewing and how it relates 
to the future of beer during his opening 
talk. "The American public's image of 
beer is changing," Fried said. 
"Homebrew and the higher art of beer 
culture are on the rise." He sees the 
role of homebrewers as educators who 
work with microbrewers to espouse the 
philosophy, "drink less and taste more." 

"We're fast becoming one big fam­
ily," Fried added, urging homebrewers 
and microbrewers to work closely to 
promote the positive aspects of beer to 
a public receiving a lot of bad alcohol­
related and beer-related information 
from an increasingly intolerant prohi­
bitionist movement. 

Maybe a large part of that future 
belongs to beer in partnership with 
food. The Conference continued an 

AHA tradition of good meals and good 
beer. zymurgy's Brewgal Gourmet, 
Candy Schermerhorn, offered an 
inspired view of cooking with beer. 
"We're trying to get people to under­
stand what real beer is," she said of her 
writings and demonstrations with 
husband Mark. 

"What food would I want to eat 
with this beer right now?'' Schermerhorn 
urged the audience to ask. This "first 
response" should lead to many flavor­
ful meals, so long as you remember 
the Brewgal's No. 1 rule: Never drown 
the flavor of the food with an overpow­
ering beer. You may not taste a mild­
flavored fish like turbot if sauteed in 
porter. Steam it with garlic, ginger, 
soy sauce and porter for a more subtle 
influence. "Enhance it," she advised, 
"Use common sense and keep plenty 
of beer in the kitchen." 

Schermerhorn urged homebrew­
ers to use beer as a substitute for 
water in dishes with chocolate, pota­
toes, bread and other baking. Pure 
malt extract adds richness to mari­
nades and sauces. "The cooking is 
every bit as much an individual thing 
as the brewing," she said. 

Schermerhorn was joined by 
author Fred Eckhardt and Top Shelf 
Magazine food editor Lucy Saunders. 
The Wisconsin Milk Marketing Board 
donated cheese for the gourmet cheese 
and beer tasting. Six of Wisconsin's 
world-class cheeses were paired with 
microbrewery beers to play up their 
best attributes-a study in classic 
affinities. 

Eckhardt explained a good way to 
make beer and cheese the best they 
can be. "The heavier beers go better 
with cheese," he said. Body, happi­
ness, mouthfeel, flavor and textural 
elements of beer are key to a happy 
union of flavors of brew and curd. 

As the crowd savored delicate 
Wisconsin Havarti with Sprecher's 
Weizen and the rich, malty Lakefront 
East Side Dark with a full, creamy-tex­
tured Bavarian blue-veined Brie the 

GREG GIORGIO 

Homebrewer• enjoying 
Club Nlght!Expo 
acflvlfle•. 

gastronomic 
adventures. 

The rich, 
almost crunchy 
texture of a three- ""._.,. 
year-old cheddar 
with a happy-malty Red Feather Pale Ale 
from Chambersburg (Pa.) Brewing Co. 
was an inspired match of extreme fla­
vors and textures and too rich for some 
tasters. 

Martin Lodahl and Mike Sharp 
each chaired sessions with tastings of 
wild Belgian Iambics. From milder, 
fruit-flavored styles like the Lindermann's 
products to the decadent Cantillon 
gueuze and a homebrewed framboise 
by Sharp, tasters experienced one of 
the extremes of brewing art, a chal­
lenge to taste and create. Sharp 
admitted these beers are hard to 
approximate at home, but he believes 
strongly in traditional methods of fer­
mentation, aging in seasoned oak bar­
rels and supplementation with select­
ed pediococcus and lactobacillus 
strains to gain true Iambic character. 

The commemorative beers, Wild 
Rose Frambozen and Dirty Rose, a sour 
brown Flanders-inspired version, 
helped homebrewers understand the 
uniqueness of Belgian specialties. 
Veteran Belgian-style homebrewer 
Michael Matucheski offered these full, 
fruity, winelike gems for Friday's 
awards banquet and as a parting gift. 
Brettanomyces lovers rejoice! 
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Homebrewers were given informa­
tion and encouraged to create anything 
in the beer spectrum by energetic, com­
prehensive discussions about yeast by 
George Fix, down-home practical advice 
by John Judd and Don Hoag, successful 
kegging procedures (and a nice 
Pilsener) by Dave Miller and inexpen­
sive filtering tips from Steve Daniels. 

And create they did- 2,400 beers 
and more than 13,000 work hours in 
judging, shipping and coordinating for 
the National Homebrew Competition. 
Preliminary judging was held in 
Boulder, Boston, Chicago, Portland and 
San Francisco before second-round 
action in Milwaukee. 

Second-round judges calibrated 
their palates with a standard beer and 
got down to a final analysis and some­
times were hard pressed to reconcile 
entries within seven points. As judges 
agreed to disagree about such difficult 
categories as smoked beers, experience 
and knowledge are hard to discount. 
National JudgeR. Bruce Prochal had to 
stand firm. 'We'll get a consensus," he 
told his panel when pondering a 
Bamberg-style rauchbier. And in the 
end the winners were clear. 

Pitting each category's standout 
brew against one another for best of 

show may be the toughest reconcilia­
tion of all. Amazingly, the best-of-show 
panel came to a unanimous conclusion. 
The 1992 Homebrewer of the Year was 
Stu Tallman who took the honors for 
the second year with Munich Dunkel. 
"You'd be mighty hard pressed to find 
any commercial beers as good as these," 
Ted Whippie declared. The judges were 
sorry they could only choose one. 

Meadmaker of the Year went to 
Byron Burch, 1986 Homebrewer of the 
Year. The first ever Ninkasi award 
honoring the brewer who accumulates 
the most points in final-round judging 
went to Steve and Christine Daniel of 
League City, Texas. Top prize for hard 
cider went to Charles Castellaw of 
Edmonds, Wash., and sake laurels were 
won by Tina Long of Sacramento, Calif. 

Club honors, by a whisker margin 
of one point, went once again to 
Sonoma Beerocrats with the Boston 
Wort Processors right there for second 
place and the Boulder, Colo., Hops, 
Barley and the Alers in third. 

Club night saw a wealth of home­
brewed treasures as members traded 
shirts and stories, sharing a lot more 
than beer. But, oh, the beer! Barley 
wines, stouts, nutmeg mead, Kolsch, 
"quadruple" bock, hard ciders, smoked 

Russian imperial stout and a very hot 
Scotch bonnet chile beer. Wisconsin 
clubs, the Beer Barons of Milwaukee 
and Kenosha's Bidal Society, gave a 
warm welcome to visiting brewers and 
hospitality rooms carried on into the 
night. 

You never know what the next 
AHA Conference may offer. As home­
brewer Steve Casselman said, "Next 
year I'm going to simulate beer'' in a 
sort of "virtual Papazian beer," as he 
termed it. After the helium-charged 
keg he poured in Milwaukee, anything's 
possible. As Casselman told the audi­
ence, "Only you can change the world." 

Just Brew It! Beer and Brewing 
VoL 12, transcripts of the Conference are 
availahle from Brewers Publications. l!i} 

Greg Giorgio, a freelance beer 
and wine writer n:om Altamont, N.Y., 
has been a 
homebrewer 
and AHA mem­
ber for five 
years. A certi- Rll~fMPIU· 
fied beer judge, . 
Giorgio is a 
member of the 
Industrial 
Workers of the 
World 

FREE -and bigger than ever! 
THE HOME BREWERY CATALOG now has 32 full 
pages of brewing products, recipes, and information. 

Check out our 97 malt extracts, 21 hop varieties, 19 
brewing grains, 16 liquid yeasts, wort chiller, kegging 
system, and hundreds of other great products. 

There are five HOME BREWERY shops (with 
the new HOME BREWERY in Florida) bringing 
good products, prices, and personal service to 
homebrewers everywhere. Give us a call! 

-FREE 32-PAGE CATALOG-

1-800-321-BREW 
L:;;;:_..;w;ww~-;LHE:;~H~O~ME~ BREWERY 
Ozark, Missouri . . . . . . . . . Sam & JoAnn Wammack (800) 321-BREW 
San Bernardino, California Donna Chambers ....... (800) 451-MALT 
Las Vegas, Nevada .. . ... Frank & Robin Danesi .. (800) 288-DARK 
Teaneck, New Jersey .. . . . Bill McKinless, Alby Tarzia(800) 426-BREW 
Brooksville, Florida . . . . . . Joe & Diana Johnston .. . (800) 245-BREW 
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American Homebrewers Association 1992 National Competition Winners 
BEST OF SHOW 
HOMEBREWER OF THE YEAR 
Sponsored by Munton & Fison, England 
Stu Tallman-Rochester, Mass. 
"StuBrew" 
Munich Dunkel 
Round-trip travel and accommodations have 
been awarded to the Homebrewer of the 
Year to visit the Great American Beer 
Festival XI in Denver, Colo., Oct. 2 and 3. 

NINKASI AWARD (HIGH·POINT HOMEBREWER) 
Sponsored by JV Northwest, Wilsonville, Ore. 
Steven J. and Christina Daniel-
League City, Texas 
14 points total 

MEADMAKER OF THE YEAR 
Sponsored by the Home Wine and Beer 
Trade Association 
Byron Burch-Santa Rosa, Calif. 
"Alberta Frost" 
Sparkling Mead 

CIDER MAKER OF THE YEAR 
Sponsored by Mayer's Cider Mill, Webster, N.Y. 
Charles Castellow-Edmonds, Wash. 
"Hard Core XXX Cider" 
Sparkling Cider 

SAKEMAKEROFTHEYEAR 
Sponsored by Hakusan Sake, Napa, Calif. 
Tina Long-Sacramento, Calif. 
Sake-Japanese Rice Beer 

CLUB HIGH·POINT TROPHY 
Sponsored by DeFalco's Wine and House 
Beer, Dallas, Texas 
1st: Sonoma Beerocrats-sonoma, Calif. 
2nd: The Wort Processors-Boston, Mass. 
3rd: Hop, Barley and the Aler's-8oulder, Colo. 

ENTRIES BY CATEGORY 
BARLEY WINE-82 ENTRIES 
Sponsored by EDME Ltd., England 
1st: Greg Leas-St. Charles, Mo. 

"Foghorn Leghorn Barleywine" 
2nd: Rob Brunner-Windsor, Colo. 

"Robert the Bruce" 
3rd: Harry Clay1on-Seymour, Conn. 

"Old Boots and Panties" 

BELGIAN·STYLE SPECIALTY-81 ENTRIES 
Sponsored by Manneken-Brussellmports, 
Austin, Texas 
1st: White 

Mark Richmond-Springfield, Ohio 
"Hoe Garden-Mow Lawn" 

2nd: Dubbel 
Rick Larson, Paddy Gillen­

Sebastopol, Calif. 
3rd: Belgian Strong Ale 

David Suda-Boulder, Colo. 
"No. 35" 

BROWN ALES- 120 ENTRIES 
Sponsored by Premier Malt Products, 
Grosse Pointe, Mich. 
1st: American Brown 

Randy Gremp-Callstoga, Calif. 
2nd: American Brown 

Charlie Milan-Baton Rouge, La. 
"Stars and Stripes Brown" 

3rd: English Brown Ales 
Ron Page-Middletown, Conn. 
"The Brown Cow" 

ENGLISH STYLE PALE ALE- 1 08 ENTRIES 
Sponsored by Wynkoop Brewing Co., Denver, 
Colo. 
1st: Classic English Pale Ale 

Kevin Johnson-Pacifica, Calif. 
"Salutation No. 4" 

2nd: India Pale Ale 
Robert Drousth-Madlson, Wis. 
"!P-ALE-X" 

3rd: India Pale Ale 
Rick W. Guthrie-Livermore, Calif. 
"Wolf Dog IPA" 

AMERICAN STYLE PALE ALE- 144 ENTRIES 
Sponsored by Northwestern Extract Co., 
Brookfield, Wis. 
1st: American Pale Ale 

Bill Draths-Chlcago, Ill. 
"Dan Ale" 

2nd : American Pale Ale 
Michael Chronlster-Norrlstown, Pa. 
"Third Mild Ale" 

3rd: Cream Ale 
Steven J. and Christina Daniel­

League City, Texas 
"League City Cream Ale" 

ENGLISH BlnER AND SCOniSH ALE-117 ENTRIES 
Sponsored by Jasper's Home Brew Supply, 
Litchfield, N.H. 
1st: English Ordln.ary 

John Arends-Callstoga, Calif. 
2nd: English Special 

Ross Hastings-Edmonton, Alberta, 
Canada 

"Amber Ale IV" 
3rd: English Special 

Alex Puchner-Hermosa Beach, Calif. 
"Bitter Again" 

PORTER-150 ENTRIES 
Sponsored by The Cellar, Seattle, Wash. 
1st: Brown Porter 

Dennis Klnvlg-Toronto, Ontario, 
Canada 

"Coal Porter'' 
2nd: Robust Porter 

Jack Spence-Alexandria, Va. 
"Peters Porter" 

3rd: Robust Porter 
John Arends-Callstoga, Calif. 

ENGLISH AND SCOTTISH STRONG ALE-
81 ENTRIES 
Sponsored by Wine and Hop Shop, Denver, 
Colo. 
1st: Strong Scotch Ale 

Jim Campbell-san Jose, Calif. 
"A Peek Under the Kilt Ale" 

2nd: English Old Ale/Strong Ale 
Dale James-Fresno, Calif. 
'What the Heck's that Flavor? Strong Ale" 

3rd: English Old Ale/Strong Ale 
DonaldS. Gosselln-Winthrop, Mass. 
"Old Buck" 

STOUT-205 ENTRIES 
Sponsored by BME Extract Co., Staten Island, N.Y. 
1st: Imperial Stout 

Dick Van Dyke-Park Forest, Ill. 
"Rose's Russian Imperial Stout With Mayo" 

2nd: Classic Dry Stout 
Randy Gremp-Callstoga, Calif. 

3rd: Classic Dry Stout 
Paul Hale-East Northport, N.Y. 
"Oast House Oatmeal Stout" 

BOCK-140 ENTRIES 
Sponsored by Yakima Valley Hop Growers, 
Yakima, Wash. 

1st: Doppelbock 
Steve Dempsey-Fort Collins, Colo. 
"Scintillator" 

2nd: Doppelbock 
Vern and Darlene Wolff-Esparto, Calif. 
"Doppeltltlllator Bock" 

3rd: Doppelbock 
Brian and Linda North-Franklin, Wis. 
"Bock & Roll I" 

BAVARIAN DARK-50 ENTRIES 
Sponsored by Crosby and Baker, Westport, 
Mass. 
1st: Munich Dunkel 

Stu Tallman-Rochester, Mass. 
"Stu Brew'' 

2nd: Munich Dunkel 
Steven J. and Christina Daniel­

League City, Texas 
"Accidental Dunkel" 

3rd: Munich Dunkel 
Ross Herrold-La Porte, Ind. 
"Herroldbrau House Dark" 

AMERICAN DARK- 15 ENTRIES 
Sponsored by Brless Malting Co., Chilton, 
W/s. 
1st: Craig Beifus-MIIford, N.J. 

"Dark Amber'' 
2nd: Steven J. and Christina Daniel­

League City, Texas 
"Sun Tanned and Bland" 

3rd: Christopher Hansen-
San Luis Obispo, Calif. 

"Tweeners Dark" 

DORTMUND/EXPORT-38 ENTRIES 
Sponsored by DeFalco's Wine and House 
Beer, 
Dallas, Texas 
1st: Norman Dlckenson-Santa Rosa, Calif. 

"Graln-n-Beerit" 
2nd: Gregory Walz-PIIIsburgh, Pa. 

"Walz' Export" 
3rd: Bill Murphy-Brookline, Mass. 

"Wortmunder Export" 

MUNICH HELLES-43 ENTRIES 
Sponsored by Wines Inc., Akron, Ohio 
1st: Brian and Linda North-Franklin, Wis. 

"Meltdown Lager" 
2nd: Steven J. and Christina Daniel­

League City, Texas 
'W.I.T.H.I.M.II" 

3rd: Chris Harding-Ketchum, Idaho 
"Back to Basics Lager'' 

CLASSIC PILSENER-97 ENTRIES 
Sponsored by California Concentrates, 
Acampo, Calif. 
1st: German 

Patrick Drlgans-Buffalo, Minn. 
"Distinctly Deutsch Pllsener" 

2nd: German 
James Cannon-Williamsburg, Va. 

3rd: Bohemian 
Richard Rosen-Andover, Conn. 
"The Bohemian Beat" 

AMERICAN LIGHT LAGER-83 ENTRIES 
Sponsored by Coors Brewing Co., Golden, 
Colo. 
1st: American Premium 

Steven J. and Christina Daniel­
League City, Texas 

"Butt-Scratcher" 
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C:,REAT 

reJtM~};a~~TiOJvs 
Call or write for our 

FREE CATALOG 
87 Z Larkspur 

San Rafael, CA 94901 

FREE ORDER LINE 
1-800-542-2520 

New since the catalog ... 

DIGITAL CONTROLLER 
for your refrigerator, $29.95 

SUPER-TUN 
Insulated Mashing, Sparging, 

Lautering tun for easy all 
grain brewing. 5 and 10 gal 
sizes, $99.95 and 119.95. 

FORGET pH PAPER! 
Checker 

Digital meter accuracy, 
two decimal places for 

$44.95 

"BOTTOMSTICKER" 
dry ale yeast, $2.00 

SPRUCE BUDS 
2 oz. Barrier Bag, $3.50 

NEW BEER 
FLAVOR 
WHEEL 

$7.95 
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2nd: American Standard 
Steven J. and Christina Daniel­

League City, Texas 
"Butt-Weiper" 

3rd: American Wheat 
Jim Lopes-Fresno, Calif. 
"Brick of Peat 'n Wheat" 

VIENNA/OKTOBERFEST/M~RZEN-87 ENTRIES 
Sponsored by F. H. Steinbart Co., Portland, 
Ore. 
1st: Vienna 

Keith Weerts-Windsor, Calif. 
"Vienna Lager" 

2nd: Vienna 
Ray Taylor, Maureen Taylor, Neil 

Gudmestad, Marty Draper­
Fargo, N.D. 

"Amber Waves" 
3rd: Marzen/Oktoberfest 

Thomas J. O'Connor Ill-Rockport, 
Maine 

"Oktoberfest 1991" 

GERMAN·STYLE ALE-62 ENTRIES 
Sponsored by Great Fermentations of Santa 
Rosa, Calif. 
1st: Dusseldorf-Style Altbler 

Tom Young-Loyaltor, Calif. 
"Fat Horse" 

2nd: Kelsch 
David J. Rose-Yountville, Calif. 

3rd: Kelsch 
Donald Weaver-New Freedom, Pa. 

FRUIT BEER-110 ENTRIES 
Sponsored by The Purple Foot, Milwaukee, Wis. 
1st: Fruit Beer 

Dan Robison-Salt Lake City, Utah 
"Leftover Strawberry Ale" 

2nd: Fruit Beer 
Daniel Jodoin-Livonla, Mich. 

3rd : Fruit Beer 
Them and Diane Tomlinson­

Boulder, Colo. 
"Roseanne's Blackberry Ale" 

HERB BEER-83 ENTRIES 
Sponsored by Marin Brewing Co., Larkspur, Calif. 
1st: Herb Beer 

Eric McCiary-Carson City, Nev. 
"Chile Garden Pils" 

2nd: Herb Beer 
Wayne Greenway-Oakland, Calif. 
'Wet Dream Ale" 

3rd : Herb Beer 
Ron Page-Middletown, Conn. 
"Thai House" 

SPECIALTY BEER-109 ENTRIES 
Sponsored by Beer and Wine Hobby, 
Woburn, Mass. 
1st: Specialty Beer 

Bob Barson-Chicago, Ill. 
"1991 Christmas Ale" 

2nd: Classic Style Specialty Beer 
Rob Lillard-Lyons, Colo. 
"Old Maple Dog" 

3rd: Classic Style Specialty Beer 
Neil Gudmestad, Ray Taylor­

Fargo, N.D. 
"Rye Porter" 

SMOKED BEER-36 ENTRIES 
Sponsored by Jim's Homebrew Supply, 
Spokane, Wash. 
1st: Bamberg-Style Rauchbier 

James Cannon-Williamsburg, Va. 
"Beech Beer" 

2nd: Bamberg-Style Rauchbler 
David Woodruff-Sebastopol, Calif. 
"Hermit's Hearth" 

3rd: Other 
Tom Altenbach-Tracy, Calif. 
"Ait 'n' Bock Rauchbock" 

CALIFORNIA COMMON BEER-
64 ENTRIES 
Sponsored by Anchor Brewing Co., 
San Francisco, Calif. 
1st: Phil Rahn--Cordova, Tenn. 

"Memphis Steamer'' 
2nd: Rob Reed-Kokomo, Ind. 

"Northside Lager" 
3rd: Larry Ferglson-Brooklyn, N.Y. 

"One Eye Steam Beer" 

WHEAT BEER (ALEI-101 ENTRIES 
Sponsored by the American Homebrewers 
Association, Boulder, Colo. 
1st: German-Style Weizen/Weissbler 

Eric Warner-Lafayette, Colo. 
"Supai's Weissbier" 

2nd: German-Style Dunkelweizen (dark) 
Rick Larson-Sebastopol, Calif. 

3rd: German-Style Weizen/Weissbier 
Harry Clayton-seymour, Conn. 
'Weizenbrer" 

TRADITIONAL MEAD-35 ENTRIES 
Sponsored by Havill's Mazer Mead Co., 
New Zealand 
1st: Sparkling Mead 

Byron Burch-Santa Rosa, Calif. 
"Alberta Frost" 

2nd: Still Mead 
Mark Quade-Port Arkansas, Texas 
"But Will You Love Me Tomorrow'' 

3rd: Still Mead 
Micah Millspaw-Oakdale, Calif. 
"Anjull's Wildflower Mead" 

MELOMEUCYSER/PYMENT/METHEGLIN-
90 ENTRIES 
Sponsored by American Mead Association, 
Ostrander, Ohio 
1st: Sparkling Mead 

Vern and Darlene Wolff-Esparto, Calif. 
"Forbidden But Plum Good" 

2nd: Sparkling Mead 
Dave Resch-Colorado Springs, Colo. 
"Mix and Match Mead" 

3rd: Still Mead 
Walter Dobrowney--saskatoon, 

Saskatchewan, Canada 
"Mead No. 14" 

CIDER- 36 ENTRIES 
Sponsored by Mayer's Cider Mill, Webster, 
N.Y. 
1st: Sparkling Cider 

Charles Castellaw-Edmands, Wash. 
"Hard Core XXX Cider" 

2nd: Specialty Cider 
Steve Mclaughlin-Orwell, N.Y. 
"Linda's Lumbar Cherry Cider" 

3rd: Specialty Cider 
Robert Gorman-Waltham, Mass. 
"Summer Dew'' 

SAKE- 12 ENTRIES 
Sponsored by Hakusan Sake, Napa, Calif. 
1st: Tina Long-Sacramento, Calif. 

Sake-Japanese Rice Beer 
2nd: Jim Long-Sacramento, Calif. 

Sake-Japanese Rice Beer 
3rd: Fred Eckhardt-Portland, Ore. 

Sake-Japanese Rice Beer 



Drunk Driving Findings 
The Traffic Injury Research 

Foundation reports the following 
findings in "The Hard Core 
Drinking Driver," a study of alcohol 
and traffic deaths in 1988. 
• 46 percent of drivers fatally 

il'\iured in the United States in 
1988 tested positive for alcohol. 
Of these drivers, 81 percent had 
blood alcohol concentrations of 
0.10 or more. 

• About one in five drivers on the 
road on weekend nights have 
been drinking. 

• Most of these drinking drivers 
have relatively low blood alcohol 
concentrations-86 percent are 
below 0.10. 

• Relatively few individuals drive 
after consuming large amounts of 
alcohol. Roadside surveys show 
less than 1 percent of drivers on 
the road on weekend nights have 
blood alcohol concentrations in 
excess of 0. 15. 

• Drivers with high blood alcohol 
concentrations constitute only 1 
percent of those on the roads on 
weekend nights, but they account 
for half the fatalities . 

Thus, the majority of drinking 
drivers on the road have low blood 
alcohol concentration but very few 
drivers involved in fatal crashes do; 
in contrast, while very few drivers 
on the road have BACs in excess of 
0 .15, a significant proportion of 
those involved in fatal crashes do. 

Children Nowhere 
Near Near Beer 

The Ohio House passed a bill 
making it illegal for persons 
younger than 18 to purchase non­
alcoholic beer. Rep. Johnnie Maier 
Jr. sponsored the bill saying, "At a 
time when we are confronted with a 
serious problem of substance abuse 
in our society, it is important that 
we are sending the right message to 
children about drinking. It is impor­
tant we are not allowing practice in 

BREW NEWS 
JAMES SPENCE 

the minor leagues for future sub­
stance abusers . The so-called non­
alcoholic beer is in fact practice beer 
for our children. The product sends 
a message to kids that it's cool to 
drink, that it's the adult thing to do 
and that having a beer in your hand 
is the right image." Maier added 
that he believes non-alcoholic beer is 
a great product for adults. 

Cow Tippling 
Greenwich, Conn., rancher Fred 

Grant feeds his prize cattle beer, 
saying it makes the meat more ten­
der . Grant started his 36-acre 
ranch in 1975 and fed his cattle sev­
eral different experimental diets 
over the next s even years . The 
ranch now produces Brae Beef, an 
organic, additive-free meat that con­
tains about 3.3 percent fat, signifi­
cantly lower than the 10 percent fat 
content in the leanest grade sold in 
supermarkets. In addition to beer, 
Grant feeds the cattle turnips, dan­
delions and garlic. The beer? 
Budweiser. And, no, Grant doesn't 
get the cattle drunk. 

Fishing Tip of the Month 
Julian Barnes won the Ninth 

Annual Worm Charming Champ­
ionship, a contest in May to coax 
earthworms to the surface in the vil­
lage of Blackawton, England . 
Barnes charmed 53 worms to the 
surface in 15 minutes. The rules 
state that charmers may not turn 
over the soil or sprinkle any fluid on 
the ground that they themselves 
would not drink. Barnes' recipe for 
worm charming? Two pints of 
Wiggle X (a festival ale brewed for 
the occasion by the Blackawton 
Brewery), one can of Guinness and 
five gallons of home brew. 

Homebrew ers En Masse 
A statistical analysis of AHA 

membership by Charlie Papazian, 
American Homebrewers Association 
president, shows that there are 

more homebrewers per capita in 
Alaska than the rest of the states. 
Colorado has the next highest home­
brewers per capita, followed by 
Vermont, New Hampshire, Maine 
and Wyoming. 

AHA SANCTIONED 
COMPETITIONS 
Winteriest '92 

Las Ve gas, Nev., hosted 
Winterfest '9 2 on Feb . 9 where 
Bradford Hogue of Ash Grove, Mo. , 
won best of show of 113 entries with 
his pale ale . 

Fur Rondy 
The Anchorage Fur Rendezvous 

in Anchorage, Alaska, drew 97 entries. 
A doppelbock brewed by John 
Eldridge of Eagle River took best of 
show at the Feb. 13 competition. 

March in Montreal 
Dave Kimber of Toronto, Ontario, 

won best of show at the March in 
Montreal competition in Montreal, 
Quebec. Kimber's brew beat 40 other 
entries at the Mar. 7 contest. 

St. Patrick's 
Porter and Stout 

Chris and Liz Stamp of Rock 
Stream, N.Y., won best of show at 
the St . Patrick's Day Porter and 
Stout Competition organized by the 
Ithaca Brewers' Union. Their Sweet 
Ace of Spades Stout beat 76 other 
entries at the Mar. 14 competition 
in Ithaca, N.Y. 

March Mashfest 
Stan Pierce of Boulder, Colo ., 

topped 130 beers to win best of show 
at the March Mashfest competition 
on Mar. 14 in Fort Collins, Colo. 

Hudson Valley Competition 
The Second Annual Hud son 

Valley Homebrewers Homebrew 
Competition had 166 beers entered. 
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CALENDAR 
0 F EVENTS 

2 
SEPTEMBER 

12 

19 

25 

26 

26 

26 

27 

East Enders, Summertime Blues, AHA Sanctioned 
Competition, Ajax, Ont. Entry is Aug. 29. Contact 
Erich Mann at (416) 427-9324. 

Vailfest, Vail, Colo. Contact Deborah Ramsey at (303) 
476-1000. 

Kenosha Bidal Society Sixth Annual Competition, 
HWBTA Sanctioned Competition, Kenosha, Wis. 
Contact David Norton at (414) 654-2211. 

Trub 4 - Brews and Blues, AHA Sanctioned 
Competition, Durham, N.C. Contact Jeb Sturmer at 
(919) 544-6222. 

Common Ground Fair Homebrew Competition, HWBTA 
Sanctioned Competition, Windsor, Maine. Entry deadline 
is Sept. 23. Contact Michael LaCharite at (207) 729-0225. 

All About Ales Competition, AHA Sanctioned 
Competition, Toronto, Ont. Contact Dennis Kinvig at 
(416) 536-1016. 

Fest Brew Competition, co-sponsored by St. Stan's 
Brewery and S.A.A.Z. Homebrew Club, Modesto, Calif. 
Contact Ray Call at (209) 4 78-6170. 

OCTOBER 
1 Best of Fest, AHA Club-Only Sanctioned 

Competition. Entry deadline is Oct. 1. Call the AHA at 
(303) 447-0816. 

2-3 Great American Beer Festival XI, Denver, Colo. Call the 
Association of Brewers at (303) 44 7-0816, PO Box 1679, 
Boulder, CO 80306-1679, or fax (303) 447-2825. 

3 1992 Oktoberfest Best Bier Competition, AHA 
Sanctioned Competition, Waldoboro, Maine. Contact 
Dennis Hansen at (210) 594-8073. 

4 Bidal Society Regional Homebrew Competition, HWBTA 
Sanctioned Competition, Kenosha, Wis. Contact Dave 
Norton at (414) 694-7591 . 

16-17 

17 

17 

25 

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

DLB Homebrewers Homebrew Competition, AHA 
Sanctioned Competition, Westlake, Ohio. Entry dead­
line is Oct. 13. Contact Peter Wilson at (216) 933-1589. 

Northern New England RHBC, HWBTA Sanctioned 
Competition, Portland, Maine. Contact Mark Peters at 
(217) 737-8755. 

Michael Jackson Brew Ha Ha, AHA Sanctioned 
Competition plus homebrew trade show, sponsored by 
Sherlock's Home, Minnetonka, Minn. Contact Bill 
Burdick at (612) 931-0203. 

3 
NOVEMBER 

TBA Connecticut Regional Homebrew Competition, HWBTA 
Sanctioned Competition, Norwalk, Conn. Contact Keith 
Symond at (203) 637-3446. 

7 Taste of the Great Lakes Conference, AHA Sanctioned 
Competition. Entry deadline is Oct. 2. Contact Fred 
Scheer at (517) 652-3882. 

8 HOPS-BOPS, AHA Sanctioned Competition, 
Philadelphia, Pa. Contact Bob Grossman at (609) 547-
7980. 

14 Ithaca Brewers Union Fall Classic Open Homebrew 
Competition, AHA Sanctioned Competition, Ithaca, 
N.Y. Contact Dwight Beebe at (607) 753-6654. 

14 BJCP Exam, Ithaca, N.Y. Contact Dwight Beebe at 
(607) 753-6654. 

30 The New England Fall Regional Homemade Beer 
Competition, HWBTA Sanctioned Competition, Deerfield, 
Mass. Contact Charlie Olchowski at (413) 773-5920. 

DECEMBER 
1 Barley Wine is Fine, AHA Club-Only Sanctioned 

Competition. Entry deadline is Dec. 1. Call the AHA at 
(303) 447-0816. 

19 St. Louis Brews Happy Holiday Homebrew Competition, 
AHA Sanctioned Competition. Entry deadline is Nov. 
25. Contact Jerry Dahl at (314) 822-8039. 

1 9 9 3 
FEBRUARY 

27 Homebrew Competition of New England, HWBTA 
Sanctioned Competition, Westport, Mass. Entry deadline 
is Feb. 19. Contact Leslie Reilly at (508) 636-5154. 

APRIL 
18-21 Institute for Brewing Studies National Micro- and 

Pubbrewers Conference and Trade Show, New Orleans, 
La. Call the IBS for details at (303) 447-0816. 

TBA AHA National Competition, Nationwide Judging 
Sites. Call the AHA for details at (303) 447-0816. 

JULY- AUGUST 
26-30 AHA National Conference, Portland, Ore. For more 

information call the AHA at (303) 447-0816. 

30-1 Oregon Brewers Festival, Portland, Ore. For more infor­
mation call Widmer Brewing Co. at (503) 281-2437. 

To list events, send information to zymurgy Calendar of Events. Deadline for the Winter Issue is Oct. 16. Competition organizers wishing 
to apply for AHA sanctioning must do so at least two months before the event. Contact Karen Barela at (303) 447-0816, FAX (303) 447-
2825, PO Box 1679, Boulder, CO 80306-1679. 
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Gerald Holl's porter won best of 
show at the Mar. 28 competition in 
Kingston, N.Y. 

1992 U.S. Open 
Roman Davis organized the 

Second Annual U.S. Open Homebrew 
Competition on April 11 in Charlotte, 
N.C. The competition judged 111 
entries in 16 categories. David Cyr of 
Carrboro, N.C., won best of show 
with an American pale ale. 

New Jersey Freedom 
to Brew Compet ition 
Gene Muller of Westmont, N.J., 

won best of show at the New Jersey 
Freedom to Brew Competition in 
Hillsborough, N.J. The April 4 com­
petition drew 78 entries. 

Second T.R.A.S.H. 
Competition 

The Second Three Rivers 
Alliance of Serious Homebrewers 
Homebrew Competition drew 100 
entries on April 11. Greg Walz of 
Pittsburgh won best of show with 
hi s German Pilsener at the 
Pittsburgh, Pa., competition 

MICRO AND 
PUBBREWERIES 

(lnfonnation provided by the Institute 
for Brewing studies.) 

OPENINGS 
United States 
M icrobreweries 

Alabama: Birmingham Brewing Co., 
Birmingham 
Colorado: H.C. Berger Brewing Co., 
Fort Collins 
Idaho: Beier Brewing Co., Garden City 
Iowa: Dallas County Brewing Co./Old 
Depot Restaurant and Pub, Adel 
Michigan: Detroit and Mackinac 
Brewing Co., Detroit 
N e w Hampshire: Frank Jones 
Brewing Co. Ltd., Portsmouth 
New Mexico: Russell Brewing Co., 
Santa Fe 
Oregon: Full Sail Brewing Co. at 
Riverplace, Portland 

Brewpubs 
California: Gold Coast Brewery, 
Huntington Beach 
Colorado: Wild Wild West Gambling 

Hall and Brewery, Cripple Creek 
Florida: Hops Grill and Bar (No. 3), 
Palm Harbor 
Idaho: Harrison Hollow Brewhouse, 
Boise; Treaty Grounds Brewpub, 
Moscow 
Maine: Lobster Deck Restaurant/ 
Kennebunkport Brewing Co., Kenne­
bunkport 
Nebraska: Jaipur Restaurant and 
Brewpub, Omaha 
New Mexico: Eske's: A Brewpub/ 
Sangre de Cristo Brewing Co., Taos 
New York: Rohrbach Brewing Co., 
Rochester 
Washington: Leavenworth Brewery, 
Leavenworth 

Canada 
Brewpubs 

Ontario: Vinifera, Toronto 

CLOSINGS 
United States 

California: Brewhouse Grill, 
Mammoth Lakes 
Oregon: Oregon Trail Brewery, 
Corvallis 

What Cabernet Sauvignon grapes are to red wine, 
Maris Otter barley is to ale malt. ~ ~ 

]
r 11i.J;JBlMf\V ~ 

M aris Otter is a rare, old fashioned two-row barley, low IJ4J.~~~ ~ ~ 
in yield per acre and tough to grow. Seasoned brewers V \\;~~Gr" ~ 

·11 · · h d 1· · · h l 'k .,__ ...... s ~~~1 -£>'Jl '•" st1 ms1st on t e e Icwus, nc , plump, nut- 1 e r.-.~ ~o. ~!;,. - :. l:' '" ~ 
character and the finesse that the variety gives their pale and ML\I_ l\:i(JSUI>I>[I'~ 
brown ales, porters, stouts and barley wines. Gisp Malting Ltd. · ~J• ..). ...-:--(----4 
of Great Ryburgh continues to contract with local Norfolk q'"~-\ '~'~ ~J )~~~~~~~ 
farmers to supply them this extraordinary barleycorn. Crisp ~ ~ l~-.J~~'jr • l 
maintains one of the few remaining traditional floor maltings in t~·orn\~ ':-7 " -.~ 

{)I .J {lf.A"~;::"""(~E-f114 ~.~Qi~J.!t I England. Their fine pale, crystal, and dark malts are now ~ ""' 
available to micro- and home brewers in the U.S. and Canada 
through Liberty Malt Supply Company and their retail agents . Dealer inquiries welcomed 

LIBERTY MALT SUPPLY COMPANY 
i:l: America' s finest selection. o:f malt i:l: Founded in. 1921 i:l: 

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

Crisp Maris Otter won tst place at this year's National Malting Barley Competition. 
Special offer-Michael Jackson video "The Beer Hunter" 2 Volume set - $24.95 
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SIMPLY THE BEST BOOI<S 
ON BREWING 

From Brewers 
Publications 

For Enthusiasts with a 
Passion for Quality Beer 

THE CLASSIC BEER 

STYLE SERIES, 
a continuing 
collection of 

books written by 
industJ.y experts, 

includes Pale Ale> 
Continmtal Pilsener> 
Lambie> Porter> and 

Vimna> Miirzen> 
Ole toberfest. 

History, 
techniques, 
ingredients 

and examples unravel 
the mysteries of these classic styles. 

