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AUSTRALIAN BEER 
AT·JT'S EST 

\ 

• Draught, Lager 
and Bitter 

• Quick and easy 
brewing 

Morgan's Brewing Co. Australia 
With Morgan's Kits only the finest quality Australian barley is selected for malting, then constant monitoring 
of mashing, clarification and evaporation is carried out to ensure the perfect concentrate for fermentation. 
Morgan's kits contain I 00% malted barley extract, no syrups or sugars are added. 

U.S. IMPORTER 
)ONMER INC. 
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DALLAS TEXAS 
PHONE 214 956 9888 
FAX 214 956 8485 

U.S. DISTRIBUTORS 
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L.D. CARLSON CO. (Formally Wines Inc.) 
AKRON OHIO • . 
F.H. STEIN BART & CO. 
PORTLAND 
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AND DISTRIBUTOR 
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250 WEST BEAVER CREEK RD. 
RICHMOND HILL ONTARIO 
PHONE4168817025 
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The Big Book of 
Brewing, by Dave Line . 

The classic work on all­
grain brewing. Dave Line 
makes mashing easy and 
understandable. If you are 
considering becoming a 
masher you must read The 
Big Book of Brewing first. 

Brewing Beers Like 
Those You Buy, by 
Dave Line 
Techniques and recipes for 
duplicating more than 100 
of the world's most famous 
commercial beers. 
Everything from Thomas 
Hardy's to Foster's Lager to 
Lowenbrau. 
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YEAST 
CULTURING 

~fp 
HOMEBREWER 

,, 

Making Mead, Acton 
& Duncan 

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

Yeast Culturing For 
the Homebrewer, by 
Roger Leistad 
Liquid yeast cultures can 
dramatically improve the 
quality of your beers. Learn 
how to save money on liquid 
yeast cultures by propagat­
ing them at home. It is easi­
er than you might think! 

·· 011. Sm.alllflre)\1ery 

How To Build A Small Brewery, 
Draft Beer In Ten Days 
by Bill Owens 

~ Vmji ' tl,-,' .J11 'fn1 '1lu.~s 

_, 
Bdl Owens, Brewmaster, 

Buffalo 8111'1 Mlaobrewery 

The brewing techniques described in this book 
are the same used by the author at his brew­
pub, Buffalo Bill's in California. Bill's six barrel 
brew house uses the same tower brewing 
methods described in this book. Bill Owens 
shows how to build the entire system at home 
and how to produce carbonated beers from all­
grain in just 10 days. 

Published by: G.W. Kent, Inc. 
Ann Arbor, Michigan, U.S.A. and Windsor, Ontario, Canada 
Dealer inquiry please call ( 800) 333-4288 
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A WELCOME CHANGE 

"' ill Carlson 
COMPANY 

Quality Products for the Discriminating Winemaker and Beermaker. 

L.D. Carlson Company, formerly Wines Inc. 

• 

The L.D. Carlson name carries on the traditions of the original 
founder of Wines Inc., Laurence D. Carlson, and 

dedicates our new 20,000 square foot facility, offering increased 
service and product availability to our customers . 

• • • • • • 
We import and distribute the finest 
quality malts from all parts of the world. NEW! Our famous HBREWER'S BEST" 
ENGLAND: SCOTLAND: 
• Brewmaker • G lenbrew 
• Munton & Fison • Brewmart 
• G eordie • Telfords 
• Edme AUSTRALIA: 
• John Bull • Coopers 

HOLLAND: 
• Morgan's 

• Laaglander GERMANY: 
• Bierkeller 

UNITED STATES: BELGIUM: 
• A lexanders • Brewferm 

BREWER'S BEST 
Ow· own international blends: 

+ Brown Ale • C ream Ale • Bock 
• We izenbier • Steam Style Beer 

Equipment Kits and 
Ingredient Packs 
are available with 
new full--color labeling. 
These attractive 
products are 
must~have ~-~-

items! 

Wholesale suppliers to retail shops for over twenty years. 

Call: 1 .. soo .. 321 .. 0315 
(Wholesale only please) 

463 Portage Boulevard • Kent, Ohio 44240 

Talk to your local retailer about our quality products! 
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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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zymurgy has a new look. You've 
noticed. Don't worry, have a beer. Yes, I 

mean it, go and crack one open right now. 

It'll taste as good as it did before we meta­

morphosed. We've dressed ourselves up 
so you can take us out. Now all we have 

to do is behave. 
Zymurgy. It's the last word in our dic­

tionary. Pronounced ii 'mar je. Simply 

put, it's the art and science of yeast fer­
mentation , as in making beer. We've 

always strived to reflect the essence of 
that strange word within the covers of this 
magazine. It has always been fun to be 
focused on the hobby of homebrewing and 

beer appreciation with due respect for the 
technical nature of our brewing endeavors. 

15TH YEAR 

This issue of zymurgy marks the begin­
ning of the 15th year of publication since 
the founding of the American Homebrewers 

Association in 1978. America's appreciation 

of beer and perceptions of homebrewing 
have evolved dramatically since our first 12-

page issue. zymurgy has evolved as well. 

There is little doubt about this when one 

peruses past pages. 

In deciding what goes into each issue 
of zymurgy we have never taken our 
readers for granted. We are grappling 

constantly with the essence of who you 
are and what your needs are, while 
striving to maintain an image of the 
hobby in which we can all take a great 

deal of pride. We continue to ask you in 
surveys and other communications who 
you are and what your interests are. 

Charlie Papazian 

ZVMURGX 
Joumal of the American KomebrPWer$ Associat ion tu.q 

While the fresh redesign of zymurgy 

may seem quite sudden, it has been more 
than 12 months in the making. Marketing 

Director Matt Walles, Graphics Director 
Tim Sposato, Art Director Marilyn Cohen, 
Editor Elizabeth Gold and AHA Vice 

President Karen Barela, production and 
art staff, circulation and sales depart­

ments have been reviewing the needs and 
priorities of various and sometimes com­

plex interests. If it could, zymurgy might 
indeed appreciate having a beer. 

You may have noticed some changes 
over the past 12 months . You've seen a 
higher profile of technical articles while 
we maintain and improve the quality of 

beginners articles. For the new brewer, 

valuable and reassuring information and 
reviews continue to be sought. The pre­

sentation of our advertisers has under­
gone some important changes to make 
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you better aware of their services. After 

having been managing editor of zymurgy 

for two years, Elizabeth Gold has taken on 

the important role of editor-in-chief. 
After 14 years I continue to oversee 

zymurgy as publisher and adviser. 

You've told us time and time again: 

Quality is your number one concern. 
Second is your interest in home brewing as 
a hobby and third, you value your inde­

pendence. This is what you feel about 
your beer. This is the way we think you 

feel about zymurgy . And we feel a 
responsibility to reflect your needs and 

desires as brewers, while offering exciting 
and innovative ideas every once in a while 

for fun and inspiration (and maybe, just a 
little, to lead the way) . 

You are small-scale brewers. We are a 

small magazine published for people we 
appreciate and consider great to deal 

with. Your desire to learn about beer and 
brewing inspires us. You are indeed 
unique. We hope that some of your 
uniqueness rubs off onto our spirit and 

into the pages of zymurgy. You are all 
leaders of this spirit in big and small ways. 

So you see, we've made some changes 

as we enter our 15th year. We'll change 

again, I'm sure. We'll need to. Can we be 

all things to all homebrewers? Honestly, 

we don't think so. But we'll try to be 
responsive while continuing to be aware of 
the diversity of your skills and specialized 
interests. It's our mission to do our best to 
fulfill primary goals: to educate and provide 

information to those interested in home­
brewing and the appreciation of beer, while 

maintaining an image for homebrewing that 
will foste r respect and pride in our craft. l!b 
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• Over 150 Extracts 
• American, German and 

British Grains - All Types 

CHECK OUT THESE 
CURRENT SALE ITEMS ... 

• • 

. . . • 

WORT CHILLER •.....•..•••..••.••.... $39.97 r 
COMPLETE JOY OF HOME BREWING .•.•••. $7.97 ) . . 
JET CAPPER •••••••.••••••..••••••.•• $8.97 ! 
3 SCALE HYDROMETER .••...•.•....... $4.57 

NORTHWESTERN EXTRACTS 
GOLD, AMBER, DARK, WEISEN 
UNHOPPED $5.37 HOPPED $5.97 

ALL SALE ITEMS MADE IN THE U.S.A. 

... ~·-·-· -·-·-·-·-·-·-·-·-·-·- ·-·-·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 Wes t of I-94 on Route 60) 

Phone 800-354-4 7 69 
::;;; 

• • • 



z y 

Correction 
zymurgy Special Issue 1992 (Vol. 15, No. 4), 
"Keeping It Clean," bottom of page 36 
should read: "For safety reasons use grain 
or ethyl alcohol or 150 proof vodka." Not 

"methyl" alcohol. 

WELCOME TO THE 

AHA 
Dear zymurgy, 

I have discovered it is quite in order to 

pay for overseas items with a Visa card 
(no problems with exchange control regu· 

lations) and I am ready to join the 
Association. 

I am very impressed with the quality 
and professional approach shown by your 
magazine-it is apparent that you have a 
pool of expertise quite equal to any possi· 

ble queries a reader might come up with. 

Apart from that, I have already spied some 
items of brewing equipment I would love 

to get my hands on-finances permitting. 
Thanks again for your friendly help-! 

have already received letters from three 
American zymurgy readers. 

Cheei's for now, 

Richard Hooper 

D11ndee, So11th Africa 

POINT: PEOPLE 

MAKE GOOD TIMES 

Dear zymurgy, 

Having just attended the AHA National 

Conference in Milwaukee, I can relate to 
Charlie Papazian's editorial in zymurgy 

Summer 1992 (Vol. 15, No. 2). Although I 

LABEL BY GREGOR NELSON, PALO ALTO, CALif. 

M u R 
Our Readers 

traveled to the conference alone, I knew 

I'd have no problem meeting many Inter· 
estlng people there. 

From the moment l arrived at the Marc 
Plaza Hotel until the final outdoor gather· 
ing in a park, l shared both brewing expe· 
riences and life experiences. As Charlie 
said in the editorial, "Beer does not make 
good times, people do." I'd encourage 

anyone considering attendance at the 

AHA National Conference In Portland, 
Ore., next August, to go by yourself if you 

must; you won't be alone for long. 

P alii Mesmer 

H1111tington Beach, Califomia 

Comp11Se1'Ve 71241, 277 

COUNTERPOINT: 

NO DENYING BEER 

MAKES GOOD 

TIMES 

Dear zymurgy, 

I have some real problems 

with Charlie Papazian's editor· 
ial in zymurgy Summer 1992 

(Vol. 15, No. 2). Hopefully 
without setting off 

the National Rifle 

Association, I must tell 
you that some of this 
sounds very like the 

"Guns don't kill 

people, people kill people" 
argument. It's an argument that I 

think is singularly inappropriate in 
defense of beer, particularly in the face of 

determined neo·prohibitionism. 

ZYMURGY Winter 1992 
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Saying that "Beer doesn't make good 

times, people do," or "It's not that home· 
brewing is fun, but rather that people 
have fun while making homebrew," 
or "People don't enjoy homebrew, they 
may like the taste of homebrew but even 
more, people enjoy being with people," 
reduces credibility. 

It's a point of definition that beer­
homebrew included-contains alcohol. It's 

undeniable that alcohol has an effect on 
the human body-which is why alcohol has 

been so popular with humans since the 
Sumerians. It's also indisputably a part of 
why people do enjoy homebrew-otherwise 

we'd all be brewing non-alcohol beers. I 
think Charlie's sentiments about people are 

fine, and true as far as they go, but 
I don't think they're 

an answer to 

7 
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beer's critics. What is more important is 
to say "Yes, beer is an alcoholic beverage, 
and yes, that's part of what we like about 
beer. What's wrong with that?" 

And if only the people are important, 
and not the beer, why does the AHA get so 
involved in defining and judging beers 

according to specific stylistic guidelines? 
We judge the beer as it sits in the glass. I 
think you're right to some extent. I believe 
that all craftsmen must imbue their prod­

ucts with something of themselves, and 
that a brewer's beer is a reflection of the 

spirit. When I sit down with a great beer, 
the real exchange is going on with that 
beer in my mouth, my senses. If that's 

anthropomorphizing, so be it. 

I love being with good people, and 
sometimes good beer plays a part in that. 
But let's not pretend that the beer doesn't 

play a part and that the situation would 
be the same whether the beer was there 
or not. 

Sincerely, 

jeff Frane 

Portland, Oregon 

MORE ABOUT 
GOOD TIMES 

Dear zymurgy, 

I just had to read your recent hereti­

cally titled editorial, "Beer Does Not Make 

Good Times." Thank you for sharing your 
daydreaming, Charlie. 

The message that beer is not the bev­
erage of moderation, beer does not pro­

mote good health, etc., really hit home. It 
is easy to become lost on the subject of 

beer. Its history and breadth are so rich; 
but, as you point out, it is the people 
who make it work. 

Working in the beer business since 

1980, I am often tempted to imbue the 
product with mystical qualities . Yet one 

needs to recognize the human element, the 
feelings created in the process of brewing. 

Well, I'd best get back to my corporate 

duties, but please accept my sincere 

appreciation for your writing. Should you 
be wandering through Milwaukee (still the 

spiritual beer capital of the United States) 
give me a call, Charlie, and we'll have 
a couple. 

Take care, 
jim Q11inn 

Miller Brewing Co. 
Mi!wa11kee, \'(liscomin 

WE HOMEBREWERS 
ARE SMARTER 

THAN THAT 

Dear zymurgy, 

As a homebrewer for more than seven 
years and an AHA member for life, I must 

say I have thoroughly enjoyed zymurgy 

and the benefits of this organization that 
brings together the best and most enthusi­
astic brewers in North America. However, 
while perusing zymurgy Winter 1990 (Vol. 
13, No . s) I reread the editorial, "Odd 
Couples and Free Beer" about the relation­
ship between homebrewers and profes­
sional brewers and the expectations one 
should have when visiting a brewery. I 
remembered that when I originally read 

the editorial l found its tone to be akin to a 
parental lecture. I had wanted to respond 
then, but since writing a letter doesn't put 
beer in my mug, l have procrastinated. 

Anyway, in response to the editorial I have 

compiled a few things that "we as amateur 

brewers can keep In mind to maintain a 
quality relationship and inspire even more 

great beers and brewers." 

(I) About tours. I agree with the editor 
that we should phone ahead to request a 
tour. However, l don't think homebrewers 
are so discourteous they need this 

reminder. Further, visiting breweries in 
most areas requires some travel and it 
simply would not be sensible to venture 
out for a tour without making the proper 
arrangements. 

Another valid point the editor makes 

regarding tours is that small breweries are 
sometimes understaffed. If a brewery has 
limited human resources, they should not 

agree to your request for a tour. On the 
other hand, if the brewery feels obligated 

to accommodate a fellow brewer, I think 
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we homebrewers are aware enough to rec­
ognize the processes occurring in the 

brewery. In this case, I have not hesitated 
to pitch in as an unskilled laborer, quietly 
observe the brewers' work without inter­
ference or politely excuse myself from the 
premises. I am confident that other home­

brewers behave similarly in these situa­
tions, having observed fellow homebrew­
ers' respect for the professionals. I 
strongly believe that homebrewers as a 

group are very considerate and do not call 
for or expect any "special treatment. " 

(2) About free beer. Somehow the edi­
tor has made a connection between an 
exuberant chant at beer gatherings and a 

demand for complimentary servings of our 

favorite beverage. The free beer chant has 
less to do with an angry mob mentality 
and everything to do with homebrewers' 

expression of mirth. If we really wanted 
free beer, we'd go to work for the AHA 
or apply for Michael jackson's job. (Those 
of you who don't understand the meaning 
of free beer probably didn't recognize 
that as a joke.) 

Homebrewing is the most rewarding 
hobby l know. We all know the free beer 
concept is not based on reality . Every 

homebrewer l know is generous and consid­
ers their beer as an expression of friendship 

that is meant to be shared with others. 

When l visit breweries and meet with pro­

fessional brewers I always bring some of 
my brew to share. 

(3) About critiquing the beer. The edi­
tor's advice to keep our negative com­

ments to ourselves is clearly his opinion 
only. Again, l believe homebrewers to be 

fair, polite and fully capable of expressing 
their opinions tactfully. If homebrewers 

wish to keep their opinions private, they 
should do so. On the contrary, if home­

brewers wish to express their evaluation, 
they should feel free to do so. There are 

two situations in which I feel comments, 
whether positive or negative, should be 
aired. The first situation is when hones t 

opinions are solicited. The second is 
when beer that is either outstanding or 
clearly defective has been purchased. 



While the editor has advised us not to 
offer advice, my personal view is that beer 
is a consumer food product. If a restau­

rant has outstanding food, I am quick to 
compliment. Conversely, if I am served 

spoiled food, l will point out the problem 
and request a refund or replacement. The 
same guidelines hold for my purchase of 
beer. This is my right as a consumer and I 

really don't see standing up for this right 
to be in opposition to the supportive rela­
tionship between commercial and ama­
teur brewers. Most homebrewers have 
jobs (which unfortunately may not be 

related to the brewing industry!) and we 
expect to get some unsolicited comments 
on our performance . We are mature 
enough to take these comments for what 

they are, recognize their source, make our 
own evaluation and respond accordingly. 
I expect that commercial brewers behave 

much the same as the rest of us humans. 
After all , do we stop making homebrew 

when "little" beer drinkers turn their 
unappreciative noses up at our prized 

creations? No way! 
(4) About new breweries. The editor 

tells us homebrewers not to expect per­
fection from the first batches of beer 
served at a new brewery. Do we really 
need to be told that brewing is a complex 
process governed by control of multiple 

parameters, human factors and ingredi­
ents? I don't think so. If we are unable 
to mentally extrapolate our relatively 
simple stove-top processes to the poten­

tial problems encountered when brewing 
in commercial proportions, then we real­
ly don't have a grasp of the art or science 
of brewing. 

I don't think anyone expects the first 

tanks tapped at a new brewery to be the 

best they are capable of producing, but 
these first brews are the foundation upon 
which a business is to be built. New brew­

eries that start by serving defective beers 
must quickly recover or risk failure . 

Because a new brewery's beer does not 
meet our expectations does not mean that 
we as homebrewers are not supportive. 

On the contrary, we are the ones who are 

leading the cheer for new breweries that 
give us access to the widest selection and 
freshest beer. Homebrewers do not 
detract from support of local breweries; 

we are the driving force behind the con­

sumer trend toward beer quality and style 
diversity . We are the reason people are 
asking "why" and are trying and actually 

enjoying some real beer. 
I sincerely hope that in the future the 

AHA or its representatives will not see a 
need to instruct us on how to behave, 

when to speak and what to expect with 

regard to our relationship to our commer­
cial counterparts or any other aspect of 
our beloved hobby. As evidenced by the 

behavior of both small and large groups of 

homebrewers, we are courteous, coopera­
tive and focused on brewing and enjoying 
good beer . We don't need scolding, we 
need free beer! 

Sincerely, 
Tim Artz 

Lorton, Virginia 

WANNA 
----------INTRODUCING----------

PHIL'S LAUTER TUN 
Brew better beers for less-and have more fun doing it! 

From the makers of 

PHIIJS 
PHIILER 
Minimize 
oxidation 

fora 
competitive 

edge 

- Lauter 3-20 lbs of grain 
IIl.Y' Perfect for 5-10 gallon batches 
IIl.Y' Designed for high efficiency 
IIl.Y' Easy to use, clean and store 

THE SYSTEM INCLUDES: 
IIl.Y' Rotating Sparge Arm 
- False Bottom 
IIl.Y' Sparge Water Bucket 
Components also sold seperately 

WHOLESALE ONLY 
Individuals may 
call or write for 
free mashing 
instructions, 
product info and 
list of current 
retailers. 

ANYBODY CAN 
MASH­
EVERYBODY 
SHOULD! 

LISTERMANN MFG. CO. 
4120 ForestAve_, Norwood, OH 45212 • 513/531-2268 

ZYMURGY VVint:er 1992 
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BREWING 

FRONTIERS 

s 

The AHA 1993 National Homebrewers 
Conference is set for july z6 through 30 at 

the Marriott Hotel in Portland, Ore. The 

theme, Brewing Frontiers, reflects the 

Pacific Nonhwest and its innovative 

beers, brewing techniques and new fields 

of learning. The timing couldn't be better. 