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

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

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

To order or request a catalog, contact: 
Brewers Publications, PO Box 1679, Boulder, CO 80306-1679 USA 

Tel. (303) 447-0816 FAX (303) 447-2825 
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JACKSON ON BEER 
MICHAEL JACKSON 

How Scot's Yeast Made 
a Belgian Classic Ale 

11 
t the time I was about 16 
and underage. I sneaked 
a pint of Draught Bass 
in a railway station bar 
before boarding .my 

train home. 
I had been seen in the bar by a 

fellow passenger, who had now 
entered the same compartment of the 
train. He produced from his coat 
pocket a bottle of Bass and started to 
lecture me on the relative merits of 
the two versions of this product. 

The one with the red label was, he 
explained, pasteurized; the blue-label 
version was not. Or was it the other 
way round? I forget; it was 1958. 

I thought my fellow passenger 
was, at best, mildly crackers; at 
worst, a potential molester of teenage 
boys. The odd thing is that I still 
recall the incident, more than 30 
years later. 

I don't remember the man's face, 
or exactly what he said, but the sub­
ject of his dissertation lodged some­
where in the back of my mind. 

I wonder who he was? The nat­
ural conditioning of beer was not an 
issue at the time, and the term "real 
ale" had yet to be coined. It was a 
Proustian moment. 

Natural conditioning of beer was 

still not an issue when, in 1964, I had 
my first bottle of Trappistenbier in 
Belgium. I remember the name 
Trappistenbier-I think it was 
embossed on the bottle-but not the 
specific abbey. 

Nor was I, at this first sampling, 
aware that there were six Trappist 
abbeys that made beer. I can be sure 
of the date, because I remember 
where I was working at the time. 

In addition to its malty sweet­
ness, fullness of body and alcoholic 
strength, the beer had what I now 
know was a yeast-bite. I began to look 
for abbey brews and to visit Belgium 
whenever possible, el'\ioying the extra­
ordinary beers and hearty food. 

Only gradually did it dawn on 
me just how many Belgian beers 
were bottle conditioned. In their 
authentic form, some Belgian styles 
must be bottle conditioned. 

I have in mind particularly the 
true gueuze, the production of which 
depends upon a refermentation in the 
bottle. In this respect, it resembles 
Champagne. 

Anyone already familiar with 
Belgian specialties knows that natur­
al conditioning is usually indicated 
on the label by the phrase, "refer­
mentation in the bottle." In Flemish, 
in de fles. In French, en bouteille. 

All Trappist beers, and many of 
their imitators, are bottle conditioned. 
The monks argue that Trappistenbier 
is an appellation of origin and not of 
style, but I argue with their wisdom 
in taking this view. 

To my mind, a combination of 
attributes have created, at the very 
least, a Trappist family of beer types 
and bottle conditioning is one of 
them. 

Another Belgian classic style 
that is usually bottle conditioned is 
the summertime saison. This style 
has never been easy to find and I was 
pleased to see Saison Regal among 
the products being offered by the new 
mail order company, The Beer Cellar. 

Of course, all bottled beers were 
once made in this way. Just as lager 
making never altogether dominated 
the western fringes of Europe, so fil­
tration did not seem essential or 
affordable to the more rustic small 
brewers of Belgium. 

Bottle conditioning remained 
much more extensive in Belgium 
than anywhere else. 

In recent years, there has been a 
new appreciation of some regional 
specialties in Belgium itself, and the 
number of bottle conditioned beers 
has increased. 

About 30 percent of the Belgian 
beer market is taken up by special­
ties, most of them top fermenting 
(and therefore, in British terms, 
"ales"). Among those, well over half 
are bottle conditioned. 

While Britain is the only nation 
with a really significant number of 
draft real ales, Belgium is its match 
in the bottled counterpart. Although 
Britain's cask-conditioned ales each 
have their own character, the Belgian 
bottled products offer a more colorful 
diversity. 

I suggest this not to pit one 
European nation against another in 
these sensitive times, but in the spir­
it of vive la difference! 

The interplay between Belgian 
and British brewing traditions has 
been wonderfully creative: the 
Flemish introduced hopped beer to 
eastern England in the 1400s and 
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"Dedicated to Better Beer" 

Quality Products, Competitive 
Prices and Personal Service. 

We Offer a Corrplete Selection of Supplies for the 
Beginning and Advanced Hollllbrewer, Including: 

90 Malt Extracts and Beer Kits 
25 Grains 

20 Hop Varieties 
Draft Beer Systems 
Pure Yeast Cultures 

200,000 BTU Brewing Stand 

~Club Discounts~ 

Free Descriptive Catalog. 24-Hour Order Une: 

1-80().638·2437 
The Brewhaus 

4955 Ball Camp Pike, Knoxville, TN 37921 
615/ 523-4615 

Ron Downer, Owner & Brewmaster 

1500s; British soldiers helped make 
English and Scottish-style ales pop­
ular in Belgium during two world 
wars. 

A fascinating example of this 
interplay concerns one of the 
world's great bottle-conditioned 
brews, Duvel. 

I suppose the episode began 
with the foundation of the now­
famous brewery in Breendonk, 
about halfway between Brussels and 
Antwerp, in 1871. 

In the early part of the present 
century, between the world wars, 
the brewery established a strong 
relationship with one of the world's 
great brewing scientists, a Belgian, 
Jean DeClerck (1902-78). 

At the time, Scotch ales were 
fashionable in Belgium. McEwans 
were exporting a bottle -condi­
tioned ale. De Clerck decided to 
"take apart" this ale by examining 
its yeast. 

This turned out to comprise 
between 10 and 20 strains. De 
Clerck took out the strains he con­
sidered most useful, cultured them 
up and used them to ferment an 

William's Brewing Presents: 
Our Home Brewing Catalog 

William's Brewing 
P.O. Box 2195-Y9 
San Leandro CA 94577 
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Since 1979, William's Brewing 
has been the leader in mail 
order home brewing supplies 
and equipment. 

Our free 40-page Catalog fea­
tures an extensive line of 
home brewing equipment and 
supplies, including home 
breweries, malt extracts, 15 
hop varieties, informative 
articles, recipes, draft sys­
tems, and much more. 

Order Your Free 
Catalog Today! 

Phone Catalog Requests: 510/895-2739 
Fax Catalog Requests: 510/895-2745 

Allow 3 weeks for free delivery 

experimental dark ale at the brew­
ery in Breendonk. 

When a brewery worker tasted 
the beer, he is said to have com­
mented: "That is the devil of a 
brew!" Whether that story is true or 
not-and I give it the benefit of the 
doubt-the brewery called the beer 
Duvel when they decided to put it on 
the market. Duvel is a corruption, 
so to speak, of devil in Flemish. 

After World War II, golden 
lagers of the Pilsener type began to 
gain ground in Belgium. Most spe­
cialty brewers settled for trying to 
make a Pilsener. 

The brewery in Breendonk did 
this, too, but they also had a better 
idea. They began to experiment 
with a golden version of Duvel, still 
as a strong, bottle-conditioned ale. 
Once again, De Clerck was involved. 

The dark Duvel was replaced by 
a golden product in 1970, and this 
gradually began to win over 
drinkers . I first tasted it during the 
1970s, and was astonished. I had 
never tasted a golden beer with such 
intensity and complexity of aromas 
and flavors. 

No matter what brewers say, 
that no beer remains unaltered over 
the years, at least the changes in 
available varieties of barley and 
hops have to be taken into account. 

The makers of Duvel used to 
produce their own malt, but no 
longer do. They have carried out 
further selection and propagation of 
their "borrowed" yeast to make it 
precipitate better. 

Has the beer improved or 
diminished in character? That is 
like trying to decide whether 
Muhammed Ali could have beaten 
Mike Tyson. 

It certainly remains a remark­
able beer. A malt made to an 
unusually pale specification is used; 
the starting gravity is 1.056 and the 
hops are Saaz and Styrian Goldings. 

Dextrose is added before prima­
ry fermentation to boost alcohol and 
further attenuation. This effectively 
upgrades the original gravity to 
1.068. 

The original McEwans symbio­
sis of strains has over the years been 
narrowed to two yeasts and both are 
used in primary fermentation. The 



brew is divided into two separate 
batches, one for each yeast. 

These two batches are not of 
equal sizes. This procedure is just 
one of the many peculiarities that 
make Duvel such a distinctive beer. 

After primary fermentation 
comes a secondary, in different 
vessels and at lower temperatures 
for three days. Although Duvel is 
an ale, it then has four weeks of 
lagering. 

It is then filtered and given a 
priming of dextrose and a dosage of 
just one of the two original yeasts . 
The original gravity has at this 
point been boosted to the equivalent 
of 1.073. 

The brew is then bottled and 
kept for 10 to 14 days at 71.6 
degrees F (22 degrees C) for its third 
and final fermentation . Even then, 
the cycle is not over. 

The bottled product is kept for a 
further five to six weeks at 102 to 
106 degrees F (39 to 41 degrees C) to 
stabilize the beer. Even then, some 
buyers keep it three or four months 
more in a cool, dark place. 

Duvel is usually served chilled 
at 45 to 46 degrees F (7 to 8 degrees 
C), though it also expresses its fla­
vors well at a natural cellar temper­
ature. It has an alcohol content of 
8.5 by volume and a very distinctive, 
delicate, fragrant fruitiness, remind­
ing me somewhat of Poire William, 
the brandy made in Alsace. 

Duvel is a protected brand 
name of the Breendonk brewery, run 
by the Moortgat family. Of what 
style is this beer? It is a style of its 
own. 

Belgium has many imitators, 
but they can make their intentions 
clear only by adopting similar 
names: Deugniet (Rascal), Sloeber 
(Joker). There was one called Ketje 
(Urchin) and there is another rather 
pointedly called Judas. 

When I ask the great British 
brewers why they do not give more 
attention to bottle-conditioned ales, 
they say this method is too difficult 
and who would drink them? 

I wonder how many have tasted 
McEwan's yeast in its Belgian ille­
gitimate offspring? tlli 

Reprinted with permission from 
What's Brewing, newspaper of the 
Campaign for Real Ale. 
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HOMEBREW COOKING 
WITH THE BREWGAL GOURMET 

CANDY SCHERMERHORN 

Homebrew Adds 1)'(\G)to Buffalo Wings 

D 
he favorite feast of many, 
Buffalo wings were report­
edly created by a savvy 
bar owner in Buffalo, 

N.Y., as an incentive for patrons to 
consume lots and lots of brew. 

Deep fried, salty and generously 
sauced with fiery cayenne pepper, 
the original chicken wings could 
burn the hair off your chest-from 
the inside! Terms such as "suicide 
hot" are often used to describe the 
intensity of these tasty morsels. 

From their humble beginnings, 
Buffalo wings have grown in popular­
ity so much that bars are just one of 
the places they can be found. Italian 
mom and pop pizzerias now offer 
buckets of wings to go with their 
pizza and grocery store delis sport 
huge signs announcing their sale. 

Eating Buffalo wings does not 
have to be an exercise in pain con­
trol. Cayenne is not the only flavor 
they can be sauced with. The fire 
can be adjusted at will and the flavor 
can be downright irresistible with a 
little help from the very thing they 
taste best with-beer. Marinating 
the wings in beer before frying and 
coating them with a homemade beer 
sauce can transform them into a 
culinary extravaganza. 

Once we have established that 
the wings do not have to be prepared 
with commercial sauces we find there 
is no limit to the variety of flavors we 
can infuse the wings with. From 
superspicy barbecue sauces to 
Hawaiian fruit-and-chili dressings, the 
only boundary is your imagination, 

The following recipes are based 
on the traditional fried version. 
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However, for those who possess a 
"fear of frying," the wings can be 
baked (400 degrees) or grilled until 
crispy on the outside, tender on the 
inside. Sauce and serve as you 
would fried wings. 

If you are frying the wings, do 
not skip the step of patting them dry 
to avoid splattering. When cooking 
large batches of wings-which will 
invariably happen when word gets 
out about these wings-layer them 
in a large bowl with lots of paper 
towels. 

Keep in mind that if you want to 
cauterize the insides of your mouth, 
just add more of the inflammatory 
factor in each recipe-chili. 
Likewise, you can reduce the amount 
of chili so that small children and 
grandparents can eat them 
unscathed. 

I share three of my very favorite 
versions of the wings here-Chew 
Dynasty Oriental, Texas Grande 
Picante and Blazing Firehouse 
Mustard wings. 

Chew Dynasty 
Oriental Wings 

These ginger spiked, zingy 
Buffalo wings are enveloped in a 
captivating sauce of beer, soy and 
garlic. 

2/3 cup Pilsener-style beer 
3 tablespoons orange juice 

concentrate 
1 tablespoon dark soy sauce 
1 teaspoon finely grated fresh 

ginger 
1/2 teaspoon Chinese five-spice 

powder (available in Oriental 

section of grocery stores) 
1 clove garlic, finely minced 

and mashed 
3 tablespoons cornstarch 

36 whole chicken wings, cut up 
oil for frying 

(1) Blend the first seven ingredi­
ents. Marinate the chicken wings in 
the mixture for four to six hours. 

(2) Drain the wings and thor­
oughly pat them dry. Heat the oil 
to 375 degrees in a deep pan. Fry 
the wings a few at a time until 
crispy and cooked through. Place 
on paper towels to drain. Keep hot 
in a warm oven. 

Oriental Wing Sauce 
1 1/2 cups Pilsener-style beer 

1/3 cup soy sauce 
1/4 cup water 

2 tablespoons red curry paste 
(found in Asian stores)* 

1 teaspoon dark sesame oil 
1 tablespoon oil 
1 teaspoon Szechwan pepper­

corns (optional) 
1 large clove garlic, thinly 

sliced 
1 small onion, finely minced 
2 tablespoons cornstarch 

(1) Combine the first five ingre­
dients and set aside. 

(2) Heat the oil over medium 
heat. When hot, drop in the pepper­
corns and garlic and saute briefly. 
Strain out the garlic and pepper­
corns and set aside. Saute the onion 
in the remaining oil until limp and 
translucent. 

(3) Lightly crush the pepper-



corns and stir them along with the 
garlic, onions and cornstarch into 
the beer mixture. Whisk until the 
cornstarch is dissolved. Cook over 
medium heat, stirring constantly, 
until thickened. 

(4) Pour the hot sauce over the 
fried wings and serve immediately. 

*If unavailable, substitute 2 
level teaspoons of finely crushed red 
pepper flakes, 1 teaspoon lemon juice 
and 2 cloves finely crushed garlic. 

Texas Grande 
Picante Wings 

These crispy-fried wings are 
complemented with a glowing 
picante sauce. 

2/3 cup Homebrewed Steak 
Sauce (recipe follows) 

2 cloves garlic, minced and mashed 
1/2 - 1 teaspoon red chili flakes 

3 tablespoons cornstarch 
36 chicken wings, cut up 

oil for frying 

(1) Blend the first four ingredi­
ents and marinate the chicken 
wings in the mixture. 

(2) Drain the wings and pat dry. 
Heat the oil to 375 degrees in a deep 
pan. Fry the wings a few at a time 
until crispy and cooked through . 
Place on paper towels to drain and 
keep hot in a warm oven. 

Picante Wing Sauce 
11/2 cups tomato juice 

1/2 cup American light lager 
1/2 - 11/2 teaspoons hot red chili 

powder 
3 tablespoons red wine vinegar 
3 cloves garlic, minced and 

mashed 
1 teaspoon paprika 

1/2 teaspoon liquid smoke 
(optional) 

1/4 - 1/2 teaspoon salt (optional) 

(1) Simmer all the ingredients 
on medium heat, uncovered, for 40 
minutes. Stir frequently. 

(2) Pour the hot sauce over the 
fried wings and serve immediately. 

Blazing Firehouse 
Mustard Wings 

These golden wings are dressed 
in a pungent mustard sauce that will 
open even the worst stuffed noses. 

2/3 cup brown ale-style beer 
1/3 cup honey, warmed 

2 cloves garlic, finely minced 
and mashed 

1/8-1/4 teaspoon cayenne 
3 tablespoons cornstarch 

36 chicken wings, cut up 
oil for frying 

(1) Blend together the first five 
ingredients. Marinate the chicken 
wings in the mixture for four to six 
hours. 

(2) Drain the wings and pat dry. 
Heat the oil to 375 degrees in a deep 
pan. Fry the wings a few at a time 
until crispy and cooked through. 
Place on paper towels to drain and 
keep hot in a warm oven. 

Mustard Wing Sauce 
2 cups brown ale-style beer 

1/3 cup dry mustard powder 
1/3 cup firmly packed brown 

sugar 
1 teaspoon hot mustard 

powder or hot chili powder 
1 tablespoon butter 
1 small onion, finely minced 
1 teaspoon hot mustard pow-

der or hot chili powder 
1 tablespoon butter 
1 small onion, finely minced 
2 tablespoons cornstarch 

(1) Combine the first four ingre­
dients and set aside for 35 minutes. 

(2) Heat the butter over medium 
heat. When hot, saute the onion 
until limp and translucent. 

(3) Stir the onions and corn ­
starch into the beer mixture. Whisk 
until the cornstarch is dissolved. 
Cook over medium heat, stirring 
constantly until thickened. 

(4) Pour the hot sauce over the 
fried wings and serve immediately. 

Homebrew ed 
Steak Sauce 

This sauce has been featured 
here before, but is a necessity for the 
Texas sauce. It lends itself nicely to 
all types of meats and sauces. 

11/2 cups beer (your choice) 
1/3 cup dry sherry 
1/4 cup honey 
1/3 cup mild vinegar (rice, red 

wine or cider) 
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FREE INFORMATION FROM 
THE ASSOCIATION OF BREWERS! 

The Association of Brewers is a non-profit educational association 
dedicated to promoting the appreciation of beer and brewing. In addition 
to publishing books and magazines, we also make available the following 
free information. If you are not familiar with our organization, please send 
for our catalog and consider joining the American Homebrewers Association, 

a division of the Association of Brewers. Please circle only the items you want. 

Free How-tos 
941 The New Smartcap® Bottlecap 
942 How to Teach a Homebrew Class 
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America. Updated quarterly. 
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1/3 cup dark soy sauce (cooking 
soy sauce, very strong­
flavored) 

1/2 teaspoon liquid smoke 
(hickory or mesquite) 

1/2 medium yellow or white 
onion, coarsely chopped 

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

(more or less to taste) 
1 tablespoon freshly grated 

orange zest 
1/2 teaspoon each of fresh 

ground black pepper and 
coriander seed 

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

Give these a try, I guarantee 
they will earn you a position of 
infamy in your neighborhood 
"Buffalo Wing Hall of Flame." 11Th 

Candy Schermerhorn of 
Phoenix, Ariz., is the culinary 
con sultant and instr uctor at 
Kitchen Classics. Schermer­
horn takes great joy in educat­
ing the public about beer and 
its culinary potential through 
her cooking classes. This 
enthusiasm for homebrew cook­
ing has prompted her to begin a 
full-length cookbook devoted to 
the art and joy of cooking with 
beer to be published in 1993 by 
Brewers Publications. 



THE AMER ICAN HOMEBREWERS ASSOCIATION 

SPONSORS 
DIAMOND 
Stephen Argilan- Colorado Springs, Colo. 
AJ. Capone- South Plainfield, N.J. 
Tim Deck- McEwen, Tenn. 
Rick Deering- Gurnee, Ill. 
Robert Devine- Colorado Springs, Colo. 
Karl Josef Eden- Davis, Calif. 
Arthur Eldridge- Esko, Minn. 
Kevin l. Fluharty- Elgin, Ill. 
Gary E. Huff- Gresham, Ore. 
Art Jeyes- Crownsville, Md. 
Charles Kasicki- Pasadena, Calif. 
Ed Kendall - Niagara Vine Products 

St. Catharines, Ontario, Canada 
Ron Konecke- Wyoming, Pa. 
Paul "Bear" McClure- Uncasville, Conn. 
SKid Rohe- Cockeysville, Md. 
Richard Ross- Woburn, Mass. 
Daniel J. Ryan- Derry, N.H. 
John Sievers- Towson, Md. 
Eric D. Steele- Milwaukee, Wis. 
Richard Trouth- Su lphur, La. 
Gary Vanderlinden- Mountain View, 

Calif. 
RobertJ. Weber- Charleston, S.C. 

GOLD 
B&J's Pizza Restaurant- Corpus Christi, 

Texas 
Rob Brunner- Windsor, Colo. 
Peter Dakin- Kanata, Ontario, Canada 
Mark Gasser- Olney, Md. 
Blaze Katich- Pittsburgh, Pa. 
John Redue- Pass Christian, Miss. 

PEWTER 
Brewskis- Golden Gate, Fla. 
let's Brew- Virginia Beach, Va . 
P.J. Brewing Company- laguna Beach, 

Calif. 
Donald Adams- Verdi, Nev. 
Kent Anderson- Clinton, Mass. 
Trent Anderson -living History Centre-

Novato, Calif. 
Tanner Andrews- Deland, Fla. 
Monte D. Bejeault- Bremerton, Wash. 
Kerry E. Brown - Northeast Brewers 

Supply- West Kingston, R.I. 
Brian Burley- Fort lee, N.J. 
Peter Burman- Hixaon, Tenn. 
Daniel P. Dennis -libertyville, Ill. C 
Scott Fast- Reston, Va. 
Mark Fuller- Arlington Heights, Ill. 
Wade Harper- Austin, Texas 
John Harrison- Elk Grove, Ill. 
larry Herzman- Farmingdale, N.Y. 
Tim Higman- San Juan Capistrano, Calif. 
Mark Larrow - Beer & Winemaking 

Supplies- Northampton, Mass. 
James lonick- Shawano, Wis. 
les lyons- Dublin, Calif. 
Jeffrey Macomber- Cary, N.C. 
Frank Markwalter- Tobacco Basket 

Abingdon, Va. 
Tim Merkel- Suman, Ind. 
Dan Moravec- Columbia, S.C. 
Shari Nokes- El Toro, Ca lif. 
Shawn Nunley- Tracy, Calif. 
Michael O'Brien- Ypsilanti, Mich. 
Michael Oliver -lake Oswego, Ore. 
James D. Olson-Aurora, Ill. 
Paul J. Palek- Marietta, Ga. 
Mike Parkin- Aptos, Calif. 
Michael Ratkowski -The Market Basket 

-Brookfield, Wis. 
Gregg C. Rentko- Madison, N.J. 

Daniel Robertson- Reno, Nev. 
Allen Rudolph- Redwood City, Calif. 
Darin Sato - Mini Pubs Hawaii -

Honolulu, Hawaii 
Gordon Sheppard- Vienna, Va. 
Carter Stein- Gaston, Ore. 
Stuart Sutton- Fayetteville, N.Y. 
Pat Temporals- Waterbury, Conn. 
Christopher Thomas - C&C Wine craft 

llondon)-london, Ontario, Canada 
Donald Trujillo- Fairfield, Calif. 
Eric Webster- Des Plains, Ill. 
Greg Youngstrom- Cincinnati, Ohio 

PAPER 
Firehouse Brewing Co.- Rapid City, S.D. 
liquorama- Upland, Calif. 
Thistle Grove Industries- Johnstown, 

Colo. 
Chuck- Wine Cel lar- Nashua, N.H. 
Thomas Adams -Vintage Cultures -

Roslyn, N.Y. 
larry Allen- Temecula, Ca lif. 
Kenneth Allen- Anderson Valley Brewing 

Co. -Boonville, Calif. 
Oscar J. Almeida- Fall River, Mass. 
Curt Ames- Carlsbad, Ca lif. 
Richard Andrews - Spices Unlimited -

Texarkana, Texas 
Eric Anton- South Portland, Maine 
Nick Backlund- Co ld Spring, N.Y. 
Mike Bain- East Hampton, Conn. 
Joe Barrett- Charlotte, N.C. 
Roger Wm. Bauer- Dog lips Brewhaus 

-Tukwi la, Wash. 
Gary Baum - O'Baum's Brewery -

Woodland Hills, Calif. 
lynn Beamon- Philadelphia, Pa. 
Al len Bishop- Milwaukee, Wis. 
David J. Borselle - D&G Enterprises -

East Berlin, Conn. 
Thomas B. Brayer- Duxbury, Mass. 
E.J. Brewhaus- Folcroft, Pa. 
Carilyn Brown- Fort Wayne, Ind. 
Harold Buttermore- Ann Arbor, Mich. 
Virginia Carroscio- New Rochelle, N.Y. 
Vinnie Cilurzo- Temecula, Ca lif. 
Rudy Clerico- Boston, Mass. 
Tim Corbett- Seattle, Wash. 
Graham Coslett- Chicago, Ill. 
John Cotterill- Rosevil le, Calif. 
Michael C. Cox- APO AP, Calif. 
Charles Creekmore -lawrenceville, Ga. 
Tim Creighton - A Home Brew -

Sarasota, Fla. 
Gordon Crimmins- Waukesha, Wis. 
Michael Croddy- Colorado Springs, Colo. 
Dan A. Davis - Rapscallions ltd. -

Wichita, Kan. 
Robert Deane- Portland, Maine 
Michael S. Deming - Bloomfie ld 

Townshp, Mich. 
Carl Disque- Hagerstown, Md. 
Gary Dougherty - Doc's Homebrew 

Supplies -Binghamton, N.Y. 
Arthur E. Douglas- Haddonfield, N.J. 
Dan Driessche- Rockford, Mich. 
Bob Eagle- Easthampton, N.J. 
Ed Easton- Silver Spring. Md. 
Glenn Egert- Kelso, Wash. 
Rob Elinor- New Albany, Ind. 
Frederic Elson- Barrington, R.I. 
Dana Scott Evenson- Sturgeon Bay, Wis. 
Roy Ewing- Cave Junction, Ore. 
Floyd Fehrenbacher - Mary's Home 

Brewing Supplies- Olney, Ill. 

George Findling- San Diego, Calif. 
Mike Finegan- Albany, N.Y. 
Jay Fjastad- Santa Margarita, Calif. 
Eric Flint - Killeen, Texas 
Mike Foster- Williamsport, Pa. 
Joseph Freeman- Hingham, Mass. 
Bernard A Friend- Wauwatosa, Wis. 
Giovanni Gagliardi -Toronto, Ontario, 

Canada 
Greg Galletti- Mount Airy, Md. 
James A.M. Gibbs- Bridgeport. Conn. 
lonnie Gillette -lake Stevens, Wash. 
Arthur J. Gisiner- Antizo, Wis. 
Tim Gorey- Newport News, Va. 
Thomas M. Haber -livonia, Mich. 
Brian Hale- Roslindale, Mass. 
Gary and Cathy Halifax- Halifax Hop & 

Vine Supply- Fruitvale, British 
Columbia, Canada 

Richard Haviland- Boonton Township, 
N.J. 

John Hawkins- Mansfield Center, Conn. 
John Hermanson- life Tools Adventure 

Outfitter- Green Bay, Wis. 
Joey Hitchcock- Tallahassee, Fla. 
Stephen W. Holst- Golden, Colo. 
Theodore and Vivian Huisman - Grand 

Rapids, Mich. 
George Hunka- Philadelphia, Pa. 
Kim Hutchens- Cuddebackville, N.Y. 
Tony Ingold- Birmingham, England 
John E.lrvine- Arlington, Va. 

. Jeffery Jackson- Taylors, S.C. 
Russell Jacobs- Edwards, Colo. 
Frank C. Jensen- Hinsdale, Mont. 
Richard G. Jethon- Jacksonville, N.C. 
Robert Johnson- Sierra Vista, Ariz. 
James W. Johnson- Nashville, Tenn. 
Donna lynn Johnson - Fermentation 

Frenzy -los Altos, Calif. 
Thomas Johnson - Wyoming Home brew 

Supply- Sheridan, Wyo. 
Brent and Andrea Jones - Hermosa 

Beach, Calif. 
Bill Jones- Tucker, Ga. 
Bill Kanable- Aloha, Ore. 
David Kane- Cambridge, Mass. 
Stephen Keller- Tallahassee, Fla. 
leonard Kerr- Stuff for Suds- Maple 

Falls, Wash. 
Kenneth Kittell - Hop N Vine -

Manassas, Va . 
Thomas Klein- South Pasadena, Calif. 
John W. Knaack- Phoenix, Ariz. 
Peter Knoblich- Auburn. Calif. 
Shawn A. Kokitus- Paw Paw, Mich. 
Ron Kribbs - Naples, Fla. 
Darylleisky- Ottawa, Ontario, Canada 
Steve Lemke - Denver, Colo. 
Greg Lentz- Charlotte, Mich. 
Michael Ligas - Waterdown, Ontario, 

Canada 
Donald Loucks- Winona, Minn. 
John Macauley- Braintree, Mass. 
John Manix- Santa Cruz, Ca I if. 
Martin S. Mantz- Columbia, S.C. 
Mark Marnell- Kingston, N.Y. 
Michael J. Matthews- Romulus, Mich. 
Bob Mayerle - Silverthorne Hombrewers 

Supply- Silverthorne, Colo. 
Patrick McGee - Alexandria, Va. 
David McKinnon - St. Johns. 

Newfoundland, Canada 
Dave Michon - Troy, N.Y. 
Arthur Milberg - Tarzana, Calif. 
Patrick Miles - Stevens Point, Wis. 

John F. Minor- Superior, Wis. 
leo Montoya- Antioch, Ca lif. 
Tom Moore - Snellvi lle, Ga. 
Todd Moyerbrailean- East lansing, Mich. 
John F. Muffler- Philade lphia, Pa . 
Eric Munger- Springfield, Ore. 
Thomas F. Myers- St. Paul, Minn. 
Steve and Caren Nash- Mountaintop 

Brewing Supplies- Mountaintop, Pa. 
Rob Oborne- Mi llbury, Mass. 
Barth Olson- Seattle, Wash. 
loren F. Ouellette- Birch Run, Mich. 
larry Peplinski- Fort Worth, Texas 
Steve Petzold-Downey, Ca lif. 
Tom Pike Jr.- Plainfield, Conn. 
Greg Piper- Park City, Mont. 
Charles Piper -lexington, Ky. 
John Prichard- Mississauga, Ontario, 

Canada 
Marc and Debi Prince- Haiku, Hawaii 
Brian Guinn- Albany, N.Y. 
Scott Reaume - Chatham Brewers Choice 

- Chatham, Ontario, Canada 
Ron Rickman- Anchorage, Alaska 
Thomas A. Ripple- Wilsonvi lle, Ore. 
Thomas Ritchie- Kaneohe, Hawaii 
Courtney Roberts- Da llas, Texas 
Robert K. Sail- San Clemente, Ca lif. 
Jack Schmid ling- Schmid ling Production 

-Chicago, Ill. 
Wes B. Senti- Riverside, Calif. 
Arthur J. Sieman·Aparicio - Woodbridge, 

Va . 
Kevin Skazalski- Dearborn Heights, Mich. 
Michael Sladek - Skokie, Ill. 
Andrew Smeeton- Oakland, N.J. 
Marc D. Smith- Fayetteville, Tenn. 
McKee Smith - Irving, Texas 
Dan St. George - Marblehead, Mass. 
Bryan Stearns - The Brewer's Inch-

Plattsburgh, N.Y. 
Michele Steinberg- Watertown, Mass. 
Bi ll Stevener -las Vegas, Nev. 
Daniel A. Stone- Valparaiso, Ind. 
J. Ross Stratton- FPO AP 
Mary Streich - Hope, R.I. 
Kirk Taylor- Haslet, Texas 
Fred Thie l - Jonesboro, Ark. 
Tam Thompson- Austin, Texas 
Tony Van Helmond- Homer, Alaska 
Paul Veselack -Ingleside, Ill. 
Jim Wagner- Franklin, Mass. 
Michael Wa lker- Silverdale, Wash. 
Tom Wedegaertner- Seatt le, Wash. 
Michael B. Wever- Brookline, Mass. 
Robert N. Whittemore - Middlebury, 

Conn. 
Ed Wilgus - lake Geneva, Wis. 
John Williams- Middletown, Ohio 
Bob Williams- RAW Enterprises- Show 

low, Ariz. 
Walter J. Wil lwerth - North Plainfie ld, 

N.J. 
David Wilson- Gulfport, Miss. 
Dave Wi lson Eurobrew - Bi loxi, Miss. 
James Paul Winningham- Memphis, 

Tenn. 
Terence S. Winningham- Portland, Ore. 
Alan E. Woods- Naples, Fla. 
Steve Youmatz- Winsted, Conn. 
Erich Zeiss- Wayzata, Minn. 

For more information 
on sponsorships 
call (303) 447-0816. 
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oney is the most unique, 
romantic form of sugar to 
be found. It doesn't need 
to be subjected to indus­
trial processing to be 

enjoyed, the flavor is not rou­
tine and unimaginative, the aroma is 
anything but harsh, sterile or uni­
form. Honey is as variable as the 
flowers it comes from and as sensu­
ous and magical as the dance of the 
honeybee. Nature has endowed 
humankind with a food that is as 
useful as it is invigorating. 

The mythical qualities of honey 
and mead present us with a true enig­
ma-we can never actually taste what 
the first mead was like. To this end, 
the experimentation continues with 
the discovery of new methods, exotic 
ingredient combinations and unusual 
honeys. In spite of the increasing 
availability of specialty honeys, most 
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WithMead o 
meadmakers stick to the traditional 
clover or alfalfa honeys in order to pro­
duce consistent results. 

Using a mild or dark honey is 
largely a matter of personal prefer­
ence. The curious and daring may be 
fated to tolerate an odd-tasting mead 
or two, but they can also brew up, 
seemingly by accident, some of the 
most delightful concoctions. A tradi­
tional mead made with a dark honey 
such as heather, buckwheat or 
mesquite may take longer to mellow 
out, but the meadmaker often wants 
the unique characteristics of the 
honey to dominate. Some strong-fla­
vored honeys can complement heavi­
ly spiced metheglins; others will sim­
ply be overwhelmed by the spices. 
When in doubt, start by using lighter 
honeys, or test your recipe on a one­
gallon batch. If you have a really odd 
honey, say eucalyptus or tupelo, 

make a traditional mead in that one­
gallon batch then decide if the flavor 
and aroma might go well with other 
ingredients. 

Orange blossom, apple blossom, 
blackberry and honeydew honeys go 
very well with melomels, mesquite 
honey and prickly pear fruits are a 
match made in heaven (see zymurgy 
Summer 1987 Vol. 10, No. 2) . 
Heather, dandelion and goldenrod 
honeys are good in metheglins as well 
as all other meads. Wildflower honey 
is tricky. Depending on the locality, it 
could contain honey of one or two 
regional flowers, or everything but the 
kitchen sink. If you lmow the flora of 
the area where the honey was collect­
ed, then you have a pretty good idea 
what kind of honey you are using. 

SUSANNE PRICE 



Where to Buy, 
What to Look For 

Honey is made up of glucose, 
fructose, sucrose, water and trace 
amounts of other materials. Trace 
materials such as pollen, plant pig­
ments, vitamins and minerals are 
what give each honey its particular 
color, flavor and fragrance. The 
lighter the honey, the fewer trace 
ingredients it contains. Most honey 
available in supermarkets has been 
heated or filtered to increase its 
shelf life. This practice diminishes 
the intensity of the bouquet and 
alters the flavor somewhat. 
Unfiltered, unheated honey found at 
local farmers markets, health-food 
stores and homebrewing shops is the 
most desirable honey for meadmak­
ing. Always ask whether the honey 
has been heated or filtered. If you 
are unable to find untreated honey, 
the next best choice is unfiltered 
honey that has been heated to less 
than 135 degrees F (57 degrees C), 
the temperature at which crystal­
lized honey becomes fluid. 

All honey will crystallize in time 
and this does not indicate a low­
grade honey. If your honey is crys­
tallized, a quick sniff will tell if it has 
gone bad. Honey left uncovered 
could attract enough water to start a 
fermentation by osmophilic and other 
yeasts that produce a foul odor. 
(Osmophilic yeasts are so called 
because they live in solutions that 
are high in osmotic pressure, such as 
honey.) Honey older than three or 
four years that has darkened is oxi­
dized and probably has lost too much 
aroma to make a good mead. 

To Boil or Not to Boil 

Many wild yeasts and bacteria 
naturally present in honey could start 
to ferment when diluted with water, 
producing undesirable flavors and 
aromas. The quicker the yeast that 
you in traduce takes off, the less 
chance wild yeasts will get a foothold 
because they can usually tolerate only 
4 to 5 percent alcohol. If you boil the 
honey or add Campden tablets (sodi­
um or potassium metabisulfate), 
almost all microorganisms are killed, 
leaving few competing wild yeasts or 
bacteria. 

Campden tablets can be used 
without imparting any negative fla­
vors, but many meadmakers feel the 
addition of chemicals should be limit­
ed to yeast nutrients. Campden 
tablets work by liberating sulfur 
dioxide into the solution, taking 
about half a day for a five-gallon 
batch. During this time yeast should 
not be introduced. 

Boiling drives off many subtle 
volatiles that give honey its wonder­
fully complex nose. There is a trade­
off-what is lost in aroma is gained 
in sterility and clarity of the final 
mead. Boiling for 30 to 60 minutes 
will not only kill off whatever hap­
pens to be hanging out in the wort 
but it also will cause proteins to drop 
out that might later cloud your 
mead. One compromise is to heat 
the honey to just under boiling [190 
to 200 degrees F (88 to 93.5 degrees 
C) or to 160 degrees F (71 degrees C) 
at the very least], then to chill the 
wort immediately to a pitching tem­
perature of 80 degrees F (26.5 
degrees C). This method will destroy 
some volatiles but haze-causing pro­
teins should fall out. 

For more information, see 
Brewing Mead by Lt. Col. Robert 
Gayre with Charlie Papazian. 

Fruits, Herbs, Spices 

It's time for a quick cooking les­
son- spices can't bite you unless you 
bite them back. The rule of thumb 
for choosing ingredients to add to 
metheglin or melomel is simply to 
know your own food preferences. If 
you like bland foods, don't go wild 
experimenting with herbs and spices. 
If you're hot for spicy Italian or tanta­
lizing Thai, find out from your 
favorite chef what combinations go 
well in the food he or she prepares. 
And if you're aiming for a sweet mead, 
pay particular attention to the fruits 
or spices in your favorite desserts. 

Mead and wine recipes on com­
puter forums such as Homebrew 
Digest and CompuServe will give a 
general feel for the kinds and 
amounts of fruits, herbs and spices to 
add. Citrus fruits and berries are 
most common. The usual amount is 
between five and 12 pounds of fruit 
for a five-gallon batch. Fruits (except 
prickly pear) should never be boiled 

because the pectin will set giving 
your mead a hazy app earance . 
Rather than boil, just pasteurize by 
bringing the fruit and honey mixture 
to at least 160 degrees F (71 degrees 
C). Thi s can be done after a 30 -
minute boil. Remember that any 
pulp introduced into the carboy could 
easily block the blow-off tube and 
cause an explosion. Strain out the 
large pieces before pouring the wort 
into the primary or make five gallons 
in a 6 1/2 gallon carboy. 

I prefer to use fruit concentrates 
and essences for melomels rather than 
deal with peeling, pitting and continu­
ally wiping up. You can find concen­
trates at homebrew and winemaking 
stores, supermarkets and through 
mail-order companies. Some mail­
order companies and many health-food 
stores carry herbal extracts that would 
be interesting to experiment with, 
though I don't know of anyone who 
has used them in mead . Herb al 
extracts are usually in an alcohol base 
and should not be boiled. 

Spices can be hit or miss if they 
have been sitting on a shelf over the 
stove for several years . Buy fresh 
ones so you can be more certain of 
their strength. Two to four ounces of 
fresh herbs or one-half to two ounces 
of spice are good estimates for a five­
gallon batch. To get the most from 
herbs and spices prepare a tea just 
before bottling. This allows you to 
judge the strength of your blend 
before adding it to the wort, and you 
can divide the batch up into spiced 
and unspiced portions. 

Christmas potpourri­
cinnamon, nutmeg, cloves, 
rum extract 
Italian- basil, r osemary, 

thyme, oregano 
Jamaican nights- cinnamon and 
berries (raspberry, blackberry, straw­
berry) 
Sweet sleep-chamomile, pepper­
mint, dandelion leaves 
Indian curry- cor iander (cilantro), 
cumin, turmeric, ginger 

Hops can be added, as in beer, for 
bittering and aroma but are not neces­
sary. Star t with one-half ounce for 
bittering and one-half to one ounce for 
dry hopping. Add aroma hops when 
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~ II ICEM!N ·JEWELERS ~ ~ ~ .. ' We Manufacture Charms · . · i 
~ For The Brewer. ~ 
~ Charms Shown Actual Size, and are ~ 

~ Available in 14kt Gold and Sterling Silver. Other Charms ~ 
~ are Available. Please Call or Write for Free Brochure. ~ 

~ 2122 S. Glenstone, Springfield, MO 65804 ~ 

~ (417) 887-2564 ~ 
1!1.1!1 

GLASSWARE 

SET = 6 Glasses 
A. 19oz. Imperial Pub Glass $19.99/set 

B. Yards Call for Pricing Info. 
C. 16oz. Pint Glass $1 0.99/set 

D. 22oz. Weizen Glass $19.99/set 
E. 19oz. Pub Mug $19.99/set 

F. 14oz. Catalina Glass $19.99/set 
G. 12oz. Pilsner Glass $19.99/set 

PRICES do not include a nominal shipping fee, 
please call for total to your zip code. 

THE BREWERY 
11 Market Street Potsdam New York 13676 

iiJ. 1.soo.162.2s6o 181 r~~S4 ! 

Free Brewing Supplies Catalog Available 
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you pitch and avoid that small chance 
of infection that could occur by adding 
them later. As with beer, dry hopping 
is best done with ''noble-type" hops. 

Yeast Nutrients 

Yeast nutrients are a mixture of 
salts, minerals, amino acids and vita­
mins needed for fermentation and 
not present in honey. They prevent 
interminable or stuck fermentations 
but too much of a good thing will 
leave an unpleasant taste in your 
mouth. Too much nutrient will cause 
a biting astringency and metallic fla­
vor. Ammonialike odors can take a 
few years to age out. 

Mead does take a painfully long 
time to brew. Meadmakers who start­
ed out by brewing beer now find their 
carboys tied up for not two weeks, but 
two, three or four months and some­
times longer for that struggling yeast 
that won't quite die at 14 percent alco­
hol. But don't despair! With the right 
amount of yeast nutrient, a strong 
yeast starter and proper conditions, 
your mead could ferment out in a 
month or less. Virtually all homebrew 
shops sell wine or mead yeast nutri­
ent. Some suppliers use a basic yeast 
nutrient formula based on one by 
Roger Morse in Making Mead. These 
formulas can ferment out a mead in 
three weeks at 75 to 80 degrees F (24 
to 26.5 degrees C) at a pH of 3. 7. 

Tartaric, malic and citric acids, 
also known as acid blend, are not 
yeast nutrients and adding them is a 
matter of taste. If you're aiming for a 
dry citrus mead of lemon and 
oranges, one-quarter teaspoon total 
of tartaric and malic acids in five gal­
lons would be plenty. A sweet, still, 
traditional mead demands one tea­
spoon of acid blend per five gallons. 
Acidic fruits like raspberries in a 
melomel will take a little less. 

Vitamins are not particularly 
necessary, since yeast can synthesize 
vitamins in the small amounts they 
require. Large amounts of added vit­
amins contribute a chemical flavor to 
the final product. The multivitamin 
you pop in the morning along with 
your orange juice won't keep your 
mead healthy, especially if the pills 
contain iron, which weakens yeast 
and increases haze and oxidation of 



tannins . Honey usually contains 
trace amounts of boric acid, man­
ganese sulfate, potassium iodide and 
zinc sulfate, so the yeast nutrient 
need not contain these . High-quality 
peptone is a good source of nitrogen, 
which lighter honeys especially may 
lack. Peptone and yeast extract are 
considered the best natural combina­
tion of yeast nutrient by meadmaker 
Rodney Morris, who has done some 
research on the subject. 

Yeast extract contains tiny 
amounts of amino acids, phosphorus, 
potassium and nitrogen, while yeast 
hulls have unsaturated fatty acids 
and sterols that give the yeast some 
alcohol tolerance and can prevent a 
stuck fermentation if the mead has 
not been well-oxygenated. Yeasts 
can continue to ferment at 17 or 18 
percent alcohol if yeast hulls, or 
yeast ghosts, are added. Yeast 
extract and hulls should be readily 
available at homebrew supply stores. 
Finally, the use of pollen as the sole 
nutrient has been tried with success 
by Dr. Robert Berthold of Delaware 
Valley College in the amount of five 
tablespoons per gallon. 

Water Addit ives 

Soft water is best for a mead and 
will contain some trace elements. 
Water that is too hard should be 
boiled then poured off the carbonate 
precipitates. Gypsum (CaS04) can 
be added to distilled or exceptionally 
soft water to help acidify the mead 
wort if phosphates also are present. 
Irish moss is a good clarifier. Add 
one-quarter teaspoon during the last 
10 minutes of the boil or heat treat­
ment (see zymurgy Winter 1991 Vol. 
14, No.5) . 

Types of Yeast 
Alcohol survivability is key to 

selecting a yeast for mead, especially 
for high-gravity meads. Prise de 
Mousse (S. bayanus), Montrachet (S. 
cerevisiae var. ellipsoideus), Tokay, 
Canterelli Champagne and Pasteur 
Champagne (S. cerevisiae) are excel­
lent yeasts for traditional and high 
original gravity meads. Epernay is a 
wine yeast that is very complemen­
tary to melomels. Because ale and 
lager yeasts have lower alcohol and 

sugar tolerances they give less desir­
able results than wine and 
Champagne yeasts, although they 
can produce excellent dry and 
sparkling meads. Beer yeasts also 
can be unpredictable in the amounts 
of phenols they yield in mead. 

Killer yeasts, identifiable by the 
letter K preceding the name or num­
ber, work by annihilating competing 
wild yeasts. It might be helpful to 
use a killer yeast if the honey has not 
been boiled; however, all strains of 
this yeast are prodigious phenol pro­
ducers. You could end up with a 
banana or clove-tasting mead or one 
resembling Band-Aids and plastic, 
wondering how to pass off this haz­
ardous waste elsewhere. George 
Fix's article, ''Wild Yeast" (zymurgy 
1989 Special Issue Vol. 12 No. 4) 
elaborates on killer yeasts. 

Other notable yeasts give off phe­
nols over the 100 ppm threshold level. 
These include Amateur Brewer, 
Montrachet and some Champagne 
yeasts. Red Star ale yeast is found to 
produce phenols in beers at the level 
of 130 ppm and Whitbread at 60 
ppm, which is noticeable to some. 
Sierra Nevada yeast does not pro­
duce significant phenols. In relative 
terms, these yeasts could be expected 
to perform similarly in meads. 
Phenol levels more than 100 ppm are 
easier to distinguish in traditional or 
dry meads where sweetness and 
spiciness can't hide them. 

Another possible source of 
strange flavors is the yeast starter, 
which should be prepared using 
grape juice or apple juice instead of 
dried malt extract. When using dried 
yeast, just rehydrate your yeast and 
make sure to use plenty. 

Experiments with 
Different Yeasts 

Ever thought about conducting 
an experiment to measure the fer­
mentation characteristics of different 
yeasts in mead? Believe it or not, 
AHA President Charlie Papazian has 
done just that, selecting nine wine 
yeasts that are available in home­
brew shops nationwide. 

Two control meads with slightly 
differing amounts of honey and all 
other ingredients held constant were 
split into nine batches and allowed to 

Custom Labels 
Now Available 

Zuk lloys' Redeye 
Rolf's TI·afalgar Bitte 1~ 

Now you can have your own 
custom labels with your favorite 
photograph or line art in lively 
black and white. 

When you serve your 
homebrew or give it as a gift, 
you won't feel awkward explain­
ingjust what it is while they read 
the masking tape label. Your 
custom label will proudly 
proclaim your own product. 

The easy to apply self ad­
hesive labels are a large 4 by 3 
1/3 inches. You have complete 
flexibility in the design. $39.95 
per hundred labels. 

Your Satisfaction Guaranteed 

Call NOW 
1-800-232-LABEL 
for a FREE Sample 

and Label Design Kit! 
Nuttings Lnke Publishing 

P.O.Box 203-B, 20 Lake SL 
Nutting Lnke, MA 01865 

Denier Inquiries Invited 
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ferment out. Mter fermentation was 
complete, 10 experienced meadmak­
ers (and homebrewers) were asked to 
evaluate the meads on the following 
perceived characteristics: sweetness, 
honey flavor and aroma, vanilla, 
winelike qualities, fuse! alcohols, 
mustiness, fruitiness, acidity and 
perceived alcohol strength. 

The bar graphs in the table, 
"Fermentation Characteristics of 
Nine Wine Yeasts," rate each charac­
teristic in the different meads on a 
relative intensity scale, with 10 being 
the most intense. The graphs do not 
show high intensities for any one 
characteristic because all the results 
were averaged. Intensity levels 
under one for any particular charac­
teristic indicate that most respon­
dents did not taste or smell the char­
acteristic. Two additional graphs 
show the actual attenuation and per­
cent of alcohol. Batches with the 
yeasts K-1, Prise de Mousse, 
Beaujolais and Pasteur Champagne 
had original gravities of 1.130, while 
the meads with the yeasts Tokay, 
Steinberger, Epernay-II, Canterelli 
Champagne and Port Wine 
(University of California-Davis) 
started out at 1.124 original gravity. 

The results show that all of the 
yeasts except Epernay-II and 
Steinberger have high alcohol toler­
ances. Honey flavor and aroma were 
most evident in Prise de Mousse, 
Canterelli Champagne and Beau­
jolais. The perception of sweetness 
was relatively constant, although 
Prise de Mousse and Canterelli 
Champagne scored lower than the 
others, probably because they were 
deemed the most acidic and the most 
alcoholic as well. Perceptions of fruit, 
vanilla, must and fuse! alcohols don't 
seem to correlate with other aspects, 
perhaps because the threshold levels 
for these sensory tests vary greatly 
with the individual. In my opinion, 
the data that show the least intensity 
of any characteristic are the most sig­
nificant because these indicate virtu­
al consensus among the meadmakers 
polled. 

The following recipe is from 
Chris Balboni and Jake Miller of 
Reston, Va. The combination of apri­
cots and nectarines makes for an 
excellent balance and the sweet 
aroma is very tempting. 
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Apricot-Nectarine 
Melomel 

Ingredients for 5 gallons 
10 pounds unfiltered clover 

honey 
1 1/2 teaspoon gypsum 

1 teaspoon citric acid 
12 grams Cordon Brew yeast 

nutrient 
5 ounces grated ginger root 
1 ounce Saaz hop pellets, 3.2 

percent alpha acid 
1/4 teaspoon Irish moss 

2 packets Vierka dry wine 
yeast, hydrated for 12 hours 
in 8 ounces of apple juice 

5 pounds frozen apricots 
5 pounds frozen nectarines 

3/4 cup corn sugar 

• Original Specific Gravity: 1.075 
• Terminal Specific Gravity: 0.995 

Bring 2 gallons of water and the 
first five ingredients to a boil, then 
add hops. Boil for 50 minutes. Add 
Irish moss and boil another 10 min­
utes. Turn off heat and strain out the 
ginger. Add fruit and let stand 15 

.,. 

minutes, then strain out the ftuit and 
pour the must, or siphon, to the pri­
mary fermenter. Add cold water to 
make 5 gallons and pitch the yeast 
once the must has cooled. Rack off the 
primary after the first week of fer­
mentation. Finishes in 2 1/2 months. 
Prime with 3/4 cup of corn sugar. 

The following is my recipe for a 
dry, sparkling metheglin. 

Zinger Homecoming 
Champagne 

Ingredients for 5 gallons 
10 pounds alfalfa and wildflower 

honey mix 
1 ounce chopped ginger root 
1 pound corn sugar 
3 ounces fresh lemon juice 
1 ounce Willamette hops pel­

lets, 4.5 percent alpha acid 
1 1/2 teaspoons yeast nutrient 

2 Lemon ZingerTM tea bags 
1/4 teaspoon Irish moss 

5 grams Flor sherry yeast 
3/4 cup corn sugar 

• Original Specific Gravity: 1.080 
• Terminal Specific Gravity: 0.995 

HORECA 2 barrels system 

for pubs & restaurants 

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

Send $3.00 for complete s tory and catalog. 
Pien·e Rajotte 5639 Hutchison, Montreal, Qc H2V 4B5 (514) 277-5456 
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Boil honey, hops, yeast nutrient, 
ginger, corn sugar and lemon juice in 
2 gallons of water for 50 minutes. 
Add Lemon ZingerTM tea bags and 
Irish moss and boil for 10 more min­
utes. Half fill a carboy with cold 
water, then strain the boiled wort 
into it. Pour in enough cold water to 
make 5 gallons . Cool, then shake 
vigorously to aerate. Pitch yeast. 
Ferments in two months at 70 
degrees F (21 degrees C). The lemon 
and honey give a subtle bouquet to 
this metheglin which has the spici­
ness of a Gewi.irztraminer and the 
festive warmth and sparkle of 
Champagne. 

Resources 
Several good books, newsletters, suppliers and 
organizations can help your quest to brew the 
mead you want, or to revel in the interminable 
and intoxicating history of mead. For conve· 
nience, be sure to check with your local home­
brew supply shop. 

Books: 
All About Mead by S.W. Andrews contains 
recipes, procedures, charts and discussions on 
the the subjects of honey and wine yeast. 
Publisher: Northern Bee Books; Supplier : 
Beekeeping Education Service. 

Brewing Mead / Wassail! In Mazers of Mead by 
Lt. Col. Robert Gayre and Charlie Papazian is 
detailed and literary history of mead (by Gayre) 
compiled with a concise guide to brewing mead 
(by Papazian). Publisher: Brewers Publications; 
Supplier: American Homebrewers Association. 

Honey-A Comprehensive Survey edited by Eva 
Crane is a 600-page survey and collection of writ­
ings by noted apiculturiste including sections on the 
biology of honey, honey sources, history and lan· 
guage of honey and on honey wines. Published in 
cooperation with the International Bee Research 
Association; Supplier: International Bee Research 
Association-Beekeeping Education Service. 

Making Mead by Bryan Acton and Peter 
Duncan. The history of mead and some fine 
recipes, all written with British humor . 
Publisher: Amateur Winemaker Publications; 
Supplied at home brewing and wine making shops. 

Making Mead by Roger A. Morse culls useful 
information from his master's thesis at Cornell 
University to present this very complete guide 
to meadmaking. Includes chapters on honey 
and its qualities, yeasts, mead equipment and 
procedures. Publisher: Wicwas Press; 
Suppliers : Beekeeping Education Service, 
Association of Brewers, homebrew shops. 

The Sacred Bee by Hilda M. Ransome Honey. 
W 8J< and fermented honey drinks are the chief 
topics here. Satisfies the interests of the bee· 
keepet·, candlemaker and meadmaker. 
Publisher: Bee Books New and Old; Supplier: 
Beekeeping Education Service. 



The Bees of Buckfast Abbey by Brother Adam. 
The author advocates a strict brewing process 
using rainwater and aging in oak casks for not less 
than seven years. While his methods are difficult 
for homebrewers to replicate, his reputation for 
fine mead is unmatched. Publisher: British Bee 
Publications; Supplier: International Bee Research 
Association-Beekeeping Education Service. 

The Closet of Sir Kenelm Digby Knight Opened 
edited by Anne MacDonell "Sir Kenelm Digby 
was a man of his times in 1669. He dabbled in 
naval raiding, philosophy, religion and scientific 
inquiry as well as meadmaking. This book is 
his fascinating collection of 106 mead recipes­
his own and others collected from friends and 
acquaintances." - American Mead Alsociation. 
Publisher: Philip Lee Warner, International Bee 
Research Association sells a bound transcript of 
the 1910 edition of this book. 

Honey Wines and Beers with Short Historical 
Notes on these Ancient Beverages by Clara 
Furness is an excellent beginner's guide with 
recipes for meads, metheglins, melomels, honey 
beers and punches, along with some good advice. 
Publisher: Northern Bee Books; Supplier: 
Beekeeping Education Service. 

Mead Making Handbook, Second Edition by 
Jane Crouch and Mike Murray includes five 
recipes with this beginner's manual that gets 
right to the point. Published in connection with 
the Asatru Alliance Brewer's Guild. Supplier: 
American Mead Association. 

The War of the Gods: The Social Code in Indo­
European Mythology by Jarich G. Oosten is a 
book for the serious mead researcher and is a 
study of mead culture and mythology of the 
Indo-European races. Publisher: Routledge & 
Kegan Paul. 

Organizations and Suppliers: 
International Bee Research Association (ffiRA) 
18 North Road, Cardiff, Wales CF13 DY, UK 

Beekeeping Education Service/ Wicwas Press 
PO Box 817, Cheshire, CT 
Dr. Larry Morse, Owner 

Herb Research Foundation 
1007 Pearl St., Suite 200F 
Boulder, CO 80302 

Brushy Mountain Bee Farm, Steve and Sandy 
Forrest, Route 1, Box 135, Moravian Falls, NC 
28654. Service and info: (919) 921-2681 Orders: 
1-800-BEESWAX. Meadmalting kits, supplies, 
and books. 

Black Fox Meadery, Robert Lasseter, 3645 
Sanford Dr., Murfreesboro, TN 37130, (615) 
893-5216. Mead kits and other products. 

American Mead Association, PO Box 206, 
Ostrander, OH 43061. 

Mead Kits and Other Products: 
IMO Homebrew and Meadery Supply, Roy 
Rudebusch, 2901 Hallmark, St. Louis, MO 
63125, (314) 487-2130. Ingredients including 
pollen, herbs and flowers, supplies, information. 

For more supplier sources, see Homebrew 
Connection and Classifieds. 

This article is available in Library 13-
AHA/ zymurgy I Clubs on CompuServe's 
Beer and Wine Forum as :MEADFAL92.® 

Susanne Price has been 
making beer, wine and mead 
for six years. She graduated 
from the University of Colo­
rado with a degree in geology 
and Russian. Now able to 
speak masterfully in Russian 
about the origins of mead and 
its ramifications on the geology 
of Indo-Europe (none), she main· 
tains a high profile at the 
Association of Brewers as the 
shipping clerk. 

CROSBY & BAKER Now Serves Southern 
Style! 

Wholesale Only Brewing Supplies 

Atlanta, GA Joins Westport, MA in Serving up the Finest 
in Homebrew Supplies and Equipment 

T w o Locations to serve 
you better! 

In ATLANTA: 1·800·666·2440 

Twice the Service, Twice 
the Inventory! 

In WESTPORT: 1·800·999·2440 
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Sulfur Flavors 

D 
his article will discuss 
the origin of sulfuric 
constituents found in 
beer and analyze their 

effect on beer flavors. The practi­
cal importance of sulfur flavors 
stems from a number of areas. 
First, sulfur flavors can arise from 
bacterial infections, poor malt poor 
malt quality and other technical 
brewing errors. Some desirable sul­
fur flavors are found in many conti­
nental lagers. In fact, certain sulfur 
constituents tend to be excellent dis­
criminators between traditional ale 
flavors and traditional lager flavors . 

Just about every aspect of 
British ale brewing practice discour­
ages the formation of sulfur con­
stituents in the finished ale. This 
includes the way barley is malted as 
well as the type of yeast strain and 
temperature of the fermentation 
used, to cite only three examples. In 
fact, most would regard the presence 
of sulfury flavors in an ale to be a 
serious technical defect. The desir­
able sulfur flavors found in continen-
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in Beer 

tal lagers on the other hand, are 
derived from malt. Moreover, the 
type of barley varieties used, the 
way it is malted and brewhouse pro­
cedures all contribute to these fla­
vors as do the yeast strains used. 

In other lager styles, most 
notably American lagers, there is 
some diversity with respect to the 
intensity of sulfur flavors . The 
largest commercial brewing compa­
ny in the United States produces 
beers with sulfur constituents well 
below threshold. They do this by 
taking extraordinary measures dur­
ing wort chilling. Their beers are 
almost identical to English ales with 
respect to their sulfur profiles. On 
the other hand, certain regional 
U.S. beers are quite sulfury because 
of the type of malt used. 

The practical significance of the 
above is the clear fact that brewers 
will want to !mow how and why sui­
fury flavors arise. In some cases 

GEORGE FIX 

brewers will want to totally eliminate 
them, while in other cases they are to 
be encouraged. It is these aspects 
that are treated in this article. 

Sulfur Constituents 
Relevant to Beer 

A number of compounds bear­
ing sulfur are relevant to beer either 
because they can appear in finished 
beer, or because they are precursors 
to such compounds. While there is 
great diversity, there is one common 
feature, namely all have powerful 
flavors with very low thresholds. 
Most beer volatiles (esters, diacetyl, 
etc.) have flavor thresholds in the 
parts per million (ppm), which is 
milligrams per liter. Sulfur con­
stituents, on the other hand, have 
thresholds in the parts per billion 
(ppb), which is micrograms per liter. 

Over the last decade there have 
been hundreds of articles written 
about sulfur constituents in journals 
devoted to brewing, and at least 90 
percent of them have had dimethyl 



sulfide (DMS) as a primary focus . A 
natural question to ask is whether 
DMS is really that important to 
deserve such concerted attention. 
The answer is yes and no, and the 
differences are important. On the 
positive end, DMS always is detect­
ed in beers that have sulfuric flavor 
tones. Moreover, there are also a 
number of constituents relevant to 
beer that, as far as practical brew­
ing is concerned, can be regarded as 
DMS equivalents. These include 
dimethyl disulfide (DMDS) and 
dimethyl trisulfide (DMTS) and 
diethylsulfide (DES). 

Of equal importance, DMS is a 
"tracer element" in the sense that 
its fate and the fate of its precursors 
is shared by a large number of other 
sulfur compounds relevant to beer. 
Thus, understanding how DMS and 
its precursors evolve in brewing 
gives useful insights into sulfur for­
mation in beer in a general sense. 
In this regard, it is fair to say that 
the DMS-oriented research in brew­
ing science has affected practical 
brewing procedures as much as the 
diacetyl oriented research did in the 
1950s. 

On the other hand, quoting 
DMS levels of a particular beer can 
be misleading. As noted above, 
DMS in continental lagers can 
approach two to three times th e 
threshold of 30 to 50 ppb. The same 
is true of beers that experienced 
infections from selected gram nega­
tive bacteria, but the finished beer 
flavors will be dramatically different 
in these two cases. 

Also there will be differences in 
the malt-derived DMS found in 
beer. For example, many midwest­
ern regional breweries using mid­
western six-row malt produce beers 
with DMS levels well above thresh­
old, yet at the same time, the flavors 
of these beers will only superficially 
resemble a German lager of similar 
strength and color. While DMS 
plays an important role in all of 
these issues, clearly other sulfur 
constituents are responsible for the 
discernible differences. 

Hydrogen sulfide CH28) was one 
of the first compounds to be identi­
fied as a fermentation byproduct . 
Its flavor threshold has been rated 

A natural question to aslc 

is whether OMS is really 

that important to deserve 

such concerted attention. 

at 10 to 30 ppb, and above that 
threshold it will contribute a stinky 
tone that sometimes resembles rot­
ten eggs. Most brewing yeasts pro­
duce H2S, but they also have strong 
enzyme systems capable of reducing 
it. This reduction is almost always 
complete , the derivative products 
typically being scrubbed out with 
the evolving C02 gas during the fer­
mentation. The exception to this 
occurs when select gram negative 
bacteria are present in the chilled 
wort and/or pitching yeast. These 
bacteria die off fairly early in the 
fermentation; however, they are 
capable of producing large amounts 
of DMS and H2S before this hap­
pens. A lot of this is scrubbed out by 
evolving C02, but residuals can 
remain above their flavor threshold. 
This tends to give cooked corn, rot­
ten vegetable and parsnip tones. In 
fact, the presence of H2S is the best 
way to distinguish between the 
cases when sulfuric flavors come 
from infection and when they arise 
from the malt and wort production 
procedures used. The very unpleas­
ant aroma of the H2S and DMS 
combination is clear evidence of an 
infection. 

Thiols, (which are sometimes 
called mercaptans), also are found 
in beer; some may come from hop 
oils. Sulfur compounds derived from 
hops also can result when hops are 
sprayed during cultivation with var­
ious insecticides. In the past, many 
hop farmers in the United Kingdom 
used sulfur-based insecticides on 
crops in the field. In a couple of 
years this caused serious problems, 
particularly for brewers who used 
dry hopping in their process. It is 
my understanding that this practice 
has been discontinued. 

A well-known and carefully doc­
umented effect involving sulfur fla-

vor in beer and hops is the light­
struck phenomenon. This is a photo 
chemical reaction involving high fre­
quency light sources (wave lengths 
between 350 and 550 nm or below). 
The mechanisms are described in 
my book, Principles of Brewing 
S cience (Brewers Publications, 
1989), and other technical refer­
ences. The only thing to add here is 
that the effect can occur in minutes 
if beer is exposed to bright sunlight 
and the skunky flavors that result 
are highly unpleasant. 

The presence of mercaptans in 
finished beer also has occurred when 
sulfites have been used as an anti­
oxidant. An antioxidant, K2S, is 
potassium sulfide, the most widely 
used preservative in brewing. 
Initially, they will complex with stal­
ing aldehydes masking the flavors of 
the latter. This bond, however, is 
temporary and when broken will 
release highly unpleasant flavors. 

Brewhouse Procedures 

Sulfur compounds derived 
from malt can and usually will be 
passed on to the finished beer. 
Adjuncts (cereal grains or sugars) 
will not contribute sulfur com­
pounds . Two variables dominate 
in importance. First is the type of 
malt used, and second is the type 
of wort boiling and chilling proce­
dures used. In the discussion of 
these two areas, attention will be 
focused on DMS. As noted above, 
many other sulfur constituents are 
relevant, but the mechanisms gov­
erning their origin and removal are 
similar to those for DMS. 

DMS is derived from precursors 
found in malt. The one relevant to 
wort production is S-Methyl methio­
nine (SMM), that when heated will 
break down to DMS plus other prod­
ucts. English mild and pale ale 
malts have very low SMM levels, 
typically 1 to 2 micrograms per 
gram of malt. This is because of the 
high kilning temperatures used in 
English malting. Various color malts 
also will have low SMM levels for 
exactly the same reasons. Lager 
malts, on the other hand, can have 
SMM levels as high as 9 to 10 micro­
grams per gram of malt. They will 
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differ sharply from each other vis-a­
vis the other sulfur compounds. 

The breakdown of SMM to DMS 
starts in the boil. With good evapora­
tion just about all of the DMS formed 
will be removed in the vapor. In the­
ory, all of SMM in wort can be broken 
down to DMS and then removed in 
the vapor. In boils of one to two 
hours only about 70 to 80 percent of 
the SMM is transformed in this man­
ner. Formulas are available to 
approximate the actual amount, 
given the time and temperature of 
the boil. 

Perhaps the most critical period 
for DMS levels in beer occurs during 
wort chilling where thermal break­
down of SMM to DMS continues. To 
prevent bacterial infection, most 
brewers use a closed cooling system 
in which case all of the DMS formed 
will remain in the wor t. For exam­
ple, a 60-minute cooling period where 
the average temperature is 55 
degrees C (131 degrees F) will typi­
cally leave 80 to 100 ppb of DMS in 
the wort if high SMM lager malt is 
used. If the cooling period is reduced 
to 30 minutes, then 50 to 60 ppb of 
DMS are formed . One large commer­
cial brewery "dusts," or sprays, C02 
in gaseous form through cooling wort 
and thereby removes a significant 
fraction of the DMS formed. 

Bacterial Activity 

Dimethylsulfoxide (DMSO) is 
another DMS precursor found in 
malt. It is an oxidized form of DMS. 
The process whereby DMSO is con­
verted into DMS is of the reduction 
type. Various microorganisms have 
the enzyme systems necessary for 
affecting this reduction, the ones 
most relevant to beer being gram 
negative bacteria. Spoilage can occur 
in chilled wort, the initial stage of the 
fermentation and during storage. 

While the relevant gram nega­
tive bacteria· tend to be short lived, 
they all have the ability to create 
obnoxious sulfur compounds in a rel­
atively short period. It is rare to find 
viable cells in finished beer, never­
theless their fingerprints can be 
found if the level of infection is suffi­
ciently high. The causes for various 
bacterial infections in brewing tend 



to be complicated and diverse. 
Nevertheless, it is my experience 
that these issues are clear and sim­
ple insofar as gram negative bacteria 
are concerned. They will be relevant 
if, and only if, unclean brewing con­
ditions prevail. Another relevant 
point is that DMSO levels in finished 
wort tend to be high (say 400 to 600 
ppb) so there are plenty of materials 
around for bacteria to create DMS. 
Moreover, this is true of both ale and 
lager malts because DMSO tends to 
be unaffected by high kilning tem­
peratures. For this reason sulfuric 
flavors found in ale are a sure sign of 
infection and apparently is why ale 
brewers tend to react negatively to 
just about any type of sulfur flavor­
ing in beer. 

To cite a specific case, I prepared 
a 12-degree-Plato all-malt wort using 
lager malt. The DMS level at the 
start of fermentation was 60 ppb and 
the DMSO level was 474 ppb. A 
lager strain was used to ferment this 
control sample at 50 degrees F (10 
degrees C). The DMSO level 
remained unchanged while the DMS 

dropped to 30 ppb. Another batch of 
this wort was fermented for which 
the pitching yeast was inoculated 
with obseumbacterium at a rate of 
10,000 cells per mL (roughly one bac­
terium per 1,000 yeast cells). In this 
ferment, the DMSO level dropped 
from 474 to slightly below 75 ppb. 
The DMS level increased from 60 ppb 
to 219 ppb. The flavors (taste and 
smell) reflected the infection. This 
includes flavor tones that recall 
cooked corn with rotten vegetable 
and parsnip effects also being evi­
dent. None of these were present in 
the control sample. 

An increase in the DMS levels 
also can occur during beer storage, 
and much more rarely in bottled 
beer. The culprits are very likely 
gram negative anaerobic rods gener­
ally called pectinatus. Interestingly, 
it was not until the early 1980s that 
this bacterium was isolated and clas­
sified. Their length ranges from 20 
to 32 microns and they are typically 
0. 7 to 0.8 microns in diameter. 
Therefore, they usually will pass, at 
least in part, through a three micron 
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filter, but are generally removed by 
one micron filters. They are highly 
sensitive to chlorine, iodophors and 
many other sanitizers. Thus, they 
will never be a problem in clean 
brewing systems. 

Sulfur Flavors 
Produced by Yeast 

That brewer's yeast gets 
involved in the formation of sulfuric 
flavors in beer is clear. This is illus­
trated in the following figure that 
gives discriptors used by the Siebel 
Institute of Technology for yeast cul­
tures they sell. Note the striking dif­
ference between ale and lager yeast, 
an effect that is very likely influ­
enced by the higher fermentation 
temperatures used in the former. 
The one exception is the strain BRY 
207G. This strain is used by some 
ale brewers (primarily large firms in 
the United Kingdom) to produce 
"bastard-lagers;" i.e. top-fermented 
beers that resemble lager in their 
general flavor profile. 
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FIGURE 1 
Ale Yeast 

Bry 96: A flocculent yeast, it pro­
duces a good ale flavor and is well 
accepted by breweries. 

Bry 204: Originating in Europe, this 
is a typical Trappist beer strain 
exhibiting flocculent properties and 
able to produce fully attenuated 
beers at relatively high fermenta­
tion temperatures. The beer pro­
duced is typically malty with a bal­
ance of phenolic overtones. 

Bry 207G: A non-flocculent bottom­
settling yeast producing a sulfury 
odor, very estery and slightly 
yeasty-sulfury. 

Bry 405: A top-fermenting ale yeast 
that gives quick attenuation and 
excellent ale flavor, full bodied and 
slightly sweet. 

Lager Yeast 
Bry 118: Used successfully by 
many breweries, this yeast originat­
ed on the East Coast. This is a 
flocculent yeast. The beer pro­
duced shows a sulfury odor and fla­
vor and is rather estery. 

Bry 144: Originating in Europe, this 
is a powdery yeast preferred by 
some breweries for specific purpos­
es. The beer produced shows a 
sulfury odor, is rather estery, slight­
ly grainy and yeasty-sulfury. 

Bry 145: This is a flocculent yeast of 
European origin. The beer pro­
duced shows a sulfury odor and fla­
vor, is slightly light on flavor and 
rather estery. 

Bry 203: This European yeast 
strain shows flocculent character­
istics . The beer produced has a 
good balance of higher alcohols to 
esters and possesses good drink­
ability. 

Bry 206: A popular flocculent strain, 
this European yeast is used widely 
in the international brewing indus­
try. The beer produced has a slight 
sulfury odor and is rounded with 
moderate attenuation . 
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Once it was thought that brew­
ers yeasts are capable of enzymati­
cally reducing DMSO to DMS, and 
this was seen as a major factor in 
the non-bacterial formation of sulfur 
compounds in the fermentation. 
This can happen in artificial sub­
strates, but it has been shown clear­
ly that it cannot happen in normal 
beer wort; therefore, one must look 
elsewhere to explain the effects 
described in the above figure. 

If a pure yeast strain is respon­
sible for the fermentation, then it is 
reasonable to assume only the two 
major pathways (aerobic respiration 
and anaerobic fermentation) are rel­
evant. A close look at both path­
ways shows that the only place 
where a sulfur-bearing compound 
arises is in the aerobic cycle. This 
occurs after carbon splitting and the 
formation of pyruvic acid. The com­
pound in question is acetyl coen­
zyme A, which is the metabolically 
active form of acetate. Because this 
sulfur constituent arises solely as a 
result of yeast metabolism, it is not 
surprising that different strains will 
produce different amounts. Some of 
these sulfur constituents will be 
scrubbed out in the fermentation, 
but the fate of the remainder is 
unclear. Nevertheless, the following 
points apparently are valid: 

(1) Sulfur constituents pro­
duced by yeast are formed very early 
in the fermentation. 

(2) The higher the initial fer­
mentation temperature, the more 
sulfur constituents are produced. 

(3) The higher the middle and 
final fermentation temperature, the 
more the sulfur constituents are 
scrubbed out. 

(4) DMS and its precursors are 
not involved. An increase in DMS 
during the fermentation and/or 
aging is due exclusively to bacterial 
infections. 

I tested these points with vari­
ous test brews using the Christian 
Schmidt yeast (Siebel's Bry 118). 
This popular lager yeast typically 
yields beers with generous sulfur 
profiles (see Siebel's descriptors, 
Figure 1). This was certainly the 
case with worts fermented at 58 
degrees F (14.5 degrees C). 
Different results were obtained in a 

modified fermentation that starts 
cold and ends warm. In particular, 
the first three days of a nine-day fer­
mentation were conducted at 43 
degrees F (6 degrees C). The next 
three days were at 50 degrees F (10 
degrees C) and the final three days 
at 65 degrees F (18 degrees C). 
Beers produced with this tempera­
ture program seemed much less sui­
fury and slightly more drinkable 
than the control batches. The latter 
were typically more complex. Cy 
Martin, a noted homebrewer and 
author, has obtained similar results 
with a cold starting fermentation 
using a sulfury lager yeast. The 
Weihenstephan strain W -308 
(Wyeast 2308) was used in Martin's 
experimental brews. 

In the end, the desirability of 
sulfury flavors in beer will be seen 
as desirable in some cases and unde­
sirable in others. The good news is 
that we as brewers have some mea­
sure of control to produce results we 
deem to be desirable. 