The Oregon Brewers Festival will be july 

30, 31 and Aug. r, immediately following 

the AHA Conference. A two-day precon­

ference tour for the weekend before the 

Conference will begin in Seattle, Wash. , 

with an inside jaunt through famous beer 
and brewing hot spots, continue through 

the beautiful Yakima Valley hop farms at 

the peak of their season and finish in 

Portland. The rsth annual Conference will 

gather beer and brewing experts for both 

technical and practical presentations. 
Perhaps the most important aspect, 

however, is the atmosphere . And the only 
way to have good atmosphere is to dr·aw 

enthusiastic attendees from all over the 

country, namely you. From beginning to 

end we have planned nine days of beer 

and brewing education. Attendees may 

choose all nine days or stay for less time. 

The Pacific Northwest has spectacular 

scenery (beaches, mountains, rivers) with 

plenty of outdoor activities and all the 
cultural advantages of a big city. It's a 

gr·eat place to take your family. Plan now 

to attend; you won't want to miss the fun! 

Details will be available in zymurgy 

Spring 1993. For more information, con­

tact Karen Barela at (303) 447-0816. 

0 c I A 

1992 OREGON 

BREWERS FESTIVAL 

T 

Brewers and beer lovers gathered in 
Portland's Waterfront Park for three 

days of fun, sun and delicious micro­

brewed beers at the Oregon Brewers 
Festival (OBF) in late july. The 
Association of Brewers was represented 
by AHA Vice President Karen Barela, 

Sales Manager Buzz Burrell and Institute 

for Brewing Studies Assistant Director 
David Edgar. Barela confirmed plans for 

the AHA 1993 Conference and met with 
area homebrewers . A few homebrewers 

from as far away as Vermont and Georgia 

joined the 550 volunteers who poured 
beers. The Oregon Brew Crew's daily 
homebrew demonstrations attracted a 
large crowd and possibly converted a few 

beer lovers to homebrewers . 

AHA 1993 NATIONAL 

HOMEBREVV 

COMPETITION 

For the rsth year, the National 

Homebrew Competition is under way 

and we hope your beer is too . The 901 

brewers who entered in 1992 sent near­

ly 2,400 beer, mead, cider and sake 
entries . Brew now for the 1993 

Competition using information available 
in this and past issues of zymurgy, 

books by Brewers Publications, local 

club meetings and by talking to fellow 

homebrewers. Consider entering the 
beer in your carboy or the batch that's 

already bottled and aging. The compe­

tition is the perfect place to enter any 
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beer because you will receive quality, 

useful and Informative feedback. You 
already know what your neighbors and 

friends think about your beer, so why 
not find out what qualified judges 

think? Everyone's a winner! The 

National Competition will be organized 

and judged at four first-round sites 
around the country by hundreds of vol­

unteers. For details and a schedule of 

events, check the Competition Rules 

and Regulations insert in this issue. 
judges, volunteers, brewers and beers 

are needed. For information on how 

you can help or participate, contact 

Karen Barela at (303) 447-0816 . 

VOLUNTEER 

COMMITTEES 

Two new volunteer committees have 

been formed to advise the AHA. The 

Competition Committee will clarify the 

Competition Rules and Regulations, set 

schedules and select the four sites and 

volunteers to work at them. Throughout 

the year the committee will direct judg­

ing procedures, activities at first- and 

second-round judging and oversee the 

entire process. The new Conference 

Committee will help find speakers and 

topics, determine how the program will 

run, select sites for future Conferences 

and give advice on all of the details. The 

committees are made up of volunteer 

Board of Adviser members and members 

at large. If you would like to serve on a 

committee, contact Karen Barela at (303) 

447-08!6. 



THE GREAT 

AMERICAN BEER 

FESTIVAL 

On Oct. 2 and 3, the Great 
American Beer Festival (GABF) 
celebrated its 11th year by 
bringing together 161 brew­

eries, 710 beers and 12,ooo 

beer lovers all under one roof. 
The GABF is a first-rate show­

case for some of the finest 
beers brewed in America. The 
primary goal is to educate the 

festival goer about the vast 
spectrum of beer being pro­
duced in the United States, 

something homebrewers are 

to Ale Competition. Details of upcoming 

Club-Only Competitions will be announced 
in zymurgy. Currently 297 clubs are regis-

ter beer appreciation and improve the 
quality of homemade beer through partici­
pation in AHA Sanctioned Competitions. 

SUMMER 

SURVEY 

RESULTS 

Thanks for participat­

ing in our 1992 membership 
survey. We will use this 

information to make 
important decisions on 

how to serve you better. 
We discovered that your 
brewing skills fall into 

these categories: 7 percent 

beginner, 36 percent Inter-

aware of already. In 6),ooo mediate, 39 percent 
square feet of exhibition Greater Topeka Hall of Foamers homebrew club at the advanced and ,8 percent 

space, beer lovers from Great American Beer Festival in Denver. very advanced. Most of 

around the world learned you have been a member tered with the AHA. If your club is inter-
about the diversity of styles available only ested in hosting a Club-Only Competition, for 2.3 years and prefer technically orient-

contact james Spence at ()OJ) 447_08,6. ed columns. It was interesting to discover in the United States. Hop Barley D The 
Ale'rs, a Colorado homebrew club, demon­
strated how to brew beer. Festival goers 
stopped by the AOB/ AHA booth to learn 

about our organizations and met AOB 
President Charlie Papazian and other staff 
members. On Oct. 3 AHA members joined 

Institute for Brewing Studies members and 

the participating brewers for an exclusive 

three-hour sampling at the members-only 

tasting with Michael jackson as special 

guest. All were treated to an afternoon of 
meeting beer experts and beer enthusi­

asts-and open taps of festival beers. 

CLUB-ONLY 

COMPETITIONS 

ROTATE 

Beginning with the February Hail to Ale 
competition, five of the six annual Club­

Only Competitions will be run by various 

AHA-registered clubs across the country. 
Running a Club-Only Competition provides 

judges from other regions the opportunity 

to earn BjCP points and offers apprentice 

judges the chance to gain judging experi­
ence. The Maltose Falcons of Woodland 

Hills, Calif., will organize the February Hail 

PHOTOGRAPH BY H. KE ITH WILLIAMS 

SANCTIONED 
COMPETITION 

PROGRAM 
UPDATE 

The AHA Sanctioned Competition 
Program (SCP) has seen a tremendous 

amount of activity in the past 12 months 
when 81 competitions were produced. 

Among them were the Third Annual 
Central Florida Sunshine Challenge with 

103 entries, the First CAMRA Victoria, B.C., 

Competition with 53 entries and the New 

jersey Freedom to Brew Competition with 
78 entries-the first legal competition ever 
in the state of New jersey. The SCP is 

available to anyone wishing to hold a com­
petition of any size, in any place and on 
any date. The program's purpose is to sup­

port competition organizers with a packet 

of helpful information, a list of BjCP 

judges, promotion in our calendar of 
events and maintenance of the judging 

standards. We keep files and comments 

on every competition sanctioned and in 

1993 we will improve the packet using your 
suggestions. It is our goal to promote bet-
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that 67 percent are willing to pay a little 
more for zymurgy to have it printed on 

recycled paper, and we are researching 
the possibilities of doing so . 
Congratulations to Robert Slaughter of 

Ponca City, Okla., and joseph McCoy of 
Sterling, Va., whose names were chosen 

from all the surveys to win a complete 

library of zymurgy Special Issues. Robert 

and joseph, you have a lot of great read­
ing ahead of you! 

AHA DONATES 

$1,.zoo TO THE 

BJCP PROGRAM 

The AHA donated $1,200 In December 

1992 to support the BjCP program that, 
since 1985, has operated on and off In the 
red. The BjCP is cosponsored by the AHA 
and the Home Wine and Beer Trade 

Association, which also donates through­
out the year via their sanctioned competi­

tion program. The HWBTA charges $1 per 
judge per sanctioned competition. With 

the increase In judges and exams In the 
last year and a half and with improved 
administrative efficiency, the program has 

II 
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shown a small financial gain. The AHA 

donation will refresh the program and 
carry through new and ongoing projects. 

The AHA's commitment to the BJCP and its 

8so participants is ongoing. BJCP judges 
are, in fact, the cornerstone of all AHA and 

HWBTA sanctioned beer competitions, 
including the National Competition. As the 
program grows, it affords the opportunity 
for more competitions to take place 

throughout the country and for more peo· 
pie to receive qua lity. feedback about the 
beer they brew. The connection between 
judging homebrews and simply homebrew· 

ing can sometimes be lost, but we believe 
the information we all gain from qualified 
judges helps beer and brewing become 

smarter, better and tastier. 

COMPUSERVE 

ACTIVITY 

We've been raving about CompuServe 

now for many months and are still hoping 
you'll give it a try. One example of how we 

use the network took place in Milwaukee, 

Wis. During the National Conference 

CompuServe system operator Robin Garr 
went on-line to broadcast the homebrew 

expo, club night and the awards ceremony 

live. We've been uploading articles from 
zymurgy onto CompuServe to inform users 

about the magazine. AHA staff members 
Charlie Papazian and/or james Spence are 

on-line daily, Monday through Friday, 
checking the activity, "talking" to members 

and addressing issues that arise. Another 
computer network accessible through 
CompuServe is Internet with its Homebrew 
Digest. For more information and a free 
introduction packet to CompuServe that 

includes a $15 line of credit, contact james 

Spence, PO Box 1679, Boulder, CO, 80J06· 

1679. (303) 447-0816 or e-mail directly to 
I 70740,1107. 

FOREIGN 

MEMBERSHIP IS 

ALIVE AND WELL 

We thought you might like to know 
about the appeal that homebrewing, 

zymurgy and the AHA have worldwide. 

Outside Canada and the United States 
there are more than 220 foreign members 
in 26 different countries. We've listed 

them here with the number of members 
noted: Argentina, Australia (54), Bahamas, 

Belgium, Brazil (s), England (29), Finland, 
France, Germany (9), Greece, Honduras, 
Israel, Italy, japan (9), Kenya, Mexico, 

Netherlands, New Zealand (23), Norway 

(5), Philippines, Scotland, South Africa 
(The Liver Research Center!), Sweden (25), 
Swl tzerland, Ukraine, Russia, Western 
Samoa. There also are several clubs In 

foreign countries including Australia (6), 
England, japan (2), New Zealand (7) and 

Sweden (J). 

TRAVELING NEWS 

St. Louis, Mo., was the spot in 
September for book signings, a tasting and 
"hop-hobbing" with area homebrewers 

when Charlie Papazian visited as guest of 

the St. Louis Wine and Beer Making Shop. 
Still in St. Louis, Papazian represented the 

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 

Two 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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GRAIN BREWERS! 
10, 15 or 20 GALLON • 3 VESSEL 

We can customize your 
vessels to your 
specifications 

All fabrication 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 

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

Mash -Lauter Vessel 

Boiling Vessel 

C yl i ndroconica I Ferrnenter 
with Chill Band and 
Temperature Controller 

Sanitary stainless steel 
valves throughout 

System includes 2 Pumps 

STAINLESS STEEL 
KEGGI NG SYSTEMS 

3 gal. and 5 gal. kegs 
available 

Eliminates bottling 

We sell complete systems 
or parts 

All parts are standard 

BREWING STOVE 
Portable propane stove 

35,000 BTU output 

12 x 12 inch cast iron grate 

Rugged; well constructed 

STAINLESS STEEL 
BREWING POTS 
1 0, 15 and 20 gal. capacity 

Heavy restaurant grade 

lid included 

WORT CHILLER 

~JO 
High·grade copper coil 
contained in waterproof shell 

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

Compact and efficient 

Easily sterilized 

Comes with all hoses and 
copper siphon tube 

COMPLETE BREWING SUPPLIES & EQUIPMENT - FAST MAIL ORDER SERVICE 

SEND $ 4.00 FOR COMPLETE CATALOG - DEDUCTIBLE FROM ORDER 

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

I • Your Plastic 
Blow-Off Tube is Filthy 

JT'S (!1[1fA\@@ BLOW-OFF TUBE 
~ Easy to clean and sanitize 
~ Will not stain 
~ Smoother blow off 
~ Money saving high quality glass 
tube never needs replacing 
~ Hand made in USA 

I 9 .'1 <;" 

Wholesale only-call or write lor current list of retailers: 

J.T.S PRODUCTS INC. JL 
7708 CASASIA CT. ORLANDO FL. 32835 4S 
TEL: 407.298.0396 OR 407.298.4109 
CAL-l 

THE GREAT BEERS 
OFBELGIUMo 

/ ~ 

by Michael .Jackson 

FoUow Mickael Jackson through an inside 
tour in the fascinating world of 

~f
.. 

0 

BEER STYLES Belgian Beer 

r---.....~- •BREWERS \VHO MAKE THEM T . BEST PLACES TO SAMPLE THEM 

-~~~~ .- ~ • 270 pages of up to date information 
- more than 240 color photographs 

Great complementary book for those who have enjoyed "Belgian Ales" 

Price USA $19.95 shipping 
CANADA $24.87 shipping, GST 

$3.00 
$5.08 

Order direct : Send check to PIERRE RAJOTTE 
5639 Hutchinson, Montreal, Qc, Canada H2V 4B5 

Tel: (514) 277-5456 

total $22.95 
$29.95 
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Association of Brewers at the Brewing 

Congress of the America's International 
Exposition. Meanwhile, AHA Administrator 

james Spence was in Fort Mitchell, Ky., for 
the Oldenberg Brewery's Beer Camp. On 

Oct. 2 and 3 the staff was in Denver, Colo., 

for the Great American Beer Festival. In 
November, Papazian was in Ottawa , 
Ontario, Canada, giving a seminar, signing 

books and meeting homebrewers . The 
event was sponsored by DeFalco 's of 

Ottawa. If you plan on being in the 
Washington, D.C. , area Dec. 12, be sure to 
check out the Great East Coast Beer Expo 
and Festival. Papazian will be on hand for 

a book signing and to give the keynote 
address during the beer banquet. Fo r 
more information contact DNA produc­

tions at (703) 222-5394. 

EXTENDED 

CUSTOMER 

SERVICE HOURS 

As a special service to our members 
and customers, the Customer Service 

Department of the Association of Brewers 
will have extended hours during the holi­

day season from Oct. 19 through Dec. 23. 

In addition to our regular hours, 8 a.m. to 5 

p.m., customer service representatives will 

be available to take orders between 5 and 
6 p.m. Monday through Friday and noon to 

4 p.m. on Saturdays, Mountain Standard 
Time. During the holiday rush your order 
will be shipped within three days of receiv­
ing It, usually the very next day. Overnight 

delivery is always available. Also note that 

the entire office will be closed at noon 

Dec. 24 and reopen at 8 a.m. jan. 4-

ZYMURGY 

WELCOMES 

CONTRIBUTORS 

zymurgy welcomes ideas, outlines, 
proposals or manuscripts on the subject of 

beer, cider, mead, sake and brewing. All 

submissions will be carefully considered. 

Direct inquires to Elizabeth Gold, editor­
in-chief, zymurgy, PO Box 1679, Boulder, 

CO 80J06-1679-



ARE YOU TIRED OF LEFTOVER MALT AND HOPS? 

SICK OF CHOOSING A RECIPE JUST SO YOU CAN USE THEM UP? 

WHY BUY MAIL ORDER KITS THAT GIVE YOU WHAT THEY WANT? 

Join 
THE •BREW OF THE MONTH CLUB 

"ALL YOU NEED IS ALL YOU GETI" 
Full five-gallon recipes at kit prices. 
Co-op prices with mail order convenience. 
Subscriptions are sold in three month "blocks": 
$10 club activation fee . (A lapse in subscriptions will terminate club member status) 
You will be billed for UPS shipping with your first months delivery. 
Three monthly delivered recipes-only $79 for club member• 

OUR RECIPES INCLUDE: 
Appropriate unhopped, quality extract; mixed doses of fresh whole hop flowers , pellets and plugs; Freshly 
ground specialty grains; Water minerals or Irish Moss; Bottle caps; priming sugar and even muslin boiling 
bags; Simple, easy to follow directions; Also liquid Wyeast for a worry-free batch of great tasting beer! 

CLUB MEMBERS GET: 
Catalog with reduced prices for active members. 20-25% savings . 
Brochure which lists our other programs, such as, Homebrewing for Beginners Club, Perfecting Custom 
Recipes and much more. 
Special incentive with your 12 month subscription, we will lease you a C02 Kegging system free for as 
long as you are a club member with a $100 refundable deposit. (You supply the C02 tank and gas from a 
local distributor.) 

SHARE THE GIFT OF BEER-MAKING. 
Fill out the lower portion of this ad and send it along with a check or money-order to: 
The •arew of the Month Club, RR1 , Box 80, W. Townsend, VT 05359. 
Also write us with any questions you have. 

Name -------------------Address ________________________________ __ 
City ___________________ State ____________ _ 
Zip ___________________ Phone ____________ __ 

UPS Directions -----------------------------
TRADITIONAL BEER STYLE RECIPES 

D 
D 
D 
D 
D 
D 
0 

$10 Activation Fee 
$79 3 months 
$158 6 months 
$237 9 months 
$316 1 year 
Vermont residents add 5% tax. 
$100 refundable keg deposit 

1993 ALES EXTRACT BASE LAGERS 
Jan. 0 Bitter 5 lbs. 0 Canadian 
Feb. 0 Brown Ale 6 lbs. 0 Amber Bock 
Mar. 0 IPA 7 lbs. 0 Marzan 
Apr. 0 Canadian 5 lbs. 0 Domestic 
May 0 Alt 6 lbs. 0 Australian 
Jun. 0 Porter 7 lbs. 0 German Pilsner 
Jul. 0 Scottish 5 lbs. 0 Cream Ale 
Aug . 0 Special Red Bitter 6 lbs. 0 Rauchbier 
Sept. 0 Dunkel Wiezen 7 lbs. 0 Octoberfest 
Oct. 0 English Mild 5 lbs. 0 Lite Beer 
Nov. 0 Am. Brown 6 lbs. 0 Cali f. Common 
Dec. 0 Dry Stout 7 lbs. 0 Boh. Pilsner 
Check the box next to either the ale or the lager recipe for those consecutive months you wish to subscribe. 

NOT JUST THI StiiNtl OF ZYMURGY IIUT THI IIIIT OF 61111 MilKING. 
Recipe ingredients availability subject to change. 
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WINNERS OF THE 1992 GREAT AMERICAN BEER FESTIVAL 
October 2 and 3, 1992, Denver, Colorado 

Produced by the A66ociatlon ot Brewen, PO Box t679, Boulder, CO Bo3o6-t679, (303) -H7-0Bt6. 

ALE 
AMERICAN BROWN ALE 
Gold: Pete's Wicked Ale, Pete's Brewing Co., Palo Alto, 
Calif. 
Silver: Oktoberfest Ale, North Coast Brewing Co. , Fort 
Bragg, Calif. 
Bronze: Brooklyn Brown, The Brooklyn Brewery, 
Brooklyn, N.Y. 

AMERICAN PALE/AMBER ALE 
Gold: McTarnahan's Ale, Portland Brewing Co., 
Portland, Ore. 
Silver: Ruedrlch's Red Seal Ale, North Coast Brewing, 
Fort Bragg, Calif. 
Bronze : Albemarle Ale , Dilworth Brewing Co ., 
Charlotte, N.C. 

BARLEY WINE 
Gold: Sierra Nevada Bigfoot Barleywlne Style Ale, 
Sierra Nevada Brewing Co., Chico, Calif. 
Silver: Old Crustacean, Rogue Ales, Newport, Ore. 
Bronze: Old Bawdy Barleywlne, Pike Place Brewery, 
Seattle, Wash. 

BLONDE ALE 
Gold: Prime Time, Big Time Brewing Co., Seattle, Wash. 
Silver: Alpine Pearl Pale, Tied House Cafe G Brewery, 
Alameda, Calif. 
Bronze: Bicentennial Ale, The Mountain Brewers, 
Bridgewater, Vt. 

CLASSIC PALE ALE 
Gold: Sierra Nevada Pale Ale, Sierra Nevada Brewing 
Co., Chico, Calif. 

DRY STOUT 
Gold: Stout, Butterfield Brewing Co., Fresno, Calif. 
Sliver: Rainbow Trout Stout, Hubcap Brewery, Vail, 
Colo. 
Bronze: Old No. 38 Stout, North Coast Brewing Co., 
Fort Bragg, Calif. 

ENGLISH BROWN ALE 
Gold: PMD Mild Ale, Goose Island Brewing Co., 
Chicago, Jll. 
Sliver: Steel head Nut Brown Ale, Pizza Deli G Brewery, 
Cave junction, Ore. 
Bronze: Bond Street Brown Ale, Deschutes Brewery, 
Bend, Ore. 

INDIA PALE ALE 
Gold: Solstice Ale, Hubcap Brewery G Kitchen, Vail, 
Colo. 
Sliver: Banty Rooster India Pale Ale, Seabright 
Brewery, Santa Cruz, Calif. 
Bronze: The Commodore Perry India Pale, Great Lakes 
Brewing Co., Cleveland, Ohio 

PORTER 
Gold: Boulder Porter, Boulder Beer, Boulder, Colo. 
Sliver: Pleasure Point Porter, Seabright Brewery, Santa 
Cruz, Calif. 
Bronze: Parley's Porter, Squatters Pub Brewery, Salt 
Lake City, Utah 

SCOTTISH ALE 
Gold: Sonoma Irish Ale, Sonoma Brewing Co., 
Petaluma, Calif. 
Sliver: Kidder's Scottish Ale, Kidders Brewpub, Fort 
Myers, Fla. 

SWEET STOUT 
Gold: Seabright Oatmeal Stout, Seabright Brewery, 
Santa Cruz, Calif. 
Silver: Zoser Stout, Oasis Brewery, Boulder, Colo. 
Bronze: Oatmeal Stout, Goose Island Brewing Co., 
Chicago, Ill . 

STRONG ALE 
Sliver: Imperial Stout, Pacific Coast Brewing Co., 
Oakland, Calif. 
Bronze: Eye of the Hawk Select Ale, Mendocino 
Brewing Co., Hopland, Calif. 

TRADITIONAL BITTER 
Gold: Moon Dog Ale, Great Lakes Brewing Co., 
Cleveland, Ohio 
Silver: Atlas Amber, Big Time Brewing Co., Seattle, Wash. 

LAGER 
AMERICAN DRY LAGER 
Gold: Keystone Dry, Coors Brewing Co., Golden, Colo. 
Sliver: Olympia Dry, Pabst Brewing, Milwaukee, Wis. · 
Bronze: Coors Dry, Coors Brewing Co., Golden, Colo. 

AMERICAN LAGER 
Gold: Schlitz, The Stroh Brewery Co., Detroit, Mich. 
Sliver: Hamm's, Pabst Brewing Co., Milwaukee, Wis. 
Bronze: Stoney's Beer, jones Brewing Co., Smithton, Pa. 

AMERICAN LIGHT LAGER 
Gold: Mlchelob Light, Anheuser-Busch, St. Louis, Mo. 
Sliver: Busch Light, Anheuser-Busch, St. Louis, Mo. 
Bronze: Bud Light, Anheuser-Busch, St. Louis, Mo. 

AMERICAN MALT LIQUOR 
Gold: Olde English Boo Malt Liquor, Pabst Brewing, 
Milwaukee. Wis. 
Sliver: Silver Thunder Malt Liquor, Stroh Brewery Co., 
Detroit, Mich. 
Bronze: Colt 45 Malt Liquor, G. Heileman Brewing Co., 
La Crosse, Wis. 

AMERICAN PREMIUM LAGER 
Gold: Lowenbrau Special, Miller Brewing Co., 
Milwaukee, Wis. 
Silver: Genuine Draft, Miller Brewing Co., Milwaukee, Wis. 
Bronze: Signature, Stroh Brewery Co., Detroit, Mich. 

BOCK 
Gold: Frankenmuth German Style Bock, Frankenmuth 
Brewery, Frankenmuth, Wis. 
Sliver: Mal Bock, Stoudt Brewing Co., Adamstown, Pa. 
Bronze: Blue River Bock, Breckenridge Brewery G Pub, 
Breckenridge, Colo. 

DARK LAGER 
Gold: Schwarz Hacker, Rock Bottom Brewery, Denver, 
Colo. 
Sliver: Lowenbrau Dark, Miller Brands, Denver, Colo. 
Bronze: Neuweiler Black G Tan, Neuweiler Brewing 
Co., Allento)Yn, Pa. 

MARZEN/OKTOBERFEST 
Gold: Fest, Stoudt Brewing Co., Adamstown, Pa. 
Silver: Landmark Octoberfest, Minnesota Brewing Co., 
St. Paul, Minn. 

MUNCHNER HELLES AND 
DORTMUNDER EXPORT 
Gold: Export Gold, Stoudt Brewing Co., Adamstown, Pa. 
Sliver: Golden Lager, Stoudt Brewing Co ., 
Adamstown, Pa. 
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Bronze: Hard Times Select, Old Dominion Brewing Co., 
Ashburn, Va. 

VIENNA 
Gold: Brooklyn Lager, The Brooklyn Brewery, 
Brooklyn, N.Y. 
Silver: Golden Rail, Cherryland Brewery, Sturgeon Bay, 
Wis. 
Bronze: Anchor Steam Beer, Anchor Brewing Co., San 
Francisco, Calif. 

MIXED STYLE 
AMERICAN LAGER­
ALE/CREAM ALE 
Gold: Scrimshaw Beer, North Coast Brewing Co., Fort 
Bragg, Calif. 
Silver: Dock Street Cream Ale, Dock Street Brewing 
Co., Philadelphia, Pa. 
Bronze: Little Kings Cream Ale, Hudepohl-Schoenling, 
Cincinnati, Ohio 

AMERICAN WHEAT 
Gold: Marin Hefe Weiss, Marin Brewing Co., Larkspur, 
Calif. 

DUSSELDORF AL TBIER 
Gold: Samuel Adams Boston Stock Ale, Boston Beer 
Co., Boston, Mass. 

EUROPEAN PILSENER 
Gold: Legacy Lager, Chicago Brewing Co., Chicago, Ill. 
Sliver: Garten Brail Special, Capital Brewery Co ., 
Middleton, Wis. 

FRUIT, VEGETABLE 
Gold: Passion Pale, Tied House Cafe G Brewery, 
Alameda, Calif. 
Sliver: Woodruff Ale, San Andreas Brewing Co., 
Hollister, Calif. 
Bronze: Sangre de Frambuesa, Santa Fe Brewing Co., 
Santa Fe, N.M. 

GERMAN WHEAT 
Gold: Hops! Hefe-Welzen, Hops! Bistro G Brewery, 
Scottsdale, Ariz. 
Silver: Samuel Adams Dunkelwelzen, Boston Beer Co., 
Boston, Mass. 
Bronze: Heartland Weiss, Chicago Brewing Co., 
Chicago, Ill. 

HERB, SPICE 
Gold: Celis White, Cells Brewery, Austin, Texas 
Sliver: Our Special Ale, Anchor Brewing Co., San 
Francisco, Calif. 
Bronze: Sigda's Green Chile Beer, CooperSmith's Pub, 
Ft. Collins, Colo. 

SMOKE FLAVORED 
Gold: Alaskan Smoked Porter, Alaskan Brewing G 
Bottling Co., Douglas, Alaska 
Sliver: Welcommen, Rogue Ales, Newport, Ore. 
Bronze: Vermont Smoked Porter, Vermont Pub G 
Brewery, Burlington, Vt. 

SPECIALTY 
Gold: Tripe! Threat, Cambridge Brewing Co., 
Cambridge, Mass. 
Silver: Greyhound Honey Ale, Flying Dog BrewPub, 
Aspen, Colo. 
Bronze: HefeRyzen, Big Time Brewing Co., Seattle, 
Wash. 



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. 

CHIEFTAN TM 
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 n l 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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ASTROHOPS 

LAUNCHED ON 

SHUTTLE 

DISCOVERY 

Avid homebrewer and astronaut Bill 
Readdy had a special mission on the 

january flight of the space shuttle 

Discovery: determine the effects of space 
flight on hops. Readdy smuggled about 

10 1/2 ounces of hops he purchased in 

Houston on board and stored them in the 
fresh food locker for the trip. Upon land­
ing the hops were used in a special batch 
of "Discovery Ale" brewed by Spinnakers 

Brewpub of Victoria, British Columbia. 

The keg of amber ale was tapped by 

Readdy on April 29 and served to six other 

astronauts. 

BJCP JUDGE 

EARNS PROFESSOR 

OF THE YEAR 

Brock University chemistry professor 
and homebrewer Mary Richardson, a Beer 

James Spence 

judge Certification Program Certified 

judge since 1987, was named the 1992 
Canadian Professor of the Year by the 
Council for Advancement and Support of 
Education . Richardson received the 
$5,ooo award for her efforts In making 
chemistry studies accessible to women. 

She helped organize Scientifically Yours, a 

spring camp for high school girls, and led 
the committee that developed the 
women's studies program at Brock 

University. Richardson frequently lec­

tures on beer making and hosts beer tast­
ings. Merck Frosst Canada Inc. funded 
the award. 

A LESSON FROM 

THE BEES: 

FERMENTED 

NECTAR MAKES 

BEES' KNEES 

WOBBLY 

In the tropics, summer heat can cause 
nectar to ferment into a type of alcohol. 
According to a Reuters report, bees that 

drink the nectar become inebriated and 

often crash on the flight home or lose 

their way. Errol Hassan, an entymologist 

at the University of Queensland, Australia, 

has been studying fermented nectar as 
part of a research project on hive health 

and honey production. Hassan says the 

altered social behavior of the drunk bees 

causes them to be ostracized by other 
members of the hive. The bees also devel­
op a type of diarrhea that shortens theii' 
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life . A normal lifespan of 36 to 40 days 
was reduced to 19 days after a bout of 
drinking. Hassan says SUI'viving bees 
probably suffer from hangovers as well. 

HEAD OF 

GUINNESS 

BREWING FAMILY 

DIES 

Arthur Francis Benjamin Guinness, 
Third Earl of lveagh, died after a short ill­

ness in early june at the age of 55· He was 
chairman of Guinness PLC from 1962 to 

1986, when he became the Dublin brew­
ery's company president. Guinness was 

educated at Eton and Cambridge 
University and at the time of his death was 

the only descendant of 1759 founder 
Arthur Guinness still serving on the board. 

Guinness Stout has become so legendary 
around the world that Irish Industry 
Minister Desmond O'Malley announced 

recently that, when Ireland converts to 
metric next yeai', Guinness drinkers will 

still be able to order the traditional pint. 

SIERRA NEVADA 

SPONSORS 

CALIFORNIA 

AWARD 

Sierra Nevada Brewing Co. of Chico, 

Calif., In conjunction with the San Andreas 
Malts homebrew club of the San Francisco 
Bay area, have agreed to award a day of 

ILLUSTRATION BY TIM SPOSATO 



brewing at Sierra Nevada and $soo to the 

winner of the Sierra Nevada Homebrewer 
of the Year trophy. The award will be 

given each year to the homebrewer who 
garners the most points at three of 
California's most prestigious homebrew 
competitions. Points for the award can be 
earned at the Maltose Falcon's Mayfaire, 

the Gold Country Brewers Association's 
California State Fair and the California 
State Homebrew Competition sponsored 

by the San Andreas Malts. 

ANCHOR BACK IN 

BRITAIN 

Anchor beer was first served in Britain 

in 1978 at the Great British Beer Festival. 
After 14 years, the San Francisco brewery's 
Anchor Steam, Liberty Ale and Porter are 

once again being served at a handful of 

British pubs. 

OLDENBERG 

OPENS BREWING 

MUSEUM 

The American Museum of Brewing 
History and Arts, billed as the world's 

largest brewing history museum, opened 

june 25 in Ft. Mitchell, Ky. The museum 
owns an extensive collection of brewing 

memorabilia, including about 750,000 
pieces of breweriana and the archives of 

the Brewers Association of America. The 

museum board also formed the American 
Foundation for Brewing History dedicat­

ed to research into American brewing 

history. 

AHA SANCTIONED 

COMPETITIONS 

CRESCENT CITY 
COMPETITION 

Peter Caddoo of New Orleans won best 
of show with his pale ale at the Crescent 

City Competition in New Orleans . The 

March 14 competition drew 114 entries. 

GEM STATE 

Boise, Idaho, hosted the 1992 Gem 
State Homebrewe1·'s Competition March 28 

to April 18. Of the 79 entries judged, Mel 
Bohart of Boise took best of show from the 

field . 

SPRING THING 

The Spring Thing was held April 25 in 

Albuquerque, N.M. Tom Hart of 

Albuquerque took best of show out of 77 
entries with his fruit ale, "joe Peche-y 
Lambie." 

UNYHA CONTEST 

AND THIRD 

EMPIRE STATE 

OPEN 

The Upstate New York Homebrewers 
Association's 14th Annual Contest and 
Third Empire State Open drew 105 entries 
on April 25 . Glenn VanGraafeiland of 
Rochester, N.Y., won best of show at the 

Pittsford, N.Y., competition. 

GREEN MOUNTAIN 

COMPETITION 

Mike Fertsch of Woburn, Mass ., cap­
tUI·ed best of show in the May 2 Green 

Mountain Homebrew Competition. The 
Burlington, Vt., competition drew 180 

entries. 

BOSS CHALLENGE 

Chicago, Ill., hosted the Second Annual 
BOSS Challenge on May 2. Dave Lowe of 

Frankfort, Ill., won best of show from a 
field of 110 entries. 
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SUNSHINE 

CHALLENGE 

Don Taylor of Gulf Breeze, Fla., took 
best of show out of 103 entries in the Third 
Annual Central Florida Sunshine Challenge 
May 2 and 3 in Winter Park, Fla. 

CAMRA 

COMPETITION 

The First CAMRA BC Homebrewing 
Competition in Victoria, British Columbia, 

received 51 entries. Barry Ladell and Mike 
Doehnel of Saanichton, British Columbia, 

took best of show at the May 2 competition. 

ROCKY MOUNTAIN 

SHOOTOUT 

Rob Brunner of Windsor, Colo., won best 

of show at the Rocky Mountain Homebrew 
Shootout May 9 and 10 in Denver, Colo. The 

competition drew 71 entries. 

FULL MOON 

MADNESS 

Bob Grossman of Hadden Heights, N.j. , 

won best of show at the Full Moon Madness 
Beer Competition May 16 in Pottstown, Pa. 

The competition received 78 entries. 

OREGON STATE 

FAIR 

Portland, Ore., hosted the Oregon State 

Fair on May 17. Dave Kussman of Salem, 
Ore. , won best of show out of 124 entries. 

GREAT CANADIAN 

HOMEBREVV 

COMPETITION 

Erich Mann of Ajax, Ontario, took best 

of show out of 246 entries in the Great 
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Canadian Homebrew Competition May 22 

in Toronto, Ontario. 

ABC NY 

COMPETITION 

The Seventh Annual Amateur Brewers of 
Central New York Competition in Syracuse, 

N.Y., drew 50 entries on May 30. Lee Turner 
of Baldwinsville, N.Y., won best of show. 

SCOTTISH GAMES 

Micah Millspaw of Oakdale, Calif., won 
best of show with a Scotch ale at the 
Scottish Games Competition in Ceres, Calif., 

on May 31. Forty-two entries competed. 

ALAMEDA COUNTY 

FAIR 

At the june 22 Alameda County Fair 
Homebrew Competition in Pleasanton, 

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

FAST FAST MAIL ORDER SERVICE 

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

(913) 262-4243 

Calif., 67 entries competed for best of 

show. Gera ld Burke of Castro Valley, 
Calif., took the prize with a barley wine. 

MAZER CUP 

The Mazer Cup Mead Competition july 

13 in Ann Arbor, Mich ., drew 67 mead 
entr'ies. Robert Kime of Romulus, N.Y., 
won best of show with a pyment. 

WINES INC. 

CHRISTMAS 

COMPETITION 

The Third Annual Wines Inc. Christmas 
Homebrew Competition drew 30 entries 

on july 25 in Columbus, Ohio. Tom 
Charlton of Columbus took best of show. 

1992 MAYFAIRE 

The 1992 Maltose Falcon's Mayfaire 
Competition drew 142 entries on April 25 in 

Woodland Hills, Calif. jeff and Susan Mellum 

of Canoga Park, Calif., took best of show. 

MICRO AND 

PUB BREWERIES 

OPENINGS 
United States 

Microbrevveries 

California: Los Gatos Brewing Co., Los 

Gatos 

Colorado: Irons Brewing Co., Lakewood; 

Breckenridge Brewery and Pub (No. 2), 

Denver 

Iowa: Dallas County Brewing Co./Old 

Depot Pub, Adel 

Kansas: Miracle Brewing Co., Wichita 

Maine: Andrew's Brewing Co., Lincolnville 

Montana: Milestown Brewing Co., Miles 

City 

New York: Brown and Moran Brewing 

Co., Troy 
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Washington: Onalaska Brewing Co., 

Onalaska 

Brevvpubs 

Arkansas: Weidman's Old Fort Brew Pub, 

Ft. Smith 
California: Hops Bistro and Brewery (No. 
2), San Diego; Solana Beach Brewery/Pizza 
Port, Solana Beach; The Brewery at Lake 
Tahoe, South Lake Tahoe 

Colorado: Cheyenne Brewing Co ., 
Colorado Springs 
District of Columbia: Capitol City 

Brewing Co., Washington 

Florida: Hops Bar and Grill (No. 4), South 
Tampa 

Idaho: Treaty Grounds Brewpub, Moscow 
Illinois: O'Fallon Brewing Co./Wolfgang's 

Restaurant u Brewery, O'Fallon 
Indiana: Mishawaka Brewing Co., South 

Bend 
Massachusetts: john Harvard Brewhouse, 
Cambridge 

Missouri: White River Mining Co., 
Springfield 

Nebraska: Sharky's Brewery and Grill, 

Omaha; jones Street Brewing Co., Omaha; 
Crane River Brewery and Cafe, Lincoln 

New York: Mountain Valley Brewpub, 
Suffern 

Canada 

Regional breweries 
Ontario: Lakeport Brewing Co. (formerly 
Amstel Brewery), Hamilton 

Microbrevveries 

Ontario: Thames Valley Brewing Co., 
London 

CLOSINGS 
United States 

New jersey: Clement Brewing Co., Vernon 
California: Dead Cat Alley Brewery, 
Woodland; Los Angeles Brewing 
Co./Eureka Restaurant, Los Angeles 

Washington: Noggins Brewpub, Seattle 

Canada 
Ontario: The Snooty Fox, Burlington 



American 
Eagle 

Availabe ln: 3.3 lb. cans 
Unhopped Light, Amber, Dark 
Hopped Light, Amber, Dark 

American Ale 
American Lager 

MALT EXTRACT American Wheat 
Stl\\t'llothl :Lllbs 1J1Jfl o~) 

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 Style Concentrates 

Napa Valley Concentrates 

European Traditions 

96 oz. tins 

96 oz. tins 

4.21 L tins 

OLD ENGLISH PORTER 

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 

Ot;t;o Ho:xxeiJR HAium.n IN: 

ALL MALT 

VIENNA I.AGim 
~IUNHlH DAHK 
DOPPilL 80(]1( 
~IUJlN(lHNilH HIU.LilS 
B1l VJUlUN I'ILSNim 
ALTBIEH 
IWLSH 
WEIZilN 

DOPPBL- HOCK 
~I liKES 6 U.S. GALLONS 

INGKfDif.NTS: /'IALT EXTRACT, 110 1' EXTnACT. SEPERAH: YrAST SAC tlt::T INCLUDED 

NET \VEIGIIT: 7LRS (3. 15 KO) 

"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: 

BAVARIAN BOCK 

DORTiviLINDER 

0KT08ERFEST 

N EW: 

PLAIN LIGHT 

PLAIN AlvlllER 

PLA IN DARK 

Select Vintage™ 
Just for you 

Premium Chablis 

Bag & Box 
231iter 

6 U.S. gallon 

Ask rour rerail shop or mail order lm sine.u fo r rhese fine producrs 
· Sold in U.S. & Canada 

Co/1/p/ete Line of' Wine 
& Beer Making Pmducts 

800-543-0043 
FAX 716-671-5269 
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DECEMBER 
12 ·I J Great East Coast Beer Expo and Festival, Washington, D.C. 

Special guest, Charlie Papazian. Call DNA Productions at (703) 

222-5394· 

19 St. Louis Brews Happy Holiday Homebrew Competition, AHA 
Sanctioned Competition, St. Louis , Mo. Ent ry deadline is 
Nov. 25. Contact jerry Dahl at (314) 822-8039· 

9 9 3 
J A N U A R Y 

6 BJCP Exam, Philadelphia, Pa. Contact Richard Gleeson at (215) 

833-2357· 

2 J Seventh Annual Bay Area Brewo ff, AHA Sanctioned 
Competition, Dublin, Calif. Entry deadline is jan. 9. Contact 
john Pyles at (510) 790-816o. 