This article is available in 
Library 13-AHA/zymurgy/Clubs 
on CompuServe's Beer and Wine 
Forum as SULFUR.F92. ~ 

A native Texan, George Fix 
lives with his wife Laurie in 
Arlington. He earned a doctor­
ate at Harvard University and 
has been on the faculties of 
Harvard, Michigan and Carnegie­
Mellon. He is chairman of the 
mathematics department at the 
University of Texas at Arlington 
and is the senior consultant 
for Brewers Research and 
Development Co. Fix has 
won 60 brewing awards 
including two best of shows in 
AHA and HWBTA sanctioned 
competitions. 
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Hitting Target 
Gravities 

II 
hat do you do with a bock that has an orig­
inal gravity of only 1.060? Or an English 
bitter with a whopping gravity of 1.066? 

You might try to reclassify them to sim­
ilar styles with a more appropriate gravity. 

But more often than not such efforts are doomed by grain 
components and hop additions that are inappropriate for 
the adopted style. 

Unfortunately, by the time we discover that a brew is 
off-target, it's usually too late to do anything about it-all 
the hops have been added, the boil is finished and the 
wort has been chilled. At this point it's hard to go back 
and add extract or boil the wort down to a lower volume. 

What's needed during brewing is a technique for 
accurately hitting the original gravity of each brew, 
whether it is all grain, extract or some combination. This 
article describes how a few easy measurements and a lit­
tle simple math can help you predict the original gravity 
of the beer you are brewing long before the end of the 
boil. By using these techniques and a few simple adjust­
ments, you can hit your target gravities on a regular 
basis. 

What Goes Wrong 

Unfortunately, a lot of factors can cause you to miss 
the gravity called for in your recipe or formulation. Let's 
look at a couple of examples. 

• The 7.5-gallon plastic fermenters that many people 
start homebrewing with have no volume 

guidance, it's easy to over or under fill the fermenter and 
miss your target gravity by as much as 50 percent. 

• If you look at enough recipes, you'll see some that 
seem to achieve unbelievably low or high yields for par­
tial or full mashes. If you are following someone else's 
recipe and you want to duplicate their results, you'll have 
to check the gravity "on the fly" to make sure your fin­
ished product will match theirs. 

• If you are an innovative brewer who uses unusual 
grains or other fermentable ingredients, you won't know 
until after the mash what kind of yield you might get 
from your novel ingredients. 

• All-grain brewers face a number of challenges . 
Any recipe that involves grain will vary based on your 
own mash yield. Brewers who are using a new source of 
malt for the first time are often surprised by yields that 
differ from those of their accustomed source. Generally, 
variables in water, grain, equipment and technique affect 
the yield so that no two brewers can conduct the same 
mash and achieve the same yield. The more the recipe 
depends on grain rather than on extract, the greater the 
opportunity for significant variation in the original gravi­
ty of the beer you produce. 

The Concept 

While it's not hard to come up with compelling reasons to 
control your gravity, putting together a system to do so 
requires a couple of tricks with equipment and calculator. The 

markings, so it's hard to tell how much 
wort you are starting out with. Without RAY DANIELS 

basic concept is easy. Every beer has a 
"total gravity" that can be expressed as vol­
ume of wort multiplied by gravity of wort. 
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Once you have added all of your fermentable materi­
als, the total gravity of your wort will not change, no mat­
ter how much you boil, hop, combine or cool it. This fact 
allows us to assess total gravity after mashing or during 
the boil and use the information to predict the wort gravi­
ty at the end of the boil. We do this using the following 
basic concept: 

volume (during boil) x gravity (during boil) 
will be equal to 

volume (at end of boil) x gravity (at end of boil). 

Equations based on this concept allow you to assess 
the gravity of a beer long before the end of the boil so you 
can make adjustments to keep the final gravity on target. 
Let's look at two examples: 

Ex tract Beer: You're boiling three gallons of wort 
with which you intend to make a final volume of five gal­
lons. The temperature-adjusted specific gravity of the 
wort in the boiling pot is 1.082. To find out what the 
gravity of the final five gallons will be, apply the formula. 
First , strip off the one, the decimal point and the leading 
zero from the specific gravity reading. Mathematically 
speaking, this would be (SG - 1) x 1,000. So the total 
gravity of this wort is 82 x 3 = 246. If we add this to 
enough cold water to make exactly five gallons of wort for 
pitching, it should have a gravity of 1.049. This is equal 
to the total gravity divided by final volume or 246/5 = 49. 
To get specific gravity, divide 49 by 1,000 and add one. 

"TODAY·s HOMEBREWER ... 
TOMORRow·s PUB BREWER!•• 

At NEWLANDS SERVICES INC. we know that a lot of 

North America's finest Brewers and Brewpub own­

ers came from "modest beginnings" - usually the 

BASEMENT and BATHTUB startsl 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. 

Contact BRAD McQUHAE, Director, 
Brewing Services 

PH: (604) 384 -4742 • FAX: (604) 381 ·3506 
#235 Market Square, 560 Johnson Street, 

VIctoria, BC Canada V8W3C6 
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All Grain: Following the mash and sparge, you 
have exactly seven gallons of wort ready to boil. The 
recipe you're using says the target gravity is 1.045, but 
it called for a lot of grain so you want to check to see 
where you stand. The temperature-corrected specific 
gravity of the wort is 1.038. This means your total 
gravity is 38 x 7 = 266 . If you boil this down to five gal­
lons, the final gravity will be 266/5 = 53 or 1.053 as an 
original gravity. 

These examples show how you can predict the origi­
nal gravity of your finished wort long before the brewing 
is done. By the way, you can use other units of measure 
for gravity and volume without any ill effects. Degrees 
Balling are actually a more convenient measure for 
these calculations because they don't have to be convert­
ed and can be used exactly the way you read them in 
the formulas. 

The next few sections describe the steps you can 
take to assess the gravity of your beer while there is 
still time to adjust it. Using this system, you should be 
able to hit your target specific gravity within ±0.002. 

Measuring Volume 

To hit a final target, you have to start with a known 
volume at a known gravity and calculate the total gravi­
ty of the wort . Doing this requires you to have the 
equipment and information needed to calculate precise 
volumes and temperature-corrected specific gravities. 

Volume measurement is easy if your brewing ves­
sels are calibrated. I have poured measured amounts of 
water into each of my brewing pots and sparge collec­
tion vessels to mark them off in gallons . My British­
made BruHeat boiler is inconveniently marked in impe­
rial gallons (1.25 U.S . gallons each) and liters. But 
because it is plastic, I can easily match the volume on 
the inside with the markings on the outside in order to 
tell exactly how much wort I have boiling in the pot. 

Before getting the BruHeat boiler, I used an 18-
quart pot for my boils. I marked the two- and three-gal­
lon volumes on the outside with the same China marker 
I use to label bottle caps. For both marking and mea­
suring, you can use a wooden spoon handle . Put the 
handle in the pot until it just touches the top of the liq­
uid. Mark the spot where the handle meets the top edge 
of the pot with your thumb, then move the handle to the 
outside of the pot, again holding your thumb-marked 
spot even with the top of the pot. 

If you don't like the spoon method-or if you're in 
the market for a big pot anyway- some restaurant pots 
are calibrated on the inside by quarts or gallons to make 
this kind of measurement easy. 

If you're an all-grain brewer, the end of the mash is 
the best time to assess total gravity. To do so, you will 
want volume calibrations on anything you use to collect 
mash runoff. I use a couple of old plastic fermenters 
marked off in gallons for this purpose. Also, if you add 
water to your boiled wort in the fermenter, you will 
want to calibrate your fermenter to ensure an accurate 
final volume. 



Measuring Gravity ple was boiling, I cool it in the measuring cup by popping it 
in the freezer for 10 minutes. Finally, I put the wort in the 
hydrometer tube, take a temperature reading, insert the 
hydrometer to check the specific gravity and then put the 
thermometer in again for a second temperature check. 

For measuring gravity, most homebrewers already 
have a hydrometer that is perfectly suitable. If you don't 
have one, it's time to invest the $10. In addition, to pin­
point original gravities, you will want a thermometer to 
help you correct the specific gravity of hot wort samples. 

You can assess specific gravity of hot wort at tempera­
tures all the way up to boiling, but I usually prefer to pull a 
sample and measure it at a somewhat lower temperature. 
My hydrometer tube holds about six ounces of fluid, so I 
will pull a cup of wort from my sample vessel. If the sam-

The attached chart, drawn from Greg Noonan's 
Brewing Lager Beer (Brewers Publications), gives the 
gravity correction factors for temperatures up to boiling 
in 10-degree-F increments. I choose the temperature 
closest to the average of the before and after readings 
and add the appropriate amount to my specific gravity 
reading to get the actual specific gravity of the wort. 

Gravity Correction Chart 

Temperature degrees F (C) Add degrees SG Temperature degrees F (C) Add degrees SG 
80 (26.5) 0.002 i40 (60 .0) O.Oi6 
90 (32.0) 0.004 i50 (65 .5) O.Oi8 

iOO (38.0) 0 .006 i 60 (7i .0) 0.022 
i i 0 (43.5) 0.008 i?O (76.5) 0.025 
i20 (49.0) O.OiO i90 (88.0) 0.033 
i30 (54.5) O.Oi3 2i2 (iOO.O) 0.040 

Example: First temperature reading: i 28 degrees F (53 .5 degrees C) 
Gravity reading: i .042 
Second temperature reading: i 26 degrees F (52 degrees C) 

From these data, I estimate the actual temperature during the hydrometer reading was about i 27 degrees F (53 degrees 
C)-or about one-third of the way between i 30 and i 20 degrees F (54.5 and 49 degrees C). You can add the adjustment 
factor for i 30 degrees F (54.5 degrees C) to get i .042 + O.Oi 3 = i .055 corrected specific gravity. Alternately, you might 
reduce the correction factor by O.OOi to O.Oi 2 to reflect the temperature reading at i 27 degrees F (53 degrees C). 

All you'll ever need! 
Brewing is easy when you can rely on a great taste every time, and that' s 
what you get when you brew with Muntons. Confidence that all the 
ingredients are of the very best quality and a recipe for success. 

Available through your homebrew retailer. 

Wholesale distn'butors nationwide: 
Wines Inc., 1340 Home Avenue, Aleron, Ohio 44310, USA. 1-(800) -321-0315 Crosby & Baker, 
999 Main Road, Box 3409, Westport, Massachusetts 02790. 1-(800)-992-0141 

Munton & Fison products are distributed in Canada by: 
Wine Art Inc., 250 West Beaver Creek Road, Units 7-13, 
Richmond Hill, Ontario, lAB 1C7, 
Tel: 1-(800)-2686813, FAX: (416)-881-5105 
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Applications and Corrections 
The following subsections provide the exact formulas 

to be used in several different gravity assessment situa­
tions. In all cases, the word "gravity" means specific gravi­
ty with the 1, decimal point and leading zeros stripped ofT. 
Mathematically the conversions go like this: 

gravity = (SG -1) x 1,000 
SG = (gravity/1,000) + 1. 

Boiling less than five gallons, or boiling more than 
five gallons: 

boil volume x boil gravity = final gravity 
final volume 

This equation can be used whenever the volume of the 
wort you want to assess is different from your expected 
final wort volume. It can be used when you add less than 
five gallons of boiled wort to water in the fermenter to 
achieve a specific final volume, usually five gallons. It can 
also be used at the beginning of a long boil when you have 
six or more gallons you will be boiling down to five. 

Virtually all brewers can use this equation during 
their next brew. Take gravity and volume read~ngs after 
you have added all of your fermentable materials to your 
boil. Multiply them and divide by the final volume you 
want to end the boil with to get the expected gravity of 
your brew. 

Assessing the total gravity of two pots of wort 
If you split your boil into two pots, you can still assess 

the. expected final gravity using the following equation: 

[(volume of first pot x gravity of first pot) + 
(volume of second pot x gravity of second pot)]= final gravity 

final volume 

I use this approach frequently with all-grain batches 
to assess the final gravity even before I begin the boil. 
After collecting my sparge runoff, I check both (or all) of 
the containers with runoff to determine total gravity and 
estimate the gravity of the finished beer. 

With the all-grain batches, variations in yield often 
give me a bit more or a bit less gravity than anticipated. 
In these cases, I adjust the brewing process so I will hit the 
final gravity at the end of the boil. Depending on whether 
you are high or low, there are a couple of different strate­
gies you can pursue. 

Adjustments 
Total Gravity is High: I usually give myself a mar­

gin of safety in my mashes, so often I wind up with a high­
er total gravity-and a higher expected original gravity­
than I need. In these cases, the only way to hit your target 
gravity is by making more beer than you had planned. 
(What a disappointment!) This is done by simply adding 
more water to your wort or reducing a long boil, to reach a 
final volume that will give you the right original gravity 
for the beer. How do we know what the right final volume 
is? Just plug your numbers into this equation: 

pot volume x pot gravity = final volume 
target gravity 
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If you usually brew five-gallon batches, this number 
will be more than five. Remember this possibility when 
calibrating your pots and containers and be sure they are 
calibrated to at least six gallons. 

Total Gravity is Low: If the total gravity of your 
wort is too low to hit your target original gravity at your 
target volume, you have two choices-you can make less 
beer or you can increase the total gravity of the wort by 
adding some malt extract. If you choose the first option, 
use the same equation as in the previous example to deter­
mine what your final volume should be. If you want to 
make a full recipe, you can determine how much extract to 
add by using this formula: 

(target gravity x final val.) -
(current gravity X current vol.) = pounds of dry malt extract 

45 "' 

>~< Nate, divide by 36 rather than 45 if you are going to use 
malt syrup. 

Still Not a Science 
Despite all these precise calculations, you still have to 

use your experience and judgment while brewing if you 
want to hit gravities on the nose. After all, brewing is a 
craft as well as a science. I was tripped up earlier this 
year when I tapped a sample ofT the bottom of a bucket of 
mash runoff without stirring first . The first-runnings wort 
at the bottom of the bucket had a much higher gravity 
than the recent runoff at the top of the bucket. At the 
time, I was amazed at the great yield from the mash, but I 
was too distracted by my visitors to think through the 
implications. When the boil was done, I missed my target 
gravity by 0.010! 

For those of you who view mathematical aids to better 
brewing as an evil influence on the craft of our chosen avo­
cation, there is still craft aplenty in the use of these equa­
tions. Consider the all-grain brew where the boil starts 
with seven or eight gallons of wort. You will face a chal­
lenge in deciding when to sta1t your hop additions. You 
want to reach the target volume through evaporation at 
the same time that your hop schedule says to stop the boil. 
With a little experience, you'll develop a "feel" for hitting it 
just right. 

For the less "craft" inclined, you can always err on the 
side of boiling too long then add more water near the end of 
the boil to bring volume up to your target level. It makes 
hitting your target final volume pretty easy-but don't tell 
"craft" guys that, it would 
ruin their fun. ~ 

Ray Daniels is an 
avowed Chicago Beer 
Society "Beer Geek" 
with a passion for all 
things geeky that can 
in any way be linked 
to beer. An avid com· 
petitor, Ray shar es 
the 1992 Midwest 
Ho m eb r e wer o f the 
Year title. 
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HE OLDEST 

Hallowed passages of the San Francisco Monastery 

templating the 
origins, wisdom 
tenacity of the 
founders nearly 
450 years ago. 

The San Francisco Monastery - where beer was brewed 
unt/11968 

The high 
Andean air in the 
city of Quito, 
Ecuador, is bright, 
clean and easily 
calmed by the 
country's readily 
available Pilsener 
and Club Premium 
lager beers. A 
country the size of 
Colorado, situated 

11 
merica's oldest existing 
brewery stands where it 
is eternally spring, at an 
elevation of nearly 

10,000 feet surrounded by volcanoes 
towering over 20,000 feet, only 50 
miles from the hot, humid tangle of 
the world's largest jungle. As 
though these surroundings were not 
spectacular enough, the brewery's 
history inspires the mind when con-
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on the equator, 
Ecuador has a lot to offer- the tower­
ing Andes, tropical beaches, Amazon 
Basin jungle, brilliant deserts, 
Indian, African and Spanish culture 
and America's oldest brewery. 

Quito was founded in 1534 dur­
ing the Spanish conquest. It was 
only a matter of days before work on 
a church and monastery was begun 

CHARLIE PAPAZIAN 

by seven monks who had traveled to 
the South American continent from 
Flanders (now part of Belgium). 
With them they brought their yearn­
ing for beer as it was brewed in the 
old country. Eleven years later 
wheat was brought over and cultivat­
ed. Then perhaps America's first 
brewery began malting, brewing and 
fermenting wheat beer. 

In the garden of the monastery 
one of the padres gave a short histo­
ry of the brewery, which has been 
restored as a museum. Through an 
interpreter he explained that culti­
vation of wheat was followed in later 
years with the introduction of bar­
ley. The small, simple brewery, 
popular with the growing popula­
tion, expanded into a more "serious" 
brewery in 1595. 

Up until 1957 the five-to-six 
U.S. - barrel brew house malted its 
own barley and sun-dried it. The 
brewery continued operation until 
1967 when, according to the padre, 
the pope issued an order halting 
brewing operations. The tradition of 
the Franciscan Order embraced a 



vow of poverty and humility and, as 
the Vatican evidently saw it, the 
brewing of beer did not fit into the 
modern interpretation of these values. 

However, until the brewery 
ceased operations the monks were 
brewing 12 batches per week, half 
kept for the monastery church itself 
and the rest distributed to other 
churches and monasteries in the 
area. Wheat beers, pale beers and 
very dark beers were brewed regu­
larly, according to the padre. 

These beers are now only a 
memory in the minds of a select few 
residents of Quito. The manager at 
the small hostel where I stayed 
related how his father used to work 
in the brewery. He couldn't recall 
very much except that a locally pro­
duced proteinous substance was 
used in the brewing process. I fig­
ured it must have been some sort of 
clarifying agent similar to isinglass, 
which is derived from the swim blad­
ders of sturgeon. 

With the help of two Ecuadorean 
breweries, Cervezas N acionales of 
Guayaquil and Cerveceria Andina of 
Quito, the brewery has been pre­
served as a museum. The museum 
has a beautifully preserved small 
beer hall next to it. The flavor of it 
all seems to linger as a cross between 
a Flanders and a Germanic brewing 
tradition. A visit to the monastery 
brewery is well worth the effort if 
you are ever in Quito. 

And I know the padre appreciat­
ed the bottle of my own homebrew I 
gave him after our brief encounter at 
the Brewery of the Monastery of San 
Francisco. 

A section of the brewery museum, adfa· 
cent to the brewery 

Author's Note: Many thanks to 
Guillermo Moscoso, currently work­
ing for Anheuser-Busch in St. Louis, 
Mo., for introducing to me the tale of 
the Brewery of the Monastery of San 
Francisco; to Dori Whitney, editor of 
The Brewers Digest who uncovered 
the January 1966 issue that featured 
the brewery; and to Lilian Bejarano, 
who is working on the monastery 
restoration and graciously arranged a 
brewery tour. I!D 

AHA President Charlie 
Papazian visited the brewery of 
San Francisco Monastery on a 
recent vacation trip to Ecuador. 

THE FOLLOWING IS EXCERPTED FROM AN ARTICLE BY 

PAUL V. GRANO ABOUT THE MONASTERY BREWERY AND ONE TYPE 

OF BEER BREWED THERE. "THE BREWERY OF THE MONASTERY OF 

SAN FRANCISCO" ORIGINALLY APPEARED IN THE JANUARY 1966 

ISSUE OF THE BREWERS DIGEST. 

The brewhouse consists of a 
copperlined concrete mash kettle, a 
wooden Iauter tub with a bronze 
false bottom and a hot water tank 
made of an old German hop cylin­
der. All heating is by direct wood 
fire. Thirty-three pounds of Pilsener 
malt plus 50 pounds of caramel malt 
and 20 pounds of black malt (milled 
in a coffee grinder in the monastery) 
are mashed in and the usual infu­
sion method is followed. Since the 
agitator that was installed for the 
fathers is inadequate they have to 
take turns stirring the mash in order 
to avoid burning on to the bottom. 
This is quite a hot and heavy job. 

The mash then runs to the Iauter 
tub by gravity and the wort is 
pumped back to the mash kettle by 
hand. Here 100 pounds of brown 
sugar dissolved in hot water are 
added. The hop rate for the batch is 
two pounds. When the boiling of the 
wort is finished the wort once again 
runs by gravity to the surface cooler 
and is left there overnight. The next 
morning, the yeast that we (La 
Victoria Malting/Brewing Co.) pro­
vide them is added and fermenta­
tion goes on at about 60 degrees F 
(15.5 degrees C). The original 
extract is about 10.5 degrees Balling 
and when the beer has fermented 

down to one degree Balling above 
the end fermentation the beer is 
bottled immediately . The bottles 
are filled through four siphons and 
crowned by hand. The empty bot­
tles as well as the crown corks were 
(recently) given to the monastery by 
our brewery when this type of bottle 
was discontinued for commercial 
purposes some years ago. 

The fermentable extract still in 
the beer produces about 0.5 per­
cent C02 by weight or 2.7 percent 
by volume after 10 to 12 days of 
storage when the beer is ready for 
consumption. The alcohol is about 
3 .4 percent by weight and the 
taste is very pleasant. The fathers 
are served one glass for lunch and 
one for supper. About one hour 
before serving, the crown corks 
are lifted slightly, otherwise the 
beer would pour like Champagne. 

To conclude, I would mention 
a small episode that took place a 
few weeks after we had first 
agreed to assist the fathers . I 
went over to the monastery to ask 
the "Brewmaster" how the beer 
had turned out, to which he 
answered with a smile that where 
he had previously used one pad­
lock to close his store room, he 
now had to use two! 
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FOR THE BEGINNER 

• 

n the late 1970s an 
Englishman named 
Dave Line wrote a 
famous book on home­
brewing, Brewing Beers 

Like Those You Buy. He clearly had 
a good idea because nearly every 
homebrewer eventually either desires 
to make, or is asked to make, a lager 
beer like Miller Genuine Draft, 
Beck's or Heineken. 

Can a beginning or intermediate 
homebrewer make this beer style? 
The answer is a qualified "maybe." 

As is obvious from any quick 
perusal of the shelves at a well ­
stocked homebrew supply shop, 
many kits promise to produce quick 
and easy "lager" beer via the same 
steps and procedure as for ale, stout, 
etc. But read the fine print and you 
will deduce, mainly from the recom­
mended fermentation temperature of 
65 to 70 degrees F (18 to 21 degrees 
C), that these kits are providing top­
fermenting yeast, and the "lager" pro­
duced will be a blond to amber-col­
ored ale. 

Thus the beginning brewer is 
back to square one, and hence this 
article on how to make an easy, gen­
uine lager beer from malt extract. 

It's no wonder that many, if not 
most, homebrewers sooner or later 
desire to brew real lager beer. Why? 
Allow me to draw some analogies. 
Lager is to beer what Gewi.i.rztraminer 
or Chardonnay is to wine. In foot­
ball, if ale is your big rugged offen­
sive lineman, then lager is your quar­
terback. In baking, if ale is devil's 
food cake, then lager is angel food . 

The trouble is that in addition to 
the above distinctions, lager also is 
different from ale because it's a little 
trickier to make. But while the risk 
of failure is greater, it's a risk worth 
running, especially during the cooler 
months of the year. 

Let's break this problem down 
into two main components: ingre­
dents and procedure-each will vary 
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RUSTY MCCRADY 

An Easy 
Lager 

significantly from those used 
for the ale that 99 percent of 
all beginners start out making. 

Ingredients 
First and foremost there's 

the matter of yeast. This is the 
linchpin of lager production process. 
Genuine lager beer must be ferment­
ed with bottom-fermenting yeast. 
Unfortunately this yeast is dicey at 
best in dried form. I can only recom­
mend-after some less than desir ­
able outcomes using both European 
and American packaged dry yeast­
using high quality (and more expen­
sive) liquid lager yeast. Quite a few 
varieties are available; simply buy 
the one that matches the particular 
style of lager beer (American, 
Munich, Pilsener) you are planning 
to make. 

The choice of malt is less critical. 
You can purchase a "lager" kit (dis­
card the yeast or use it in an ale 
recipe) and supplement with some 
light dried malt extract, or go with 
two three-pound bags of light dried 
malt extract for a five-gallon recipe. 
It's worth noting here that most 
lagers are blond to pale gold in color, 
and one characteristic of most 
canned malt extracts, even those 
labeled "light" or "lager," is that they 
are nearly always a fairly deep 
amber. The extract brewer should be 
aware that a relatively new product, 
Laaglander Extra Light Dried Malt 
Extract, has now become widely 

available and may be the perfect 
base for your European or American 
style lager. Munton & Fison also has 
an extra light malt extract but it 
wasn't as light as I expected. 

Of course, lager beer does not 
have to be light in color. You already 
know there are many shades of malt 
that can produce amber to dark lager 
beers, all of which have their place. 
Simply choose the color to match the 
style you are making. 

The question about what hops to 
use for a lager beer is not critical. 
Most any variety will do, provided it 
is fresh. But because you're probably 
interested in making the genuine 
article, you may as well choose one of 
the traditional varieties used in com­
mercial worldclass lagers: Saaz, 
Tettnanger, Hallertauer, Hersbrucker 
or Mt. Hood. I've listed these rough­
ly in order of alpha-acid strength, 
from mildest to more bitter. None is 
a strongly bitter hop. If you are 
brewing with unhopped malt extract, 
use at least two ounces of hops for 
five gallons; if using hopped extract 
supplemented with dried unhopped 
extract, use about one ounce of hops. 

Feel free to mix and match two 
or three of these varieties in the same 
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batch, perhaps using one for boiling 
(bitterness), one for flavoring and one 
for finishing (aroma). But it is ade­
quate to use only one variety because 
each is versatile enough to perform all 
three of these essential hopping func­
tions. Some connoisseurs have sug­
gested that Saaz and Tettnanger are 
especially good aroma hops. But 
again, freshness is the most impor­
tant factor to consider in a finishing 
hop, so let your nose tell which is the 
freshest and go with that variety. 

A final ingredient that's easily 
overlooked is your water. A general 
rule is that ales are made using hard 
water, while lagers are made from 
soft water . High carbonate water 
won't make a good lager. Get some 
spring water, other low-carbonate 
water or compromise and add half 
the water crystals, or Burton water 
salts, you normally add, if you nor­
mally add any at all. Don't worry 
about your water if you've made good 
beer with it before; it will most likely 
be just fine for lager beer. 

Procedure 
Brew as you normally would for 

any homebrew, boiling the wort for 
about 45 minutes, adding hops at the 
beginning, middle and end, and Irish 
moss (for clarifying) at the middle. 
The tricky part will be to cool your 
wort to about 70 degrees F (21 
degrees C) to pitch your yeast, and 
then to cool it further to about 55 
degrees F (13 degrees C) and main­
tain this temperature for the entire 
10 days to two weeks of fermentation. 

At this point it's a good idea to 
explain the significance of tempera­
ture control in lager brewing. It is no 
coincidence that the first lager beers 
were brewed in Europe by monks in 
caves, where the year-round ambient 
temperatures are around 55 degrees 
F (13 degrees C). For reasons per­
haps understood only by microbiolo­
gists, lager yeast (Saccharomyces 
uvarum) performs properly only at 
cold temperatures. In fact, it can 
stay active just above freezing. For 
most homebrewers, it is practical to 
ferment in the mid-50s, and most 
varieties of lager yeast should do well 
in this temperature range. 

The other special characteristic 
oflager yeast is that, working at cool-

er temperatures, it will take longer 
than ale yeast to do its work. Hence 
your fermenting time will be closer to 
two weeks than the one week you're 
used to with ale. 

Finally, we come to the part of 
the procedure that gives this beer its 
name. To "lager" in German means 
to store, and all of the world's 
renowned lager beers are stored at 
very cool temperatures after their ini­
tial fermentation. Whether you rack 
yours from the primary fermenter 
after the first 10 to 14 days of fer­
menting into a secondary fermenting 
vessel, or whether you bottle it at 
that point and let it lager in the bot­
tle, do not expect to drink it for three 
weeks to two months after the prima­
ry fermentation has finished. The 
length of time will depend on temper­
ature [do not exceed 60 degrees F 
(15.5 degrees C)], specific variety of 
yeast and other unknown and unpre­
dictable factors. I told you that lager 
brewing is tricky! 

If you do use a secondary fer­
menter, make sure it is as well sealed 
with an airlock as your primary was . 
Whenever you bottle this beer, prime 
it just as you do ale and wait until the 
contents are crystal clear and well­
carbonated before you sample it. 
(Patience!) 

From the time the beer is ready to 
drink, keep it refrigerated or in a very 
cool basement, because heat and light 
are terrible enemies oflager beer. 

There is something about the 
smoothness of naturally fermented 
and carbonated lager, born of the 
microscopic bubbles in the almost 
whipped-creamy head, that makes it 
stand out above all other beverages. I 
hope you'll know what I mean when 
you try your first batch. l!lJ 

Rusty McCrady is a high 
school teacher and homebrewer, 
not always in that order. He has 
been brewing steadily since 1982. 

Chill Out!! 
The best selections of 

grains, hops and yeasts 
a round: 

•37 Types of Grain 
•22 Hop Pellet Varieties 

•16 Hop Flower Varieties 
•21 Wyeast Liquid Yeas ts 

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. FZA2 
Greenfield, MA 01302-0947 

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

EDME 
Malt Products 

For convenient beer making 
Rich tasting, economical 

Heritage Malt Kits 6.5# 
Pilsner, Lager, Canadian Ale, 
and Brown Ale 

Heidelburg Malt kits 4# 
Dortmunder Light 
October Fest Amber 
Bavarian Bock Dark 

Complete line of wholesale 
winemaking and beermaking 
supplies. 

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

30311 Clemens Drive 
Westlake, Ohio 44145 

(800) 628-6115 
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WINNERS CIRCLE 
JAMES SPENCE 

llll 
ere's a selection of recipes for homebrewers 
who like to plan ahead. Sure, we're still in 
the latter days of fall, but if you brew these 
now they'll be just right for drinking on those 
chilly winter evenings. Most of these beers 

are higher in alcohol and their rich, full flavors should 
mature nicely for sipping in late December. All are win­
ning recipes from the 1991 AHA National Competition. 

Greg Walz's traditional German bock took first out of 
almost 40 entries in the Bock is Best Club-Only 
Competition. His "Three Eights Bock" (eight pounds of 
each malt, get it?) is a straightforward version of this clas­
sic lager style. 

BELGIAN-STYLE SPECIALTY 

Trappist Ale 
Second Place 
Jaclde Keith 
Louisville, Kentucky 
"Jaclde's Abbey" 

Ingredients for 5 gallons 
12 pounds Alexander's pale malt extract 
6 ounces crystal malt 
4 ounces chocolate malt 

1 3/4 ounces Bullion hops, 9 percent alpha acid (45 minutes) 
1/4 ounce Perle hops, 7.4 percent alpha acid (45 minutes) 
3/4 ounce Saaz hops, 4.4 percent alpha acid (10 minutes) 
3/4 ounce Hallertauer hops, 3 percent alpha acid (10 

minutes) 
1/4 ounce Saaz hops, 4.4 percent alpha acid (one minute) 
1/4 ounce Hallertauer hops, 3 percent alpha acid (one 

minute) 
yeast cultured from Chimay bottle 

1 teaspoon Irish moss (15 minutes) 
3/4 cup corn sugar to prime 

Original specific gravity: 1.068 
Terminal specific gravity: 1.018 
Boiling time: 60 minutes 
Primary fermentation: 15 days at 65 degrees F (18 
degrees C) in glass 
Age when judged (since bottling): two months 

Brewer's specifics 
Used filtered water preboiled for one hour. Steeped 

grains at 175 degrees F (79 degrees C). 
Judges' comments 

"A super fine beer. Just a little dark and toasty to be 
a trippel. Excellent. 
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"This beer straddles the subcategories. Well-made 
but a bit simple. Try a yeast that adds more character. 

"Good drinkability with nutty character. English 
hop character. Taste of a dubbel, alcohol of a trippel." 

ENGLISH AND SCOTTISH 
STRONG ALE 

English Old Ale/Strong Ale 
Third Place 
Sandra Castro and Helen Murphy 
Sacramento, California 
"K.A." 

Ingredients for 10 gallons 
28 pounds two-row malt 

11/2 pounds Munich malt 
2 pounds crystal malt 

1/2 pound chocolate malt 
3/4 ounce Cascade hops (60 minutes) 
3/4 ounce Fuggles hops (60 minutes) 
3/4 ounce Cascade hops (30 minutes) 
3/4 ounce Fuggles hops (30 minutes) 

2 ounces Cascade hops (finish) 
2 ounces Fuggles hops (finish) 

Rubicon yeast culture 

• Original specific gravity: 1.066 
• Terminal specific gravity: unknown 
• Boiling time: 60 minutes 
• Primary fermentation: 11 days at 60 to 65 degrees F 

(15 to 18 degrees C) in glass 
• Age when judged (since bottling): unknown 

Brewers' specifics 
Mashed all grains at 155 degrees F (68 degrees C) for 

60 minutes. 
Judges' comments 

"Very dry finish to beer. Slight overcarbonation 
washes away taste. Needs more hop-malt balance. 

"Nice malty beer. Somewhat tart or bitter. Good beer. 
"Fine beer though too happy for style . Clean, no 

problems other than balance." 

STOUT 

Imperial Stout 
Second Place 
Wendell Choinsky 
Germantown, New York 
"Baltic Stout" 



Ingredients for 3 1/2 gallons 
9 pounds John Bull unhopped dark extract 

1/2 pound roasted barley 
1 pound pale malt 
2 cups oatmeal 

1/2 pound crystal malt 
1 ounce Northern Brewer hops, 8 percent alpha acid 

(60 minutes) 
1/2 ounce Cascade hops, 5.5 percent alpha acid (60 

minutes) 
1/2 ounce Cascade hops, 5.5 percent alpha acid (five 

minutes) 
1/2 teaspoon gypsum 

1 package Edme ale yeast 
1 package Lalvin 1118 yeast 

1/2 cup corn sugar to prime 

• Original specific gravity: 1.132 
• Terminal specific gravity: 1.052 
• Boiling time: 60 minutes 
• Primary fermentation: six days at 60 degrees F (15 

degrees C) in plastic 
• Secondary fermentation : 21 days at 60 degrees F (15 

degrees C) in glass 
• Age when judged (since bottling): 13 months 

Brewer's specifics 
Step infusion mash the grains and oatmeal for 90 

minutes at 120 degrees F (49 degrees C), 150 degrees F 
(66 degrees C) and 158 degrees F (70 degrees C). 
Judges' comments 

"Some residual sweetness. Could be aided by the 
addition of more hops. 

"Excellent beer. Could use more bittering hops." 

SMOKED BEER 

Bamberg Style Rauchbier 
Second Place 
Dave Lipitz, Judy Lipitz 
and Lynn Patterson 
Pueblo, Colorado 
"Prairie Smoked Beer" 

Ingredients for 5 gallons 
4 pounds pale malt 
2 pounds lager malt 

2 1/2 pounds Munich 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 

acid (60 minutes) 
1/2 ounce Mt. Hood hops, 3.5 percent alpha acid (30 

minutes) 
1/2 ounce Mt. Hood hops, 3.5 percent alpha acid (10 

minutes) 
Bavarian yeast (No. Y2206) 

2 teaspoons gypsum 
3/4 cup corn sugar to prime 

• Original specific gravity: 1.055 
• Terminal specific gravity: 1.015 
• Boiling time: 60 minutes 
• Primary fermentation: seven days at 60 degrees F (15 

degrees C) in glass 
• Secondary fermentation: 14 days at 60 degrees F (15 

degrees C) in glass 
• Lagered one additional month at 32 degrees F (0 

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

Brewers' specifics 
Soaked Munich malt in water for 15 minutes then 

smoked over apple and beechwood. Mashed all grains at 
145 degrees F (63 degrees C) for 20 minutes. Raised to 
159 degrees F (71 degrees C) until conversion. Sparged 
with 4 gallons of 170-degree-F (77-degree-C) water. 
Judges' comments 

"Medium smoky flavor. Slight maltiness. Slight 
astringency. 

"Nice smoky notes. Slight astringency noticeable in 
aftertaste . Very good effort." 

BARLEY WINE 

Second Place 
Micah Millspaw 
Oakdale, California 
"Trespassers Will Be Violated" 

Ingredients for 15 gallons 
20 pounds two-row malt 

4 pounds caramel malt (20 L) 
1 pound wheat malt 

16 1/2 pounds light dry malt extract 
6 pounds light brown sugar 
2 ounces Hallertauer hops, 3.9 percent alpha acid 

(60 minutes) 
8 ounces Cascade hops, 5.8 percent alpha acid (60 

minutes) 
Whitbread ale yeast 

Original specific gravity: 1.092 
Terminal specific gravity: 1.020 
Boiling time: 60 minutes 
Age when judged (since kegging): nine months 

Brewer's specifics 
Mashed all grains. Dough-in with 4 gallons of 148-

degree-F (64-degree-C) water. Strike with 2 gallons of 
200-degree-F (93-degree-C) water. Sparged with 8 gal­
lons of 170-degree-F (77-degree-C) water. 
Judges' comments 

"Nice, outstanding aftertaste. Needs to be "chewier." 
I really enjoyed this one. Very drinkable 

"Outstanding, well-balanced. Very smooth. Very, 
very nice. Body a little thin." 
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BOCK IS BEST CLUB-ONLY COMPETITION WINNER 

Traditional 
German Bock 
GregWalz 
Pittsburgh, Pa. 
Representing the 
Three Rivers Alliance of 
Serious Homebrewers 
"Three Eights Bock" 

Ingredients for 10 gallons 
5 1/2 pounds Laaglander dry light extract 

8 pounds German Fils malt 
8 pounds Munich malt 
8 pounds Klages two-row malt 
1 pound CaraPils malt 
4 ounces Hallertauer hops (90 minutes) 
1 ounce Tettnanger hops (flavor) 
1 ounce Tettnanger hops (finish) 
2 teaspoons gypsum 

Wyeast No. 2206 

• Original specific gravity: 1.073 
• Terminal specific gravity: 1.027 
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• Boiling time: 90 minutes 
• Primary fermentation: 14 days at 50 degrees F 

(10 degrees C) in glass 
• Secondary fermentation: 21 days at 34 degrees F 

(1 degree C) in glass 
• Age when judged (since bottling): 15 months 

Brewer's specifics 
Step infusion mash. Protein rest at 124 degrees 

F (51 degrees C) for 40 minutes. First saccharifica­
tion rest at 140 to 144 degrees F (60 to 62 degrees C) 
for 15 minutes. Second saccharification rest at 152 
to 154 degrees F (67 to 68 degrees C) for 90 minutes. 
Sparged with 170-degree-F (77 -degrees-C) water . 
Runoff recycled until crystal clear. Boil wort for 90 
minutes. 