2 J BJCP Exam, Burlington, Vt. Contact Tom Ayres at (802) 660-9008. 

2 4 Winterfest, AHA Sanctioned Competition, Las Vegas, Nev. Entry 
deadline is jan. to. Contact Sheldon jackson at (702) 459-8696. 

2 5 Hail to Ale, AHA Club-Only Sanctioned Competition. Entry 
deadline is jan. 25. Contact james Spence at the AHA (JOJ) 447-0816. 

FEBRUARY 
7 ·14 HWBTA International Homebrew Competition, San jose, Calif. 

Entry deadline is jan. 2J. Contact Richard Mansfield at (408) 

288-6647· 

2 0 Kansas City Biermeister's Regional Home brew Competition, 
HWBTA Sanctioned Competition, Kansas City, Mo. Contact 
Vondie O'Conner at (916) 686-2210. 

21 BJCP Exam, Lenexa, Kan. Contact Alberta Rager at (913) 262-4243-

2 7 Home brew Competition of New England, HWBTA Sanctioned 
Competition, Westport , Mass. Entry deadline is Feb. 19. 
Contact Leslie Reilly at (soB) 636-5154. 

27 S.N.O.B.S. Sampling, AHA Sanctioned Competition, 
Cleveland, Ohio. Entry deadline is Feb. 19. Contact Andrew 
Tveekrem at (216) 32H965. 

M A R C H 
6 3rd Annual TRASH Competition , AHA Sanctioned 

Competition, Pittsburgh, Pa. Entry dead line is Feb. 27. 

Contact Gregory Walz at (412) 33I-S64S· 

I j Beer Expo and Festival, San jose, Calif. Call DNA Productions 

at (703) 222-5394. 

21 Southern New York Spring Regional Competition, HWBTA 
Sanctioned Competition, Staten Island, N.Y. Entry deadline is 
March 18. Contact Ken johnsen at (718) 667-4459. 

2 9 Bock is Best, AHA Club-Only Sanctioned Competition. 
Entry deadline is March 29. Contact james Spence at the AHA 

()OJ) 447-0816. 

A P R I L 
J7 Crescent City Competition, AHA Sanctioned Competition, 

New Orleans, La. Entry deadline is April 14. Contact Mike 

Meisner at (504) 738-1407. 

18 • 21 The Institute for Brewing Studies' National Mlcrobrewers and 
Pubbrewers Conference and Trade Show, Brew Bayou, New 
Orleans, La. Call the Institute for Brewing Studies at (JOJ) 447-0816. 

24 Dukes of Ale's Spring Thing, AHA Sanctioned Competition, 
Albuquerque, N.M. Entry deadline is April 16. Contact Guy 
Ruth at (505) 294-0302. 

2 4 · 2 5 Bidal Society of Kenosha Seventh Annual Competition, AHA 
Sanctioned Competition, Kenosha, Wis. Entry deadline is 
April16. Contact David Norton at (414) 654-2211. 

2) Bootleggers Home brewers Fest , AHA Sanctioned 
Competition, Montreal, Quebec. Contact Mike Mathieson at 

(514) 457-1455· 

MAY 
2 National Homebrew Day. Call the AHA at ()OJ) 447-0816. 

I j · 21 1993 AHA National Homebrew Competition first-round 
entries received at regional sites. Contact Karen Barela at the 
AHA ()OJ) 447·0816. 

J I It's Scottish! Scottish Ale, AHA Club·Only Sanctioned 
Competition. Entry deadline is May 31. Contact james Spence 
at the AHA (303) 447-0816. 

J U N E 
I· I 4 1993 AHA National Homebrew Competition first round 

judging. Contact Karen Barela at the AHA (Jo3) 447-0816. 

J U L Y 
lq · 21 1993 AHA National Homebrew Competition second round 

entries received. Contact Karen Barela at the AHA ()OJ) 447-0816. 

2 6 · J 0 AHA 1993 National Homebrewers Conference, Brewing 
Frontler6, Portland, Ore. Details in zymurgy Spring 1993- Call 
the AHA at ()OJ) 447-0816. 

JO·AUg,l Oregon Brewers Festival, Portland, Ore . Contact Widmer 
Brewing Co. at (503) 281-BIER. 

To list events, send Information to zymurgy, Calendar of Events . Compe ti tion organizers wishing to apply for AHA Sanctioning must do so at least two months before the event. To 

be listed In zymurgy Spring 1993, information must be received by january 22 , 1993· Contact Karen Barela at (JOJ) 447·0816, FAX (JOJ) 447-2825, PO Box 1679, Boulder, CO 8oJo6-1679. 
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ON BEER 
Michael Jackson 

Supping at Santa's Knee ••• 

'' Hey, hey, hey!" chuckled Santa. I assumed this was Lapp for 

HHo, ho, ho!'' As he reached to shake my hand, he nimbly pulled 

me onto his knee. This made me feel rather silly and probably hurt 

his knee. 

'You had a question 

you wanted to ask," he 

beamed. Yes, I agree. Did 

Santa drink beer? 

"Why?" he Inquired, with 

a glint of Groucho Marx . 

"Do you have one on you?" 

It was my turn to be nimble. 

I responded with another 

question: which beer did 

Santa prefer? 

He thought for a 

moment , then answered 

uncompromisingly: "Lapin 

Kulta, the beer from 

Lapland." This was the cor­

rect answer. Santa was a 

good chap and favored his 

local beer; I shall make sure 

he gets a present this 

Christmas. 

ILLUSTRATION BY VICKI HOPEWELL 
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At last, 
self-adhesive 

labels that 
come off 
easily! 

$4 no soaking, 
no scrubbing, 

"""'"' no kidding! d3i~~~ 
for 24 labels & 
matching cap tops 

Dry gummed $3.50 

BLUE HERON 
E N TEHPRISES 

PO Box 427. Charlestown. Rl 02X 13 

Whok,:.~le unly 

For your nearest retailer call 
(401 ) 364-7701 

"The only ingredient Frozen Wort did not supply was the water." il 
- Stu Tallman, 1992 AHA Homebrewer of the Year !'1 

· h k 1 "s " m '" - Mumc Dun e - tuBrew r-~--
I "Frozen Wort's Harrington 2-row malted barley is the palest, highest I! 
~ quality, and most versatile domestic barley we have ever used. We !] 
~ prefer it to Klages. It was used in many of our winning beers." ffi 
.~ ,,, 
m -Steve and Tina Daniel, 1992 NinkasiAward (AHA High Point Winners) !\! 
lvAsTSELEcnoNoF SuPPLIES &EQUIPMENT GREAT PRICEs&FAsTSERVIcE !;] 
f) WRITE OR CALL FOR FREE CATALOG !J 
I THE FROZEN wORT 
t P.O. Box947, DEPT. WZ2, GREENFIELD, MA01302-0947 
~ TELEPHONE: (413)773-5920 FAX: (413)772-2333 

Brewers Resource 
-Excellence in Brewing. 

For Home Beer Making Equipment, Supplies & Support. 
Featuring the rery finest in homebrewing, including: 

BrewTek premium home beer making kits and our 
exclusive "Beermake1·s" program for new brewers. 

A complete line of Equipment and fresh Ingredients. 

BrewTek Labs for the most complete yeast handling 
equipment and supplies available to the home brewer. 

First quality products and service at the lowest prices. 

Fast (often same day) shipping & personalized service. 

Systems & support for new, as well as advanced brewers. 

Please call or write today for your illustrated, 
informative, FREE catalog .... 

Brewers Resource 
P.O. Box 507 

Woodland Hills, CA 91365 
(818) 887-3282 

ZYMURGY VVInt:er 1992 

There is meant to be some mys­

tery about Santa . Even those people 
who are sure he lives in Lapland are 
often unclear as to exactly where in the 

frozen north that Is . Their vagueness is 
understandable, as the region of Lapland 

embraces Norway, Sweden, Finland and 
parts of the former Soviet Union. 

If you write a letter to "Santa 
Claus, Lapland," it will be delivered to a 

post office that sits astride the Arctic 

Circle just north of the town of 
Rovanieml, in Finnish Lapland. 

It was there that I had my reveal· 
ing Interview with Santa. The post 

office is made of pine logs and has a 
couple of reindeer in a paddock out­

side. Santa has two or three student­
like helpers wearing pixie-Ish red hoods 

and l noticed even their computer was 
in Christmassy colors. 

I had begun my Finnish journey 

in the capital, Helsinki, then had flown 

more than 400 miles north to the lum­
ber town and port of Kern!, just inside 
Lapland. From Kemi airport, it was just 

a 15-mile drive to the fur -trading and 
gold-panning town of Tornio, home of 

the Lapin Ku lta brewery. 

This was established in 1873 as the 
Tornlo Porter and Beer Brewery. The 
mention of porter aroused one of my 

obsessions, but no one remembers 
when the brewery ceased to produce 
the black stuff. 

It started to use the brand name 
Lapin Kulta ("Lapp Gold") in 1963, and 

began to sell its principal product, a 
conventional lager, "down south" in 

Helsinki through the national group 

Hartwall in 1965. 
Soon afterwards it was taken over 

by the larger company. The romance 

of Lapland, and the (truthful) claim 

that it takes its water from the icy 
Tornlo river, has helped Lapin Kulta 

become the biggest beer in the Finnish 
market. 

It has grown so quickly that three 
brewhouses of sharply ascending sizes 

are accommodated in the buildings . 



Regrettably, none of the frontier feeling 
is left in the brewery's modern outer 

structure. 
Without the Lapin ("the British might 

think it had something to do with the 
French word for rabbit"), Kulta lager 
has entered the British market . 

It is a pleasant enough lager, soft 
and fresh (unpasteurized but sterile-fil­
tered), but by no means distinctive. I 
prefer the lightly malty, tawny-colored 

Lapin Kulta joulu . This "Yule" lage r 

would be what Santa drinks. 
In Finland, where the strength and 

availability of beers is regulated by the 
state, joulu comes in two versions: 

classes Ill (OG 1.042 to 1.043; 3.6 percent 
alcohol by volume) and IV (OG 1.050 to 

1.051; 4-45 percent alcohol by volume) . 
Unfor-tunately, neither is readily avail­

able in Britain. 
After visiting Lapin Kulta and having a 

lunch of smoked reindeer (about which I 
kept quiet later), I headed about 75 miles 
north on my side trip to Santa. 

I must say I had always assumed 
that he would have favored 
Samichlaus, the immensely strong 
tawny lager from Switzerland . It all 

goes to show how wise I am in pursu­
ing my firsthand research to the ends 

of the earth. 
Many nations have winter and 

Christmas specialties. Strong lagers 
and occasionally dark wheat beers, 

often of double bock potency, are 
favored by some German brewers as 

an early winter or Christmas special. 

The town of Bamberg, for example, 
saves its doppelbock for the October­

November-December period. 
Traditions of malty, strongish beers 

in various styles stretch from October 
to March, and across Europe. There 

are several good reasons for this. 
Before the development of refrigera ­

tion March was the last month in which 
brewers could make beer. Stocks were 

then laid down somewhere cool and 
shady, to be drawn upon during sum­
mer , a season in which airborne wild 

BREW ·YOUR OWN 
GROW YO.UR 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: 
CHICAGO SUBURBAN AREA: 

CH ICAGO 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 

81 79 UNIVERSITY AVE . N.E., #417 
FRIDLEY , MN 55432 

(612) 780-8191 

CITY OF CHICAGO: 
CHICAGO INDOOR GARDEN SUPPLY 

CALL FOR DETAILS 
(800) 444-2837 

MAIL ORDER SALES: 
ALTER NATIVE GARDEN SUPPLY 
CALL NOW FOR A FREE CATALOG 

(800) 444-2837 

SPECIAL PRICE 
DEWOLF-COS YNS BELGIAN GRAIN 

20 LBS. PILSEN OR PALE ALE FOR $14.00 
OFFER GOOD UNTIL NEXT ISSUE OF ZYAIURGY. 
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yeasts were just too active to permit 
brewing. 

In the days when the farmers who 
grew the barley also made the beer, 

they were too busy, anyway, to brew in 
summer. After the harvest, they had 
little work on the farm and were glad to 

be brewing again. 
Malty beers, perhaps slightly syrupy 

and with a hint of alcohol in the finish, 
make ideal winter warmers, of course. 

No doubt they also drove away the fear 

of endless nights, and ghosts, in the 

depths of pagan midwinters. 

There is a sense that Christmas 
beers should have some reference to 

the cold North. The Belgians serve for 
Christmas an extra-strong Scottish ale . 
The Dutch bring out their bock beer in 

October and November. 
The Danes have two Christmas beer 

traditions. Children are given a very 
sweet, malty, high gravity but low alco­

hol beer to have with a savory rice dish 

Happy Brew Year! 

Win $93 Worth of The Following 
Great New Products 

• Wide Variety of 
Kegging Systems 

• In -Line 
Filtering Systems 

• Bru - Heat Boilers 

$93 
FREE 

• Immersion Heaters 
• New Malt Lines 
• Wort-Chillers 
•Stainless Steel 

Brew Pots 
• And More! 

In Order To Win 
Be The Brewery's 93 or 193 Customer To Take 
Advantage Of Our Low Prices & Fast Service! 

THE BREWERY 
1.800.762.2560 

[ji][Z]. Call Tod ay For FREE 20 Page Brewery Catalog 
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before the Christmas goose (the same 

combination is left for Santa). The 
adults, if they are lucky, get a "jule 
brug" (Yule brew) that is a malty , 

amber-red lager and around OG 1.051. 

Beers in broadly this style are 
regarded as a Christmas tipple through· 
out the Nordic countries, though the 
heavy hand of state control has struck a 
mean blow in Norway. There, 

Christmas beers that can be picked up 

In the store by the customer must now 
be of a conventional gravity (around OG 

1.043). The stronger types have to be 
asked for over the counter, as though it 
were a guilty secret. 

One of the nicest Christmas surpris­
es in recent times was the decision of 
the world's biggest single-plant brew­
ery, Adolph Coors Golden , Colo., to 

issue a winter beer from its Rocky 
Mountain home. This, too, is a deep 

golden lager in the mid-1.050 range. It 
has a typically clean but tasty, malty 

palate, and is called Coors Winterfest. 
All over the United States, winter 

beers are springing up, usually emerg­

ing for Thanksgiving and lasting to the 
other side of New Year. 

Anchor Steam began this custom, 
with the Christmas and New Year brew 

they called: "Our Special Ale." They 

also revived the custom of adding 
spices to such a seasonal brew-and 

they use a different selection each year. 

This most open of breweries likes to 

keep its choice of spices as one of its 

little secrets. Cinnamon, licorice, qui­

nine? We shall probably never know, 

but you can taste for yourself. 

As they say in America: Enjoy! f!ll 

Michael Jackson Is Internationally 

the best-known writer on beer. His 

articles, books and documentary films 

have Introduced beer styles to count­

less dr inkers and brewers outside 

th eir native lands. His usc of taste 

descriptions and accounts of his trav­

els Introduced a new genre of writing 

on beer. 



w T H 

T he once arduous 
task of holiday gift giving is a 

simple one for those of us who 
brew. A six -pack of home­
labeled, ribbon-bedecked bot­
tles of homebrew is a welcome 

gift to family and friends. 
However, there comes a 

time when Indulgent beer gift­
ing can deplete a bounteous 

supply of bottled brew down 
to mere dust in the corners. 

Should this year's cache of 

beer be modest and your gift list 
lengthy, you can still share your 

brewing expertise while stretch­
ing your supplies by giving a gift 
that has been prepared with 

your beer. 
The easiest gifts are sweets. 

Prepared with beer, sweets 

have a delectable flair all their 
own . No other method of 

cooking will Impart such 

uniqueness to a confection as 

the addition of beer. 
The very characteristics we 

prize In our homebrew-the 

exquisite Interplay of grain 
coupled with the bitter tart ­

ness of hops-can magically 
negate the oversweet, jaw­
aching sugary taste that often 

dominates the world of sweets. 

It Is this weaving of quali­
ties that makes the following 

recipes so distinctive. From 

ILLUS TRATION BY AHBER SKY IL LUSTRATORS 

T H 

COO I<I NG 
BREWGAL G 0 U R M T 

Candy Schermerhorn 

Holiday 
Sweets Made 

with Beer 
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the Porter-n-Rum Chocolate 
Dessert Sauce to the Beer 
Brittle, these are superb gifts 
for those lucky enough to be 

on your gift list this year. 
But first, here are a few 

cooking tips before you get 

started on your holiday 
goodies. 

An accurate candy ther­

mometer is essential for any 
recipe requiring the boiling 
of a syrup. 

Assemble all ingredients 
before starting. 

Read the recipe through 
at least once before starting. 

Use heavy-bottomed pans 
to prevent scorching. 

Have beer at room tem­
perature. 

Use a wooden spoon so 

the handle stays cool. 

PORTER-N-RUM 
CHOCOLATE 

DESSERT SAUCE 

T his luscious chocolate 

sauce is divine on lee cream. 
Pack It In a pretty jar for gift 
giving (if you can part with 

it.) Makes about 3 cups. 
8 tablespoons unsalted 

butter 

1/4 cup vegetable oil 
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Its full value 
becomes 

clear ... 

... when 
it's empty. 

The E.Z. Cap bottle protects your 
best brewing e ffo rt s inside a 
uniquely styled 16 oz. amber bottle 
and beneath an impervious 
resealable cap. Most important, 
E.Z. Cap performs this noble task 
over and over again; rewarding 
your o ne- time purchase with 
repeated pleasure . 

Approved for use in a ll 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 
Portland , OR 97214 Kansas City, KA 

(503) 232-8793 (91 3) 321-7710 

I IIJ cup Dutch process cocoa powder 

IIJ cup rum-vanilla (split vanilla 

bean in a bottle of rum)• 

213 cup strong porter 

2 cups sugar 

112 cup Lyles Golden Syrup•• or 

corn syrup 

1/2 teaspoon salt 

1 1/z teaspoons vanilla 

(1) Place the butter, oil and cocoa in 

a heavy saucepan on medium low. Stir 

until the butter has melted. Add the 

remaining ingredients except vanilla. 

(2) Bring the mixture to a boil over 

medium heat. Do not stir once the liq­

uid begins to boil. Once boiling, lower 

to medium low and cook for about 10 

minutes. The sauce should look thick, 

glossy and coat a spoon when done. 

(3) Remove from heat and allow to 

cool until just warm. Stir in the vanilla 

and finish cooling. 

Rum-vanilla is delicious and easy to 

make. Simply place a split vanilla bean 

in a bottle of dark rum for at least two 

weeks (two months is even better) . 

•• A buttery, caramel -flavored corn 

syrup made in England. 

THE ULTIMATE 
CARAMEL SAUCE 

B uttery and rich, this sauce Is worth 

swooning over. Makes about 1 1/2 cups. 

1/2 cup unsalted butter 

1l3 cup Lyles Golden Syrup•• or 

com syrup 

cup raw sugar ground finely In a 

blender 

1/2 cup light bock (Helles Bock) 

1/2 cup heavy cream 

(I) Warm the butter and syrup on 

medium low. Add sugar and stir until 

dissolved. 

(2) Add beer and cream, bring to a 

low boil and cook without stirring for 

six minutes. Cool. 

•• A buttery, caramel-flavored corn 

syrup made in England. 
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BEER & NUT BRITTLE 

T raditional peanut brittle never had 

it this good. The definitive holiday gift, 

this is even more luxurious when cashews 

are used. Pale malt can be substituted for 

nuts-a suggestion from my friend Dan 

Listerman. Makes one 9 X 12-inch pan. 

2 cups sugar 

cup Lyles Golden Syrup•• or 

corn syrup 

112 cup Bavarian Dark or 

Oktoberfest-style beer 

pinch of salt 

3 tablespoons butter 

2 cups nuts roasted at 350 degrees 

until golden 

1/z teaspoons baking soda 

teaspoon vanilla 

9 X 12-inch baking pan, buttered 

(I) In a heavy-bottomed pan, combine 

the sugar, syrup, beer and salt. Dissolve 

the sugar over medium low heat. 

(2) When the sugar is dissolved, cook 

without stirring over medium high heat 

until the syrup reaches 300 degrees. 

(3) Remove from the heat and 

immediately stir in the butter, nuts, 

soda and vanilla. Pour into the but­

tered pan and cool. Break into pieces 

and store in an airtight container. 

•• A buttery, caramel-flavored corn 

syrup made in England. 

APPLE CIDER BUTTER 

T his chunky apple butter is fla­

vored with hard cider or beer and plen­

ty of spices for an intensely flavored 

spread. Makes about 3 112 to 4 pints. 

6 pounds of tart cooking apples 

(Granny Smith, Winesap) 

cup M!irzen-style beer 

cup hard or fresh cider 

pinch of salt 

1 1/2 cups granulated sugar 

1 r/2 cups firmly packed brown sugar 

juice and finely minced zest of 

one lemon 



4 thick sticks of cinnamon 

teaspoon whole cloves 

teaspoon whole allspice 

112 teaspoon ground nutmeg 

(I) Peel, core and thinly slice the 

apples. Place with beer and fresh cider 

into a heavy-bottomed, six-quart Dutch 

oven. Cover and simmer slowly until 

the apples are tender. 

(2) Using a potato masher or the 

back of a large spoon, lightly mash the 

apples until you have a 60/40 mixture 

of mashed to chunky pieces. 

(3) Tie the cloves and allspice into a 

piece of cheesecloth and add to the 

apples along with salt, sugars, lemon 

juice, zest, cinnamon sticks and nutmeg. 

Stir and bring to a rapid boil. Lower to a 

medium simmer and cook, stirring con­

stantly until the mixture starts to thicken. 

(4) Continue to cook and stir until 

the mixture falls in a sheet from the 

spoon. Remove and discard the cinna­

mon sticks and spice bag. 

(5) Ladle into hot sterilized jars if 

canning, or cool and place in a crock or 

jar for use within nine days. 

BEER TRUFFLES 

C hocolate truffles made with melt­

ed chocolate, cream and, of course, 

stout make a terrific gift for the choco­

holic in your life. Makes about 40 one­

inch truffles. 

8 ounces of fine extra dark 

chocolate, chopped finely 

1/3 cup stout 

3 tablespoons heavy cream 

4 tablespoons sweet butter 

1/2 to 2/3 cup powdered sugar 

2 tablespoons quality whiskey or 

Bailey's Irish Cream 

112 cup pecans toasted at 350 

degrees for 12 minutes and 

chopped 

(1) Heat the stout, cream and butter 

until bubbles form around the edges of 

the pan. 

(2) Remove from heat and add the 

chocolate, stirring constantly until com­

pletely melted and the mixture is 

smooth. 

(3) Stir in the powdered sugar, 

whiskey and nuts . 

(4) Refrigerate until firm, two to 

four hours . Use a melon baller or small 

scoop to form the mixture into small, 

rough ball shapes. 

(5) Roll in Dutch process cocoa pow­

der, toasted nuts, lightly toasted coconut, 

finely crushed praiines or dip in addi­

tional melted chocolate. Keep cool or 

refrigerated. ® 
Candy Schermerhorn of Phoenix, Ariz., 

Is the culinary consultant and Instructor at 

Kitchen Classics. Schermerhorn takes 

great joy In educating the public about 

beer and Its culinary potential through her 

cooking classes. This enthusiasm for 

homebrew cooking 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 Publlcatlons. 

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

]
r ;ii'JBB~V ~ 

Maris Otter is a rare, old fashioned two-row barley, low IJJI~~=rz...-~ a ~ 
in yield per acre and tough to grow. Seasoned brewers V ~~~ ~ ,.t..., 
still insist on the delicious, rich, plump, nut-like }:::;S1 \ ~~~ 1021 ~ 

character and the finesse that the variety gives their pale and Ml\1~\ ~~»SUI>I>[f~ 
brown ales, porters, stouts and barley wines. Crisp Malting Ltd. ~tf ~J) !). ....., __ (....,.. 
of Great Ryburgh continues to contract with local Norfolk ~~ ~~ ~J )M ~~~ 
far~er~ to supply them this ~~traordi?~ry barleycorn .. Cri~p ~ ~(..~ ,t--.J~~\Xr 'i 
mamtams one of the few remammg tradltlonal floor maltmgs m ~(~~\'S=~~~~~~c}.j 
England. Their fine pale, crystal, and dark malts are now PII(P 1)1/\( ... E MJ "'T 
available to micro- and home brewers in the U.S. and Canada ~ L (LI'\ .A 1 { J 

through Liberty Malt Supply Company and their retail agents. Dealer inquiries welcomed 

LIBERTY MALT SUPPLY COMPANY 
f!America's finest: selection of' malt: ft Founded in 1921 ft 

1418 Western Avenue, Seattle, WA 98101- Tel. 206-622-1880 Fax 206-622-6648 
-Crjsp Maris Otter won tst place at this year's National Malting Barley Competitiof!.. 

Special offer-Michael Jackson video "The Beer Hunter" 2 Volume set- $24.95 
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ter. top 15 imports and you have it. Microbrewed beers? Don't waste 

your time looking. With these sad facts in mind, beer connoisseurs in Memphii 
can face long trips to St. Louis or New Orleans for a better selection, or they can1 

brew their own. We take the homebrewing approach more often than not. 

Because examples of beers we would like to brew are not available, research into the 

specifics of styles is part of our brewing routine. When we decided to brew a German 
"steinbiere" we found ourselves doing more research than we bargained for. 

Most homebrewers are familiar with the genet~! precepts behind steinbiere. ' 

Stein is the German word for stone. The style suppose?ly dates back to the time 

before metal kettles. Because wood kettles could not ~e set on an open fire, red­
hot stones were added to the wort to bring lt.to a.boll. ' .Besides Imparting a 

smoky, phenolic fl~vor to the beer from the ash and soot on th~ rocks, the intense 
heat in the stones · ca~amelized sugars I~ the wort ·aft~n the 'stones would be 

added back into the beer after fermentation, when a .secondary fer111~ntation 
would occur as the carameilzed sugars oissol;ed Irito s6lutlon. . ·!. ' •. ··. ··, 

ZYMURGY 

·.i,,;··. 



This general information was in Michael jackson's The New 

World Guide to Beer (Running Press, 1988). We found additional 
information on the style, such as original gravity, hop rates and 

color in Fred Eckhardt's The CMentialo ob Beer Styleo (Abis, 1989), 
but these sources hardly answered all the questions we had about 
the style. What types of rocks are best? What is the ratio of 
stones to wort? Can the addition of stones affect the pH? While 
seeking the answers to these questions, we came across informa­

tion we believed was worth sharing. 
Steinbiere is brewed commercially in Germany by Rauchenfels 

at Neustadt. While we waited for a reply from the brewery con­

cerning their production methods, we took matters into our own 

hands. Our first attempt at brewing stone beer was more an 
experiment to test rock samples and a heating system. We found 
out quickly what would not work. Memphis, along the Mississippi 

River Delta, has just as poor a selection of surface rocks as it does 
of fine beers. Our two choices were soft limestone and quartzite, 

which is metamorphic sandstone . The limestone was a poor 
choice. It cracked and popped in the fire . When added to the wort 
it dissolved, elevating the pH and ruining the beer's flavor . 
(Speaking from experience, bricks and beer are not a good combi­

nation.) The quartzite, on the other hand, held up well when heat­
ed and was coated with a layer of delicious caramelized malt when 

cooled. We had our stones. 
We had yet to hear from Rauchenfels, so we made some deci­

sions and pressed ahead. We selected stones that weighed about 

two pounds each and were the size of average oranges for ease in 

handling. They also fit inside the opening of a five-gallon soda 
canister used during secondary fermentation. The stones were 
scrubbed, boiled in water and soaked overnight in acid to ease our 

concerns about contamination and lime content. Not knowing the 
ratio of stones to wort, we decided to brew a six-gallon split batch 

with two stones in "A" and three stones in "B." "A" contained 0.77 

pounds of stones per gallon of wort; "B" had 1.53 pounds per gallon. 

(Subsequent research turned up the fact that Rauchenfels brews 

with o.64 pounds of stones per gallon, so we were in the ballpark. 

For our experimental batch we heated the stones in the coals of 
an oak-wood fire . This method produced very little smoke flavor in 

the beer and caused a lot of ashes to stick to the stones. We decid­

ed to use a different technique in our split batch. We constructed a 
fire chamber of cinder blocks and used grates from Phil's fireplace 
to hold the stones above the flames . We placed an electric fan in 
front of the opening to make a hotter fire and to direct the flames 
up past the stones. Although this method melted the plastic fan 
housing, it made the stones hot enough to pop a few flakes off. 

While the stones were heating we began our mash. In formu­
lating our recipe, we decided to use traditional German ingredi­

ents. Because the stone beer style is an ale, we chose to use one 
of Phil's award-winning altbier recipes. The combination of eight 

pounds of German Pilsener malt (lreks), two pounds of light 

Munich malt and one pound of wheat malt became the backbone 

of our steinbiere, which we named "Flaming Stone." 
We mashed the grains at 126 degrees F (52 degrees C) fo1· 30 

minutes (protein rest), and at 154 degrees F (68 degrees C) fo1· 90 
minutes (starch conversion). After a negative iodine test, the mash 
temperature was raised to 165 degrees F (74 degrees C) and the 
mash sparged with 168-degrees-F (75.s-degrees-C) water. We 
boiled the sweet wort for 30 minutes and then split it into two 
three-gallon batches. 

At this point, we lowered two hot stones weighing 2 pounds 5 
ounces all together into the wort of "A," and three stones weighing 

4 pounds 9 ounces all together into "B." Large stainless-steel tea 
strainers cradled the stones. As the stones contacted the wort, 

great clouds of steam were released. The stones seemed angry as 
they hissed, growled and rumbled during the first few minutes. 
The worts, which we had removed from their burners, began to 

boil again. We removed the stones while they were still too hot to 
touch. They were coated with a shiny layer of caramelized sugars. 

We cooled the stones, sealed them in containers and put them in 
the freezer until secondary fermentation. 

We maintained the boils over propane burners and added one­
half ounce of compressed German Northern Brewers hops to both 

"A" and "B." After 20 minutes, we added 11.4 grams of fresh 
Tettnanger hops to "A" and 17 grams to "B." After 40 more minutes 
of boiling, the batches were each finished with three-quarter ­
ounce of Tettnanger hops and given ice baths to cool them quick­
ly. During the boil we both noticed something different in the air . 

The brewery, which used to be Phil's garage, was filled with a 
pleasant soft aroma of caramelized malt. 

After cooling, we strained the worts from the hops into three­
gallon carboys to settle, then siphoned into five-gallon carboys for 

fermentation. During the split of the sweet wort after the initial 
boil, "A" received less wort. When topped with water to three gal­

lons, the original gravity of "A" was 1.045 and "B" was 1.050. 

(Rauchenfels Steinbiere has an original gravity of 1.045.) We 

pitched both batches with one pint of a Wyeast No. 1338 European 

ale yeast starter, then fermented at 65 degrees F (18 degrees C) . 

After 12 days we racked the batches onto the stones in three­
gallon stainless-steel soda canisters. After two days we racked 
both batches into three-gallon carboys to finish secondary f ermen­

tation. One week later the beers were chilled, fined with three 
ounces of isinglass solution, kegged, carbonated and bottled. 

The results? Both beers were fantastic, but "B" had a more pro­
nounced caramel flavor and slightly more body. "A" was lighter in 
flavor with a hint of caramelized malt, light hop character and a 
clean finish. Missing was a light smoky flavor, which may have 

been hidden by the distinctive caramel character. Both beers pro­
duced a thick, creamy head. In "B" this creamy note in the aroma 
was carried into the flavor . Both beers were great and distinctly 

different from one another . The obvious difference was the num­
ber of stones boiled in the wort. Rauchenfels uses metamorphic 
stones from their own private quarry that supposedly "bloom," or 
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expand their surface area, when heated. This in turn adds more 
caramel and smoky flavors to the beer. This information left us 

wishing for some authentic stones to experiment with . 
Our research convinced us that we produced a reasonable 

example of an authentic steinbeire. The color of our homebrewed 
stone beer was a deep, rich gold, and was identical to color photos 
sent to us by Rauchenfels. The rock to wort ratio, hop rate and 
original gravity were all confirmed by the official analysis of 
Rauchenfels Steinbiere performed by the Versuchsanstalt fUr 
Bierbrauerei in Nurnberg. We also received a document from the 
above institute declaring that Rauchenfels Steinbiere has no harm­

ful effect and is good for human consumption. 
This would have been the end of our experiment with stone 

beers until Brewmaster Franz-joseph Sailer of Rauchenfels spurred 
our curiosity. Knowing of our interest, Sailer sent us an article 
from the Austrian brewing and hops trade publication , 
Gambrinu6, published in 1910, that told of stone brewing tech­
niques used in 1906. The process did not involve the use of stones 
to boil the wort, but to heat and control temperature in the mash 
and to roast the hops. The hops were roasted on top of a layer of 

hot stones in the mash tun before the brewing liquor· and malt 
were added. Consequently, the hops were present in the mash tun 
throughout the process. The mash was eventually boiled after it 
was gr·adually warmed by the addition of more and more stones, 
but the wort was not boiled. The yeast was pitched immediately 
after sparging. Half the beer was generally kegged after seven to 

10 hours of fermentation and consumed after about six days. The 
other half was allowed to ferment for two days, kegged, then con­
sumed after the first half was gone, usually in two weeks. 

These techniques point to practices of br·ewers in ancient 
times. Another clue is the fact that juniper br·anches were used in 
the bottom of the mash tun, which doubled as the lauter-tun . 
juniper was a popular bittering agent before the use of hops. It 

appears that the evergreens also served as a filtering medium dur­
ing sparging. Boiling the mash with the stones may have been a 

predecessor to decoction mashing, the German method where por­
tions of the mash are removed, boiled, then returned. The mash, 
in the 1906 Steinbiere version, was a combination of equal parts of 

barley malt, wheat malt and oat malt. 
In the presence of so many interesting facts and unanswered 

questions, it appears that our· stone brewing experiments may 

havejustbegun. ~ 

Phil, a homebrewer for almost 20 years, has covered his office 

wall with ribbons and brewing awards. A current resident of 

Cordova, Tenn., he Is a field representative for Monsanto. Chuck 

recently advanced from Certified Judge to National Judge In the 

Beer Judge Certification Program and Is active In contests through­

out the Midwest and South. A resident of Memphis, Tenn., he Is 

operations manager of Squash Blossom Markets and owner of Mid­

South Malts. 

Thi6 article i6 available in Library IJ·AHA/zymurgy/ Club6 on 
CompuServe'6 Beer and Wine Forum a6 STNE:BR. Wg2. 

Some peop{e want to ma/(g. tfi.e vest Geers 
in tfi.e worU. Some peop{e a[rea.dy ao. 
Ca[[ us! 

£Byron r:Burcfi., proprietor. 

Gr ermentations 
Santa Rosa 

rrfie 'Beverage Peop[e 

I ! _, J I 
840 Piner Road, #14 Santa Rosa, CA 95403 
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American Homebrewers Association ~ 
1993 National Homebrew Competition ~ 

DESCRIPTOR DEFINITIONS 
v' CHECK WH ENEVER APPROPRIATE 

0 Acetaldehyde-Green applelike aroma; byproduct of fermen­
tation. 

0 Alcoholic-The general effect of ethanol and higher alcohols . 
Tastes warming. 

0 Astringent-Drying, puckering (like chewing on a grape skin) 
fee ling often associated with sourness. Tannin. Most often 
derived from boiling of grains, long mashes, oversparging or 
sparging with hard water. 

0 Bitter-Basic taste associated with hops; braun-hefe or malt 
husks. Sensation experienced on back of tongue. 

0 Chill haze-Haze caused by precipitation of protein-tannin 
compound at co ld temperatures . Does not affect fl avor. 
Reduct ion of proteins or tannins in brewing or fermenting will 
reduce haze. 

0 Chlorophanollc-Caused by chemical combination of ch lorine 
and organics. Detectable in parts per billion. Aroma is unique 
but simi lar to plasticlike phenolic. Avoid using ch lorinated water. 

0 Cooked Vegetabla/Cabbagellke-Aroma and flavor often 
due to long lag times and wort spoilage bacteria that later are 
killed by alcoho l produced in fermentation. 

0 Dlacetyi/Buttery-Described as buttery, butterscotch. 
Sometimes caused by abbreviated fermentation or bacteria. 

0 DMS (dimethyl sulfide)-A sweet, cornlike aroma/flavor. Can be 
attributed to malt, short or non-vigorous boi ling of wort , slow wort 
chilling or, in extreme cases, bacterial infection. 

0 Fruity/Eatery-Similar to banana, raspberry, pear, apple or 
strawberry flavor; may include other fruity/estery flavo rs . Often 
accentuated with higher temperature fermentations and certain 
yeast strains. 

0 Grainy-Raw grain flavor . Cereallike. Some amounts are 
appropriate in some beer styles. 

0 Hoppy-Characteristic odor of the essential oil of hops. Does 
not include hop bitterness. 

D Husky-See Astringent. 
0 Light-Struck-Having the characteristic smell of a skunk, 

caused by exposure to light. Some hops can have a very similar 
character. 

0 Metallic-Caused by exposure to metal. Also described as 
tinny, coins, bloodlike. Check your brewpot and caps. 

0 Oxidized/Stale-Develops in the presence of oxygen as beer 
ages or is exposed to high temperatures; winy, wet cardboard, 
papery, rotten vegetable/pineapple, sherry, baby diapers. Often cou­
pled with an increase in sour, harsh and bitter. The more aeration in 
bottling/siphoning or air in headspace, the more quickly a beer will 
oxidize. Warm temperatures dramatically accelerate oxidation. 

0 Phenolic-Can be any one or combination of a medicinal, plas­
tic, electrical fi re , Listerinelike, Band-Aidlike , smoky, c lovelike 
aroma or flavor. Most often caused by wild strains of yeast or 
bacteria. Can be extracted from grains (see astringent). 
Sanitizing residues left in equipment can contribute. 

0 Salty-Flavor associated with table salt. Sensation experienced 
on sides of tongue. Can be caused by presence of too much 
sodium chloride, calcium ch loride or magnesium sulfate (Epsom 
salts); brewing salts. 

0 Solventllke-Fiavor and aromatic character of certain alcohols, 
often due to high fermentation temperatures. Like acetone, lac­
quer thinner. 

0 Sour/Acidic-Pungent aroma, sharpness of taste. Basic taste 
like vinegar or lemon; tar t. Typically associated with lactic or 
acetic acid. Can be the result of bacterial infection through cont­
amination or the use of citric acid . Sensation experienced on 
sides of tongue. 

0 Sweet-Basic taste associated with sugar. Sensation experi­
enced on front tip of tongue. 

0 Sulfurllke(H2S; Hydrogen sulflde)-Rotten eggs, burning 
matches . Is a byproduct with certain strains of yeast. 
Fermentation temperature can be a factor of intensity. 
Diminishes with age. Most evident with bottle-cond itioned beer. 

0 Yeasty-Yeastlike flavor. Often due to strains of yeast in sus­
pension or beer sitting on sediment too long. 

Round No. ---------Entry No. __________ _ 

Category No.---------------------------­

Subcategory (spe ll out) --------------------------------­

Judged By (please print)------------------------------­

Judge QuaiHicatlons (check one): o Recognized o Certified 

0 National o Master o Experienced (but not in BJCP) 

o Apprentice or Novice o Other: _____________________ _ 

BOTTLE INSPECTION Comments ______________ _ 

Max. Score 

BOUQUET/AROMA (as appropriate for style) 10 -------
Malt (3), Hops (3), Other Aromatic Characteristics (4) 
Comments _______________________ ___ 

APPEARANCE (as appropriate for style) 

Color (2), Clarity (2), Head Retention (2) 

6 _______ _ 

Comments _______________________ ___ 

FLAVOR (as appropriate for style) 19 _____ ___ 

Mall (3), Hops (3), Conditioning (2), Aftertaste (3), Balance (4), Other Flavor Characteristics (4) 
Comments _______________________ ___ 

BODY (full or thin as appropriate for style) 5 ______ _ 
Comments _______________________ ___ 

DRINKABILITY & OVERALL IMPRESSION 10 _______ _ 
Comments _______________________ ___ 

TOTAL (50 possible points): 

~ Excellent (40·50): Exceptionally exemplifies sty le, requires litt le or no 
attention 

r£ Vary Good (30·39): Exemplifies style well, requ ires some attention 
Good (25·29): Exemplifies style satisfactorily, but requires attention 
Drinkable (20·24): Does not exemplify style, requires attention 
Problem (<20): Problematic, requires much attention 
Use other side for additional comments. NHC/93 

1993 Score shoats sponsored by: The Purple Foot, Mary and Jerry Uthamann, Proprietors, 3167 S. 92nd St., Milwaukee, WI 53227 
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American Homebrewers Association 
1993 National Homebrew Competition 

INTRODUCTION 

What does it take to be a winner? The answer in 
every case is to relax, don't worry and have a home­
brew-usually your own because you know that the best 
homebrew in the world is the one you brewed. The logis­
tics of preparing for the AHA National Homebrew 
Competition are mind-boggling. Last year, it took more 
than 13,000 human hours to register, prepare and judge 
the nearly 2,400 entries. It's the largest homebrew compe­
tition in the history of the world. 