Judges' comments 
"Watch the astringency. Very nice malty charac­

ter. Some aging may be all this beer needs to mellow 
vut the roughness and bitterness. 

"Good malty character. Well-balanced. Lower 
fermentation temperature could reduce solventlike 
finish." 

HOME BREW KEG 
(3 or 5 gallons) 

The 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 Filter can be your 
easy way to bottle filling. By following 
simple instructions you can produce 
a sediment free bottle of beer with the 
same carbonation as keg beer, with 
no foaming! 

421 Southwest Blvd., Kansas City, MO 64108 
(816) 421-3600 

K.C. (800) 821-2254 FAX (816) 421-5671 
Denver (800) 525-2484 FAX (303) 893-3028 



WORLD OF WORTS 
CHARLIE PAPAZIAN 

S/andng Ann.ie S 
CDoco/are Port-er 

D 
must first of all confess: I 

cannot take credit for this 
sensuously creative and 
wonderfully balanced 
beer. I didn't brew it, but 

I watched it being brewed . I took 
care of it a little bit. I bottled it . My 
brewing friend Tracy, inspired by 
other chocolate beers and by her love 
of chocolate, waved the charismatic 
wooden spoon and created something 
that any chocolate lover would dearly 
love: a chocolate-flavored porter. 

Having brewed her first choco­
late porter a year earlier, Tracy 
yearned for more chocolate than the 
original. Careful to take into consid­
eration the bitterness of one pound of 
unsweetened bakers chocolate, she 
compensated by adding a moderate 
amount of hops for bittering and 
using a not ordinary amount of crys­
tal malt. She added the wheat malt 
to enhance the chocolate with a 
caramellike sweetness of crystal and 
maltiness of wheat malt. 

The results filled the kitchen 
with the aroma of chocolate brownies 
baking in the oven and, five weeks 
later, a chilled mug of deep velvety 
rich chocolate porter. Slanting 
Annie's Porter, that is. 

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

Recipe for five U.S. gallons 
This recipe requires a partial mash 
plus malt extract. 

For the mash 
2 1/4 pounds crushed crystal malt 
1 3/4 pounds cmshed pale malt 
2 1/4 pounds cmshed wheat malt 
1/3 pound crushed black malt 

1/3 pound cmshed chocolate malt 
1 tablespoon gypsum 

For the boil 
3 pounds light dry malt extract 
12 ounces unsweetened bakers 

chocolate 
7 to 8 Homebrew Bittering Units 

(11/4 ounce ofBramling Cross 
hops were used in the full boil) 

1/2 ounce Willamette hops for flavor 
and some bitterness 

1 ounce Willamette hops for 
aroma 

3/4 cup corn sugar or 11/4 cup dried 
malt extract for bottling 

1 to 2 packets ale yeast or liquid 
yeast starter 

o Original Gravity: 1.063 to 1.067 
o Final Gravity: 1.019 to 1.023 
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Add 7 quarts of 130-degree-F 
(54.5-degrees-C) water to the cmshed 
grain and gypsum and hold the tem­
perature at about 122 degrees F (50 
degrees C) for 30 minutes. Then add 
4 quarts of boiling water to this mash 
and raise the temperature to about 
158 degrees F (70 degrees C). Hold 
at this temperature between 15 and 
20 minutes. Conversion of starches 
to fermentables should be complete 
at this point. Strain the sweet liquid 
from the grains using a lauter-tun 
configuration. Sparge with about 2 
gallons of 170-degree-F (76.5-degree­
C) water. Relax. 
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OUR "CAJUN COOKER" 
IS HOT STUFFI 

• Propane-fired (gas not Incl.) 
• Up to 200,000 8TU. 

• In-line regulator 
• Moveable baffle 

for adclod Ramo control 
• Heavy-duty construction 

supports hefty brow koHios 

ONLY $44.95 
Including ahlpplngl 

(SAVE EVEN MORE -- JUST $39.95 
WHEN PURCHASED AT OUR STORE!) 

SOMETHING'S BREWING 
196 Battery Street 

Burlington, VT 0540 I 
(802) 660-9007 

If you wish to use an all-extract 
recipe instead of mashing, simply 
steep the crushed crystal, black and 
chocolate malt in 2 gallons of 160-
degree-F (71-degree-C) water for 30 
minutes and strain the colored sweet 
liquid into your larger brewpot. Add 
an additional 1 1/2 pounds of light or 
dark plain malt extract and 2 pounds 
of wheat malt extract to the malt 
extract called for in the recipe and 
carry on. 

Prepare the chocolate by 
microwaving in a saucer to soften it 
and make it easier to dissolve. Add 
the softened chocolate, malt extract 
and boiling hops and boil for 30 min­
utes. Then add flavor hops and boil 
for an additional 30 minutes. Turn 
the heat off and add your aroma hops 
and let steep for about two to three 
minutes before adding this hot con­
centrated chocolate wort to a sani­
tized fermenter to which you've 
added about 1 1/2 gallons of cold 
water. Use a strainer to remove the 
hops before adding to the fermenter. 

Top off the wort with cold water 
to make 5 gallons. Cool to pitching 

RED BANK BREWING SUPPLY 
67 Monmouth St., Red Bank, NJ 07701 908-842-7507 

"New Jersey's Complete Homebrew Store" 

For a free catalog call 

800-779-7 507 
MALT• HOPS• YEAST• DRAFT EQUIPMENT• BREWING SUPPLIES 

HOME BREWING SUPPLIES 
BEER I WINE I LIQUEURS I SOFT DRINKS 

~OSTON,~ t5rewn 
WE MAKE HOME BREWING A PLEASANT 
EXPERIENCE FROM START TO FINISH 

A GREAT GIFT IDEA 
75 MAPLE STREET DANVERS, MA 01923 

CALL NOW FOR A FREECATALOGUE 
1-800-886-BREW •· (508) 777-BEER 
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temperatures, aerate the wort and 
add yeast. 

Aha! During the primary fer­
mentation you will notice there is 
very little if any kraeusen, those 
mounds of fermentation foam. You 
also will note globs of ugly cocoa but­
ter floating on the surface. Aha. The 
cocoa butter has congealed resulting 
in an oily surface that inhibits bubble 
formation. Don't worry. After five or 
seven days of primary fermentation, 
transfer the wort to a secondary fer­
menter by siphoning, naturally, from 
below the surface of the beer. Let the 
brew sit in the secondary until fer­
mentation has stopped and signs of 
clearing appear. 

Bottle the beer with priming 
sugar and enjoy as soon as it has car­
bonated and cleared. Your chocolate 
porter will have a wonderful thick 
head, the rich aroma of chocolate, the 
subtle charm of hop flowers and the 
flavor of porter-a wonderful porter. 

Slanting Annie suggested Tracy 
might substitute 3 level tablespoons 
of bakers cocoa (powder) for each 
ounce of bakers unsweetened choco­
late to avoid the concern with cocoa 
butter. Sounds good to me. 

Slanting Annie? Oh yes, she is a 
legendary character out of the Old 
West from the small town of Creede, 
Colo. One leg was shorter than the 
other, but she sure could deal a deck 
of cards, or so the story goes. 

I've enjoyed being the caretaker 
of this porter. So will you. 

I also wonder about chocolate 
fruit porter. Chocolate barley wine? 
Chocolaltbier? Chocolate Pilsener? 
Nah, I better stop while I'm still cred­
ible. Have a homebrew. ~ 

HOMEBREW 
BITTERING UNITS 
Homebrew Bittering Units are a measure 

of the total amount of bitterness in a given 
volume of beer. Bittering units can be easily 
calculated by multiplying the percent of alpha 
acid in the hops by the number of ounces. 
For example, if 2 ounces of Northern Brewer 
hops (9 percent alpha acid) and 3 ounces of 
Cascade hops (5 percent alpha acid) were 
used in a 10-gallon batch, the total amount of 
bittering units would be 33: (2x9) + (3x5) = 18 
+ 5. Bittering units per gallon would be 3.3 in 
a 1 0-gallon batch or 6.6 in a 5-gallon batch, 
so it is important to note volumes whenever 
expressing bittering units. 



DEAR PROFESSOR 

Hyperventilation 

Dear Professor, 
Prior to pitching dry yeast, 

it's important to oxygenate the 
wort for the yeast's aerobic 
phase. Once fermentation has 
begun, it's best not to incorporate 
oxygen into the wort. However, I 
always begin fermentation with 
at least two cups of starter cul­
ture. Since this yeast is past the 
aerobic phase and fermenting 
away, I'm unsure if it's best to aerate 
my wort prior to pitching or leave it 
alone. Do you have any idea which 
way would promote healthier yeast? 

Holding my breath (and the yeast's), 
Doug Allison 

Lawrenceville, G€orgia 

Dear Doug, 
So you are beginning with two 

cups starter culture, but are you sure 
these two cups have enough yeast? My 
guess is they don't. And the yeast must 
still multiply to magnitudes. So oxy­
genate that wort. Don't worry, any 
unused oxygen (if there is any) will be 
"scrubbed" out by the carbon dioxide 
produced by the yeast. 

You're in good hands, 
The Professor, Hb .D. 

Gray Matter 
Doesn't Matter-Much 

Dear Professor, 
Although I strive for consistency 

in my mashing technique, I seem to 
have a frequent difference in the 
appearance of the mash. When using 
the same malt (Klages) and treating it 
with the same treatment (gypsum), 
there sometimes is a gray and greasy 
residue at the top of the malt in the 
mash tun. I haven't detected a differ­
ence in the finished product, but I 
would like to maintain better control 
over this process. 

I also would like to question you 
regarding the reason for the mash-out 
stage. Charlie Papazian says it is nec­
essary in order to deactivate enzymes. 

PROFESSOR SURFE IT 
Aren't these enzymes going to be deac­
tivated soon enough during the sparg­
ing and boiling? Dave Miller says, "I 
have tried omitting the mash-out and 
encountered very difficult sparging as 
a consequence." If this temperature is 
necessary for ease of sparging, then 
flow through the grain should be very 
difficult at lower temperatures. 

Rodney Morris in zymurgy 
Special Issue 1988 (Vol. 11, No. 4), 
inspired me to build a recirculating 
mash system. Voila, the liquid does 
seem to flow quite nicely at tempera­
tures much lower than the mash-out 
temperature. I have omitted the 
mash-out stage using this system with 
no discernible change in my beer and 
no difficulty during sparging. Please 
enlighten me! 

Dear Stanley, 

Sincerely, 
Stephen L. Stanley 

Middletown, Indiana 

I know what you are talking 
about. I get that gray stuff on the top of 
my mash-lauter sometimes. No harm 
done to the brew, I assure you, except 
that it can set up like gray mud on the 
surface and prevent proper fZow of your 
sparge water. What I do routinely is 
take a clean barbecue skewer and use it 
as a one-prong "rake" to break up the 
surface and the grains to a depth of 
about two inches. This prevents the 
"mud" from setting and allows the 
proper trickle through. 

With or without mashing out, with 
my 12-pounds-of-grain simple double-

bucket mashing system I rarely 
have difficult runoffs (except with 
oatmeal and wheat combos). I 
theorize the higher temperature 
mash bed will allow trickle 
through more efficiently, as the 
sugars are more soluble at higher 
temperatures. 

Also, when you mash-out and 
deactivate the enzymes you have 
stopped the activity and there 
will be little, if any, change in the 
spectrum of sugars you have cre­

ated. If you don't mash-out then the 
spectrum can change during the runoff, 
i.e., remaining enzymes can continue to 
break down sugars unpredictably. Ah 
that is the key, predictability. If you 
really want to brew an "exact" batch of 
beer and duplicate it another time, 
you'd be better off controlling your 
enzyme timing by mashing out. 

Remember, you're a homebrewer, 
The Professor, Hb.D. 

Brix to Balling 

Dear Professor, 
After brewing a good number of 

gallons over the last few years, I still 
enjoy Red Tail Ale from Mendocino 
Brewing Co., Hopland, Calif. I under­
stand this is an all-grain beer. Do you 
have any suggestions for a recipe using 
malt extract? 

Alexander Malt Extract has a 
Brix of 81. Is there a formula for con­
verting Brix to specific gravity per gal­
lon; i.e., one pound malt extract with 
enough water to make one gallon? 

Dear Jack, 

Sincerely, 
Jack Schafer 

Fair Oaks, California 

Brix is essentially a degrees 
Balling scale measuring the weight of 
sugars as a percentage of total wort. 
So 81 Brix is 81 grams sugar per 100 
grams of total wort. In another worts, 
it's 19 percent water, 81 percent malt 
sugars. If you were to dilute this 
extract 5-to-1 then you'd have 16 Brix 
or 16 degrees Balling, or multiply by 
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Everything you need 
for beermaking or winemaking! 

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

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

* Brewing Yeasts * 
Full line- Liquid & Dry 

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

FAX (206) 365-7677 

THE CELLAR 
Dept. ZR, I3ox 33525 
Seattle, WA 98133 

BACCHUS & BARLEYCORN, L TO. 
everyth ing for the amateur 
brewmaster and enologist; 
largest variety of beer and 
winemaking ingredients and 
supplies in the Midwest, a serv ice 
oriented establishment, free 
consultive services , competitive 
pr ices , free catalogue. 

FAST FAST MAIL ORDER SERVICE 

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

(913) 262-4243 
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four to get approximate specific gravity 
of64, or rather 1.064. If you dilute 10-
to-1 then you'd get about a 1.032 final 
wort. 

Mr. Answer, 
The Professor, Hb.D. 

The Case of the Foul Brew 

Dear Home brewing Experts, 
I am sending this letter to several 

of you who, from all the literature I have 
studied, would be most able and/or will­
ing to help with my brewing problem. 

I began brewing about four years 
ago. While I admit to being a gross 
amateur, I have progressed to all-grain 
brewing. Until this year I had not 
made an undrinkable beer and several 
friends have complimented my brews 
as the best they have ever had. I even 
made a reasonably respectable first­
time showing in last year's AHA 
Nationals. I don't say all this to brag, 
but rather to point out that, until last 
winter, I have had no apparent sanita­
tion or infection problems. And as the 
good "Perfesser" yourself would say, I 
have been able to "relax, don't wony (be 
hoppy) and have one of my homebrews." 

Last year between mid-November 
and early Janua1y I brewed 10 five­
gallon batches. Evely single batch had 
the same type of nauseous-smelling 
infection. From talking to a wide vari­
ety of homebrewers and reading evmy­
thing I can get my hands on (including 
Burch, Eckhardt, Miller, Noonan, 
Papazian and eve1y zymurgy article 
from 1985 until today), I strongly sus­
pect an E. coli infection. But, no mat­
ter what the infection, the fact that 
eve1y single batch has had it is driving 
me absolutely crazy! Though it would 
be nice to know what it is, I need to 
know more about the source. 

I have brewed batches of all­
grains, all-syrups, all D.M.E. and vari­
ous combinations of hops (all pellets), 
yeasts, finings (or none) and Irish 
moss. We have well water, but it has 
been tested with negative results for 
bacteria and nitrites. I have even used 
distilled water from two different 
sources for two different batches. 

I purchased new plastic prima1y 
fermenters, siphon hoses, sanitized 
with unscented Clorox from one table­
spoon per gallon of water all the way 
up to three to four tablespoons per gal­
lon. For chilling the wort to pitching 

temperature, I used a professionally 
made copper-coil wort chiller for five­
gallon boils and boiled one to 1 1/2 gal­
lon worts and poured them into three 
to 3 1/2 gallons of cold water already in 
the primary. No matter what I try, 
absolutely nothing prevents this infec­
tion from getting into each batch. 

As for other possibilities, we have 
had no particular human or animal ill­
nesses this year. We have one dog and 
two cats in the house, but in the past 
three years, we have had two dogs and 
two cats. We have had no strange visi­
tors, no new furniture or appliances, 
no construction, absolutely nothing 
any different. If there were anything 
in the ambient air contacting the cooled 
wort, some item would have been in 
the air p1ior to this particular winter. 

I have saved the three most 
recent bad batches (lagering). If you 
have the facilities and/or willingness to 
subject these brews to testing (either 
taste-type or microbiological tests), I 
would be more than happy to send you 
a bottle or two or three. 

If I don't get some effective help 
soon, rm afraid I will have to give up 
what had become a thoroughly enjoy­
able and creative hobby. But, I just 
can't afford to keep pouring money into 
a product that goes down the drain! 
Please help. 

Dear Tom, 

Sincerely yours, 
Tom McKnelly 

Oxford, Wisconsin 

Doing detective work off-site is 
tough, but here are some suggestions. 
Get a good yeast starter going. Use 
enough yeast to overcome the small 
amount of bacteria you may have float­
ing in the air. 

Have you checked your strainer? 
Wire meshes are impossible to sanitize 
with bleach. Boil it in the wort. How 
about the saucepan you use for a 
'7adle." Do you sanitize that? 

Send me a bottle for inspection 
and tasting. I suspect it is not your 
ingredients nor equipment, but some­
thing having to do with how you trans­
fer the beer maybe. 

E. coli! Man, I'd have a hard time 
believing that, because that is so rare in 
homebrewing. I'd like to help, but this 
calls for an on-the-site workout. 

Wishing I were there, 
The Professor, Hb.D. 



THE BEST FROM KITS 
KURT DENKE AND PAMELA MOORE 

• 

orne things become more complicated while 
others become simpler with time. Consider 
Neolithic life-food, clothing and shelter, while 
not always easy to provide were not complicat­
ed to obtain. People grew what they ate, made 

what they wore and built the places where they lived 
through their own direct efforts. The fourth necessity of 
civilized life, beer, probably was one of the trickier things to 
produce. But in a world where life was, in Hobbes' words, 
nasty, brutish and short, the lengthy process and great 
effort required to make beer was, no doubt, well worth it. 

Being somewhat nasty, brutish and short myself, I 
(Kurt) have always been interested in Neolithic life, and, 
naturally, in Neolithic brewing. These were tough times for 
a homebrewer. The closest thing to a beer kit was a plot of 
land; just clear it, plant barley and only 329 steps later it's 
time to relax and have a homebrew. The whole process had 
to be undertaken without any of the tools we take for grant­
ed. With no metallurgy, there were no metal brew pots; 
polymer science was millennia away and the nearest rub­
ber tree that could yield a No. 6 1/2 stopper was in South 
America. Sanitation left quite a bit to be desired. To make 
things worse, The Complete Joy of Home Brewing would not 
be published for another 5,000 years. About the only thing 
the Neolithic homebrewer had in common with his typical 
modern counterpart was an abundance of facial hair. 

Recently we visited the Orkney Islands just north of 
the Scottish Highlands. These treeless bits of sedimentary 
rock sticking out of the North Atlantic seem like an unlike­
ly place to have been a hotbed of Neolithic activity, yet peo­
ple lived here in rather large numbers and left behind dra­
matic evidence of their existence in the form of stone cir­
cles, chambered tombs and some of the oldest standing 
dwellings in the world . To this day, ancient means of 
human sustenance can be found in use on Orkney. An 
early form of barley known as "here" is grown there and 
farmers still raise a breed of sheep similar to that intro­
duced in the stone age. The weather is constantly chang­
ing, and with no trees to cut down the wind there's always 
a substantial breeze. Living in these conditions with 
Neolithic technology must have been quite a trying exis­
tence, and one in which beer would have been an important 
source of pleasure. 

In many ways our lives today are more complicated, 
though certainly less difficult. We get our food, clothing 
and shelter by our participation in a complex economy, 
rather than by our own direct efforts. While life has 
become more complicated, beer has become, in many ways, 
simpler. The world economy that makes the relationship 
between our work and our food, clothing and shelter almost 
incomprehensibly remote also brings us access to a huge 

variety of advanced products, such as the beer kit, that 
make individual participation in the brewing art so easy. 

That being said, though, I know one fellow who still 
makes beer from dirt by the Neolithic 329-step method. 
He earns his living as a small-scale farmer, and among 
his other crops he grows the very barley and hops he uses 
to brew. The question naturally arises: why would any­
one want to do that when it's possible to brew much more 
easily? The answer to that question is pretty much the 
same as the answer to why anybody bothers to brew beer 
at all when it is available by the truckload at the super­
market-to keep control over the beer, to make the beer 
of our dreams. 

In other words, as I've argued before, complexity in 
brewing is a good thing so long as we choose for ourselves to 
what degree of complexity we wish to be involved. Viewed 
in that light, beer kits as marketed by the various 
European manufacturers can be a bit limiting if all we do is 
follow the instructions and never fiddle around and change 
things to suit our personal tastes. 

In recent times, however, there has been an encourag­
ing trend toward marketing homebrew kits that avoid 
excessive simplification in favor of more sophisticated, but 
still easy, techniques for brewing better beer. Where the 
traditional European beer kit concept is the all-in-one-can, 
three-easy-steps approach, newer American formulations of 
the kit concept, pioneered by individual homebrew shops, 
recognize that really superb beer often requires just a few 
additional simple procedures. Kits of this type are better 
suited to satisfy the contemporary American taste for com­
plexity of flavor and fullness of body than are many of the 
European kits. 

A good example of this modern trend is a line produced 
by Brewers Resource of Woodland Hills, Calif., under the 
"Brewtek" name. Rather than just a can of malt extract 
and a pack of yeast, this kit comes boxed with dry malt 
extract, hops pre-measured for three separate additions to 
the wort, ground malt grain, priming sugar and a choice of 
dry or liquid yeast. And what's more, this kit has excellent 
detailed instructions that practically amount to a how-to­
brew book. For a new brewer, few things are more helpful 
than a well-written instruction manual. 

Brewtec Pale Ale 
Ingredients for five gallons: 
(all ingredients except water are included and premeasured): 

dry malt extract 
ground malt grain 
pelletized hops 
priming sugar 
Wyeast liquid yeast culture 
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• OG: 1.048 
• FG: 1.016 

This is a genuine BREWTEK born.! be~r mak ing k.iL 

English Pale Ale 
A combination of fh·e malts and three hops gh·e this. classic style of bee r th e 

full body and flavor you would expect from one of the worlds most popular styles 
of beer. Commercia) examples include Watneys, Fullers and B.us. 

Brno~D Resource Woodi.J.nd Hil ls, CA 

Following the instruction booklet, we steeped the 
crushed malt in a pot of hot water for about 20 minutes, 
then added it to the brew kettle, where the dry malt extract 
and more water were mixed. Once the wort began to boil, 
we added the first of three packets of hops, boiled for 50 
minutes, then added the second round of hops and boiled 
for another five minutes and then added the final packet of 
hops at the end of the boil. After cooling and topping up 
with water to five gallons, the yeast culture (started two 
days earlier) was pitched. After primary and secondary fer­
mentation, the beer was bottled with the priming sugar 
supplied with the kit. 

The finished beer has a pleasant medium-copper color 
and a fragrant happy aroma. The body is full, the bitter-

ness is substantial and well-balanced and there is a nice 
malty background for it all. All in all, an excellent beer 
from an excellently conceived kit. 

Telford's Shamrock Stout 

Telford's 
kits come from 
Scotland, a land of 
peat, whiskey and 
sheep. While 
Scotland isn't the 
first place that 
comes to mind 
when shamrocks 
and stout are men­
tioned, the Scottish 
and the Irish have 
a good deal in com­
mon, including 
Celtic languages 

and ... well, peat, ~~r:~~~~~~~~i~~~~~~ffj\1Ji whiskey and !! 
sheep. Because .-~.,,.~ _:_:·:v.­
stout often is at 
its best when rela­
tively unadorned, 
we brewed this 
batch simply: 

Rejoice Ye Brewers of the Whea 
Coming this November from Brewers 
Publications, German Wheat Beer by Eric 
Warner. Learn the history, profiles, recipes 
and modern brewing techniques from Eric 
Warner, graduate of the prestigious 
Weihenstephan school of brewing in 
Germany. There is no better source of infor­
mation on this tasty brew than German 

Wheat Beer. Order your copy today. 

Order before Nov. 1, 1992 and save 15%. 
German Wheat Beer 
Before Nov. 1, 1992$10.15 (regularly 11.95) plus $3 P&H. 
Brewers Publications, PO Box 1679 Boulder, CO 80306-1679 
(303) 447 -0816 FAX (303) 447-2825. 
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Ingredients for two gallons: 
1 can (3.3 pounds) Telford's Shamrock Stout kit 

ale yeast 
1/4 cup corn sugar (for priming) 

• OG: 1.060 
• FG: 1.022 

We boiled the wort for 10 minutes then force-cooled it 
and pitched the yeast. After about 10 days of fermentation, 
we bottled it with the priming sugar. 

The finished beer is opaque, with a simple but pleasant 
roasted grainy aroma and a nice full body. The bitterness 
is somewhat lacking, so I'd recommend giving it a bit of a 
boost by adding some bittering hops at the beginning of the 
boil. The grainy profile in the aroma and flavor, though, is 
perfect for the style and this is a nice kit overall. 

Brewferm Grand Cru 

This is another of the interesting series of Belgian­
style beer kits from Brewferm. This kit, modeled after 
Belgium's unusual spiced beers, is made with barley and 
wheat malt extract, oat flakes and herbs. The labeling 
calls for making nine liters of beer with one can and 500 
grams of sugar, so we trimmed the sugar and made two 
gallons from a single can. 

Ingredients for two gallons: 
1 can (3.3 pounds) Brewferm Grand Cru kit 

ale yeast 
1/4 cup corn sugar (for priming) 

• OG: 1.060 
• FG: 1.020 
~/M..® 
~~ 

I I ... TWiU'UlVEJl 3.31bs EXTRAHOEIAALJ 
Ga;QPt lAOVf· e HOUBI.O.'o,.~PUA 

EJI1JV.CT \'00~ 9 t. 1 ,5 kg ET NAltiHEl... FOUR 9 L 

We boiled the wort for 20 minutes then force-cooled it and 
pitched the yeast. Once fermentation stopped, we bottled it 
with the priming sugar. 

The finished beer is a rich golden color and has a 
prominent herbal aroma; what the herbs are I can't exactly 
tell. There is a bit of residual malty sweetness that bal­
ances nicely with the herbal character and the bitterness is 
quite low and appropriate to the style. This is a genuinely 
well-done adaptation of a rather unconventional beer style 
to kit form-and a very good glass of home brew. @ 

Brewers Resource 
-Excellence in Brewing. 

For Home Beer Making Equipment, 
Supplies & Support. 

Featuring the re.ry rmest in homebrewing, including: 

- BrewTek premium home beer making kits. 
- A full line of Equipment and fresh Ingredients. 
- BrewTek Labs for complete yeast handling needs. 
- Low prices and innovative discounts. 
- Fast shipping & personalized service. 
- Systems for new as well as advanced brewers. 

Please call or write today for 
your iUustrated, informative, 
FREE catalog .... 

Brewers Resource 
P.O. Box 507 

Woodland Hills, CA 91365 
(818) 887-3282 

National Homebrew 
Competition. You don't 
have to be a veteran 
brewer to participate. 
Every entry receives 
an evaluation and 
suggestions on how to 
improve your homebrew. 

The 15th Annual 
AHA National Homebrew Competition 
Complete Information available 
Jan. 1, 1993. 

For more information, contact the AHA at 
PO Box 1679, Boulder, CO 80306-1679 
or call (303) 447-0816. 

FALL 1992 ZVMURGY 63 



REVIEWS 

Maltmill 

The size of crushed grain can 
make a big difference in your beer. 
Crush too fine and you end up with 
floury particles that can set the mash 
and cause cloudiness. If you don't 
crush fine enough the extract effi­
ciency can be inhibited. The grain 
husks must remain intact to provide 
a good fllter bed when sparging. The 
ideal way to meet these requirements 
is to use a roller mill. 

Most roller mills used by home­
brewers have been made from 
scratch, but now Jack Schmidling 
Productions is offering a genuine 
roller mill at a reasonable price. 

This mill isn't fancy, but it 
works. Two 1 1/2-inch-diameter 
stainless-steel rollers are fixed 
about 0.060 inch apart, which is the 
recommended distance for most 
grains. The rollers are grooved lon­
gitudinally to provide the friction to 
draw the grain through the spacing. 
The hopper is large enough to hold 
more than a pound of uncrushed 
grain. The mill is designed to rest 
on a standard five-gallon bucket. 
The crushed grain falls through the 
base of the mill into the bucket. The 
body is made mostly of wood and 
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plastic, while all the crucial moving 
parts are metal. The mill has 
screens and shields that prevent fin­
gers and clothing from catching in 
the mechanism. 

With the Maltmill I crushed 12 
pounds of grain in less than 15 min­
utes. That rate compares favor11bly 
to other types of hand-cranked mills 
and the physical effort was mini­
mal. The crank drives one of the 
rollers and friction from the grain 
propels the other roller. The 
instructions said it would take "a 
good pull to start crushing," but this 
initial effort was not difficult. The 
crush delivered by the Maltmill is 
very good, leaving the husks intact 
and producing insignificant amounts 
of flour. 

Jack Schmidling Productions 
guarantees the mill forever and will 
replace any part that breaks at no 
charge. While a bit rough looking, it 
is solidly built and operates smooth­
ly and silently. The wide base pro­
vides excellent stability and the feet 
keep the mill from moving as you 
grind. For a few more dollars you 
can buy a fitting to make the mill 
somewhat adjustable for different 
kinds of grains. 

-James Spence 

Phil's Lautering System 
"Anybody Can Mash" 

All-grain brewing intimidates 
many people but can contribute lots 
of excitement to your brewing. You 
generally have better control over 
ingredients and a more accurate 
sense of the actual brewing process 
from start to finish. In short, it's fun. 

The principal equipment con­
sists of a mash tun and lauter-tun. 
Unless you build them yourself or 
buy the more expensive versions 
they are not readily available to the 
average homebrewer . Phil's 
Lautering System was designed to 
allow an extract brewer to advance 
almost immediately to all-grain 
brewing with minimal expenditure. 

The system consists of two five­
gallon plastic buckets, a plastic 
false bottom, two hoses and a brass 
sparging arm that fits in a bracket. 
The buckets are arranged with one 
bucket elevated above the other. 
The top bucket holds sparging 
water that runs through a hose 
attached to the sparging arm. The 
water pressure causes the sparging 
arm to spin, producing a fine, even 
rainlike spray that sprinkles the 
grain in the lower bucket. Resting 
on the bottom of the lower bucket is 
the false bottom- a plastic disc, 
slightly curved with holes drilled 
into it. A hose attaches beneath 
the false bottom and carr ies the 
wort to the boiling pot. 



The instructions say you can 
use the system as a mash tun, but 
probably is best used only as a lau­
tering system. Mashing requires 
temperature control and the bucket 
does not provide insulation for a sin­
gle-step infusion mash and obvious­
ly can't be heated on a stove. I used 
an ordinary unmodified picnic cooler 
to mash and transferred the grain to 
the lautering system once I got 
starch conversion. 

Otherwise Phil's Lautering 
System works extremely well. The 
only difficulty was finding the right 
combination of chairs, stools and 
phone books to set the system up in 
my kitchen. The sparging assembly 
was prone to movement because of 
the hose tension, but a few strips of 
masking tape kept it in place nicely. 
I used about 12 pounds of grain, 
probably close to the limit for this 
system. More grain would require 
adjusting the sparging arm higher, 
which could sprinkle water outside 
the lauter-tun. 

Overall, Phil's Lautering 
System is easy to use, the spinning 
sparging arm is fairly effective and 
is affordable. It comes with a book­
let that describes basic mashing pro­
cedures for the beginning all-grain 
brewer and is available from most 
homebrew supply shops. 

-James Spence 

Axbridge Traditional 
English Ale 

Axbridge Micro Brewery kits 
from Inlet in San Anselmo, Calif., are 
self-contained brewing bags, possibly 
the simplest method ever conceived. 
The bags contain malt extract and a 
dried yeast packet. Theoretically you 
could produce one to 1 1/2 cases of 
good quaffin' ale in 21 days. In reali­
ty, these kits have several problems 
that could lead to disappointment or 
even disaster. 

Axbridge is patterned after a tra­
ditional English ale. I brewed two 
batches, one following the standard 
directions and the other with some 
modifications, including concentrat­
ing the wort, pr eparing a yeast 
starter and dry hopping. Both beers 
were fermented at room temperature, 
about 70 degrees F (21 degrees C), 

the high end of the suggested temper­
ature range. 

To the first bag I added 120 
ounces of boiling water, kneaded the 
bag to dissolve the malt, then added 
280 ounces of cold tap water, mixed 
and pitched the yeast. The bag was 
about 75 degrees F (24 degrees C) 
and fermented actively for 10 days. A 
built-in pressure release valve appar­
ently doesn't always work. I released 
some pressure successfully on the 
first bag, but the valve on the second 
bag failed. 

Another major drawback is the 
kits are impossibile to sanitize. Even 
if they are sterilized by the manufac­
turer, they are prone to contamina­
tion from three possible entry points 
for bacteria--<:ap, pressure valve and 
pouring spout. 

The next day's brewing was com­
pleted in less than 20 minutes. This 
time I wanted to concentrate the wort 
and dry hop. I poured 120 ounces of 
boiling water in the bag first, swished 
it around, then added another 176 
ounces. I added 32 ounces of yeast 
starter (made of 1/2 cup dried malt 
extract boiled in one quart of water 
for 10 minutes with the hop flowers 
then cooled) for a total of 328 ounces. 
The temperature of the bag when I 
pitched was 85 degrees F (29.5 
degrees C). I also suspended a hop 
bag with one ounce of Cascades in the 
wort. 
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The beer made with modifica­
tions was a noticeable improvement 
over the one made using the standard 
directions. It was highly hopped, 
masking the esters and fruitiness 
from the high fermentation tempera­
ture. The hop aroma was intense for 
the first two weeks, then diminished. 
The standard beer was sour and 
cidery and these flavors grew as the 
bag remained at 70 degrees F (21 
degrees C) for a month after brewing. 

All in all, the unique beer-in-a­
bag concept and complete ease of 
brewing are a plus for Axbridge 
Brew Kits. Cooling the fermenta­
tion, adding specialty grains and dry 
hopping can produce an ale with 
fewer negative esters and off-flavors 
and may add to the life of the beer. 
The simplicity may save you time, 
but definitely compromises the qual­
ity of the beer. 

- Susanne Price 

Dear zymurgy, 
Thank you for reviewing 

Fermtech's bottle filler, the Siphon 
Valve, in zymurgy Summer 1992 
(Vol. 15, No.2). 

The issues you raised with our 
product were considered during the 
design phase. Perhaps the follow­
ing clarifications will alleviate those 
concerns. These points will also be 
added to the instruction sheet 
included with the product. 

If it is desired to reduce the 
head space after using the filler, the 
bottle can easily (and quietly) be 
topped-up to the desired level by 
touching the filler tip to the inside of 
the bottle neck. As mentioned, the 
Siphon Valve fills hands-off and will 
continue to flow until picked up. So, 
what to do with the filler when the 
phone rings? Insert it back into the 
neck of the carboy or bucket you 
are siphoning out of (or any other 
sterile vessel that is longer than the 
bottle filler) . The siphon will restart 
when you start bottling again. 

Sanitation, sanitation, sanitation! 
We have had consistent success by 
soaking the filler (and all other diffi­
cult-to-clean siphon accessories) 
after use for 30 minutes in a propri­
etary cleansing agent and before 
use in a dilute bleach solution 
(zymurgy Fall 1991, Vol. 14, No.3). 

- Derek Hamilton 
Fermtech 
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The Homebrew Connection lllinios Mat'yland 
Fleming's Winery Brew Masters, Ltd. 

These fine retail shops across North America offer homebrewing 
RR 2 Box 1 12266 Wilkins Ave. 
Oakwood, IL 61858 Rockville, MD 20852 

ingredients and supplies. Plan to visit them when you are in the area. (217) 354-4555; (800) 832-4292 (301) 984-9557; (800) 466-9557 

Illinois Cellar Works 
Alabama The Beverage People Great Chicago Indoor at Fullerton Liquors 
Birmingham Homebrew Fermentations of Santa Rosa Garden Supply 7542 Belair Rd. 
1917 29th Ave. S. 840 Piner Rd #14 297 N. Barrington Rd. Baltimore, MD 21236 
Birmingham, AL 35209-2617 Santa Rosa, CA 95403 Streamwood, IL 60107 (30 1) 665-2900 
(205) 871-BEER; (800) BUY-MALT (707) 544-2520; (800) 544-1867 (708) 885-8282; (800) 444-2837 TheBrewkeg 
Alaska The Fermentation Settlement Jantac Cellars 822-C Frederick Rd. 
Alaska Mill & Feed Garden 1211 C Kentwood Ave. PO Box 266 Catonsville, MD 21228 
Center San Jose, CA 95129 Palatine, IL 60078 (301) 747-2245 
1501 E. 1st Ave. (408) 973-8970 (708) 397-7648 The Flying Barrel Anchorage, AK 99510 
(907) 276-6016 Colorado Leisure Time Pet & Hobby 111 S. Carrol St. 

Liquor Mart Inc. 123 S. Mattia Fredrick, MD 21701 
Arizona 1750 15th St. Country Fair Shopping Center (301) 663-4491 
Brewmeisters Supply Co. Boulder, CO 80302 Champaign, IL 61821 

Massachusetts 1924 W. Aster Dr. (303) 449-337 4 (217) 352-4007 
Phoenix, AZ 85029 A & J Distributors 
(602) 843-4337 Reinheitsgebot Lil' Olde Wine making Shoppe 236 Hanover St. 