Competitions broaden everyone's knowledge about 
beer and brewing. They serve as a reason to learn how 
to evaluate beer. Competitions also add an educational 
dimension for all those involved-the organizers, the 
judges and the entrants. For the past 14 years, the AHA's 
National Homebrew Competition has excelled in the ser­
vice and educational value it offers to contestants and to 
home brewers everywhere. On page 2 of this brochure is 
a sample of the score sheet judges will use to evaluate 
your beer. We believe this score sheet is one of the best 
formats for providing educational feedback on your brew. 

Good luck in the 1993 National Homebrew 
Competition. Please follow all the instructions carefully. 
If you have any questions, please call Karen or James at 
(303) 447-0816. 

A. EUGIBILITY . 

1. Eligibility: The competition is open to all-either 
AHA members or non-members. Contestants will be 
considered an individual entrant based on the name 
appearing on the registration form. No employee of 
the Association of Brewers may enter. Persons under 
contract and/ or persons volunteering their services to 
the Association of Brewers are eligible. First-round 
Registrars, Site Directors and Judge Directors who 
enter must enter at a site other than the one they are 
hosting. Judges may not judge a category they have 
entered. Applicable entry fees and limitations shall 
apply. 

2. The "Brewery": Entries brewed in facilities that are 
also used to brew beer for resale or other commercial 
purposes, whether for commercial research, produc­
tion or any other purpose, are ineligible. Any beer 
brewed with the help of another brewer must be 
entered under the names of all brewers who helped. 

3, Entry limitations: Contestants may not submit more 
than one entry in any one beer, mead , cider or sake 
subcategory. 

4. Entrants' Responsibilities: It is the sole responsibili­
ty of the entrant to complete all registration and recipe 
forms, enclose the proper entry fee and designate the 
category and subcategory in which they wish their 
entry to be judged. Under no circumstances will regis­
trars, judges or directors categorize entries. 

5. Classification of Entries: Beer, mead, cider and sake 
will be judged in categories and subcategories listed 
on page 6-9. Entries must be referred to by categ01y 

NUMBER and subcategmy LETTER. Dty, medium or 
sweet must be designated for all cider, sake and mead 
entries. Any homebrew that is made using exclusively 
all grains must be indicated as such on the registration 
fotm. 

B. ENTRY REQUIREMENTS 

1. Entry Fees: AHA Members: $8 per entty 
Non-members: $10 per entry 

Non-members may have membership status by 
enclosing the $25 annual membership fee with entry 
fees. If you are becoming a member of the AHA, cir­
cle Yes in Section A of the entry form and send sepa­
rate checks for your membership and your entries . 
All checks should be made payable to the American 
Homebrewers Association. 

2. Bottle Entry Requirements: For the first round, beer 
and mead competitors must enter one bottle for each 
subcategoty entered . Cider and sake require three 
bottles for each subcategory entered. Attach the AHA 
Entry Form or a facsimile to each bottle with a rubber 
band. The use of tape or glue to attach forms is not 
acceptable. Bottles must be 10- to 14-ounce green or 
brown glass clean and free of any labels (inked, paper 
or otherwise). Bottles with raised glass brand-name 
lettering or any other identifying or distinctive marks 
will be disqualified . Clear glass bottles will be dis­
qualified . Bottles with Gri::ilsch-type wire swing tops 
will be disqualified. Printed crown caps are accept­
able; however, any printing must be blacked out with 
a BLACK marking pen to assure anonymity in all judg­
ing situations. Entrants are encouraged to use brown 
long-necked bottles for maximum protection against 
light-struck beer. 

3. Recipe Requirement: Recipe must be submitted 
with entty. Upon entering this competition entrants 
agree to allow (at no cost) publication of their recipe 
by the Association of Brewers, or any of its divisions 
in any publication. Entrant will receive all due credit. 

4. Information and Fees Requirement: All entty fees, 
names of competitors, address, phone number, cate­
gory and subcategory entered and recipes must 
accompany entries when submitted. No entries will 
be returned whether received late or otherwise. All 
entries become pro petty of the AHA. 

5. Forms: Use the official National Competition Entty 
F01m or a facsimile. 

6. Disqualification: Beers will be disqualified for eligibility 
or entry requirement infractions. These entries may still 
be judged but will be ineligible for awards or prizes. 

7. Qualifying for Second Round: IMPORTANT 
NOTE: If your beer or mead qualifies to move on to 
second-round judging you will be notified by first­
class mail between June 30 and July 5. You will be 
instructed on how, when and where to send two 
additional bottles for judging, to be received in the 
Portland area between July 14 and July 21. 
Contestants are advised to refrigerate potential sec­
ond-round entries to minimize changes in character. 
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C. WHEN AND WHERE TO ENTER 

1. When: Time the shipping of your first-round entries 
to be received at their destination between May 13, 
and May 21, 1993. They will be refrigerated within 
24 hours of receiving, thus helping to preserve the 
quality in which we receive them. 

2. Where: All entrants must ship their entries to the 
appropriate National Homebrew Competition Sites. 
Refer to the Site Locator Map on page 11 of this 
brochure to determine which one of the six sites you 
should send your entries to. 

3. Shipping: It is not against any BATF regulations or 
federal laws to ship your entries via a privately 
owned shipping company for analytical purposes. It 
is illegal, however, to ship alcoholic beverages via 
the U.S. Postal Service. Private shipping companies 
may refuse your shipment if they are informed that 
the package contains alcoholic beverages. 

4. Packing: Pack your entries well. There are quite a 
few broken bottles every year. Every reasonable 
effort will be made to contact entrants whose bottles 
h ave broken to make arrangements for sending 
replacement bottles. Line the inside of your carton 
with a plastic trash bag. Partition and pack each bot­
tle with adequate packaging material. Do not over 
pack! Clearly write: "Glass-Fragile . This Side Up" 
on the package. Your package should weigh less 
than 40 pounds. Refer to the article on How to Pack 
Your Beer, in zymurgy Spring 1991 (Vol. 14, No. 1) 
for excellent advice on how to save time, money and 
avoid broken bottles. A copy of this article is avail­
able free upon request if accompanied with a self­
addressed stamped envelope. A forthcoming review 
in zymurgy Spring 1993 (Vol. 16, No. 1) of reusable 
containers specially designed for shipping homebrew 
also will be available after March 1, 1993. 

D. ENTRY DEADLINES 

Fh·st Round: All first-round entries must be received at 
the appropriate site BETWEEN Thursday, May 13, 
1993, and 5 p.m., Friday, May 21, 1993. No late 
ent1'ies will be accepted under any circumstances. 

Second Round: Entries competing in the second round 
must be received BETWEEN Wednesday, July 14, 
1993, and 5 p.m., Wednesday, July 21, 1993. No late 
etltt•ies will be accepted under any circum­
statlces. 

E. JUDGING 

1. First-round judging of all beer and mead entries will 
be done in closet! sessions at the National Homebrew 
Competition Sites, June 1 through 14, 1993. 

2. Second-round judging of qualifying beer and mead 
entries will be done at the National Homebrewers 
Conference in Portland, Ore., July 26 through 30, 1993. 

3. Best-of-Show judging of qualifying beer and mead 
entries will be done at the National Homebrewers 
Conference in Portland, July 26 through 30, 1993. 

4. All rounds of judging for cider and sake entries will 
be completed at the appropriate National Homebrew 
Competition Site, June 1 through 14, 1993. 

5. In the first round, the highest scoring three entries 
from each category a·t each site will advance to the 
second round, for a total of 12 beers in each category 
competing in the second round . 

In the second round, first, second and third place 
will be awarded to three entries from each categ01y. 
The first-place beers from each category will com­
pete for Homebrewer of the Year. The first-place 
meads from each mead category will compete for 
Meadmaker of the Year. 

6. Winners will be notified by mail. Every reasonable 
effort will be made to return score sheets and 
judges' evaluations to all entrants. The judges' deci­
sions are final. 

7. Judges are needed for first and second rounds. 
Qualified and interested individuals are encouraged 
to contact the AHA after April1, 1993. 

F. AWARDS AND PRIZES 

Certificates will be awarded to any brewer whose 
achievements are outstanding on the basis of judges' final 
scoring and the following standards: 

Gold Certificate: Scores of 40-50 
Silver Certificate: Scores of 30-39 
Bronze Certificate: Scores of 25-29 

Prizes will be awarded for first, second and third 
place in each category. First place in each category 
receives a hand-cut and engraved stein. First-, second­
and third-place winners will receive a ribbon courtesy of 
the category sponsor. 

First-place winners in each beer category will com­
pete in a best-of-show judging . The winner will be 
awarded "Homebrewer of the Year" sponsored by 
Munton & Fismz of England . 

First-place winners of each mead category will com­
pete in a best-of-show judging. The winner will be 
awarded "Meadmaker of the Year," sponsored by the 
Home Wine and Beer Trade Association. 

The first-place winner of the cider category will be 
awarded "Cidermaker of the Year," sponsored by Lyon's 
Brewery of Dubli11, Dubli11, Calif. The first-place win­
ner of the sake category will be awarded "Sakemaker of 
the Year," spo11sored by Hakusan Sake, Napa, Calif. 

The Ninkasi Award will be given to the High-Point 
Homebrewer, the brewer who accumulates the most points 
in all categories of beer, mead, cider and sake in this com­
petition. Three points are awarded for a first place, two for 
a second and one for a third place. Individual members of 
a group of brewers do not earn points on an individual 
basis, i.e., if Brewer A and Brewer B enter individually, 
they will earn points individually, but if they enter as a 
team, they will only earn points as a team. Entry forms 
must list each member of the team of brewers to count 
toward the point total. The Ninkasi Award is sponsored 
by The I11stitute for Brewitlg Studies, Boulder, Colo. 

The Homebrew Club High-Point Award will be award­
ed to the club that accumulates the most points in all cate­
gories of beer, mead, cider and sake. Three points are 
awarded for a first place, two for a second and one for a 
third place. Points earned and awarded for the six annual 
AHA club competitions (Penultimate Pilsener 1992, Weiss is 
Nice 1992, Best of Fest 1992, Barley Wine is Fine 1992, Hail 
to Ale 1993 and Bock is Best 1993) will be added into the 
tally. For your club to receive credit you must have the 
club listed on the entry form AND the club must be regis­
tered with the AHA by April 1, 1993. Homebrew Club 
High-point Award is sponsored by Homebrew 
Headquartet·s, Dallas, Texas. 
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G. INSTRUCTIONS FOR COMPLETING 
THE ENTRY FORM (PAGE 12) 

Section A: Bt·ewet·s' Infot·mation. Please print clearly or 
type. In item 1, fill in the name of the brewer who will be 
responsible for receiving mailings and results. In item 2, 
fill in the full names of all other brewers who participated 
in brewing the entry. All names will appear on any certifi­
cates the entry may win. In items 3 through 5, write the 
address where mailings and results should be sent. 

Section B: Entry Information. In item 10 give any 
name you have given your beer. In item 11 write out the 
full names of the Category and Subcategory you are enter­
ing. In items 12 and 13, write the Category number and 
Subcategory letter you are entering. Your entry will not 
be classified or reclassified by directors, judges or regis­
trars under any circumstances. 
L\1PORTANT: If you have entet·ed in 2f, 19, 20, 21, 22b, 
26, 27c, 27d, 28c, please use and follow the instruc­
tions below very carefully to give information in item 
14. Leave item 14 blank if you have not entered the 
above categodes. This information is necessary for accu­
rate judging of entries in these categories. In all cases, do 
not give brand names , geographic names or any other 
proper names of special ingredients that may indicate the 
origin or identity of the brewer. For example, if you used 
Premier Malt Extract , Briess pale malt, Washington apples , 
or Idaho clover honey you should only enter malt extract, 
pale malt, apples or clover honey, respectively. 

Entries in 2f: Give the type of Iambic you brewed. 
Entries in 19: If you are entering in 19a, list the fruit(s) 
you used. If you are entering in 19b, list the fruit(s) you 
used and give the classic style you are emulating. For 
example: raspberry stout, blueberry Pilsener, plum India 
pale ale. If you have used any other special ingredient in 
addi tion to the fruit , enter your beer in category 21: 
Specialty Beer. 
Entries in 20: If you are entering in 20a, list the herb(s) 
you used . If you are entering in 20b, list the herb(s) you 
used and give the classic style you are emulating. For 
example: nutmeg stout, chili Pilsener, coriander India 
pale ale . If you have used any other special ingredients 
in addition to the herbs, enter your beer in category 21: 
Specialty Beer. 
Entries in 21: If you are entering 2la, write the special 
technique or ingredients you used. If you have used both 
fruit and herbs, list them. If you are entering 21b, give 
the classic style you are emulating. For example: honey 
Pilsener, cinnamon maple stout or Iambic barley wine. 
Entries in 22b: Indicate the classic style (if any) you have 
emu lated and the type of wood used to smoke the grain. 
For example: birch-smoked porter, app le-smoked 
American dark, etc. 
Entries in 26: Give the fruit or herb you used. 
Entries in 27c: Indicate whether your entry is still or 
sparkling New England-style cider. 
Entries in 27d: Give the special ingredients and/ or spe­
cial yeast you used. 
Entries in 28c: Give the type of oriental rice beer. 

Section C: Ingredients and Procedures. Be as detailed 
as possible in this section. If you need more room, write 
on a separate piece of paper. If your brew wins first , 

second, or third in the National Competition, this informa­
tion will be used if your recipe is published in zymurgy. 
Judges do not see your recipe information. 

When you have completed the entry form, attach it to 
your bottle with a mbber band (do not use glue or tape) . 
Put your entry fee(s) in an envelope and rubber band it to 
one of your entries. 

Check List 

0 

0 

0 

0 

0 

0 

0 

0 

One bottle of each beer or mead 
entry is being sent. 

Three bottles of each cider or sake 
entry are being sent. 

All bottles are green or brown 
glass, between 10 and 14 ounces 
in volume, and have no raised­
glass brand name lettering or 
labels of any kind. Printed caps 
are blacked out. 

Entry Form is filled out cot·rectly, 
including, Category (item 12) and 
Subcategory (item 13). Special 
ingredients have been listed in 
item 14 for entries in categories 
2f, 19, 20, 21, 22b, 26, 27c, 27d, 
28c only. 

All-grain entries are indicated in 
Section B of entry form. 

Total fee for all entries is enclosed 
($8 per entry AHA members, $10 
per entry non-members). 

A separate check is enclosed for 
new AHA memberships ($25). 

Package is being sent to the correct 
National Homebrew Competition 
Site determined from page 11. 
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American Homebrewers Association 
1993 National Homebrew Competition 

CATEGORY DESCRIPTIONS 
There are 24 categories of lager, ale or mixed-style beers, 

two categories of mead, one category of cider and one cate­
gory of sake to be judged. Some have subcategories using 
small-letter designations. If a beer is entered, for example, as 
"16c American Premium" it will be judged as an American pre­
mium lager against the others in the American Lager category. 

The following section gives more detailed information about 
each category and subcategory. Please note that when a style 
characteristic is designated "OK," this means it does not have 
to be apparent but it is permissible in amounts indicated. 
When the term "noble-type hops" is used it refers to European 
continental-type hops such as Saaz, Hallertauer, Tettnanger 
and Spalter, to name a few. 

Categories are designated by numbers. Subcategories are 
designated by letters. Please note the Style Guidelines Chart 
on page 10. 

ALE 
Ales are distinguished by the use of top-fermenting 
Saccharomyces cerevisiae yeast strains . These strains per­
form at warmer temperatures, the ferments are faster and fer­
mentation by-products are generally more evident. Ales tend 
to have a very pronounced palate where esters and fruity qual­
ities are part of the character. 

1 a. BARLEY WINE 
Category award sponsored by Edme Ltd., Mist!ey, 

Manningtree, England. 
Copper to medium brown. Malty sweetness. Fruity/estery. 
Medium to high bitterness. Hop aroma and flavor OK. 
Alcoholic taste . Low to medium diacetyl OK. 

2. BELGIAN-STYLE SPECIALTY 
Category award sponsored by Manneken-Brussellmports Inc., 

Austin, Texas. 
a) Flanders Brown-Slight sourness and spiciness. Deep 
copper to brown. Fruity/estery. No hop flavor or aroma. Low 
to medium bitterness. Low diacetyl OK. 
b) Dubbei-Dark amber to brown. Sweet malty, nutty aroma. 
Faint hop aroma OK. Medium to full body. Low bitterness. 
Low diacetyl OK. 
c) Trlppei-Light/pale color. Light malty and hop aroma. 
Neutral hop/malt balance. Finish may be sweet. Medium to 
full body. Alcoholic, but best examples do not taste strongly of 
alcohol. 
d) Belgian Ale-Pale color. A Belgian "pale ale ." Bitterness 
subdued . Light to medium body. Low malt aroma. Slight 
acidity OK. Low diacetyl OK. 
e) Belgian Strong Ale-Pale to dark brown. Alcoholic. 
Can be vinous. Darker beers are colored with candy sugar 
and not so much dark malt. Full body. 
f) Lamblc·styl&-lntensely and cleanly sour . No hop bitter­
ness, flavor or aroma. Effervescent. Fruity/estery and uniquely 
aromatic. Malted barley and unmalted wheat . Stale, old hops 
used. Cloudiness OK. Types: 

Faro--Lambic with sugar and sometimes caramel added . 
Pale to light amber. 

Gueuze-Unflavored Iambic. Pale . Often very dry. 
Diacetyl very low. 

Fruit (Framboise, Kriek, Peche}--Raspberry, cherry, peach, etc ., 
fermented and flavored Iambic. Fruit flavor, aroma and color 
are intense. Sourness predominates. Often very dry. 

g) Whlt&-Unmalted wheat and malted barley. Oats OK. May 
be spiced with coriander seed, orange peel. Hop flavor and 
aroma "noble-type" desired. Low to medium bitterness. Low to 
medium body. Dry. Low diacetyl OK. Low to medium esters. 

3. BROWN ALE 
Category award sponsored by Premier Malt Products, Grosse 

Pointe, Mich. 
a) English Brown-Medium to dark brown . Sweet and 
malty. Low bitterness. Hop flavor and aroma low. Some fruiti­
ness and esters. Medium body. Low diacetyl OK. 
b) English Mild-Low alcohol. Medium to very dark brown . 
Low hop bitterness, flavor and aroma. Mild maltiness. Light 
body. Low esters. 
c) American Brown-Medium to dark brown. High hop 
bitterness, flavor and aroma. Medium maltiness and body. 
Low diacetyl OK. 

4. ENGLISH STYLE PALE ALE 
Category award sponsored by Wynkoop Brewing Co., Denver, 

Colo. 
a) Classic English Pale Ale-Pale to deep amber/cop­
per. Low to medium maltiness. High hop bitterness. Medium 
hop flavor and aroma. Use of English hops such as Goldings, 
Fuggles, etc. Fruity/estery. Low diacetyl OK. Medium body. 
b) India Pale Ale-Pale to deep amber/copper. Medium 
body. Medium maltiness. High hop bitterness . Hop flavor 
and aroma medium to high. Fruity/estery. Alcoholic strength 
evident. Low diacetyl OK. 

5. AMERICAN STYLE ALE 
Category award sponsored by Northwestern Extract Co., 

Brookfield, Wis. 
a) American Pale Ale-Pale to deep amber/red/copper. 
Low to medium maltiness. High hop bitterness. Medium hop 
flavor and aroma. Use of American hops such as Cascade, 
Willamette, Centennial (CFJ-90), etc. Fruity/estery. Low 
diacetyl OK. Medium body. 
b) American Wheat-Pale to amber. Light to medium 
body. Low to medium bitterness. Malt and hop flavor and 
aroma OK. Low to medium fruitiness and esters. Low diacetyl 
OK. Lager yeast OK. 

6. ENGLISH BITTER 
Category award sponsored by The Brewery, Postdam, N.Y. 
Gold to copper. Low carbonation. Medium bitterness. May or 
may not have hop flavor or aroma. Low to medium maltiness. 
Light to medium body. Low to medium diacetyl OK. 
Fruitiness/esters OK. 
a) English Ordinary-Mildest. 
b) English Special-Moderate strength. Maltiness more 
evident along with increased hop character. 
c) English Extra Special-Strong bitter. Maltiness evi­
dent. Hop bitterness balanced with malt sweetness. 

7. SCOTTISH ALE 
Category award sponsored by Something's Brewing, 
Burlington, Vt. 
a) Scottish Light-Gold to amber. Low carbonation. Low 
bitterness . May or may not have hop flavor and aroma. 
Medium maltiness. Medium body. Low to medium diacetyl 
OK. Fruitiness/esters OK. Faint smoky character OK. 
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b) Scottish Heavy-Gold to amber to dark brown. Low 
carbonation. Low bitterness. May or may not have hop flavor 
and aroma. Medium to high maltiness. Medium body. Low to 
medium diacetyl OK. Fruitiness/esters OK. Faint smoky char­
acter OK. 
c) Scottish Export-Gold to amber to Dark brown . Low 
carbonation. Low to medium bitterness. May or may not have 
hop flavor and aroma. High maltiness. Medium to high body. 
Low to medium diacetyl OK. Fruitiness/esters OK. Faint 
smoky character OK. 

&.PORTER 
Category award sponsored by The Cellar, Seattle, Wash. 
a) Robus t Porter-Black. No roast barley character . 
Sharp bitterness of black malt, without high burnt/charcoal-like 
flavor. Medium to full bodied. Malty sweet. Hop bitterness 
medium to high. Hop flavor and aroma: none to medium. 
Fruitiness/esters OK. Low diacetyl OK. 
b) Brown Porter-Medium to dark brown. No roast barley 
or strong burnt malt character. Light to medium body. Low to 
medium malt sweetness. Medium hop bitterness. Hop flavor 
and aroma: none to medium. Fruitiness/esters OK . Low 
diacetyl OK. 

9. ENGLISH AND SCOTTISH STRONG ALE 
Category award sponsored by Wine & Hop Shop, Denver, 
Colo. 
a) English Old Ale/Strong Ale-Light amber to deep 
amber/copper. Medium to full body. Malty. Hop bitterness 
apparent but not aggressive, flavor and aroma can be 
assertive. Fruitiness/esters high. Alcoholic strength recogniz­
able. Low diacetyl OK. 
b) Strong "Scotch" Ale-Similar to English Old/Strong 
Ale. Stronger, malty character. Deep copper to very black. 
Hop bitterness low. Diacetyl medium to high. 

10, STOUT 
Category award sponsored by Chicago Garden Supply, 
Chicago, Ill. 
a) Classic Dry Stout-Black opaque. Light to medium 
body. Medium to high hop bitterness. Roasted barley (coffee­
like) character required. Sweet maltiness and caramel malt 
evident. No hop flavor or aroma. Slight acidity/sourness OK. 
Low to medium alcohol. Diacetyl low to medium. 
b) Foreign Style-Stronger version of Classic Dry Stout. 
c) Sweet Stout-Overall character sweet. Black opaque. 
Medium to full body. Hop bitterness low. Roasted barley (cof­
feelike) character mild . No hop flavor or aroma. Sweet malty 
and caramel evident. Low to medium alcohol. Low diacetyl 
OK. 
d) Imperial Stout-Dark copper to black. Hop bitterness, 
flavor and aroma medium to high. Alcohol strength evident. 
Rich maltiness. Fruitiness/esters OK. Full bodied . Low 
diacetyl OK. 

LAGER 
Lagers are produced with bottom-fermenting Saccharomyces 
uvarum (or carlsbergensis) strains of yeast at colder fermenta­
tion temperatures than ales. This cooler environment inhibits 
the natural production of esters and other fermentation byprod­
ucts, creating a cleaner-tasting product. 

11. BOCK 
Category award sponsored by Yakima Valley Hop Growers, 

Yakima, Wash. 
a ) Traditional German Bock-Copper to dark brown . 
Full body. Malty sweet character predominates in aroma and 
flavor with some toasted chocolate . Low bitterness. Low hop 
flavor "noble-type" OK. No hop aroma. No fruitiness or esters. 
Low to medium diacetyl OK. 

b) H e lles (light) Bock-Pale to amber. Other characters 
same as dark bock without chocolate character and medium to 
full body. 
c) Doppe lboc k-Light to very dark; amber to dark brown. 
Very full body. Malty sweetness evident in aroma and flavor 
can be intense. High alcoholic flavor. Slight fruitiness and 
esters OK, but not very desirable. Low bitterness. Low hop 
flavor, "noble-type" OK. No hop aroma. Low diacetyl OK. 
d) Eisbock-A stronger version of Doppelbock. Deep cop­
per to black. Very alcoholic. 

1 2. BAVARIA N DARK 
Category award sponsored by Crosby & Baker, Westport , 

Mass. 
a ) Munic h Dunkei-Copper to dark brown. Medium body. 
Nutty, toasted, chocolatelike malty sweetness in aroma and fla­
vor. Medium bitterness. Hop flavor and aroma, "noble-type" 
OK. No fruitiness or esters. Low diacetyl OK. 
b) Schwa r zbie r-Dark brown to black. Medium body. 
Roasted malt evident. Low sweetness in aroma and flavor. 
Low to medium bitterness. Low bitterness from roast malt . 
Hop flavor and aroma, "noble-type' OK. No fruit iness, este rs. 
Low diacetyl OK. 

13a. DORTMUND/EXPORT 
Category award sponsored by Briess Malting Co., Chilton, Wis. 
Pale to golden. Medium body. Medium malty sweetness. 
Medium bitterness. Hop flavor "noble-type" and aroma OK. 
No fruitiness, esters or diacetyl. Alcoholic warmth evident. 

14a . MUNICH HEL LE$ 
Category award sponsored by L.O. Carlson Co. (formerly 

Wines Inc.), Akron, Ohio. 
Pale to golden. Medium body. Medium malty sweetness. Low 
bitterness. Hop flavor and aroma "noble-type" OK. No fruiti­
ness, esters. Low diacetyl OK. 

15. CLASSIC PILSENER 
Category award sponsored by California Concentrates, 

Acampo, Calif. 
a) German-Pale to golden. Light to medium body. High 
hop bitterness. Medium hop flavor and aroma "noble-type.' 
Low maltiness in aroma and flavor. No fruitiness, esters. Very 
low diacetyl OK. 
b) B oh e mia n-Pale to golden . Light to medium body . 
Medium to high bitterness. Low to medium hop flavor and 
aroma "noble-type." Low to medium maltiness in aroma and 
flavor. No fruitiness, esters . Low diacetyl OK. 

16 . AM ERICAN LAGER 
Category award sponsored by Coors Brewing Co., Golden, 

Colo. 
a ) Die t/Lite-Very pale . Light body. Very low bitterness . 
No malt aroma or flavor. No hop aroma or flavor . Effervescent. 
No fruitiness, esters or d iacetyl. 
b) America n St anda rd-Very pale. Light body. Very low 
bitterness. Low malt aroma and flavor. Low hop aroma and 
flavor OK. Effervescent. No fruitiness, esters or diacetyl. 
c) America n Premium-Very pale to golden . Light body. 
Low to medium bitterness. Low malt aroma and flavor OK. 
Low hop flavor or aroma OK. Effervescent. No fruitiness, 
esters or diacetyl. 
d) Dry-Pale to golden. Light body. Low to medium bitter­
ness. Low malt aroma or flavor . Low hop aroma and flavor. 
Effervescent. No frui tiness, esters or d iacetyl. No lingering 
aftertaste or bitterness . 
e) Cream A le/Lager-Very pale. Effervescent. Light body. 
Low to medium bitterness. Low hop flavor or aroma OK. Low fruiti­
ness/ester OK. Can use ale or lager yeasts or combination of both. 
f) A m e ri can Dark-Deep copper to dark brown . Light to 
medium body. Low bitterness. Low malt aroma or flavor OK. 
Low hop flavor or aroma OK. Effervescent . No fruitiness, 
esters. Very low diacetyl OK. 
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17. VIENNA/ OKTOBERFEST/MARZEN 
Category award sponsored by F. H. Stein bart Co., Portland, Ore. 
a) Vienna-Amber to deep copper/light brown. Toasted 
malt aroma and flavor . Low malt sweetness. Light to medium 
body. Hop bitterness 'noble-type" low to medium. Low hop 
flavor and aroma, "noble-type" OK. No fruitiness, esters. Low 
diacetyl OK. 
b) Miirzen/Oktoberfest-Amber to deep copper/orange. 
Malty sweetness, toasted malt aroma and flavor dominant. 
Medium body. Low to medium bitterness. Low hop flavor and 
aroma, 'noble-type" OK. No fruitiness, esters or diacetyl. 

MIXED STYLE (LAGER-ALE) 
The following beers are fermented or aged with mixed tradi­
tions or could be brewed as an ale or lager. 

18. GERMAN·STYLE ALE 
Category award sponsored by Great Fermentations of Santa 

Rosa, Santa Rosa, Calif. 
a) Dusse ldorf-style Altbier-Copper to dark brown. 
Medium to high bitterness. Very low hop flavor . No hop aroma. 
Light to medium body. Low fruitiness and esters. Traditionally 
fermented warm but aged at cold temperatures. Very low 
diacetyl OK. 
b) K61sch-Pale Gold. Low hop flavor and aroma. Medium bit­
terness. Light to medium body. Slightly dry, winy palate. Malted 
wheat OK. Lager or ale yeast or combination of yeasts OK. 

19. FRUIT BEER 
Category award sponsored by The Purple Foot, Milwaukee, Wis. 
a) Fruit Beer-Any ale or lager made with fruit. Character of 
fruit should be evident in color, aroma and flavor. Body, color, 
hop character and strength can vary greatly. 
b) Classic-style Fruit Beer-Any classic style of ale or 
lager to which fruit has been added. Brewer to specify style. 

20. HERB BEER 
Category award sponsored by Marin Brewing Co., Larkspur, 

Calif. 
a) Herb Beer-Any ale or lager with herbs. Character of 
herb or spice should be evident in aroma and flavor. Body, 
color, hop character and strength can vary greatly. 
b) Classic-style Herb Beer-Any classic style of ale or 
lager to which herbs have been added. Brewer to specify 
style. 

21. SPECIAL TV BEER 
Category award sponsored by Beer and Wine Hobby, Woburn, 

Mass. 
Any ale or lager brewed using unusual techniques and/or fer­
mentable ingredients other than (or in addition to) malted bar­
ley as a unique contribution to the overall character of the 
beer. Examples include (but are not limited to) the use of 
honey and maple sap or syrup or heating the wort with white­
hot stones. Examples do not include fruit or herbs, though 
they can be used to add to the character of other uniquely fer­
mentable ingredients. 
a) Specialty Beer-Any non-classic style fitting the above 
description. 
b) Classic-sty le Specia lty Beer-Any classic ale or 
lager to which special ingredients or special process has been 
used , e.g ., honey Pilsener, maple porter , sorghum stout, 
pumpkin pale ale. Brewer to specify style . 

22. SMOKED BEER 
Category award sponsored by Jim's Homebrew Supply, 

Spokane, Wash. 
a) Bamberg-style Rauchbier-Oktoberfest style (see 
Oktoberfest) with a sweet smoky aroma and flavor. Dark 
amber to dark brown. Intensity of smoke medium to high. 

Low diacetyl OK. 
b) Other (brewer to specify style)-AII other beer styles as so 

designated by brewer with smoke flavor. 

23a. CALIFORNIA COMMON BEER 
Category award sponsored by Anchor Brewing Co., San 

Francisco, Calif. 
Light amber to copper. Medium body. Toasted or caramellike 
maltiness in aroma and flavor. Medium to high hop bitterness. 
Hop flavor medium to high. Aroma medium. Fruitiness and 
esters low. Low diacetyl OK. Lager yeast, fermented warm 
but aged cold . 

24. WHEAT BEER (ALE) 
Category award sponsored by the National Association of 

Wheat Growers Foundation, Washington, D.C. 
a ) Berliner Welsse---Pale. Light body. Dry. Sharp lactic 
sourness. Fruity/estery. Between 60 and 70 percent malted 
wheat. Very low bitterness. No hop flavor or aroma. 
Effervescent. No diacetyl. 
b) German-style Weizen/Weissbier-Pale to golden. 
Light to medium body. About 50 percent wheat malt. Clove 
and slight banana character. Fruity/estery. Clove, vanilla, nut­
meg, smoke and cinnamonlike phenolics permissible. Mi ld 
sourness OK. Highly effervescent. Cloudiness OK. Low bit­
terness. Low hop flavor and aroma OK. No diacetyl. 
c) German-style Dunkelwelzen-Deep copper to 
brown. Dark version of Weizen. Chocolatelike maltiness evi­
dent. Banana and cloves and other phenolics may still be evi­
dent, but to a lesser degree. Stronger than Weizen. Medium 
body. Low diacetyl OK. Low hop flavor and aroma OK. 
d) German-style Welzenbock-Usually deep copper to 
dark brown, but light versions can be amber to copper . 
Medium to full body. Alcoholic strength evident. Maltiness 
high. Low bitterness. Hop flavor and aroma absent. Banana 
and clove character apparent. Low diacetyl OK. 

MEAD 
Meads are produced by the fermentation of honey, water, 
yeast and optional ingred ients such as fruit, herbs and/or 
spices. Their final gravity determines whether they are: Dry-
0.996 to 1.009, Medium- 1.010 to 1.019 or Sweet-1.020 or 
higher. Wine, Champagne, sherry, mead, ale or lager yeasts 
may be used. 

25. TRADITIONAL MEAD 
Category award sponsored by Havill's Mazer Mead Co., New 

Zealand. 
a ) Sparkling-Effervescent. Dry, medium or sweet (desig­
nate on entry form). Light to medium body. No flavors other 
than honey. Honey character in aroma and flavor. Low to 
fruity acidity. Color depends on honey type. Absence of harsh 
and stale character . 
b) Still-No effervescence. Dry, medium, sweet or very 
sweet (designate on entry form). Light to full body. Honey 
character in aroma and flavor. Low to fruity acidity. Absence 
of harsh and stale character. 

26. MELOMEL, CYSER, PYMENT, METHEOLIN 
Category award sponsored by the National Honey Board, 

Longmont, Colo. 
Melomel : fruit, Cyser: apple juice, Pyment: grapes, Metheglin: 
herbs, spices. 
a ) Sparkling-Effervescent and made with any fruit, apple 
juice, grapes, herbs or spices. Flavors should be expressed in 
aroma and flavor. Color should represent ingredients. Light to 
medium body. Dry, medium or sweet (designate on entry 
form). Honey character still apparent in aroma and flavor. 
Absence of harsh and stale character. 
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b) Still-Not effervescent. Made with any fruit, apple juice, 
grapes, herbs or spices. Flavors should be expressed in 
aroma and flavor. Color should represent ingredients. Light to 
full body. Dry, medium, sweet or very sweet (des ignate on 
entry form). Honey character apparent in aroma and flavor. 
Absence of harsh and stale character. 

CIDER 
27. CIDER 
Category award sp onsored by Lyon's Brewery of Dublin, 
Dublin, Calif .. 
a ) Still-Not effervescent. Less than 7 percent alcohol by 
volume. Can be dry or sweet. Pale yellow color, must be clear 
or brill iant. Apple aroma. Light bodied and crisp apple flavor. 
Sugar adjuncts may be used. 
b) Sparkling-Effervescent but not foamy. May be force car­
bonated. No head. Less than 8 percent alcohol by volume. 
Dry or sweet. Pale yellow color, must be clear and brilliant. 
Light to medium body, crisp apple taste. Sugar adjuncts may 
be used. 
c) New Eng land·sty le-Stitt or sparkl ing dry c ider. 
Carbonation must be natural. Between 8 and 14 percent alco­
hol. Pate to medium yellow color. Pronounced apple aroma. 
Medium to full body. Balanced by 'drying" tannins, but never 
hot due to excess alcohol. Adjuncts include whi te and brown 
sugars, molasses or ra isins. Wild or wine yeasts only. 
d) Specialty Cider-Any and all adjuncts and yeasts may 
be used. Alcohol content must be below 14 percent. At least 
75 percent apple juice must be used in the 'must." 

NOTE: Cyser or Cider made with honey as an adjunct should 
be entered into Category 26: Metomel, Cyser, Pyment, 
Methegtin. 

SAKE 
28. SAKE 
Category award sponsored by Hakusan Sake, Napa, Calif. 
a) Sake (Japanese rice beer)-Twelve to 20 percent alcohol. 
Can be semidry to very dry. No carbonation. Pale yet tow color 
to almost water clarity. Must be made with rice koj i, rice and 
yeast only. This subcategory includes Genshu sake, ordinary 
sake, Nigori sake, Ginjo sake, brown rice (Genmai) sake, rice 
wi ne and fruit sake. 
b) Sparkling Sake-This is regular sake refermented in the 
bott le (like Champagne) to produce carbonation. tt is about 
12.5 percent alcohol , and the bottle priming is rice syrup and 
yeast. Can be made from fruit sake. 
c) Ot he r Or ie nt a l R ice Beers-Th is subcategory 
includes Chinese amber rice beer (Huang-Chiu), Korean sake 
types (Taek Ju and other Jus) , sake va riations from other 
grains (corn, barley, millet, etc .) and Mirin (cooking) sake. 

SPONSORS 
"Homebrewer of the Year" 

Munton and Fison of England 
"Meadmaker of the Year" 

The Home Wine and Beer Trade Association 
"Cidermaker of the Year" 

Lyon's Brewery of Dublin, Dublin, Calif. 
"Sakemaker of the Year" 

Hakusan Sake, Napa, Calif. 
The Ninkasi Award 

The Institute for Brewing Studies, Boulder, Colo. 
Homebrew Club High-point Award 

Homebrew Headquarters, Dallas, Texas 

SPONSORS BY CATEGORY 
Barley Wine 

Edme Ltd. , Mist ley, Manningtree, England 
Belgian-style Specialty 

Manneken·Brussel Imports, Inc., Austin, Texas 
Brown Ale 

Premier Malt Products, Grosse Pointe, Mich. 
English-style Pale Ale 

Wynkoop Brewing Co., Denver, Colo. 
American-style Ale 

Northwestern Extract Co., Brookfield, Wis. 
English Bitter 

The Brewery, Postdam, N.Y. 
Scottish Ale 

Something's Brewing, Burlington, Vt. 
Porter 

The Cellar, Seatt le, Wash. 
English and Scottish Strong Ale 

Wine & Hop Shop, Denver, Colo. 
Stout 

Chicago Garden Supply, Chicago, Ill. 
Bock 

Yakima Valley Hop Growers, Yakima, Wash. 
Bavarian Dark 

Crosby & Baker, Westport, Mass. 
Dortmund/Export 

Briess Malting Co., Chilton, Wis. 
Munich Helles 

L.D. Carlson Co. (fonnerly Wines Inc.), Akron, Ohio 
Classic Pilsener 

Californ ia Concentrates, Acampo, Calif. 
American Lager 

Coors Brewing Co., Golden, Colo. 
Vienna/Oktoberfest/Mil.rzen 

F.H. Steinbart Co., Port land, Ore. 
German-style Ale 

Great Fermentations of Santa Rosa, Santa Rosa, 
Calif. 

Fruit Beer 
The Purple Foot, Milwaukee, Wis. 

Herb Beer 
Marin Brewing Co., Marin, Calif. 

Specialty Beer 
Beer and Wine Hobby, Woburn, Mass. 

Smoked Beer 
Jim's Homebrew Supply, Spokane, Wash. 

California Common Beer 
Anchor Brewing Co., San Francisco, Calif. 

Wheat Beer 
The National Associat ion of Wheat Growers 
Foundation, Washington, D.C. 

Traditional Mead 
Havill's Mazer Mead Co., New Zealand 

Melomet, Cyser, Pyment Methegtin 
National Honey Board, Longmont, Colo. 

Cider 
Lyon's Brewery of Dublin, Dublin, Calif. 