Home Brew Supply 4 S. 245 Wiltshire Lane Boston, MA 02113 
California 402 Main St. Sugar Grove, IL 60554 (617) 523-8490; FAX(617) 720-5701 
Barley And Wine PO Box 1024 (708) 557-2523 

Beer and Wine Hobby Home Fermentation Supply Lyons, CO 80540 Old Town Liquors 1907 Central Ave. (303) 823-5363 180 New Boston St. 
Ceres, CA 95307 514 S. Illinois Ave. Woburn, MA 01801 
(209) 538-BREW The BREW-IT Company Carbondale, IL 62901 (617) 933-8818; (800) 523-5423 

129 Remington St. (618) 457-3513 
Bayside Brewing Supply Fort Collins, CO 80524 The Cooper Shop 

Beer Makers Supply 
2977 Bayside Lane (800) 748-2226; (303) 484-9813 441 Neck Rd. 
San Diego, CA 92109 One Vineyard Lane Lancaster, MA 01523 
(619) 488-8185 The Wine Works PO Box 130 (508) 368-4343 

Beer Makers of America· 5175 W. Alameda Ave. Monee, IL 60449-0130 
Denver, CO 80219 (708) 534-8570 Beer & Wine making 

San Jose 
(303) 936-4422 Supplies, Inc. 

1040 N. 4th St. You-Brew 154 IGng St. (Route 5) 
San Jose, CA 95112 Wine & Hop Shop Country Food & Liquor Northampton, MA 01060 
( 408) 288-664 7 705 E. 6th Ave. 19454 S. Route 45 (413) 586-0150 
Beermakers of America-Colfax Denver, CO 80203 Mokena, IL 60448 

PO Box 777 (303) 831-7229 (708) 479-2900 Feen's Country Living, Inc. 

Colfax, CA 95713 Kansas 
Twin City Mall 

Connecticut Leominster, MA 01453 (916) 878-8527; 
S.E.C.T. Brewing Supply Ale-N-Vino (508) 537-4518; (800) 922-8490 (800) 874-8200 (CA only) 
c/o SIMTAC 925 N. Kansas Ave. 

Fermentation Frenzy 20 Attawan Rd. PO Box 8155 Partners Village Store 
991 N. San Antonio Rd. Niantic, CT 06357 Topeka,KS 66608 999 Main Rd. 
Los Altos, CA 94022 (203) 739-3609 (913) 232-1990 PO Box 3051 
(415) 941-9289 Bacchus & Barleycorn, Ltd. 

Westport, MA 02790 

Great Fermentations of Marin The Mad Capper 8725 Johnson Dr. 
(508) 636-2572 

PO Box 310126 87M Larkspur Newington, CT 06131-0126 Merriam, KS 66202-2150 The Brew Shack 
San Rafael, CA 94901 (913) 262-4243 50 High St. 
(415) 459-2520; (800) 542-2520 Wine and Beer Art Kentucky 

Amesbury, MA 01913 

Napa Fermentation Supplies of Smith Tompkins 
Nuts N Stuff, Inc., Bulk Foods 

(508) 388-FOAM 

724 California Blvd. 1501 E. Main St., Route 202 
2022 Preston St. The Modern Br·ewer Co. 

Napa, CA 94559 Torrington, CT 06790 
Louisville, KY 40217 2304 Massachusetts Ave. 

(707) 255-6372; (800) 242-8585 (203) 489-4560 
(502) 634-0508 Cambridge, MA 02140 

Old River Brew Company Delaware Winemakers 
(617) 868-5580 

8524 Old River Rd. Wine Hobby USA . Supply & Pipe Shop The Vineyard-Home Brewers 
Bakersfield, CA 93311 2306 W. Newport Pike 9477 Westport Rd. And Vintners Supply Shop 
(805) 398-0454 Stanton, DE 19804 Westport Plaza PO Box 80 
Portable Potables (302) 998-8303; (800) 847-HOPS Louisville, KY 40222 Upton, MA 01568 
1011 41st Ave. Florida (502) 425-1692 (508) 529-6014; (800) 626-2371 
Santa Cruz, CA 95062 

Home Brewer's Outlet Louisiana Michigan (408) 476-5444 
4345 Okeechobee Blvd. The Beersmith Diversions Beer & 

R&RHome Building F-4 8158 Harry Dr. Winemakers Supply 
Fermentation Supplies West Palm Beach, FL 33409 Baton Rouge, LA 70806 140 E. Front St. 
8385 Jackson Rd. (407) 683-9298 (504) 924-6544 Traverse City, MI 49684 
Sacramento, CA 95826 (616) 946-6500 
(916) 383-7702 Mr. Brewgenes Maine 
SLO Home Brew Supply 

Home Brew Supplies The Purple Foot Downeast The Barrel Shop 

383 112 Lemon St. 105 So. Alabama Ave. 116 Main St., Dept. Z 41 Courtland St. 

San Luis Obispo, CA 93401 Deland, FL 32724 Waldoboro, ME 04572 Rockford, MI 49341 

(805) 5~4-2064 
(904) 734-1949 (207) 832-6286 (616) 866-3327; (800) 648-9860 

St. Patrick's of California Georgia The Whip & Spoon The Frankenmuth Brewery 
Brewer's Supply Wine Craft of Atlanta 161 Commercial St. Gift Shop 
616 California St. 3400 Wooddale Dr. N.E. PO Box 567 425 S. Main St. 
Santa Cruz, CA 95060 Atlanta, GA 30326 Portland, ME 04108 Frankenmuth, MI 48734 
(408) 459-0178 (404) 266-0793 (800) 937-9447 (517) 652-2088 
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Minnesota 
Brew·N-Grow 
8179 University Ave. N.E. 
Fridley, MN 55432 
(612) 780-8191 

Missouri 
IMO Home brew 
& Meadery Supply 
2901 Hallmark 
PO Box 25485 
Lemay, MO 63125 
(314) 487-2130 

St. Louis Wine & Beer Making 
251 Lamp & Lantern Village 
St. Louis, MO 63017 
(314) 230-8277 

The Home Brewery 
PO Box 730 
Ozark, MO 65721-0730 
(417) 485-0963; (800) 321-BREW 

Winemaker's 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 

The Home Brewery 
4300 N. Pecos Rd. #13 
N. Las Vegas, NV 89115 
(702) 644-7002; (800) 288-DARK 

New Hampshire 
Brewer & Associates 
112 State St. 
Portsmouth, NH 03801 
(603) 436-5918 

The Brewer's Basement 
PO Box 521 
Dover, NH 03820 
(603) 749-2198 

Jasper's Home Brew Supply 
11 D Tracy Lane 
Hudson, NH 03051 
(603) 881 -3052; (800) FOR-BREW 

Orfordville 
Home Brew Supplies 
Rt. 25A RR1 Box 106A 
Orford, NH 03777 
(603) 353-4564 

RCA Distributors 
10 North St. 
North Walpole, NH 03609 
(603) 445-2018 

New Jersey 
Red Bank Brewing Supply 
67 Monmouth St. 
Red Bank, NJ 07701 
(908) 842-7507 

Richland General Store 
Rt. 40 PO Box 185 
Richland, NJ 08350 
(609) 697-1720 

The Home Brewery 
118 Fort Lee Rd. 
Teaneck, NJ 07666 
(201) 692-8172; (800) 426-BREW 

Wine Rack 
293 Route 206 
Flanders, NJ 07836 
(20 1) 584-0333 

New York 
Arbor Wine & 
Winemaking Supplies, Inc 
74 W. Main St. 
East Islip, NY 11730 
(516) 277-3004 

Bottom of the Barrel 
280 E. Dominick St. 
Rome, NY 13440 
(315) 339-6744; (800) 437-3451 

East Coast Brewing Supply 
124 Jacques Ave. 
PO Box 060904 
Staten Island, NY 10306 
(718) 667-4459; FAX (718) 987-3942 

Great South Bay 
Homebrew Supply 
20 Bell Ave. 
Blue Point, NY 11715 
(516) 363-2407 

Hennessy Homebrew, Inc. 
4 70 N. Greenbush Rd. 
Rensselaer, NY 12144 
(518) 283-7094 

KED CO-Beer & 
Wine Making Store 
564 Smith St. 
Farmingdale L.I., NY 11735-1168 
(516) 454-7800; 
(800) 654-9988 (outside N.Y.only); 
FAX (516) 454-4876 

Little Shop of Hops Home 
Brewing Supply Company 
15 W. 39th St. 
New York, NY 10018 
(212) 704-4248; 
FAX (212) 704-9611 

Mountain Malt & Hop Shoppe 
RD1 Box67M 
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) 7 48-1877 

The Brewery 
11 Market St. 
Potsdam, NY 13676 
(315) 265-0422; (800) 762-2560 

The Brewery Shop 
830 Varick St. 
Utica, NY 13502 
(800) 765-6288 

The Home brewers Connection 
198 Smith Rd. 
Spring Valley, NY 10977 
(914) 425-5560; (800) BREW123 

The New York Homebrew, Inc. 
38 Cherry Lane 
Floral Park, NY 11001 
(800) YOO-BREW; 
FAX (516) 358-0587 

North Carolina 
Alternative Beverage 
114-0 Freeland Lane 
Charlotte, NC 28217 
(704) 527-9643; (800) 365-BREW 

TheMalt Shop 
Quality Brewing Supplies from 

America's Heartland 

Malt Extracts • Grain Malts 
Rye Malt (Our Own) • Crystal Malt in 8 

Lovibond Ratings • Hop Pellets & Plugs 
Wyeast Liquid Yeast • Equipment & Books 

Great Prices & Great Service! 

The Malt Shop 
N3211 HighwayS, Cascade, W/53011 
Call for Free Catalog 1(800)235-0026 

BeeR aou y:·· 
wfoeboBB~ 
Greater Boston's oldest and most 
complete homebrewing supplier 
and mail order house. 

FREE CATALOG 800-523-5423 
180 New Boston Street, Woburn, MA 01801. 

FAX: (617} 662-0872 
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Telephone: (503) 254-7494, 7024 N.E. Gllsan Street, 
Portland, Oregon 97213 U.S.A. 

~~egon 
specialty 

Established in 1963 

-· con1pany, 
inc. 

WHOLESALE 
ONLY 

Complete Line for 

HOME BEER & WINE MAKERS 

Qur Own Manufacture: 
NEW IMPROVED RED TOP 

JET BOTTLE CAPPER-HAND 
Now also caps 

Imported and Domestic 
Regular and Screw Top Bottles 

JET SPRAY BOTTLE WASHER 
Automatic Bottle Filler 

NEW ITEM: 
Plastic Bottle Filler 15" long 

Removable Tip for easy cleaning 

Brew your next batch 
with the best! 
Don't let a lack of good 
information get between you 
and improved homebrew. 
Let renowned homebrew 
experts guide you to better 
brewing. just Brew It! Beer 
and Brewing Vol. 12 the 
transcripts from the 1992 
AHA National Homebrewers 
Conference in Milwaukee, 

lur u4 lrowl11 Vol. tt 

Ullt4 ~f frt•f Loyuo 

Wise., offers information on brewing Lambie, 
Bock beer, improving extract beers, draft beer 
systems, wort chillers and more. Don't home­
brew without it. 

SAVE 15% IF YOU ORDER BEFORE 
OCT. 16, 1992. 
just Brew It! Beer and Brewing Vol. 12 
$18.65 ($16.1 0 AHA Members) before Oct. 1. 1992. 
$21.95 ($18.95 AHA members) plus $3.00 Domestic 
P&H. Brewers Publications, 
PO Box 1679, Boulder, CO 80306-1679 
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Ohio 
Homebrew-n-Stuff 
1901-A Alex Rd. 
W. Carrollton, OH 45449 
(513) 866-4331 

Oklahoma 
Bob's Brewhaus 
724 W. Cantwell Ave. 
Stillwater, OK 74075 
(405) 372-4477 

Oregon 
F.H. Steinhart Co. 
234 S.E. 12th St. 
Portland, OR 97214 
(503) 232-8793 

Home Permenter Center 
123 Monroe St. 
Eugene, OR 97402 
(503) 485-6238 

Wasson Bros. Winery 
& Beer and Wine Supply 
41901 Hwy. 26 
Sandy, OR 97055 
(503) 668-3124 

Pennsylvania 
Ambler Woodstove & Fireplace 
Butler & Bethlehem Pikes 
Ambler, PA 19002-6031 
(215) 643-3565 

Beer Unlimited 
Routes 30 and 401, 
Great Valley Shopping Center 
Malvern, PA 19355 
(215) 889-0905 

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 

XYZedMusic 
Stone Mill Plaza 
1386 Columbia Ave. 
Lancaster, PA 17603 
(717) 293-1214 

Rhode Island 
Northeast Brewer's Supply 
Mariner Square 
140 Point Judith Rd. Unit C-45 
Narragansett, RI 02882 
(401) 789-963; (800) 352-9001 

Tennesee 
Allen Biermakens 
4111 Martin Mill Pike 
Knoxville, TN 37920 
(615) 577-2430 

The Brewhaus 
4955 Ball Camp Pike 
Knoxville, TN 37921 
(615) 523-4615; (BOO) 638-2437 

Squash Blossom Market 
5101 Sanderlin, Suite 124 
Memphis, TN 38117 
(901) 685-2293; (901) 324-BREW 

St. Bartholomew's Mead/ 
Black Fox Meadery 
3645 Sanford Dr. 
Murfreesboro, TN 37130 
(615) 893-5216 

Texas 
Beer & Wine Magic of Texas 
13931 N. Central Expwy. Suite 320 
Dallas, TX 75243 
(214) 234-4411 
Defalco Wine & House Beer 
12215 Coit Rd., Suite 232 
Dallas, TX 75248 
(214) 233-7895 
DeFalco's Home 
Wine & Beer Supplies 
5611 Morningside Dr. Dept. Z 
Houston, TX 77005 
(713) 523-8154; FAX (713) 523-5284 
St. Patrick's of Texas 
Brewer's Supply 
12911 Staton Dr. 
Austin, TX 78727 
(512) 832-9045 
The Winemaker Shop 
5356 W. Vickery 
Fort Worth, TX 76107 
(817) 377-4488; 
FAX (817) 732-4327 

Utah 
Mountain Brew Retail 
2793 S. State St. 
So. Salt Lake City, UT 84115 
(801) 487-2337 

Vermont 
Something's Brewing 
196 Battery St. 
Burlington, VT 05401 
(802) 660-9007 
Vermont Homebrewer's 
Supply Locakd at K & K Beverage 
1341 Shelburne Rd. 
South Burlington, VT 05456 
(802) 658-9595; (802) 985-3408 

Virgina 
HopNVine 
7577 Alleghany Rd. 
Manassas, VA 22111 
(703) 335-2953 
The Compleat Gourmet, Inc. 
3030 W. Cary St. 
Richmond, VA 23221-3502 
(800) 777-9606 

VIrginia 
Eats Natural Foods Co-Op Inc. 
1200 N. Main St. 
Blacksburg, VA 24060 
(703) 552-2279 
Let's Brew 
904 Chigwell Rd. 
Virginia Beach, VA 23454-6549 
(804) 721-3455 

Washington 
Brewer's Warehouse 
4520 Union Bay Place N.E. 
Seattle, WA 98105 
(206) 527-504 7 
Jim's 5¢ Home Brew Supply & 
Traditional Beer Emporium 
N. 2619 Division St. 
Spokane, VVA 99207 
(509) 328-4850; (800) 326-7769 
Liberty Malt Supply Col 
Pike Place Brewery 
1432 Western Ave. 
Seattle, WA 98121 
(206) 622-1880 ; FAX (206) 622-6648 



The Cellar Home Brew 
14411 Greenwood N. 
Seattle, WA 98133 
(206) 365-7660; (800) 342-1871 

West Seattle 
Homebrew Supply Co. 
4720 S.W. California Ave. 
PO Box 16532 
Seattle, WA 98116 
(206) 938-2476 

West Virgina 
Stone's Throw at 
Slight Indulgence 
407 High St. 
Morgantown, WV 26505 
(304) 292-3401 

Tent Church Vineyard 
RD 1, Box 218 
Colliers, WV 26035 
(304) 527-3916; (800) 336-2915 

Wisconsin 
Hedtke's IGA Market 
308 Clark St. 
Hatley, WI 54440 
(715) 446-3262 

Life Tools 
Adventure Outfitters, Inc. 
1035 Main St. 
Green Bay, WI 54301 
(414) 432-7399 

The Malt Shop/ 
Kettle Moraine Vineyards 
3211 N. HighwayS. 
Cascade, WI 53011 
(414) 528-8697 
The Market Basket 
Homeb1·ew & Wine Supplies 
14835 W. Lisbon Rd. 
Brookfield, WI 53005-1510 
(414) 783-5233 
The Wine & Hop Shop 
434 State St. 
Madison, WI 53703 
(608) 257-0099 

Wyoming 
Wyoming Homebrew Supply 
945 N. Main St. 
Sheridan, WY 82801 
(307) 672-8015 

British Columbia 
Pacific Coast Vintners 
and B1•ewers Ltd. 
3419 Kingsway 
Vancouver, BC V5R 513 
Canada (604) 433-8918 
Spagnol's Wine and Beer 
Making Supplies, Ltd. 
1325 Derwent Way Annacis Island 
New Westminster, BC V3M 5V9 
Canada 
(604) 524-9463; FAX (604) 524-1327 

Ontario 
Nort's Worts Marcon Filters 
7625 Sheridan Rd. 40 Beverly Hills Dr. 
Kenosha, WI 53143 Downsview, ON M3L 1Al 
(414) 654-2211 Canada (416) 248-8484 

IF YOU ARE INTERESTED IN HAVING YOUR SHOP LISTED, PLEASE 
CALL LINDA STARCK, (303) 447-0816, FOR ALL THE DETAILS. 

,, ; \I, p \' 

It's a tough job but somebody has to wade through 
the enviable task of sampling dozens of homebrewed 
beers in every imaginable style. Are you up to the 
challenge? The Beer Judge Certification Program, 
sponsored by the American Homebrewers 
Association and the Home Wine and Beer Trade 
Association, needs beer connoisseurs with a thorough 
understanding of beer flavors, styles and techniques. 

~ 

For more information on how you can 
become a certified judge, contact the 
American Homebrewers Association, 
PO Box 1679, Boulder, CO. 80306-1679 
or call (303) 447-0816 FAX (303) 447-2825. 

St. Bartholomew's Mead Kit 

Contains all the ingredients needed to brew five 
gallons of beautiful, golden mead that is 

"Fit For A King" including: 

St. Bartholomew's Mead Honey (10 lbs. 
extra light clover, regular clover or 

wildflower), Special Mead Yeast, Mead 
Yeast Nutrient, Herb/Spice Mead Mix, 

Acid Blend For Mead, Irish Moss, 
St. Bartholomew's Mead Brewing Guide 
(a $5 value) and a one year membership 

in the St. Bartholomew's Mead Association 
(a $10 value) 

Contact your local retailer 

or 

Black Fox Meadery 
Auburntown, TN 37016 

1-800-234-M EAD 

(Wholesale inquiries welcome) 
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) 
KENTUCKY 

CALIFORNIA Ol~enberg Brewery 
Lyon's Brewery of Dublin 1-7~ at Buttermilk Pike (Exit 186) 
7294 San Ramon Rd., DUblin, CA 94568 Ft. Mitchell, KY 41017 

I (606) 341-2804 
(510) 829-9071 Home of American Museum of Brewing History and Arts. 
A beer connoisseurs heaven with 40 microbrewed and :rLargest beer museum in the world-pub, beer hall l and 
imported beers on dfaft. Non-smoking pub featuring darts, garden, along with the award winning Oldenberg Brewery. 
billiards and live music. Open 7 days 11:30 a.m.-midnight. / l 
COLORADO MASSACHUSETTS 
Boulder Beer co. 7 Sunset Grill and Tap 
2880 Wilderness Place, Boulder, co 80301 I 130 Brighton Ave., Allston, MA 02134 
(303) 444-8448 (617) 254-1331 . . 
Boulder Beer is the oldest operating microbrewery in the S~nset has 41 taps and expandmg selectwn soon Mostly 
country upholding a long tradition of fine handcrafted ales/ miCro brewery and fresh local beer, plus great local food. 
Serving lunch and dinner Monday through Saturday/ · Yard and half yards. Join the Sunset Beer Club( Cheers! 

Wynkoop Brewing Co. NEW YORK I 
1634 18th St., Denver, CO 80202 Canterbury Ales 
(303) 297-2700 314 New York Ave., Huntington, NY 11743 
Wynkoop Brewing Co., Colorado's first brewpub, offers six fresh (516) 54~·4404 . . . . 
ales on tap, plus daily specials! Wynkoop seryes lunch, dinner Aut~entiC En15hsh pub-famous burgers, ? Ime nb, fish-
and Sunday bmnch-- hearty, homemade pubfare. n-chips, 16 different tap beers and ale!'); amber, port, 
ILLINOIS stout and 18 bottled, all but two imported. 

Goose Island Brewing Co. Holmes & Watson Ltd. 
1800 N. Clybourn, Chicago, IL 60614 450 Broadway, Troy, NY 12180 
(312) 915-0071; FAX (312) 337-0172 (518) 273-8526 
"Every beer loving visitor to Chicago should make sure More than 200 brews with 23 on dr . Comfortable, relaxed 
the y have a glass or two of beer at Goose Island." decor. Full menu featuring; burgefs, wings, certified Angus 
Michael Jackson, Pocket Guide to Beer. steaks, salads, innovative sandwjches. Open daily. 

Innovation Based On Tradition 
Learn the secret art of brewing Belgian ale with Pierre Rajotte's 

Belgian Ale, the newest and most anxiously awaited release from 

Brewers Publications. Rajotte's passion for unique, flavorful beers 

has led him on a lifetime journey of discovery that has taken him 

around the world in search of the ultimate brew. Find out what 

makes Belgian ale and Belgian brewing the pinnacle of artistic 

complexity. Follow the Belgian ale trail with Pierre Rajotte, an 

undisputed master of Belgian beer, as he takes you through the 

history of this dynamic beer style and leaves you with all the 

information you will need to brew traditional Belgian ale at home. 

newest offering from the 
Publications Classic Beer Style Series. 

Ale. 

$3.00 Domestic P&H. Brewers Publications, PO Box 1679, Boulder, CO 80306 (303) 447-0816 FAX (303) 447-2825. 
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OHIO \ 

The Great Lakes Brewing Co\ 
2516 Market St., Cleveland, OH\ 44113 
(216} 771 -4404 
Two time Gold Medal winner at Great American Beer Festival! 
And the food matches the beers' quhlity! Charming tum of cen­
tmy building. Bottles and tours av~ilable. 

OREGON \ 
Deschutes Brewery Inc. 
1044 N.W. Bono St., Bend, OR 97i\701 
(503} 382-9242 
Top quality handcrafted ales, fresh food including brewery 
made sausage, bread, potato chip~ , mustard, rootbeer and 
ginger ale. Comfortable atmosphhe. Ales distributed in 
Oregon and Washington. I 
PENNSYLVANIA 
Dock Street Brewing Co. Brewery/ & Restaurant 
Two Logan Square at 18th & Cherry St., 
Philadelphia, PA 19103 j 
(215) 496-0413 
Philadelphia's only full-grain brewery. International 
brasserie cuisine. Billiard room/ Live jazz/reggae Friday 
and Saturday. A thoroughly P,olished pub. Moderately 
priced. Lunch, dinner, late nig t. 

RHODE ISLAND 
Custom House Tavern 
36 Weybosset St., Provldenc

1
e, Rl 02903 

(401} 751-3630 
Traditional British pub with pints of Bass ale, Guinness 
stout on draft, a large sel~ction of foreign and domestic 
bottled beers. Music Sun~ky, Monday and Tuesday. 

BREWING 
FRONTIERS 
Come join hundreds 
of active homebrew­
ers and experts in the 
homebrewing field at 
the homebrewing 
event of the year­
The 1993 National 
Homebrewers Conference on Quality Beer 
and Brewing. The 1993 Conference not only 
features seminars and panel discussions on 
homebrewing, but it takes place in Portland, 
Ore., overlapping the Oregon Brewers 
Festival. It will be a week of beer no home­
brewer will want to miss. 

For more information contact the AHA at 
PO Box 1679, Boulder, CO 80306-1679 or 
call (303) 447-0816. 

VIRGINIA \ 
Amdo Rodeo 
2830 Wilson Blvd., Arlington, VA 222~ 
(703) 243-7770 
Brewpub-22 beers on tap, 21-barrel b ewpub. Car-part 
art, Tibetan beer (Chang) on tap, outdoot cafe, CD jukebox. 
Fun! 

VERMONT 
Dewey's Ale House 
90 Elliot St., Brattleboro, VT 05301 
(802} 254-2553 
Real ale brewery in colonial fire-house. Wi~e beer selec­
tion. Elegant oak and mahagony saloon. n, inexpen­
sive, family atmosphere. Open 7 days, 4 p. ., weekend 
tours. 

WISCONSIN 
Brewmasters Pub Restaurant & Brewery 
4017 BOth St., Kenosha, WI 53142 
(414) 694-9050 
Pub brews including Amber Vienna Style, Kenosha Gold, 
Royal Dark and a monthly special enjoyed wi h lunch or 
dinner in a 1900s masonary barn. Open seven days. 

CANADA I 
Spinnakers Brew Pub 
308 Catherine St., VIctoria, BC V9A 3SB 
(604) 386-2739 
Canada's first in-house brewpub. Enjoy o

1
utstanding 

homebrews with great pub fare while enjoying the 
panoramic view of Lime Bay in our taproom. 

For more information on Beer Bearings, co/ tact Linda 
Starck at (303) 447-0816. 

"STUBBIES" 

A 5 gallon reconditioned tank 
made of stainless steel 

construction; 12" diameter; 15" 
tall. Ball lock fittings. Fits easily 

into a refrigerator and stills 
leaves room for the bread, milk 
and eggs! These are available 

in limited quantity and are sure 
to go fast. Order today for 
$59.95 delivered Cont. US. 

Brew Ha Ha, Ltd. 
209 High Street, 

Pottstown, Pa.. 19464 
1-800-243-2620 

BIG BOYS 

For serious brewers 
the "BIG BOY" is just 

for you. A practical 
reconditioned 10 gallon 
keg made of stainless 

steel; 12" diameter; 25" 
tall, with ball lock 

connectors. Just $89.95 
delivered Cont. US. 

YOUR HOMEBREW 
CONNECITON 
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HOMEBREW CLUBS 
JAMES SPENCE 

This Club News is from registered homebrew clubs in Division 3, and includes Idaho, Utah, Wyoming, 
Montana, North Dakota, South Dakota, Nebraska, Minnesota, Iowa, Missouri, Wisconsin, Illinois, Indiana, 
Michigan and Canada. Contact information for these clubs can be found in New Clubs or Veteran Clubs. For 
corrections or additional information about AHA registered home brew clubs contact James Spence at (303) 44 7-
0816, FAX (303) 447-2825 or CompuServe #70740,1107. 
Homebrewe rs of the Palouse (HOPs), Troy, Idaho 

HOPS has begun preparation for the beer judge certification test and will continue with monthly training 
sessions through December. In September they will be tasting and comparing homebrewed brown ales. The 
best brown will be used as the basis for a brown ale to be offered at M.J. Barleyhoppers Brewpub and will bear 
the homebrewer's name. 
Mississippi Unquenchable Gra il Zymurgist s (MUGZ), LeClaire, Iowa 

The MUGZ club is enjoying continual growth in membership and beer quality. Annual events include the 
open house celebrity tasting on National Homebrew Day, tours to the Millstream Brewery at the Amana Colonies 
and Fitzpatricks Brewpub in Iowa City. Other tours are in the planning stages, call for more information. 
The Home Beers Racketeers, Kansas, 111. 

Meetings are the first Saturday of every month at Harold Fleming's house, please call for directions. 
Members volunteer to give presentations on any topic regarding beer. February's presentations included "The 
Purpose of Homebrewers and Racketeers," by President Gary Burns and "Beer Styles," by Jerry Thompson. 
Recent activities included a trip to Chicago to visit two microbreweries and brewpubs. 
Northwest Amateur Wine a nd Beermakers' Guild, Mt. Prospect, Ill. 

The NW A W ABMG meetings for 1992-93 will focus on a theme of combining wine and beetmaking 
techniques to include mead, sake, barley wine, cider, perry and fruit beers. 
Pra irie Schooners, Springfield, Ill. 

After leading a seminomadic existence for its first two years, the Schooners appear to have found a 
permanent meeting place at Johnny's Pizza and Italian Restaurant. In September, the club will hold its 
Oktoberfest. The theme of this year's new membership drive: "If you brew it, they will come." 

Bull and Stump Brew Club, Kokomo, Ind. 
The club sponsored the First Annual BSBC Spring Fling featuring bratwurst, great music and copious 

quantities ofhomebrewed beer. A commercial beer tasting and Oktoberfest are planned for fall. The club will 
trek to Milwaukee in the spring to attend the "Blessing of the Bock" festival. New membership has increased 
recently and the number of grain brewers exceeds 35 percent. A 10-gallon all-grain barley wine ale with an 
original specific gravity of 1.110 and 100 I BUs was brewed by the club in February. The club welcomes new 
members and is always looking for new and innovative brewing techniques. 

HOPS, Indianapolis, Ind. 
(H)oosiers (O)rganized to (P)roduce (S)uds are undergoing reorganization. A local video production 

company is producingvideotapes of club members making all-grain and extract brews. HOPS meets every other 
month. Call for more information. 
FOSSILS·Fermenters of Special Southern India na Libations Society, Georgetown, Ind. 

FOSSILS has adopted an aggressive, two-pronged strategy in its ctusade for good, true, real beer. They 
staunchly advocate homebrewing and beer appreciation. For more details about their insurgency, their fight 
to "turn out the lite!" or the annual Christmas party contact the FOSSILS. 

Tippecanoe Homebrew ers' Circ le , Battle Ground, Ind. 
THC continues its earnest, though erratic, get-togethers for tasting, yacking and ruminating. They plan 

a fall bus trip to the Broad Ripple Brewpub and the Indianapolis Brewing Co. 
Prime Time Brew ers, Grand Rapids, Mich. 

The Prime Time Brewers planned an Oktoberfest competition for September and a trip to Kalamazoo Brewing Co. 
Boreal Bottle rs, Bemidji, Minn. 

The Boreal Bottlers club has 25 households with active members. Two of the club officers have been doing 
a monthly radio show on homebrewing for more than five years and the club will be co-hosting two tastings this 
year in conjunction with the radio station. The club planted a plot of two-row and six-row barley and many 
members are growing hops. One member is establishing a vineyard, not an easy task where the winters hit 
minus 40 degrees F. 

Northern Ale Sta rs Homebrew ers Guild, Saginaw, Minn. 
The Ale Stars held the third annual beer tasting drawing more than 400 people and resulting in a 

significant charity donation. In June, the club served 45 gallons ofhomebrewed Klllsch at the AHA National 
Conference in Milwaukee. July saw the first statewide club competition with beers from all five Minnesota clubs. 
St. Louis Brew s, Kirkwood, Mo. 

The club is sponsoring its Happy Holiday Homebrew competition, which generally follows the AHA 
national rules and categories . One addition is for Christmas Ale. This particular category is a kitchen-sink 
strong beer. The starting gravity must be more than 1.060 and the brew must include three malts, four hops 
and one unusual ingredient. The competition date is listed in the Calendar of Events. 
Prairie Homebrewlng Compa nions, Fargo, N.D. 

Greg Ottoman won the second annual PHC Challenge Competition. Club members entered three brews 
in the second annual Nevada Winterfest sponsored by SNAFU and took home honors in two categories. In 
addition, three of the 12 brews submitted to the AHA National Competition by PHC members were selected to 
advance to the final round. The club helped organize and judged the First Annual Home brew Competition at 
the Red River Valley Fair. Call the PHC for meeting dates and membership benefits. 
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NEW CLUBS 
ALABAMA 
Wlregrass Brewers Clubs, c/o 
John Sartwell, Rt. 3 Box 107, 
Ozark, AL 36360, (205) 299-34 72. 
CALIFORNIA 
Big Dog Homebrewlng Club, 
clo Gordon Ponce, PO Box 1069, 
Livermore, CA 94550, (510)449-5118. 
IOWA 
Raccoon River Brewers As· 
aoclatlon, c/o Greg Helton, 3920 
42nd St., Des Moines, lA 50310, 
(515) 279-4990. 
MASSACHUSETTS 
Missile Mashers, c/o Edward 
Bardsley,38HillsideAve.,Lawrence, 
MA 01841, (508) 681-9064. 
MONTANA 
Big Sky Basement Brewers 
and Blues Revival Society, 
cloJimHunter, 614S. Cottage, Miles 
City, MT 59301, (406) 232-4378. 
NEVADA 
Southern Nevada Ale Far· 
mantera Union (SNAFU), c/o 
The Homebrewery, 4300 N. Pecos 
Rd. #13, Las Vegas, NV 89115, 
(702) 644-7002. 
NEW JERSEY 
Jersey Shore Homebrewers, 
clo Tom Clark, 67 Monmouth St., 
Red Bank, NJ 07701. 
TENNESSEE 
Smoky Mounta in Brew· 
melsters, c/o Katie Cardwell, 
3712 Walker Blvd., Knoxville, TN 
37917, (615) 689-9064. 
TEXAS 
Bay Area Society of Home· 
brew ers, c/o Richard McFall, 
4425 Holly Ridge, Corpus Christi , 
TX 78413. 
VIRGINIA 
St. Arnou Society, c/o Wayne 
Grovenstein, 2011 Lewis Moun­
tain Rd ., Charlottesville, VA 
22903-2414. 
WISCONSIN 
Tappa Kegga Brew, c/o Shawn 
Conaway, 2735 South 15th Place, 
Milwaukee, WI 53215-3703. 
WYOMING 
Snowy Range Foamentora, 
clo Claude Monis, 810 S. 23rd, 
Laramie, WY 82070,(307)742-0516. 

VETERAN 
CLUBS 

ALABAMA 
Birmingham Brewmastera, 
c/o Klaus Anderson, 1917 29th Ave. 
S., Birmingham, AL 35209-2617, 
(205) 871-2337. 
Madison Sobriety Club, c/o 
Steve Conklin, 311 Red Oak Rd., 
Madison, AL 35758-1540, (205) 
461-8698. 



ZZ Hops, Sandy, Utah 
Membership has grown to 40 and boasts talented and creative brewers . The Flying Carp Brewing Contest 

was held in June and promises to be an annual affair. Meetings were set Sept. 18 to select the club's "Best of 
Fest" entry and Nov. 20 to select the "Barley Wine is Fine" entry. A contingent of diehard "Hoppers" will be 
trekking to Denver to participate in the GABF. 

King Gambrinus Court of Brew ers, Burlington, Wis. 
Members gathered at Art Steinhoff's house for a demonstration of all-grain brewing and sampled beers 

the members were thinking of sending to the AHA National Competition. They attended the "Blessing of the 
Bock" in Milwaukee at Lakefront Brewery. Congratulations to Steinhoff from the club and Ray Daniels of the 
Chicago Beer Society for tying for Midwest Homebrewer of the Year. 

Brewtown Brewmasters, Franklin, Wis. 
The casual format for . the club was discussed and overwhelmingly voted to be retained-no dues, no 

officers, just great home brew. In addition to the annual golf tournament and Oktoberfest pig roast, a weekend 
camp outing was on tap for summer and a new activity was in the planning. 

Madison Homebrewers and Tasters Guild, Madison, Wis. 
April's Big and Huge Homebrew Competition awarded club President Dana Edgell the coveted Woolly 

Mammoth Trophy. The Eighth Annual November Classic Homebrew Competition was set for Nov. 21. 
Intendingtoleavenohomebrewer withoutacategory, the two newcompetition beer styles will be "This" and "That." 

Focal Point Homebrew Club, Stevens Point, Wis. 
Focal PointHomebrew Club occasionally brews up a batchofbeer and the club selects a "Beer ofthe Month" 

at each meeting. Jerome Ebel was the first to earn this distinction with his delicious "Chocolate Maple" brew. 
The club welcomes all interes.ted novice and advanced homebrewers. Call for more information. 

Campaign for Real Ale (CAMRA BC), Victoria, British Columbia 
CAMRA undertakes a wide variety of activities from an AHA-Sanctioned Competition and homebrewing 

seminars to political lobbying and golf tournaments. Monthly meetings often feature a guest speaker from one of the 
area's quality breweries but occasionally a special guest like Bert Grant will make the trip. They are not exclusively 
a homebrewingclub; they exist to enoourage the appreciation of quality ales and lagers in all the traditional styles. This 
involves public education and making new members and curious souls weloome at meetings. 

CABAL (Canadian Associat ion for Better Ale and Lager), Toronto, Ontario 
CABAL has about 60 members who are home brewers, professional brewers and people who simply enjoy 

a good pint. Recent events included a bus tour of the Luxembourg brew pubs, a stout tasting at the C'est What?, 
a farewell visit to Han well Brewing's "Legless Arms" and a visit to the newly opened Frog and Peach for which 
beer consultant and writer Steve Beaumont gave a very interesting talk. 

Collingwood Brewing Club, Collingwood, Ontario 
Members were treated to a talk and tasting of a bock by the owners of the new Mountain Brew, a brew­

on-premises establishment. Along \vith it they sampled two excellent spent-grain breads made by John Cannon 
and Larry Bow hey. 

The G•·eat 
AJDei•iean Bee•· 

Festival's 

Lower Alabama Lagers, c/o 
Maarten van der Giessen, 4701 
Seabrook Rd., Wilmer,AL 36587, 
(205) 649-9436. 
ALASKA 
Great Northern Brewers, c/o 
James S. Roberts, 7635 Hennings 
Way, Anchorage, AK 99504, (907) 
337-9360. 
Greater Alaska Suds Swillers, 
c/o Roger P. Penrod, 1737University 
Ave. G-32, Fairbanks, AK 99709, 
(907) 4 7 4-9163. 
Ralnbrewers,cloRuasStaska, 171 
Raspberry Lane N., Ketchikan, AK 
99901, (907) 247-0767. 
ARIZONA 
Butthead Mtn. Brewers As· 
aoclatlon, c/o Perry Davidson, 
3525 W. Lois Lane, Flagstaff, AZ 
86001. 
Sud a of the Pioneers, c/o Slim 
Tighe, PO Box 144, Bisbee, AZ 
85603, (602) 432-5242. 
Arizona Brewers and Vintners 
Assoc iat ion, c/o Bruce E. 
Dahlgren, 3713 West Gelding Dr., 
Phoenix, AZ 85023, (602) 843-4337. 
Brewmelsters Anonymous, 
c/o Brian Miller, 202 E. Baseline 
#242, Tempe, AZ 85283, (602) 
345-2890. 
Old Pueblo Homebrewers, 
cloJackBates,3463E.1st, Tucson, 
AZ 85716, (602) 325-5739. 
CALIFORNIA 
Barley Bandits, c/o Dick Reese, 
105 S. Glendon St., Anaheim, CA 
92806, (714) 630-6527. 

st~ Melllbe•·s Only Tasting. 
f e Free entry with paid admission to either the Friday 

night or Saturday night Festival. AHA members and 
professional brewers only. 

Just you and the bee•·· 
Satu1•day, Oetobe1• 3, I 992 2·5pm. 

FOR TICKET, HOTEL AND AIRLINE INFORMATION, CALL OR WRITE THE ASSOCIATION OF BREWERS 
PO Box 1679 • BOULDER, CO • 80306-1679 • (303) 447-0816 • FAX (303)447-2825. 
$14 in advance, $18 at the door, $12 of 15 or more. 
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Shasta County Sudsers, c/o 
Raymond Ault, 4621 Balls Ferry 
Rd., Anderson, CA 96007, (916) 
365-6284. 
Foothill Fermenters, c/o Dan 
Bell, 164 Maple St. Suite 5, Au­
burn, CA 95603, (916) 823-8373. 
M* A* D Brewers, clo Dan Sullivan, 
2010 Kingston Place, Bakersfield, 
CA 93306, (805) 872-0843. 
Old Capitol Brewing Club, c/o 
Christopher Howley, 418 Mills Dr., 
Benicia, CA 94510, (707) 644-5517. 
Stanislaus Hoppy Cappers, 
clo Wayne Baker, 1907 Centra! Ave., 
Ceres, CA 95307, (209) 538-2739. 
The Tandem Malty Processors, 
c/o Neil Johnston, 19191 Vallco 
Parkway, MS 4-24, Cupertino, CA 
95014-2525, (408) 946-6064. 
QUAFF,cloRichLink-Beer& Wine 
Crafts,460Fietcher Pkwy., ElCejon, 
CA 92020, (619) 447-9191. 
Yolo County Homebrewers, 
c/o Vern Wolff, PO Box 538, Es­
parto, CA 95627, (916) 787-3615. 
Draught Board Home Brew 
Club, clo Charles Webster, 33039 
Lake Wawasee St., Fremont, CA 
94555, (510) 487-4274. 
San Joaquin Wort hogs, c/o Dale 
James, 2217 N. Prospect, Fresno, 
CA 93722, (209) 264-5521. 
Crown of the Valley Brewing 
Society, clo Tom Estudillo, 1616 
Orange tree Lane, La Canada, CA 
91011, (818) 952-1386. 
Brew Angels, c/o Ken Matzek, 
602 S. Church St., Lodi, CA 95240, 
(209) 368-2525. 

The Strand Brewers Club, c/o 
Peter A. Chin Sang, 3432 
Studebaker Rd., Long Beach, CA 
90808, (310) 425-8700. 
Worts of Wisdom, cloRuss Pencin, 
2040 W. Middlefield #6, Mountain 
View, CA 94043, (415) 965-9820. 
Stanislaus Area Assoc. Zy· 
murgists, c/o Micah Millspaw, 
309 S. 6th Ave., Oakdale, CA 
95361-4032, (209) 847-9706. 
Bay Area Mashers (BAM), clo 
Doug Ashcraft, 5998AlhambraAve., 
Oakland,CA 94611, (415)339-1816. 
Wild Yeast Culture, c/o Gareth 
Gordon, 641 Paloma Ave., Oak­
land, CA 94612, (510) 893-0385. 
The Brewblrds of Hopplness, 
clo Kelly Dunham, 1229 Lerida Way, 
Pacific, CA 94044, (415) 355-7143. 
Monterey Beer NutA, clo Franz 
Broz, 1080 Mejella Rd., Pebble 
Beach, CA 93953, (408) 646-5224. 
Gold Country Brewers Asao· 
elation, c/o Jim Long, 8385 Jack­
son Rd., Sacramento, CA 95826, 
(916) 386-2870. 
Inland Empire Brewers, c/o 
John Oliver, 1258 Lomita Rd., San 
Bernardino, CA 92405, (714) 886-
7110. 

San Andreas Malts, c/o Russ 
Wigglesworth, PO Box 884661, San 
Francisco, CA 94188-4661, (415) 
885-1878. 
San Luis Obispo Brewing So· 
ciety (SLOBS), c/o Howard 
Gootkin, 1568 FrambuesaDr., San 
Luis Obispo, CA 93405, (805) 541-
0713. 

THE MUL TIJETB BOTTLEWASHER 
SANITIZES AND RINSES EIGHT BOTTLES WHILE YOU ... 

... RELAX. 

TO ORDER. SEND SUS 69 .95 + $10 .00 FOR 
SHIPPING AND HANDLING (MONEY ORDER 
OR CERTIFIED CHEQUE! TO: 

INNOZYME l TO . 
BOX 68 , STATION H 
MONTREAl. QUEBEC . 
CANADA HJG 2K5 

OR 

FAX YOUR ORDER TO US : 
(5 14)369-3079 

ALLOW 4-6 WEEKS FOR DELIVERY 
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YOUR TIME IS MONEY ... 

THE MULTIJETB BOTTLEWASHER ... 

COMPACT · IN THE KITCHEN OR IF 
YOU BREW-ON -PREMISE . THE 
MULTUETB GOES WHERE YOU GO. 

"'~ ADAPTABlE - IT'll WASH ALMOS T 
ANY BEER OR WINE BOTTlE . 

S AVES TIME - ONLY 15 MINUTES TO 
FULLY WAS H 32 BOTTlES. 

H ANDS FREE OPERATION - JUST 
LO AD SOME CONCENTRATED 
SANITIZING SOLUTION INTO TH E 
MULTUETB'S FEED HOSE. ATTACH IT 
TO YOUR FAUCET AND lET TH E 
MUlTUETB WORK FOR YOU. 

Santa Clara Valley Brewers 
Association, clo Bob Hight, 433 
California St., Santa Clara, CA 
95050, (408) 247-6853. 
Monterey Bay Brewers, cloLynne 
O'Connor, 106 Hagar Court, Santa 
Cruz, CA 95064, (408) 459-0178. 
Redwood Coast Brewers As· 
soclatlon, c/o Michael Byers, 707 
Pelton Ave. #108, Santa Cruz, CA 
95060, (408) 426-3005. 
Sonoma Beerocrats, c/o Nancy 
Vineyard, 840 Piner Rd., #14, 
Santa R{)sa, CA 95403, (707) 544-
2520. 
Susanville Homebrew lnstl· 
tute of Technology, c/o Larry 
Anthony, 527 Lakewood Way, 
Susanville, CA 96130-3512, (916) 
257-8803. 
Temecula Valley Home brew· 
e rs Association, c/o Vinnie 
Cilurzo, 41220 Calle Contento, 
Temecula, CA 92592, (714) 676-
5250. 

Maltose Falcons Homebrew· 
lng Society, clo Bruce L. Brode, 
22836 Ventura Blvd. #2, Woodland 
Hills, CA 91364, (310) 558-8458. 

COLORADO 
The Unfermentables, c/o Ray 
Poarch, 6100 Wadsworth Blvd. #20, 
Arvada, CO 80003, (303) 420-7582. 
Deep Wort Brew Club, c/o Dave 
Resch, 5310 Meadowgreen Dr., 
Colorado Springs, CO 80919, (719) 
548-0612. 
The Brewsklers, c/o Graham 
Ullrich, PO Box2045, Crested Butte, 
co 81224-2045, (303) 349-5969. 

Horsetooth Homebrewers, 
clo Bo Vigor, 5667 Hummel Lane, 
Fort Collins, CO 80525, (303) 223-
6156. 
Mash Tongues, c/o Steve 
Dempsey, 1325 Birch #14, Fort 
Collins, CO 80521, (303)491-0630. 
Foam on the Range, c/o 
Pasquale Girolamo, 8071 S. 
Kendall Blvd., Littleton, CO 
80123, (303) 972-8379. 
Hop, Barley & The Alers, clo 
Dave Coy, 11638 Community Cen­
ter Dr. #22, Northglenn, CO 
80233, (303) 452-4357. 

CONNECTICUT 
New York City Homebrew· 
ers Guild, c/o Keith Cunningham, 
299 Prospect Place #3F, Brooklyn, 
NY 11238, (718) 398-1610. 
Underground Brewers of 
Conn., c/o Victor Gubinski, 44 
Lalley Blvd., Fairfield, CT 06430, 
(203) 259-8693. 
The Connecticut Beernutts, 
c/o Steve Henry, 38 Wauwinet 
Court, Guilford, CT 06437, (203) 
457-9136. 
Beer Brewers of Central Con· 
necticut, c/o Judy Lawrence, 
1550 Randolph Rd., Middletown, 
CT 06457, (203) 346-5440. 
UConn Zymurgy Club, c/o Rob­
ert Vieth, Box U-139, University 
of Connecticut, Storrs, CT 06269. 

DELAWARE 
First State Brewers, c/o 
Charles Gar bini, 705 Manfield Dr., 
Newark, DE 19713, (302) 368-
3417. 

The American Homebrewers Association 

BARLEYWINE IS FINE 
Club-Only Competition 
Send your club's best barleywine beer to the 
"Barley Wine is Fine" competition. Entries are due 
Dec. 1, 1992. Three bottles per entry, $5 fee. 
Please use the AHA Sanctioned Competition 
entry forms. All clubs registered with the AHA 
are eligible and encouraged to participate. 

Send all entries to: 
AHA, 736 Pearl St. Boulder, CO 80302 
Call James Spence at (303) 447-0816 
for details and rules. 



FLORIDA 
Bradenton Bre w s kl's, clo Chet 
Kedzierski, PO Box 51, Bradenton, 
FL 34206, (813) 747-2437. 
Escambla Bay Bre w e rs , clo 
Tom Walpole, 2240 Riddle Rd., 
Cantonment, FL 32533. 
Florida Ins titute of Zealous 
Zymurgl s t a (FIZZ), clo David 
McCarty, 2626 S.W. 14th Ave., 
Fort Lauderdale, FL 33317, (305) 
764-1527. 
Hogtown Bre w e rs , c/o Ray 
Badowski, 21 S.W. 2nd St ., 
Gainesville, FL 32601-6237, (904) 
375-7949. 
South Florida Home bre w e rs , 
cJo Lauren or Bryan Hemedinger, 
441 S. State Rd. 7, Margate, FL 
33068-1934, (305) 968-3709; FAX 
968-3591. 
Browa rd Beer Nuts , clo Eileen 
Parker, 6031A Miramar Pkwy., 
Miramar, FL 33023, (305) 962-
0100. 
Centra l Florida Home bre w· 
e ra , c/o John Cheek, 1320 N. 
Semoran Blvd. #101 A, Orlando, 
FL 32807, (407) 282-3880. 
The Northeast Florida S oci· 
e ty of Bre w e rs , clo Bob Davis, 7 
Park Terrace Dr., St. Augustine, 
FL 32084, (904) 824-5252. 
North Florid a Br e w e r s 
Le ague , clo Ken Woodward, 2045 
Wahalaw Nene, Tallahassee, FL 
32301, (904) 997-8183. 
Palm Beach Dra ughts m e n, 
c/o Stephan Vernet, 4345 
Okeechobee Blvd., Bldg F4, West 
Palm Beach, FL 33409, ( 407) 683-
4592. 
Ta mpa Bay BEERS (Beer En· 
thu s ias t s Enjoying Rea l 
Suds), clo Tom Lyons, 1011 N. 
Lake Howard Dr., Winter Haven, 
FL 33881, (813) 665-0966. 
GEORGIA 
Bre w-5 2's , clo Robert Hall, 450 
Ruth St., Athens, GA 30601, (404) 
369-1285. 
Ale Atla nta , clo Coby Glass, 1374 
Cumberland Mall, Atlanta, GA 
30339, (404) 435-2244. 
The Cle rgy of Zymurgy of the 
Gold e n Is les, clo Steve Pechin, 
Rt. 2 Box 9640, Brunswick, GA 
31525, (912) 265-2233. 
Cove rt Hops S ocie ty, clo Rick 
Lubrant, 408 Hilldale Dr., Decatur, 
GA 30030, (404) 377-3024. 
2 Dudes Tha t Bre w, clo Peter 
Coleman, 6998-D Kilay Court, Ft. 
Stewart, GA 31314, (912) 876-0556. 
Chicke n City Ale Ra isers , clo 
Rick Foote, 6252 Brookfield Dr., 
Murrayville, GA 30564, ( 404) 983-
1135. 
IDAHO 
lda ·Qu a ff e r Home bre w e rs 
Associa tion, clo Editor, 3894 
West State St., Boise, ID 83703, 
(208) 344-5141. 
S .E.I.Z.U.R.E., cloTim Hill, 4993 
N. Ammon Rd., Idaho Falls, ID 
83401, (208) 523-2674. 
Home bre w e rs Ofthe Palouse, 
clo Kane Francetich, PO Box 516, 
Troy, ID 83871, (208) 835-5263. 

ILLI NO IS 
Home bre w S IG,cloRossGoeres, 
25 N.11thSt.,Belleville, IL 62220-
1044, (618) 277-4243. 
Egyptia n Zymotic (EZ) Bre w· 
e ra , clo Doug Diggle, 514 S. Illi­
nois Ave., Carbondale, IL 62901, 
(618) 457-3513. 
Wi za rd s of Wort, c/o Steve 
Schmit, 1109 Stanton Rd., Lake 
Zurich, IL 60047, (708) 438-0233. 
Bre w e rs of South S uburbia 
(BOSS), clo Steve Kamp, PO Box 
461, Monee, IL 60449, (708) KEG­
BEER. 
Northwest Amate ur Wine a nd 
Beerma ke rs Guild, clo Roy J. 
Horton, 1419 Redwood Dr., Mount 
Prospect, IL 60056, (708) 439-4525. 
Chicago Beer Soc ie ty, clo Steve 
Paeschke, 600 Albion Lane, Mt. Pros­
pect, n.. 60056, (708) 632-9979. 
Associa tion of Blommlngton/ 
Norma l Bre w e rs (AB NO R· 
MAL), c/o Tony McCauley, 404 
Tilden Place, Normal, IL 61761-
1432, (309) 452-1084. 
Northe rn Illinois Bette r Bre w· 
e ra , clo Jon Huette!, 2316 Oak St., 
Northbrook, IL 60062-5220, (708) 
498-6154. 
Home Beers Racke teers , clo 
Fleming's Winery, RR2 Box 1, 
Oakwood, IL 61858, (217) 345-4558. 
Club Wort, cJo Jim Thommes, 5504 
Deerfield Lane, Rolling Meadows, 
IL 60008, (708) 397·7648. 
Pra irie Schoone rs , c/o Karl 
Menninger, PO Box 10082, Spring­
field, IL 62791·0082, (217) 522-
1906. 
Headhunte rs Bre wing Club, 
c/o Greg Lawrence, 4 S. 245 
Wiltshire Lane, Sugar Grove, IL 
60554, (708) 557-2523. 
IN DIANA 
Tippe c a no e Home bre w e rs 
Circle , clo Richard Fudge, Box 59, 
Battle Groune, IN 47920, (317) 
567-2478. 
Ferme nte rs Of S pecia l South· 
e rn I ndla na Liba tions S ocie ty 
(FOSSILS), clo Barrie Ottersbach, 
2177 N. Luther Rd., Georgetown, 
IN 47122, (812) 923-9516. 
HOPS, clo James R. Kirk II, 3848 
S. Sherman Dr., Indianapolis, IN 
46237, (317) 786-6692. 
Bull a nd Stump Bre w Club, 
cJo Rob Reed, 1420 W. 350 North, 
Kokomo, IN 46901,(317)452·6371. 
We lls County Home bre w e rs 
Club (WELCOM E), clo Bruce L. 
Schocke, 10190 N. 300 West, 
Markle, IN 46770, (219) 638·4570. 
IOWA 
Ceda r Rapids Assoc. of Zy· 
murgy, Yeaatology, a nd 
Home bre wera (CRAZY Home · 
b re we rs ), clo Gary Cotton, 401 
Norwick Rd. S.W., Cedar Rapids, 
IA 52404, (319) 396-3818. 
North Iowa Wine Club, clo 
Laurence Fredricksen, 24 Bayside 
Ave., Rt. 1 Box 174E, Clear Lake, 
IA 50428, (515) 357-2290. 
Heartla nd Home bre w Club, 
cJo Gary Porter, 123 4th Ave., 
Grinnell, IA 50112, (515) 236-7487. 

Relax ... 

The Market Basket 
has a superior selection of home brew 
ingredients and supplies all at excellent prices. 

Summer Specials: 
Corona Grain Mill with High Hopper ............ $39.75 
Colonna Gear Driven Bench Capper ............. $29.75 

Fresh Hop Pellets Per Pound: 
Cascade ............................................................... $7. 75 
Cluster ............................ ....................... ..... ...... ... $7.75 
Eroica .................................................................. $7.75 
Fuggles ........................................................ .. ..... $8.25 
Hallertau ............................................................. $9. 75 

Visit our new showroom when you 
are in the Milwaukee area. 

Cal!Tollfree 

1-800-824-5562 
Local calls (414) 783-5233 

24 Hour Fax (414) 783-5203 

14835 W. Lisbon Road 
':".. :::,-...._ Brookfield, WI 53005-1510 --- .. 

"Tourists Treated Same As Home Folk" 
U.S. MICRO BREWERIES 
RHINO CHASERS AMBER 
SIERRA NEVADA CELEBRATION 
ANCHOR STEAM XMAS ALE 
SANTA CRUZ LIGHTHOUSE AMBER 
SANTA CRUZ LIGHTHOUSE LAGER 
ANCHOR STEAM 
ANCHOR WHEAT 
ANCHOR PORTER 
ANCHOR LIBERTY ALE 
OLD FOGHORN BARLEY WINE 
SIERRA NEVADA PALE ALE 
SIERRA NEVADA STOUT 
WIDMER HEFE·WEIZEN (WHEAT) 
WIDMER OKTOBERFEST 
RED HOOK ESB 
GRANT'S CELTIC ALE 
GRANT'S INDIA PALE ALE 
GRANT'S SCOTIISH ALE 
BALLARD BIITEA 
PORTLAND ALE 
OREGON DAY HONEY BEER 
SAMUEL ADAMS BOSTON LAGER 
BLACK HOOK PORTER 
GORKY'S BALTIC PALE LIGHT 
GORKY'S RED STAR 
GORKY'S RUSSIAN BOCK 
GORKY'S RUSSIAN STOUT 
DEVIL MOUNTAIN, RAILROAD ALE 
WASATCH WEIZEN BIER 
WASATCH PREMIUM ALE 

T1k111 from: "ALL ABOUR BEER" Oof '89 
Thm 1r1 bau, an4 than thm Itt BARSi 
Howmr, 9oat Hill Tav.rn Ia ttlllln a olmall by 
ltulf. Shoul4 you mr vanlurt "Coth Armlft( 
way, trut yourull to 1 vhlt to 9oat Hill Tavun. 
Btlltr yat, plan an tntlrt vmtlon a roun~ Ill 

CANADIAN MICRO BREWERIES 
BIO ROCK PALE ALE 
COLD COCK WINTER PORTER 
MCNALLY'S EXTRA I A ISH ALE 
BUZZARD'S BREATH ALE 
ZEB '0' BAEENS IRISH ALE 
SIO ROCK ALBINO RHINO 

U IMPORT I URI 
DARTIOARDI 

I HUFFLE IOARD 

VOTED NUMBER ONE IN BOTH BEER & BAR CATAGORIES IN 
ORANGE COUNTY BY THE LOS ANGELES TIMES 

CRITICS AND READERS POLL JAN. 1991. 

• . 

' 

1830 New~ort Bl11d. Cosh Mau , CALI FORNIA! 548·8428 
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The mARC C. FRITZ, INC. 
II MARKET ST. 
POT SDAM, NY 13676 home 

Call for Information. 

MANUFACTURED FOR 
AND DISTRIBUTED BY 
THE BEST MALT EXTRACT CO. 
P.O. BOX 291, 5.1., N.Y. 10305 

ltMatterel 

NO MORE FUSSY 
BOTTLING WITH THIS 
EASY · TO · USE 
DISPENSING SYSTEM 
THAT REALLY 
WORKS! 

IN 2 SIZES 
5 AND 2 GALLON 

NET WIGHT: 
3.3 LBS (5302) 

Brew With The Best 
Distributed By Crosby & Baker 

Westport, MA. • (508) 636-5154 
Atlanta, GA. • (404) 505-0002 
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M.U.G.Z., c/o Dan Bensink, PO 
Box 466, LeClaire, IA 52753, (319) 
289-3492. 
KANSAS 
BE Kansas Homebrewers As· 
sociation, c/o Ben Fox, 611 N. 
Mulberry, Eureka, KS 67045, (316) 
583-7256. 
Kansas City Beer Meister&, c/o 
Alberta Rager, 8206 Bell Rd., Lenexa, 
KS 66219-1631, (913) 894-9131. 
Greater Topeka Hall of Foam· 
era, c/o Bryce Benedict 1273 S.W. 
Oakley, Topeka, KS 66604, (913) 
233-6717. 
Rapscallions of Wichita, c/o Rich· 
ardSeaton,2476CoolidgeSt., Wichita, 
KS 67204-5616, (316) 838-3427. 
KENTUCKY 
Lone Wolf Brewers, c/o Michael 
Berheide, 120 DelwoodAve., Berea, 
KY 40403, (606) 986-2647. 
LAGERS, Ltd., c/o DavidR. Pierce, 
PO Box 22588, Louisville, KY 
40252, (812) 948-9969. 
LOUISIANA 
Redstick Brewmasters, c/o Erick 
Swenson, 628 Sen ternary St., Baton 
Rouge, LA 70808, (504) 769-2177. 
Crescent City Homebrewers, 
c/o Wayne Rodrigue, 4233 Alabama 
Ave., Kenner, LA 70065, (504)468-
9273. 
The Dead Yeast Society, c/o 
Jim Boudreaux, 415WoodvaleAve. 
Apt. 201C, Lafayette, LA 70503· 
3457, (318) 981-4072, 
MAINE 
BrewSpeak, c/o Stephen 
Hodgdon, 297 Rt. 236, Berwick, 
ME 03901, (207) 384-3278. 
Worthog Homebrewlng Club, 
c/o Greg Blanchette, Box 4255, 
Dresden, ME 04342, (207) 737-8174, 
Malt of the Earth Society, c/o 
Ernest Gurney, PO Box 117, 
Farmington Falls, ME 04940, (207) 
778-6738. 
Maine Homebrew Society, c/o 
Victor Baillargeon, PO Box 7853, 
Portland, ME 04112, (207) 773· 
6858. 
Maine Ale & Lager Tasters 
(MALT), c/o Michael LaCharite, 6 
Madelyn Ave., Topsham, ME 
04086, (207) 729-0225. 
Seacoast Homebrewers Club, 
c/o Vic NeU\virth, RR 1 Box 2665, 
Wells, ME 04090, (207) 646-2445. 
MARYLAND 
Bay Country Brewers, c/o Reid 
Woolford, 4408ParkwoodAve., Bal· 
timore, MD 21206, (301) 485-4854. 
Cross Street Irregulars, c/o 
Hugh Sisson, 36 E. Cross St., Bal­
timore, MD 21230, (410) 539-2093. 
Chesapeake Real Ale Brew· 
era (CRABS), c/o Jeff Jordan, 9234 
Moonfire Place, Columbia, MD 
21045, (410) 381-3236. 
Terrapin Brewers 
Association, RR2 Lot 5B, 
La Plata, MD 20646-9802, (301) 
932-1706, 
MASSACHUSETTS 
Hampshire Brewing Collec· 
tlve, c/o Rob Young, Hampshire 
College PO Box 1527, Amherst, MA 
01002, (413) 549-7604. 

The Gambrlnus Society, c/o 
Herbert Holmes, 92 Marsh Rd., 
Barre, MA 01005, (508) 355-2753. 
Boston Brewing Club, c/o James 
Hilton, 68 Strathmore Rd., Apt B-2, 
Brookline,MA 02146,(617)566-2408. 
Boston Brew-Ins, c/o JeffPzena, 
Modern Brewer, 2304 Massachu­
setts Ave., Cambridge, MA 02140. 
IBIS, c/o Wade Krull, 32A Cherry 
Hill Dr., Danvers, MA 01923, (508) 
777-4247 , 
Valley Fermenters, c/o Charlie 
Olchowski, PO Box 94 7, Greenfield, 
MA 01302-0988, (413) 773-5920. 
The Spinal Tapa, c/o Dr. Michael 
Biblyk, 268 Centre St., Newton, MA 
02158, (617) 527-4255. 
Barleyhoppers Brewing Club, 
c/o Mark Larrow, 154 King St, 
Northampton, MA 01060, (413) 
586-0150. 
Trubadours, c/o Marie Marx, 10 
Dewey Ave,, Westfield, MA 01085, 
(413) 562-9137. 
The Boston Wort Processors, 
c/o Mike Fertsch, 3 Kosciusko St., 
Woburn, MA 01801, (617) 932-0567. 
MICHIGAN 
Ann Arbor Brewers Guild, c/o 
RolfWucherer, 1942 Steere Place, 
Ann Arbor, MI 48104, (313) 663-
8196. 
Hogshead Brewers, c/o D.J. 
Downs, 1994 A Woodward Ave. 
#215, Bloomfield, MI 48304, (313) 
362-4466. 
Keweenaw Real Ale Enthusl· 
asts United for Serious Experl· 
mentation In Naturally· 
Effervescent Refreshment 
Science (KRAEUS·ENERS), c/o 
Daniel Butler-Ehle, Route 1, Box 27, 
Calumet, MI 49913, (906) 337-3525. 
Cass River Home Brewers 
Club, c/o Jeff Hervert, 9701 E. 
Townline Rd., Frankenmuth, MI 
48734, (517) 652-6553. 
Prime Time Brewers, c/o Mike 
Host, 1018 McReynolds N.W., 
Grand Rapids, MI 49505, (616) 
235-6609. 
Detroit Car Boys, c/o Geoffrey 
Foster, 3777 Alvina, Warren, MI 
48091, (313) 754-6709. 
Great Lakes Brewers, Michl· 
gan Chapter H 1, c/o Joe Gedmen, 
34632Hivley, Westland,MI 48185, 
(313) 721-6288. 
MINNESOTA 
Borea l Bott lers, c/o Jerry 
Bourbonnais, Route 6 Box 236, 
Bemidji,MN 56601,(218)586-2488. 
Minnesota Brewer Associa· 
tlon (M BA ), c/o Bill Neuen­
schwander, 10610 Morgan Ave. 
South, Bloomington, MN 55431, 
(612) 884-0098. 
MlnnesotaTimberworts,c/oTerry 
Sprung,20410thAve.N.E.,Rochester, 
MN 55906, (507) 285--0591. 
Northern Ale Stars Home· 
brewer• Guild, c/o Don Hoag, 
5426 Beartrap Rd., Saginaw, MN 
55779, (218) 729-6302, 
MISSOURI 
St. Louis Brews, c/o Jerry S. 
Dahl, 9 Adams Lane Kirkwood, MO 
63122, (314) 822-8039. 



Missouri Wlnemaklng Society, 
c/o Paul Hendricks 2018 Norma 
Lane StLouis, MO 63138. 
MONTANA 
MT Bocks Society, c/o David 
Todd, 4356 Trailmaster, Billings, 
MT 59101, (406) 256-8913. 
Zoo City Zymurgists, c/o Neil 
Christensen, 1626 S. 6th W., 
Missoula, MT 59801, (406)728-8552. 
NEBRASKA 
Barley Pops a nd Alewives, 
c/o Marilyn Kielniarz, 1402 S. 52 
St., Omaha, NE 68106. 
NEVADA 
Washoe Zephyr Zymurglsts, do 
Eric McClary, 6185 Franktown Rd., 
Carson City, NV 89704, (702) 883-
7187. 
NEW HAMPSHIRE 
New Hampshire Blernuts, c/o 
Chris Heatley, 36-A Prospect St., 
Keene, NH 03431, (603) 358-0161. 
Brew Free or Die, c/o Dan Hall, 
PO Box 1274, Merrimack, NH 
03054-1274, (603) 882-4865. 
Twin State Brewers, c/o Paul 
White, RR1 Box 106A, Orford, NH 
03777, (603) 353-4564. 
Seacoast Union of Maltsters, 
c/o Bill Rucker, 3 Jessica Court, 
Somersworth, NH 03878-2300, 
(603) 692-3609. 
NEW JERSEY 
Mld·Atlantlc Sudsers a nd 
Hoppers (MASH), c/o Ed Busch, 
PO Box 105, Flagtown, NJ 08821, 
(908) 359-3235. 
South Jersey Fermenters, c/o 
Mark Scelza, 617 W. Second St., 
Florence, NJ 08518, (609) 499-0952. 
North Jersey Worthogs, c/o 
Tony Forder, 56 Dewitt Ave., 
Garfield, NJ 07026, (201) 546-0156. 
Bell Hops, c/o Dave Ballard, 50 
Winans Ave., Piscataway, NJ 
08854, (908) 752-7347. 
NEW MEXICO 
Dukes of Ale, c/o Tom Armstrong­
Hart, 2904 Blake S.W., Albuquer­
que, NM 87105, (505) 877-5002. 
Los Alamos Hill Hoppers, c/o 
Dr. Michael L. Hall, 1325 43rd St., 
Unit 1302, Loa Alamos, NM 87544. 
NEW YORK 
The Bord erline Yeast lnfec· 
tors, c/o Gary (Doc) Dougherty, 
465 Court St., Binghamton, NY 
13904, (607) 722-2476. 
Sultans of Swig, c/o Timothy 
Herzog, 412 Lamarck Dr., Buffalo, 
NY 14225, (716) 837-7658. 
Wort Ever Ales You, do Andrew 
Schmidt, 307 Quaker Rd., Chappaqua, 
NY 10514, (914) 238-4549. 
Broome County Fermenters 
Association, c/o Brice Feal, 2601 
Grandview Place, Endicott, NY 
13760, (607) 757-0634. 
Ithaca Brew ers Union, c/o Mike 
Lelivelt, 946 Cayuga Heights Rd., 
Ithaca, NY 14850, (607) 256-1020 . 
Adirondack Homebrewers, do 
Dick Cummings, 12 Onieda St., Lake 
Placid, NY 12946, (518) 523-1899. 
Long Island Brewers Assoc ., 
c/o Arnie Moodenbaugh, 247 N. 
Titmua Dr., Mastic, NY 11950, 
(516) 281-0152. 

Hudson Valley Homebrewers, 
c/o John R. Calen, 100 Innis Ave., 
Poughkeepsie, NY 12601, (914) 
454-3606. 
Upstate New York Home· 
brewers Association, do, PO 
Box 23541, Rochester, NY 14692, 
(716) 272-1108. 
Paumanok United Brewers 
(PUB),c/oBenJankowski,POBox 
14, Sea Cliff, NY 11579-0014, (516) 
922-1566. 
Homebrew ers of Staten Is· 
land, c/o Jeff Lewis, 1569 Rich­
mondRd.,Statenlsland,NY 10304, 
(718) 351-8124. 
Amateur Brewers of Centra l 
New York, c/o Bill Heller, 116 
Willis Ave., Syracuse, NY 13204, 
(315) 475-7909. 
NORTH CAROLINA 
Triangle Unabashed Home· 
brewers (TRUB ), c/o Lucy 
Adama,116NorthwoodDr., Chapel 
Hill, NC 27516, (919) 942-8925. 
Carolina Brew masters, c/o Ro­
man Davia, 7117 Leawood Lane, 
Charlotte, NC 28227, (704) 568-
6274. 
Piedmont Institute of Sud 
Sippers, c/o Duane Abbott, 2006 
W. Vandalia Greensboro, NC 
27407, (919) 292-7676. 
NORTH DAKOTA 
Prairie Homebrewlng Com· 
panlons, c/o Ray Taylor 917 22nd 
Ave. North, Fargo, ND 58103. 
OH IO 
Bloatarlan Brewing League, 
c/o Larry Gray, 7012 Mt. Vernon 
Ave., Cincinnati, OH 45227, (513) 
271-2672. 
CHEERS, c/o Sheree Green, 265 
E. Tulane Rd., Columbus, OH 
43202. 
D.R.A.F.T., c/o Elmer Tate, 5513 
Knollcrest Court, Dayton, OH 
45429, (513) 434-5529. 
Columbus Homebrewers Un· 
derstand Qood Stout 
(C.H.U .Q.S.), c/o Walter den 
Haan, 6600 Dublin Rd., Delaware, 
OH 43015. 
Society of Northeast Ohio 
Brewe rs (SNOBs), c/o Mike 
Leigh, 140 East 207th St., Euclid, 
OH 44123, (216) 383-9481. 
Cle ve la nd Homebrewers 
United, c/o Bruce Campell, 19809 
Winslow Rd., Shaker Heights, OH 
44122, (216) 751-8054. 
DLB Home Brewers Club, do 
Dean Dilzell, 30311 Clemens Dr., 
Westlake,OH 44145,(216)228-3619. 
Youngstown Area Homebrew· 
era of Ohio (YAHOO), c/o Bob 
Bero, 5011 Mahoning Ave., Young­
stown, OH 44515, (216) 533-1035. 
OKLAHOMA 
Just Brew ltl,c/oNonnanFarrell, 
PO Box 279, Bartlesville, OK 
74005, (918) 335-2619. 
High Plains Draughters, do Joe 
Bocock, 513 N.W. 38th St., Oklahoma 
City, OK 73118, (405) 525-9858. 
Fellowship of Oklahoma Ale 
Makers, c/o John Boston, 2451 A 
East 14th Place, Tulsa, OK 74104, 
(918) 749-7639. 

·.:;.;:;/' .:~:'.\•,':·:·.· : :>. : H:1~o~~';% ~~~~ · 
·; :.. . ' . .' ·' . .. • . (603)881-3052 

:. . ·., , · ... :: Orders only-(800)FOR-BREW (outside NH) . 

MARCON FILTERS 
produces Beer Fi lters for homebrew­
ers, pilot breweries, microbreweries, 

and pub breweries, etc. 

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

Regulator 

c~ 
Tonk 

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

MARCON FILTERS 
40 Beverly Hills Drive, Downsview, Ontario, 
Canada M31 1A1, Phone (416) 248-8484 
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What do you give a Homebrewmeister 
who has everything? 

The Kit 

A complete filter system for 
removal of bacteria, yeast 

sediment, and chill 
haze. Includes clear 

plastic housing, 
.5 micron high 

efficiency 
cartridge, 
tubing and 
connections. 

Call the Filter Store Plus at 

1-800-828-1494 
to place your order or request a free catalog. 

Write the Filter Store Plus, P.O. Box 425 Rush, N.Y. 14543 

THEBRUHEAT 
Mash Tun/Boiler 

MASH 
Grain At 

Controlled 
Temperatures 

BOIL 
5 Gallons 
Of Wort 

With Ease 

• ?Y2 U.S. Gallon Capacity 
•Powerful2750 Watt Element 
•Sensitive Thermostat 50°-212°+ 
•Built-in Safety Features 
•Guaranteed 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 Brew CQ.___ MC & 

Inquiries P.O. Box 1063, Boone, N.C. 28607 VISA 
Invited (704} 963-6949 accepted 
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OREGON 
Society for Upgrading Drink· 
able Spirits (SUDS ), c/o Rob 
Sampson, HCR 87 Box 1072, 
Baker, OR 97814, (503) 523-6063. 
Southern Oregon Brewers 
Society, c/o Roy Ewing, 11351 
Takilma Rd., Cave Junction, OR 
97523-9777, (503) 592-2674. 
Cascade Brewers Society, 
c/o Scott Weech, 26654 Pickens, 
Eugene, OR 97402, (503)484-4758. 
Oregon Brew Crew, c/o Mike 
Barrett, 4930 Centenvood St., Lake 
Oswego, OR 97035, (503) 620-5418. 
Hailes Canyon QuaHers, c/o 
Ken Hohmann, 69796 Jimtown 
Rd., Wallowa, OR 97885, (503) 
886-3501. 
Heart of the Valley Home· 
brewers, c/o Mary Shannon 
O'Boyle,28796 S.W. Ashland Loop 
#243, Wilsonville, OR 97070-8798, 
(503) 682-8581. 
PENNSYLVANIA 
Keystone Keggers, c/o Andrew 
Kovalchick, 421 North Lumber St., 
Allentown,PA 18102,(215)821-4808. 
HOPS: Homebrewers of Phlla· 
delphia and Suburbs, c/o Rob­
ert Grossman, 7 Station Ave., 
Haddon Heights, NJ 08035, (609) 
547-7980. 
:1arrlsburg Area Homebrew· 
era Assoc. (HAHA), c/o Tom 
Scotzin, PO Box 314, Lemoyne PA 
17043, (717) 737-0483. 
Three Rivera Alliance of Serl· 
ous Homebrewers (TRASH ), 
c/o Greg Walz, 3327 Allendorf St., 
Pittsburgh, PA 15204, (412) 331-
5645. 
Boys from Brew Ha Ha, c/o 
Randy Martin/Jim Burrus, 209 
High St., Pottstown, PA 19464, 
(215) 326-2620. 
RHODE ISLAND 
Rhody BLOVIATES, c/o Jim 
Sullivan, 47 Pepperbush Trail, 
Saunderstown, RI 02874, (401) 
295-2576. 
SOUTH CAROLINA 
Palmetto State Brewers, c/o 
Amy Modzel, 1884 Cunningham 
Rd., Columbia SC 29210, (803) 
750-9378. 
Hopportunists of Clemson, c/o 
Brad Purinton, 597 Lakeside Dr., 
Six Mile, SC 29682, (803) 868-2859. 
TENNESSEE 
East Tennessee Brewers 
Qulld,c/oChrisFoell,1437Bexhill 
Dr., Knoxville, TN 37922, (615) 
691-8933. 
HlllblllyHoppers,c/oRonDowner, 
4955 Ball Camp Pike, Knoxville, TN 
37921, (615) 523-4615. 
Bluff City Brewers, c/o Chuck 
Skypeck, 761 Beasley, Memphis, 
TN 38111, (901) 327-7191. 
Mashville Brews, c/o Lil ole 
Winemaker Shop, 5839 Charlotte 
Pike, Nashville, TN 37209, (615) 
356-3089. 
TEXAS 
Brew Maxx Homebrew Club, 
c/o Scott Brown, 7803 Hermosa 
Dr., Amarillo, TX 79108·2713, 
(806) 381-8404. 

Zymurglc Enthusiasts of Au&· 
tin, c/o Dave Bone 306 E. 53rd St., 
Austin TX 78751, (512) 467-8427. 
MaltHoppers Beer Club, c/o Ms. 
Lili Lyddon, PO Box 9560, College 
Station, TX 77842, (409)693-3004. 
North Texas Homebrewers 
Association, c/o Mike Leonard, 
Wine & Beer, 13931 N. Central 
Expressway #320, Dallas , TX 
75243, (214) 234-4411. 
Borderline Brewers, c/o Mike 
Seidensticker, 615 Baltimore Dr., 
El Paso, TX 79902-2517, (915) 
544-5741. 
Cowtown Cappers, c/o Joan 
Basham I Winemaker, 5356 W. 
Vickery Blvd., Fort Worth, TX 
76107-7520, (817) 377-4488. 
The Foam Rangers Home· 
brew Club, c/o Lou Carannante, 
5611 Morningside Dr., Houston, 
TX 77005-3218, (713) 523·8154. 
Bock 'n' Ale·ians, c/o Dr. Paul 
Farnsworth, 7404 Hummingbird 
Hill, San Antonio, TX 78255, (512) 
695-2547. 
The Mashtronauts, c/o Michael 
Wiley, 17050 Hwy. 3, Webster, TX 
77598, (713) 338-2241. 
UTAH 
Zion Zymurg lsts Hops (ZZ 
HOPS), c/o Cory Bailey, 10194 But­
tercup Dr., Sandy, UT 84092, (801) 
572-7884. 
VERMONT 
Green Mountain Mashers, c/o 
John Gallagher, RR2 Box 803, 
Hinesburg, VT05461,(802)482-2847. 
Central Vermont Homebrew· 
era, c/o Dr. Phil Zunder, 15 Pin­
ewood Rd., Montpelier, VT 05602, 
(802) 229-9617. 
Cram Hill Brewers, c/o Tony 
Lubold, RD 2 Box 238, Randolph, 
VT 05060, (802) 296-2248. 
VIRGINA 
Back Door Brewers, c/o Bill 
Pemberton, PO Box 5754, 
Charlottesville, VA 22905, (804) 
293-7790. 
Brewers Assoc. of Northern 
VA, c/o Miles D. Smith, 6936 Re· 
gent Lane, Falls Church, VA 22042, 
(703) 237-8956. 
James River Brewers, c/o Bob 
Barker,4611 Forest Hill Ave., Rich­
mond, VA 23225-3245, (804) 750-
6828. 
Hampton Roads Brewing & 
Tasting, c/o Ron Young, 1716 
Moonstone Dr., Virginia Beach, VA 
23456. 
Brewers United for Real Po· 
tables, 9906 Rand Dr., Burke, VA 
22015. 
Rappahannock Engineers of 
Ales and Lagers (REAL), c/o 
Jerry Hoehn, PO Box 504, Locust 
Grove, VA 22508, (703) 972-7467. 
WASHINGTON 
Fidalgo Island Brewers, c/o 
Tony Bigge, PO Box 1102, 
Anacortes, WA 98221, (206) 293-
8070. 
Mt. Baker Brewers, c/o Gary 
Souths tone, 3277 North Shore Rd., 
Bellingham, WA 98225-9406, (206) 
676-GARY. 



Whatcom Homebrewers 
Club, c/o Leonard Kerr, 613 E. 
Axton Rd., Bellingham, WA 98226, 
(206) 398-7942. 
The Red, White & Brew Soci· 
ety, c/o Alan Moen, 253 Indepen­
dence Way, Cashmere, WA 98815-
1091, (509) 782-1147. 
Columbia River Ale Brewers 
Society (CRABS), c/o Stan 
Smith, Coho Loop #10, Cook, WA 
98605, (509) 538-2299. 
The Brews Brothers Society 
of Greater Seattle, c/o Rob 
Nelson, PO Box 1016, Duvall, WA 
98019-1016, (206) 788-0271. 
South Sound Suds Society 
(SSSS), c/o Dean Paulsen, PO Box 
512, E. Olympia, WA 98540, (206) 
459-2588. 
Impaling Alers, c/o Larry 
Rifenberick, 7405 S. 212 #103, 
Kent, WA 98032, (206) 872-6846. 
Boeing Employees' Wine and 
Beermakers, c/o Craig Paterson, 
18513 S.E. 215, Renton, WA 98058, 
(206) 432-0526. 
Mid-Columbia Zymurgy As so· 
elation, c/o Michael J . Hall, 1120 
McPherson Ave., Richland, WA 
99352, (509) 946-5735. 
Grande Tete Homebrewers, 
c/o Todd S. Hymel, 4829 33rd Ave. 
N.E. Seattle, WA 98105-4004, 
(713) 783-7819 (FAX). 
Yakima Enthusiastic Ale and 
Stout Tasters (YEAST), c/o John 
Farver, 1403 Garfield Ave., Yakima, 
WA 98902, (509) 248-9032. 
WEST VIRGINA 
Maltaineers, c/o Jim Plitt -
Stone's Throw, 128 S. Walnut St., 
Morgantown, WV 26505-6043, 
(304) 296-3530. 
WISCONSIN 
Brewtown Brewmasters, c/o 
Mark May, 4280 N. 160th St., 
Brookfield, WI 53005, (414) 781-
2739. 
King Gambrlnus Court Brew· 
ers, c/o Art Steinhoff, 7680 Big 
Pine Lane, Burlington, WI 53105, 
(414) 539-2736. 
Boars Head Brewing Club, 
c/o Jeff Parish, 2321 Trillium Dr., 
Eau Claire, WI 54701, (715) 839-
0555. 
The Grain Exchange, c/o Beth 
Culligan, 221 Greene Ave., Green 
Bay, WI 54301, (414) 435-4950. 
Bidal Society of Kenosha, c/o 
David Norton, 7625 Sheridan Rd., 
Kenosha, WI 53143, (414) 654-
2211. 
Lakeshore HomeZymurglsts, 
c/o Michael Conard, 1023 Lincoln 
St., Kewaunee, WI 54216-1667, 
(414) 388-2728. 
Madison Homebrewers & 
Tasters Guild, c/o Steven Klafka, 
PO Box 1365, Madison, WI 53701-
1365, (608) 251-3485. 
Manty Malters, c/o Jeff Parks, 
4513 Harvest Circle, Manitowoc, 
WI 54220. 
Central Wisconsin Amateur 
Wine Club, c/o Ed Holt, 1200 E. 
26th, Marshfield, WI 54449, (715) 
384-9441. 

Sud Savors, c/o Dave Heyn, 406 
Edgewood Dr., Neenah, WI 54956, 
(414) 725-2773. 
Society of Oshkosh Brewers 
(SOBs), c/o Jeffrey Affeldt, Gal­
axy Hobby, 2211-Q Oregon St., 
Oshkosh, WI 54901, (414) 233-
0010 . 
Focal Point Homebrew Club, 
c/o Mike Champion, 441 Union St., 
Stevens Point, WI 54481, (715) 
341-3351. 
Beer Barons of Milwaukee, 
c/o Stephen A. Wrigley, 5512 W. 
Burnham St #6, West Milwaukee, 
WI 53219, (414) 545-6928. 
Wisconsin VIntners Associ a· 
tlon, c/o JohnRauenbuehler, 6100 
Kent Ave., Whitefish Bay, WI 
53217, (414) 964-2098. 
AUSTRALIA 
Brisbane Amateur Beer Brew· 
era, c/o John Thorp, 140 Smith 
Rd., Woodridge, Brisbane, QLD, 
4114, Australia. 
Northside Wine/Beermakers 
Circ, c/o Brian Starley, 1 Young 
Crescent, Frenchs Forest, NSW, 
Australia. 
Amateur Brewers of VIctoria, 
c/o Barry Hastings, 10 Aston 
Heath, Glen Waverly 3150, Aus­
tralia, 561-4603. 
Amateur Brewers Associ&• 
tlon-VIctorla, c/o Colin Penrose, 
5 Raleigh St., Seville 3139, Aus­
tralia, 059-643 473. 
Redwood Coast Brewers, c/o 
Mark Sayer, 35 Chalmsford St., 
Tamworth, NSW, 2340, Australia, 
(067) 66-7852. 
James Cook Univ. Home 
Brewers Guild, c/o Christopher 
Sawbridge, James Cook Univ. 
Union, Townsville 4811, 
Queensland, Australia, (077) 81 
4788. 
ALBERTA 
Marquis De Suds Homebrew· 
era, c/o Brad Ledrew, 232 
Strathbury BayS.W., Calgary,AB, 
T3H 1N4, Canada, (403)240-3849. 
Edmonton Homebrewers 
Guild, c/o Larry Simpson, 4607 
131Ave.,Edmonton,AB,T5A3G7, 
Canada, (403) 476-7897. 
Fairview Independent Zeal· 
ous Zymurgists (FIZZ), c/o 
Garth Hart, 10912-103 Ave. Box 
2230, Fairview, AB, TOH lLO, 
Canada. 
BRITISH COLUMBIA 
Royal Canadian Malted Pa· 
trol, c/o Vic Boutin, 3419 
IGngsway, Vancouver, BC, V5R 
5L3, Canada, (604) 435-8335. 
Campaign for Real Ale 
(CAMRA) VIctoria, c/o John 
Row ling, 1440 Ocean, Victoria, BC, 
VBP 5K7, Canada, (604) 595-7728. 
NEWFOUNDLAND 
Fish N' Brew's, c/o David 
Mc!Gnnon, 240 Portugal Cove Rd., 
St. John's, NF, AlB 2N6, Canada, 
(709) 368-5038. 
NOVA SCOTIA 
The Brewnosers, c/o Jeffrey 
Pin hey, 2325 Clifton, Halifax, NS, 
B3K4T9, Canada, (902) 425-5218. 

ONTARIO 
Collingwood Brewing Club, 
c/o Joanne Anderson, Box 3068, 
RR3, Collingwood, ON, L9Y 3Z2, 
Canada, (705) 445-1087. 
CABA·Canadlan Amateur 
Brewers Association, c/o Paul 
Dickey, 19 Cheshire Dr., Islington, 
ON, M9B 2N7, Canada, (416) 237-
9130. 
Amateur Wlnemakers of On· 
tarlo, c/o Paul Jean, Jr., 28 Otten 
Dr.,Nepean, ON, K2J 1J2, Canada, 
(613) 825-3229. 
Thunder Bay Home Brewers 
Association, c/o Bruce Holm, 160 
Iris Cres, Thunder Bay, ON, P7A 
SAl, Canada, (807) 767-5077. 
Canadian Association for Bet· 
ter Ale and Lager (CABAL), 
c/o Maurice Rose, 294 Logan Ave., 
Toronto, ON, M4M 2N7, Canada, 
(416) 466-5696. 
T.R.A.S.H. (Toronto), c/o Dave 
IGmber, 1523 IGng St. W. #3, 
Toronto, ON, M6K 1J8, Canada, 
(416) 538-2479. 
QUEBEC 
Montreal Association of Seri· 
ous Homebrewers (M.A.S.H.), 
c/o Scott Vitus, 1385 Garneau St., 
Bruno, QC, J3V 2V5, Canada, (514) 
441-9529. 
ENGLAND 
Campaign For Real Ale, c/o, 34 
AlmaRd.,St.Albans,Hertsfordshire, 
ALl 3BW, England 0727 67201. 
JAPAN 
Foreign Fermentations • 
Horton, c/o Kopo Hiro 105, 
Kupenuma Tachihana 1-15-5, 
Fujisawa, 251, Japan. 

The Japan Homebrewing Pro· 
motion Association, c/o 
Miyanaga-Biru 301, Motoakasaka 
1-5-1 Minato-Ku, Tokyo, Japan. 
NEW ZEALAND 
Auckland Guild of Wine· 
makers, c/o Hec Denniston, 426 
SandringhamRd., Auckland 3, New 
Zealand. 
Hamilton Brewers & Wine· 
makers, c/o Barry G. Whiteley, 122 
Fairview St., Hamilton, New 
Zealand, (071)559563. 
Far North Brewers & VIntners, 
c/o Nancy Barden, PO Box 214, 
MangonuiNo1thland,NewZealand. 
Hibiscus Wlnemakers & Brew· 
era, c/o Jessie Evans, 111 
Whangaparaoa Rd., Orewa, 
Auckland, New Zealand. 
Manukau Wlnemakers & Apia· 
rlsts, c/o Basil Dempsey, 18 Picton 
St., Papatoetoe, New Zealand. 
Waimea Amateur Brewers 
Society, c/o Marie Stephens, 4 
Churchill Ave., Richmond, Nelson, 
7001, New Zealand. 
North Shore Fennenters Club, 
c/o I.M.T. Ansin 13 Sundown Ave., 
Wangaparoa, Auckland New 
Zealand. 

SWEDEN 
Amylase, c/o Tommy Sandstrom, 
Tor!U'osvagen 29, Molnlycke, 43531, 
Sweden, 031-882371. 
Brygg-Halsa, c/o Patrik Sjoberg, 
Lomvagen 643, S-19157 
Sollentuna, Sweden, (08)-758 16 35. 
Fermentation Anny, c/o Svante 
Ekelin HumlegArden, S-186 96, 
Vallentuna, Sweden, (762) 35515. 

NAL., 
ErrRAC.,S 

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

Golden • Dark • Weizen • Amber 
Hopped and Unhopped 

New Products Now Available 
The Full Line of BRIESS Grains 

and Specialty Malts in Whole 
Kernel and Brewers Grist. 

Dry Malt Extract in all four types. 
Dextrose and Corn Syrup. 

(800) 466-3034 
3590 North 126th Street, Brookfield, WI 53005 
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CLASSIFIED 
Call Linda Starck, advertising manager, at (303) 447-0816 for options, rates and deadlines. 

INGREDIENTS 

MAKE QUALITY BEERS! Free catalog 
and guidebook. Low prices, fastest ser­
vice guaranteed. Reliable. Freshest hops, 
grains, yeast, extracts. Full line equip­
ment. The Cellar, Dept. AZ, PO Box 
33525, Seattle, WA 98133, (206) 365-
7660, (800) 342-1871. 

Extensive stock of grains, hops, yeast 
and supplies at the right price. FREE 
catalog. Frozen Wort, PO Box 947, 
Greenfield, MA 01302-0947, (413) 773-
5920. 

LARGEST SELECTION on the East 
Coast of Beer and Wine making ingredi­
ents and supplies. Free catalog. WINE 
HOBBY U.S.A., 2306 W. 
Newport Pike, Stanton, DE 
19804, (302) 998-8303. 

MIDWEST BREWERS 
Quality, Selection, Price, Service and a 
great catalog! We answer questions. 
THE WINE & HOP SHOP, 434 State St., 
Madison, WI 53703, (608) 257-0099. 

SPARE CHANGE 
If you can spare three hours a month, we 
would like to help change your brew for 
the better. Our 20 page all-grain info . 
packet shows how you can easily switch 
from extract to malt and save $200/year 
as well. For a free copy, contact: Stew's 
Brew, RR4 Box 243, River Falls, WI 
54022, (715) 425-2424. 

NEW YOQK 
IiOMEBQEW, Inc. 

"A REAL HOMEBREW SHOP" 

Store front location: 

36 CHERRY LANE 
Floral Park 

New York, 11001 
(between Hillside Ave. & Jericho Tpke.) 

800-YOO-BREW 
FAJ<: 516-358-0587 

Free catalog & friendly advice 
Extensive Inventory 
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THE HOMEBREWERS' STORE BREW MORE FOR LOTS 
(800) TAP-BREW LESS FREE CATALOG-GRAINS, 

EXTRACTS, YEASTS, 18 DIFFERENT 

Hops $1.00/oz., bottle caps $4.00/ 5 g1•s. 
Low prices on all supplies. Visa­
Mastercard, Flemings Winery. 

(800) 832-4292 

THE NEW 
BOOTLEGGERS 

OF AMERICA 
"THE BEST IN THE WEST" 

FOR MORE INFO. AND FREE CATALOG 
P.O. BOX 2772, WINNETKA, CA 91306 

(818) 701-0557 . 

OHIO AREA BREWERS 
Low prices! Fast Service! Great selection! 
Free catalog. MC/VISA accepted. 
(513) 866-4331 

Homebrew-n-Stuff 
1901-A Alex Road 

W. Carrollton, OH 45449 

Nut Brown Ale Kit 
6 lbs. HBS Dark 100% barley malt 
extract (unhopped), 1/4 lb . English 
Chocolate malt and 1/2 lb. English 
Crystal malt, 1 ounce each of Willamette 
and Kent Goldings hops pellets, our 
Brew-pub Ale liquid yeast and instruc­
tions. Shipping included (cont. U.S.) for 
only $16.95. Check or M.O. to: 
THE HOMEBREWERS'S STORE 
PO Box 82736 Kenmore, WA 98028. 

BrewMeisterDB ~'"·"' 
The 
complete 
recipe database for 

' the modern brewer. 

Write for free 

Available for Mnci11tosh1 o11 computers and 
IBM n11rl compatibles with MS Wi11rlows 3.0"' 

• Contains over 50 recipes for both methods 
of brewing using All Grain & Malt Extracts. 

• Fully customizable instructions, on line 
Help with Hops, Yeast & Grain References. 

• Search and sort for any recipe on any field. 
• Exchange recipes with your friends. 
• Auto. Conversions (weight, liquid, temp, S.C.) 

... and much more! 
Available from you r loc,11 Home Brew Supply s tore, or send 

chl"Ck or money order (plus S 4.00 shi pping in USA) to: 

Virtual Mountain, Inc. 
P.O. BOX 1137 • CONCORD • MA • 01742 

(formerly jazzy Toy & Record Company) 

HOPS, EQUIPMENT-BRYANT BREW­
ING, RDl, BOX 262, AUSTIN, PA 16720. 

50 lbs. Vienna Malt $26 
Complete brewing systems and kegging 
systems. MOLLERS CRAFT BREWERS 
SUPPLY, 9717 N.W. lOth St, Lot 87, 
Oklahoma City, OK 73127, (BOO) 682-5460. 

ADVANCED BREWERS BUY 
DIRECT- Brewery-grade malt, rice and 
wheat extracts. Fifteen different hops. 
Liquid yeast cultures. Quantity dis­
counts. American Brewmaster, 2940-6Z 
Trawick Rd., Raleigh, NC 27604, (919) 
850-0095. 

U.S. BREWING SUPPLY 
Low Prices! Large Selection! 
Free catalog! Fast Service! 
24 Hom· Order Line! MCNISA 
(800) 728-BEER 

WE LOVE TO TALK BEER 
(AND WINE) 

And we know what we're talking about! 
FAST • RELIABLE • FRIENDLY 

THE PURPLE FOOT 
Complete selection. Never out of stock. 

Free catalog: 3167 S. 92 St. Dept. Z 
Milwaukee, WI 53227, (414) 327-2130. 

St. Patricf(s of rr'e?(as 
12911 Staton 'Drive 

Jl.ustin, 'Te?(fls 

512-832-9045 
• Belgian malt 

wort chil ler $21 
• 3, 5 and 10 gallon kegs 
• 3, 5 and 7 gallon carboys 
• 8 gallon pot $33 . 50 
• complete kegging system 

C02 tank to faucet $120 

• pa l e , vienna , or munich 
malt s all $32 . 50/50 l bs 

. dry malt extract $8.25/3 lbs 
· syrup ext ract $11 . 25/6 lbs 
U.S. Saaz, victory, special roast and 

rye malt s , black barley , Camp Chef 
coo ker s , chrome faucet and shank, 

brandy snifter 



AT LAST 
Personalized Bar Coasters 
Have Your Name Printed on Tavern Quality 
reusable coasters. Choose from 'Eng{is/,. 
Pu6 • !)ofbt•o ll • !Potijd, styles , in 
Kelly Green, Blue, or Red. First Time 
Specia l Offer - 300 personalized 
coasters for Only $39.00 plus $5.00 S/H. 
Call 1-800-723-1120 - 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 

~------------- --------- ---, 
1 Name 1 

l Address l 
: City St. __ Zip __ : 
I Quantity __ Phone# 1 

l Color __ Style __ Total Enclosed $__ l 
: Coas!cr Imprint : 

L-------------------------~ 

BEER - SODA - WINE BREWING SUPPLIES 
Phone/Fa" (C.03) 44S - 3018 

C•U or Writ. lor • Pru C•Uloc 

2 .. ~~BEER BREWING" 
G - clf ":.l> MADE EASY 

S tep by step ( lhr &:20 m1n ea .) video tapes de s igned 

for new brewers of beer and w ine making . A mu st 

as a loane r to re nt in retail s tore s or for the 

library or Mse riou sM brewen . Quantity disco unts 

ava ilable & o ther tape s in advan ced brewing 

te chniq ues . Catalogue s upplied w ith first order 

send $ 29 .95 each, or 
$ 49.50 for 2 or more 

plus 3 .50 postage per order 

JAMES HOUSSEN PRODUCTIONS 
319 INDIAN MOUNTAIN ROAD 

MONCTON, NB, CANADA E1C 9J9 
PH ( 506} 853-8999 FAX: ( 506) 383·9699, 

GUARANTEED 
LOWEST PRICES 
NATIONALLY 
WE WILL BEAT ANY CURRENT CATA­
LOG PRICE BY 5% OR MOREl FREE 
FREIGHT WITH $50 ORDER. CALL (813) 
772-BREW. THE HOP SHOPPE, 2924 Del 
Prado Blvd., Cape Coral, FL 33904. 

LOWEST PRICES!! 
BruHeat Boiler $69.99 
1 lb. Hallertau Hop Pellets $7.19. Call 
(612) 553-7844 for shipping costs/catalog. 
Or write: Make Your Own Beer!, Suite 
123-W, 4215 Winnetka Ave. N ., New 
Hope, MN 55428. Sale prices good until 
next issue. 

BREWSKI'S COMPLETE INGREDIENT 
KITS $14.95 includes malt, hops, sugar, 
yeast and caps; All-Malt kit $19 .95. 
Choice of Amer. gold, Vienna amber, 
Munich dark, Bavarian weizen. 
Brewski's, 1503 N. Portland, Okc., OK 
73107, (800) 398-8654, (405) 946-3011. 

SUPPLIES 

BOTTLE CAPS- Five gross-$7.50 post­
paid. Hayes' Homebrewing Supply, 208-
A W. Hamilton Ave. #117, 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 
Homebrew, 2008 Sansom St. 
Philadelphia, PA 19103. ' 

THE HOMEBREWERS' STORE 
(800) TAP-BREW 

Service 
Satisfaction 

Selection 
Savings 

FREE CATALOG 
Alternative Beverage 

(800) 365-BREW 

SERIOUS BREWERS in Midwest take 
note- lowest bulk prices on varietal 
extracts, malts and hops. Free catalog. 
Green Acres, 216 Vork Rd., Esko, MN 
55733, (218) 879-2465. 

BEER AND WINE MAKERS 
For free catalog call (612) 522-0500 . 
Semplex, Box 11476Z, Minneapolis, MN 
55411. 

BREWERSANDWINEMAKERS­
Large selection, low prices, prompt ser­
vice. Free catalog, S & R Homebrewing 
and Winemaking, PO Box 5544, Union 
Station, Endicott, NY 13763-5544, 
(607) 748-1877. 

FREE CATALOG! 
SEBASTIAN BREWERS SUPPLY 

7710 91st Ave. 
Vero Beach, Florida 32967 

(407) 589-6563 

BEERMAKERS•WINEMAKERS 
Free catalog. Large selection malt 
extracts, grains, fresh hop flowers com­
pressed into 1/2 oz. discs. Yeast BankT" 
equipment, accessories. Country Wines: 
3333y Babcock Blvd ., Pittsburgh, PA 
15237. 

CONNECTICUT may not have a lot 
going for it- but now it has great brew· 
ing supplies at great prices! Write or 
call: S.E.C.T. Brewing Supply, c/o SIM· 
TAC, 20 Attawan Rd., Niantic, CT 
06357, (203) 739-3609. M·F 8-5. 

We specialize in what you need for the 
very best beer, nothing else! Free cata· 
log: A Home Brew, 7316 Broughton St., 
Sarasota, FL 34243, (813) 359-2328, 24-
hour FAX (813) 366-1432. 

D.P. HOMEBREW SUPPLY 
Best prices, service and selection any· 
where. Write for free catalog. PO Box 37, 
Mohegan Lake, NY 10547, (914) 739-0977. 

GREAT SELECTIONS 
Free 22 page catalog offering more than 
165 beer & wine extracts. Bulk grains. 
Southwest Cap & Cork, 3118 U.S. 12 E., 
Niles, MI 49120, (616) 663-0035. 

Water soluble Qlue 
backing . $4 .99 +85¢ shtpp .. i,n~~;j~S;~-~ 
for 54 labels. Please send nl 

or money order. Mass. ents add 5% tax. 
Please Specify: 0 Lady of the Lake 

FROGS 0 Blue & Grey Ale 
0 Ale 0 Pale Ale 0 Founding Fathers 
O Porter O ~out DEALER INQUIRIES 
0 Lager 0 Pllsener WELCOMED 
Name: ________ _ 
Address: ________ _ 

Ploaso mail orders to: B.M.K. Cambrinus Co. 
P.O. Box 4468/Somerville, MA 02144 
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DISCOUNT SPECIALS MONTHLY 
HEARTLAND HYDROPONICS 
Everything for the homebrewer and 
indoor gardener- competitive pricing, 
best service. Free catalog, (800) 354-
GROW, FAX (708) 816-4770 . 115 
Townline Rd., Vernon Hills , IL 60061. 
Live hops available. Visit our showroom 
and see how we're growing! 

LOW LOW LOW PRICES 
FREE CATALOG. 

We have everything you need to brew. 
R.J. Goods, 1620 Battleground Dr., C34, 
Murfreesboro, TN 37129. 

Name brand supplies at outstanding 
prices . Reliable service and delivery. 
Due to the great response to the expan­
sion of our L.I. Store, we are now offering 
additional discounts for group buying. 
Send for free catalog. Kedco, 564 Smith 
St ., Farmingda le, Long Island, NY 
11735, (516) 454-7800. 

SINCE 1971 WIDE SELECTION 
Beer, Wine, & Mead Making Supplies. 
Featuring the Grooviest Hops 

FREE CATALOG 
DeFalco's Home Wine & Beer Supplies, 

5611 Morningside Dr., Dept Z, 
(713) 523-8154; FAX (713) 523-5284. 

BOTTLE CAPS-Limited Supply, Seven 
gross-$6.95 post-paid. JBC, PO Box 560, 
Stevens Point, WI 54481. 

HOMEBREW SUPPLIES 
Complete selection for the homebrewer. 
For mail order write, HOP N' VINE, 
7577 Alleghany Rd., Manassas, VA 
22111, or visit our shop at 9608 Grant 
Ave., Manassas, VA. Call for shop hours, 
(703) 335-2953. 

o/1'<(~ 
w{~~ \N\SS®)N ~·t?l ··'•" (J - , •' '-;- "" '-._Y ~ CJ B R 0 T H E R S 

Beer & Wine Suppliers 
41902 Highway 26 

Sandy, Oregon 97055 
(503) 668-3124 

We are fermentation people who make 
thousands of gallons every year. 

We can answer your questions and 
solve your problems. 

Great Products 
- Great Prices 

Great Service 

Send for our catalog ... just $1.00 which 
we will refund on your first order. 
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COMPETITIVE PRICES: 
Home Brew Supply, 1011 Oneida St., 
Fort Wayne, IN 46805, (219) 426-2690. 

4 GAL. STAINLESS BREW KETTLE 
$34.50. Low prices-fast service. $1.50 
S&H. BREWERS OUTLET, PO Box 32, 
Marion, IA, 52302. 

WEKNOWBEER 
At last there is a microbrewery selling 
homebrew supplies. Over 50 grain 
malts, including the only ORGANIC 
MALT available anywhere. Full line 
equipment/ingredients. Free catalog. 
James Page Brewery, 1300-Z Quincy St., 
Minneapolis, MN 55413-1541, (800) 
347-4042. Call today! 

EQUIPMENT 

COUNTER-PRESSURE BOTTLE 
FILLERS High-tech bottle fillers! 
Featuring a one-piece, leakproof, food 
grade plastic body. Trigger and needle 
valves make bottling easy. $49.95 + 
$4.75 S&H + tax. 1121 Doker #7, 
Modesto, CA 95351 Call or FAX (209) 
523-8874. 

MALT MILL-genuine roller mill for text 
book quality, grain milling. Hand cranked 
or electric. Write for free info. Jack 
Schmidling Productions . 4501 Moody, 
Chicago, IL 60630, (312) 685-1878. 

The "King Kooker" 
200K BTU Propane Cooker. Boils 6 gal­
lons in seven minutes! Complete with 
hose and regulator . $42 .50 plus $7.00 
S&H . XYZed, 1386 Columbia Ave., 
Lancaster, PA 17603, (717) 293-1214. 

MEAD 

For the best mead use APPLECOMB, 
made by BEES from sweetened APPLE 
JUICE. 1 Gal-$33.00, 2 Gal-$62.00 PPD. 
The Summerset Co., Route 1, Box 460-L, 
Indian Head, MD 20640, (301) 743-5933. 

MEAD MAKERS: Send for free price list or 
$1.00 for Mead Recipe. Gyoparka's Honey 
Shoppe, Box 185, Geneseo, IL 61254. 

MEAD KITS 
10 lbs. honey, yeast & nutrient, herb mix, 
instructions, wholesale-retail. Black Fox 
Meadery, 3645 Sanford Dr., Murfreesboro, 
TN 37130, (800) 234-MEAD. 

MAKING MEAD? 
Use mesquite honey- 12 lbs $9, 24 lbs 
$15- Plus UPS- Chaparral Corp., 1655 
W. Ajo #154, Tucson, AZ 85713. 

New 
DIGITAL 

pH METER 

/ RANGE: 
RESOLUTION: 
ACCURACY: 
CALIBRATION: 

00.00-14.0 
0.001 
0.1 
By Slope & Two 
OFFSET Trimmers 

ELECTRODE: Replaceable 
BATTERY LIFE: 3000 Hours 
SIZE: 2' x 7' 

GREAT FOR MASHING 
JUST "DIP & READ" 

Accessory Kit $5.50 

$39.50 + $3.50 P&H 

American Brewmaster 
2940-6 Trawick Road 
Raleigh NC 27604 

(919) 850-0095 

CHOOSE TO RE-USE 
A Bottle-Shipping System that 

you don't throw away 

Safe • Simple • Re-Usable 

8-BOTTLE SHIPPING CONVENIENCE 
$21.00+ UPS 

WITH FULL RETURN INSTRUCTIONS 

THE CASE PLACE 
112 Mockingbird 

Harrison, AR 72601 
501·741·3117 

Pewter Tankard 

Our classic "Old English" drinking mug has a 
clear glass bottom and is handcrafted in fine 
pewter. It holds a full pint of beer, ale, or stout 

and stands about 5' tall. It comes with one, 
two, or three initials in a distinctive script type 
style . Mug is great for taste testing your latest 
batch of home brew. Money back Guarantee: 

Rush $29.95 plus $3.00 S&H to: 

Va lley Gifts 
58 Damson Lane 

Naugatuck, CT 06770 



Robyn Hood Mead Kit 
"Finest in the Land" 

Your choice alfalfa, clover, tupelo or 
orange blossom honey with complete 

instructions and ingredients-$29.99. 
Call to order (800) 847-HOPS 

BOOKS, ETC. 

WORLD BEER REVIEW-Newsletter 
for the beer gourmet and enthusiast. 
$1.00 for sample copy or subscribe for 
only $17.50. WBR, Box 71A, Clemson, 
sc 29633. 

ADVANCED BREWING 
EQUIPMENT 

BREW KETTLES 
10, 15, 20, gal. industrial grade stainless. 
Modifications include; bot. drain w/ 
valve, therm. sight glass, hop back and 
sparge ring. For info: East Coast 
Brewing Supply, PO Box 060904, Staten 
Island, NY 10306, (718) 667-4459 or 
FAX (718) 987-3942. 

FILTER SYSTEM $57.00 
Crystal clear beer. Remove bacteria 
yeast and chill haze. For info. East Coast, 
PO Box 060904, Staten Isle, NY 10306, 
(718) 667-4459; FAX (718) 987-3942. 

DRAFT & BOTTLING 
SYSTEMS 

DRAFT SYSTEMS, KEGS 
Filters, Bottle Fillers 

Everything for complete homebrewer: SS 
systems, books, parts. Braukunst, 55 
Lakeview Dr., Carlton, MN 55718-9220. 

AFFORDABLE DRAFT 
Complete system includes: new discon· 
nects, hose, clamps, tap, regulator and 
used stainless keg only $109. Add. kegs 
$19/ea. Visa/MC accepted. Cicero Draft 
Systems (315) 699-2509 . 

BREWER'S CATALOG. Stainless-steel 
draft systems, sparging equipment, all­
malt kits; Top Quality Supplies, J antac, 
PO Box 266, Palatine, IL 60078. 

Used Soda Kegs-$25.00 
Stainless-steel soda tanks only $25 plus 
$5 S&H. Limited supplies. New gasket 
kits-$5. XYZed, 1386 Columbia Ave., 
Lancaster, PA 17603, (717) 293-1214. 

BRIMHALL BREW BARN 
Ser ving The Brewers 

01 Tbe LCIDd 

'2 0 Pages of Q U A LITY BREWING 
Supp li es for th e H OME BREWER . 
Over 100 G r ea l Beer Klls 
Over 300 Items 
Reali stic Prices 
G rai ns ( 5 lbs . 53 . 70) 
Specia l I Jy Ma l I s (5 I bs . 55 . 00) 
Hops ( . 99 cenls pe r oz . ) 
Yeasls - L lquld a nd Dry 
W I ne and Soda Exl ra c ls 
Mall Exlrac l s , Llqu ld and Dry 
B r ew ing Equ i pment 
Kegg 1 ng Eq u 1 pmen I 
Books 

S e n d For C a I at o g To 
3137 Almondrldge Dr . 
An II o c h, CA. 9 4 50 9 

(510) 778 ·835 9 

BARLEYMALT 
&VINE 

(800) 666-7026 

Free Catalog 
Exceptional 

Mail Order Service 
Experienced Reta il Staff 

Boston's Best.... 
+ Klages Malt , $40 a bag 
+ Low, low prices on; 

-Kegging equipment. 
-American malt extracts. 
-All beer making kits. 

+ Mention this ad and save 
25% on hop pellets! 

RETAILERS. 
Encourage 

Homebrewing! 
Sell the best bottlefiller 

on the market ... 

THE SIPHON 
VALVE. 

• time proven 
performance 

• springless 
• fast 
• instruction sheet 
• inexpensive 

For U.S. Distributors, Contact : 
(519) 570-2163 phone 

(519) 570-0632 fax 

fermtech 
81 Avondale Avenue South 

Waterloo, Ontario, Canada N2L 2C 1 

"Innovation for the homebrewer." 

Homebrew Mastery ™ 

Benefit from tricks of the brewers' 
trade collected from years of work 
at one of California's largest 
brewshops. This book shows all 
you need to know about brewing. 
C0:2 systems & kegging. Master 
your homebrew! 

HOME BREW 

~~ 
GEORGE LUKAS 

112 pages, illustrated 
Ask for Homebrew Mastery at your 
local brew shop, or order from: 

Yerba Buena Press 
1560 Stannage Avenue 

Berkeley, CA 94702 
(510) 525-3724 

$7.95 plus $2 shipping 
Dealers' inquiries welcome. 
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PIGHEADED BEER 
We'll brew it our way 

BOTTLED TYPE 

Best Exemplifies the Homebrewing Sp iri t : 
"Pigheaded Beer" by Ron Beck, Roanoke, Va. 

Simplest: "Homebrew" by Paul J. 
Palek, Marietta, Ga. 

1992 AHA 
HOMEBREW 

LABEL CONTEST 
Judged by popular vote 

at the 1992 AHA 
National Conference 
in Milwaukee, Wis. 

Most Artistic: "Howling Moon Pale Ale" by Kevin 
Gargus, St. Louis, Mo. 

Funniest: "Puppy Pale" by Linda Katz, Berkeley, Calif. 

Send your cartoons, quips and humorous clips to zymur11y Last Drop Editor, PO Box 1679, Boulder, CO 80306-1679. Credits will be published with accepted 
works, which will be returned if requested. 
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