Sake 
Hakusan Sake, Napa Valley, Calif. 
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American Homebrewers Association . 
1993 National Homebrew Competition 

lnt'l lnt'l 
Original Gravity Percent Bltterlng Color Original Gravity Percent Bltterlng Color 
(Balling/Plato) Alc./vol. Units SRM (Balling/Plato) AlcJvol. Units SRM 

ALE LAGER (cont.) 
1a. BARLEY WINE 1.090-1.120 (22.5-30) 8.4-12% 50-100 14-22 15. CLASSIC PILSENER 

a) German 1.044-50 (11-12.5) 4-5% 30-40 2.5-4 
2. BELGIAN·STYLE SPECIALTY b) Bohemian 1.044-56 (11-14) 4-5% 35-45 3-5 
a) Flanders Brown 1.045-56 (11-14) 4.8·5.2% 15-25 10-20 
b) Dubbel 1.050-70 (12 .5-17 .5) 6-7.5% 18-25 10·14 18. AMERICAN LAGER 
c) Tripe! 1.070-95 (17 .5-24) 7-10% 20-25 3.5-5 .5 a) Diet/Lite 1.024-40 (6-1 0) 2.9-4.2% 8-15 2-4 
d) Belgian Ale 1.044-54 (11-13.5) 4-6% 20-30 3.5-12 b) American 
e) Belgian Strong Ale 1.063-95 (16-24) 7-12% 20-50 3.5-20 Standard 1.040-46 (10-11.5) 3.8-4.5% 5-17 2-4 
f) Lambic-style: c) American 

Faro 1.044-56(11-14) 5-6% 11-13 6-15 Premium 1.046-50 (11.5-12.5) 4.3-5% 13-23 2-8 
Gueuze 1.044-56 (11-14) 5-6% 11-13 6-13 d) Dry 1.040-50 (10-12.5) 4-5% 15-23 2-4 
Fruit (Framboise, e) Cream Ale/Lager 1.044-55 (11-14) 4.5-7% 10-22 2-4 
Kriek, Pecha) 1.040-72 (10-17.5) 5-7% 15-21 f) American Dark 1.040-50 (10-12.5) 4-5.5% 14-20 10-20 

g) White 1.044-50 ( 11-12.5) 4.5-5.2% 15-25 2-4 
17. VIENNA/OKTOBERFEST/MlRZEN 

3. BROWN ALE a) Vienna 1 .048-55 ( 12-13.5) 4.4-6% 22-28 8-12 
a) English Brown 1.040-50 ( 1 0-12.5) 4-5.5% 15-25 15-22 b) Milrzen/ 
b) English Mild 1.032-36 (8-9) 2.5-3.6% 14-20 17-34 Oktoberfest 1.052-64 (13-16) 4.8-6.5% 22-28 7-14 
c) American Brown 1.040-55 {10-14) 4-5.5% 25-60 15-22 

4. ENGLISH STYLE PALE ALE 
a) Classic English MIXED STYLE (LAGER-ALE) 

Pale Ale 1.044-56 (11-14) 4.5-5.5% 20-40 4-11 18. GERMAN·STYLE ALE 
b) India Pale Ale 1.050-65 (12.5-15) 5-6.5% 40-65 8-14 a) DOsseldorf-style 

Altbler 1.044-48 (11-12) 4.3-5% 25-35 11-19 
5. AMERICAN STYLE ALE b) KOisch 1.042-46 (10.5-11.5) 4.4-5% 20-30 3.5·5 
a) American Pale Ale 1.044-56 (11-14) 4.5-5.5% 20-40 4-11 
b) American Wheat 1.030-50 (7.5-12 .5) 4.3-5.5% 5-17 2·8 19, FRUIT BEER 

a) Fruit Beer 1.030·1.110 (7.5-27.5) 2.5-12% 5-70 5-50 
8. ENGLISH BITTER b) Classic-style 
a) English Ordinary 1.035-38 (8.5-9.5) 3-3.5% 20-25 8-12 Fruit Beer (refer to Individual styles) 
b) English Special 1.038·42 (9.5-1 0.5) 3.5-4.5% 25-30 12-14 
c) English Extra 20. HERB BEER 

Special 1.042-55 (10.5-13.5) 4.5-6% 30-35 12-14 a) Herb Beer 1.030-1.110(7.5-27.5) 2.5-12% 5-70 5-50 
b) Classic-style 

7. SCOTTISH ALE Herb Beer (refer to Individual styles) 
a) Scottish Light 1.030-35 (7 .5-9) 3-4% 9-15 8-17 
b) Scottish Heavy 1.035-40 (9-1 0) 3.5·4% 12-17 10-19 21. SPECIALTY BEER 
c) Scottish Expor t 1.040-50 (10-12.5) 4-4.5% 15-20 10-19 a) Specialty Beer 1.030-1.110 (7.5-27.5) 2.5-12% 0-100 0-100 

b) Classic-style 
8. PORTER Specialty Beer (refer to Individual styles) 
a) Robust Porter 1.044-60(11-15) 5·6.5% 25·40 30+ 
b) Brown Porter 1.040-50 (10-12.5) 4.5-6% 20-30 20-35 22. SMOKED BEER 

a) Bamberg -style 
9. ENGLISH AND SCOTTISH STRONG ALE Rauchbler 1.048-52 (12-13) 4.3-4.8% 20-30 10-20 
a) English Old Ale/ b) Other (Specify classic style or other styles smoke added to.) 

Strong Ale 1.060-75 (15-19) 6.5-8.5% 30-40 10-16 
b) Strong 23a.CALIFORNIA COMMON BEER 

"Scotch" Ale 1.072-85 (18-21) 6.2-8% 25-35 10-47 1.040-55 (10-14) 3.6-5% 35·45 8-17 

10. STOUT 24. WHEAT BEER (ALE) 
a) Classic Dry Stout 1.038-48 (9.5-12) 3.8-5% 30·40 40+ a) Berliner Weisse 1.028-32 (7-8) 2.8-3.4% 3-6 2-4 
b) Foreign-style 1.052-72 (13-18) 6-7.5% 30-60 40+ b) German-style Welzen/ 
c) Sweet Stout 1.045-56 (11-14) 3-6% 15-25 40+ Welssbler 1.048-56 (12-14) 4.8-5.4% 10-15 3-9 
d) Imperial Stout 1.075-95 (19-23.5) 7-9% 50-80 20+ c) German-style Dunkelwelzen 

(dark) 1.048-56 (12-14) 4.8-5.4% 10-15 17-22 
d) German-style 

Welzenbock 1.066-80 (16.5-20) 6.5-7.5% 10-20 7-30 
LAGER 
11 . BOCK 211. TRADITIONAL MEAD 
a) Traditional German a) Sparkling 1.050-90 (12.5-22.5) 5-11% 0 0-4 

Bock 1.066-74 (16.5-18.5) 6-7.5% 20-30 20-30 b) Still 1.090-1.140 (22.5-35) 11-15% 0 0-5 
b) Helles (light) 

Bock 1.066-68 ( 16.5-17) 6-7.5% 20-35 4.5-6 28, MELOMEL, CYSER, PYMENT, METHEOLIN 
c) Doppelbock 1.074-80 (18.5-20) 6.5-8% 17-27 12-30 a) Sparkling 1.050-90 (12.5-22.5) 5-11% 0-15 0-7 
d) Eisbock 1.092·1 .1 16 (23-29) 8.6-14.4% 26-33 18-50 b) Stil l 1.090-1.140 (22.5-35) 11-15% 0·20 0-7 

12. BAVARIAN DARK 27. CIDER 
a) Munich Dunkel 1.052-56 (13-14) 4.5-5% 16-25 17-23 a) Still 1.045-.053 7% 
b) Schwarzbier 1.044-52(11-13) 3.8-5% 22-30 25-30 b) Sparkling 1.045-.061 8% 

c) New England-style 1.061-1.105 8-14% 
d) Specialty Cider 1.045-1.105 5.8-14% 

13a.DORTMUND/EXPORT 
1.048-56 (12-14) 4.8-6% 23-29 4-6 28. SAKE 

a) Sake (Japanese rice beer) 12-20% 
14a.MUNICH HELLES b) Sparkling Sake 12.5% 

1.044-52 (11-13) 4.5-5 .5% 18-25 3·5 c) Other Oriental Alee Beers varies with style 
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Sake NHC 93 -----­
c/o F.H. Steinbart Co., 
234 S.E. 12th 
Portland, OR 97214 

NHC93 
c/o Anchor Brewing Co. 
1705 Mariposa St. 
San Francisco, CA 94107 
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NHC93 
c/o Wynkoop Brewing Co. 
1634 1 8th St. 
Denver, CO 80202 

NHC93 
c/o Goose Island Brewing Co. 
1800 N. O ybourn 
Chicago, IL 60614 . 

Send your entries to the National Homebrew Competition Site in the same shaded region as the state you live in. 
All sake entries should be sent to Portland regardless of where you live. 
All cider entries should be sent to Boston regardless of where you live. 

:::: If you live in Canada or any other foreign country, send your entries to the Denver Site. 

-Cider NHC 93 
C/o Boston Beer Works 
61 Brookline Ave. 
Boston, MA 02215 

NHC93 
c/o Woodstock Brewing Co. 
20 St. James St. 
Kingston, NY 12401 



American Homebrewers Association Official Entry Form 
1993 National Homebrew Competition · 

PLEASE READ THE INSTRUCTIONS ON PAGE 5 OF THE RULES AND REGULATIONS BROCHURE. 

1. Name(s) 

2 . Additional Brewer(s) 

3. Address 

4 . City State/Province Zip/Postal Code 

5. Country Phone ( 

FOR AHA USE ONLY 
ENTRY NO.: __ 

6 . If you are a member of an AHA Registered Homebrew Club, write its name here-----------------

7, AHA Membership Number ---------

8 . New Member 0 Yes (separate check enclosed) D Non-Member 

9. Number of years I have entered the AHA National Competition 

10.NameofBrew ____________________________________ _ 

11. Category/Subcategory (print full names)-----------------------------
12, Category (1-28 ) __ 13. Subcategory(a-g ) __ _ 

14. SPECIAL INGREDIENTS: If you have entered in categories 2f, 19, 20, 21, 22b, 26, 27c, 27d, 28c, refer to page 5 of the Rules and 
Regulations for instructions on fi lling out this space. __________________________ _ 

Recipe is (circle one): For Mead, Cider, Sake (circle one): 
1. Malt Extract Only 4. Mead Dry Medium Sweet Very Sweet 
2. Malt Extract and Grain 5. Cider 
3. All-Grain 6. Sake 

NUMBER OF U.S. GALLONS BREWED FOR THIS RECIPE:---­

HOPS: MALT (grain and e>dracts): 

Tvoe oz. %e. acid Use !boll drv. etc.) Time I Tvoe/Brand lbl . Use (ateeo/maahl Time Temo. 

WATER TREATMENT: type(s) and amount(s) ----------------------------

YEAST CULTURE: liquid __ dried__ brand and type --------- Did you use a starter? 0 Yes D No 

YEAST NUTRIENTS: type brand _________ .amount ____________ _ 

CARBONATION: (designate amount and type of sugar and/or use of kegs) --------------------

BOILING TIME: SPECIFIC GRAVITIES: Original _______ Terminal _______ _ 

FERMENTATION: 

Primary 

Secondary 

Other 

Date this brew was bottled: 

Duration Temperature Type of fermenter (glass, plastic, etc.) 

IMPORTANT: Please copy this form and elaborate on a separate of paper, if necessary, the details of your brewing procedure that you feel are 

important to know. If you have entered an all-grain beer, please indicate time and temperature of mashing and sparglng techniques. 

FOLD AND ATTACH COMPLETED FORM TO ENTRY. 

Questions? Call or write the American Home brewers Association • PO Box 1679 • Boulder • CO 80306-1679 • (303) 447-0816 • FAX (303) 447-2825 



IT'S A BREWING FRONTIER 

AND IT's WAITING FoR You 
Portland, Oregon, is a Brewing Frontier, and we 
want you to join in the fun and festivities at the 
1993 National Homebrewers Conference. The 
Conferen~e features seminars, panel discussions, 
homebrew, fun, special events, tastings and a home­
brew expo! This year the Conference precedes the 
Oregon Brewers Festival allowing homebrewers to 
celebrate a full week of Beer and Brewing. There is 
no better opportunity to perfect your art and refine 
your talents than with the direction of renowned 
brewers and authors and the camaraderie of 
fellow homebrewers. 

BREWING FRONTIERS 
The American Homebrewers 
Association National 
Homebrewers Conference 
July 26-30, 1993. 

Oregon Brewers Festival, July 30-
31, 1993. 

For more information contact the AHA at PO 
Box 1679, Boulder, CO 80306-1679 or call 
(303) 447-0816. 

---------------------------------------------- B 
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The 

The 
Detriments 

of 

. . 
next VtStt 

GEORGE FIX 

time to tour the Coors Brewery 

Golden) ask if you can see the pilot brewing system. 

time you 

and have Colorado tn 

If the so-barrel system is a stainless-steel 

tube attached to the inlet near the top and 

extending to the bottom. The tube is not 
part of the original equipment; it was added 

to dramatically alter the hot wort processing. 
Before modification, the wort came splashing 
into the kettle; now they get a smooth fill 

that significantly reduces oxidation of the 
hot wort. Before pitching the yeast it is nec­
essary to oxygenate wort to make sure the 
yeast goes through the respiratory cycle. In 

the new Coors system with the kettle modifi­
cation, wort oxygenation is done on the cold 

side, i.e., after wort chilling. 
What is the relevance of procedures 

used by megabrewers for small-scale 

brewers? And what harm is done by hot­

side oxidation either in wort transfer or in 
other parts of wort production? First, 
because oxidation is strongly affected by 

surface area to volume ratios, something 

that increases with decreasing brew size, 

the effects are more relevant to small­
scale brewing than to larger systems. 

Second, the materials that get oxidized on 
the hot side are derived from malt. Thus 
the bigger the beer, the more relevant the 
effects. Third, oxidation rates increase 
exponentially with temperature, so the 

oxygen picked up on the hot side will be 
quickly bound up with malt constituents 

and not be available to yeast. 
Finally, the materials oxidized on the 

hot side will be passed on to the finished 
beer where they will play a role in staling. 

Their effects are somewhat complicated 

and different from the formation of 

papery-cardboard tones created by head 

space air in beer bottles. Some brewers 
may find this a highly relevant issue, while 
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others may find the effects are marginal. 

In small-scale commercial brewing, hot­

side aeration is a "hot" subject. just about 
all fabricators of five- to 20- barrel brew­
houses are taking great pains to engineer 
"mild mashing systems" where hot-side 
aeration is kept to an absolute minimum. 

In these contexts the hot-side aeration 
issues have proven to be very relevant. 

The abbreviation HSA will be used for 
the term "hot-side aeration" throughout. 

For those who disapprove, I can only offer 
condolences. After many years of fighting 

such things I have given in to the jaded 
and cynical view that it was a lost cause! 

It should be noted that HSA is one of 

several issues associated with beer stabili­

ty. Authors Bob jones and Micah Millspaw 
will address these issues from a general 
perspective elsewhere in this issue. 



A SURVEY OF THE 
QUALITATIVE 

THEORY 

The wort constituents most relevant to 
the HSA issue are a class of pigments 
called melanoidins. These compounds are 
formed by amino acid-carbohydrate reac­

tions induced by heat. This Is a special 
case of a family of reaction systems that 
are generally called browning or Maillard 
reactions. 

ILLUSTRATION BY GARY ROBERTSON 

The place where Maillard reactions 
take place fi rs t is during malting. The pro­
duction of color malts (amber to dark) 
would not be possible without these reac­
tions. This is the main reason color malts 
are rich in melanoidins. Even though the 
melanoidin content of pale malts is lower, 
they will be present at sufficient levels . 

Therefore the transformation systems 
described below-the heal'! of the hot-side 
issue-are relevant to worts produced 
exclusively from pale malts as well as for 
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worts of amber and dark beers. 
The other place where Maillard reac­

tions are relevant is in the kettle boil. 
Here the process is remarkably efficient in 
the sense that very little of the wort car­
bohydr·ates and amino acids are used, yet 
there is typically a non-trivial increase in 

color. This in turn leads to a non-trivial 

increase In the wort melanoid in level. Fo1· 
example, it can happen that wort color 
measured in degrees Lovibond (SRM) dou­
bles during the boil with only a 1 percent 



loss in extract. The 
actual extract loss 
can be measured by 
hydrometer, once 
the volume reduction 
in the boil is taken 

into account . The 
actual change in 
color can be mea ­
sured using the color 
curve chart, Figure 1. 

Oxidation-reduc­
tion reactions (called 
redox reactions) 
occur throughout the 

brewing process . 
The redox reactions 
that occur during 
wort production are 

just as important as 
those that occur 
later. Oxidation is an 
electron transfer sys­
tem. A compound 
oxidizes by giving up 
electrons, and con­
versely a compound 
is reduced when it 
takes on electrons. A 

1\ 
15 

\ 
\ 

1\ 

10 

5 

0 

compound can be oxidized if and only if 
another compound is reduced. 

The heart of the HSA issue deals with 

the fate of the melanoidins in the mash, 
sparge, kettle boil and wor·t cooling. They 
will all start out in their reduced state, and 
will remain that way unless the hot wort is 
abused. Oxidation of the hot wort will 
promote oxidation of the melanoidins. 
Temperature is very important because 
oxidation rates increase exponentially 
with temperature. For example, if one 
were to put 12 ounces of wort at 68 
degrees F (20 degrees C) into a beer bottle 
and inject to to three mL of air, then sever­
al days would pass before oxidation reac­
tions would be detectable even at low lev­
els. Repeat this experiment with wort at 
140 to 212 degrees F (6o to 100 degrees C), 
and reactions would be detectable in min­
utes if not seconds. 

Melanoidins, either oxidized or 

\ 

Standard= Michelob Dark (17°L) 
Initial Volume = 20 ml 

1\ 
f\ 

\ 
[\ 

'\ 
!\_ 

"'"' 1'- "r--. 
1--.__ 

1-- ----

50 100 150 200 

v A= Dilution Water, ml 

Figure 1: Intensity/Dilution Chart 

reduced, will pass through the fermenta­
tion more or less unmodified. Reduced 
melanoidins are favorable and oxidized 

melanoidins are unfavorable in beer pro­
duction. For example, in packaged beer 
the oxidized melanoidins can play the role 
of oxidizers by reacting with alcohols and 
producing staling aldehydes. The latter 
have an astringent character that some­
times takes on a metallic tone. DeClerck 
once characterized this process as "oxida­
tion without molecular oxygen" because it 

can occur even if there is little, or no, air 
in the bottle's headspace. 

Conversely, melanoldlns in the 
reduced state can act as flavor protectors 
in packaged beer, which is why they are 
called reductones. They do this by react­
ing with oxygen dissolved in beer from 
head space air, which prevents the oxida­
tion of alcohols and other beer con­
stituents. This in turn delays the emer-
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gence of stale flavors. 
Amber and dark 
beers are rich in 
melanoidins, a point 
that explains why 
some of these beers 
have such remarkable 
flavor stability. It 
also explains why 
some amber and dark 
beers lite ra lly fall 
apart when packaged 
and subjected to even 
mild abuse. The key 
to this is proper wort 

production proce­
dures, and in particu­
lar, the avoidance of 
HSA. 

Pheno ls, some­
times called tannins, 
are another wort con­
stituent of interest. 
For the most part they 

are extracted from 
malt husks during the 
sparge. They are 
somewhat similar to 
melanoidins in the 

sense that the phenols in their reduced form 
act as reductones and flavor protectors. In 
fact, the presence of selected phenolic com­
pounds in their reduced state is thought to 
be responsible for the freshness of flavor in 
many foods, including beer. Oxidized phe­
nols, on the other hand, bring their own fla­
voring to beer. The German word "herb­
stoffe" (which roughly translates to "grain 
astringent") is often used to describe their 
effect. Many regard these flavors as being 
as unpleasant as the staling aldehydes that 
arise from the oxidation of alcohols. 

There are highly complex redox, oxida­
tion-reduction, reactions involving hops in 
the kettle boil. These reactions are poorly 
understood, and some might be beneficial 
to beer· flavoring. There is strong evidence 
that these are completely unrelated to the 
issues discussed in this article. Indeed, 
because boiling expels oxygen, the kettle 
boil may be a benign period for HSA. 

CHART REPR INTED WITH PERMISSION. V/CHHA, h!ARZCH, 
OICTOBCRFCST, BREWERS PUBLICATIONS, 1991. 



Once beer Is packaged, the redox 

reactions will start, and the higher the 
storage temperature the faster the 

effects will become apparent. The net 
result Is reminiscent of a scene from a 

Marx Brothers movie, where characters 
appear and disappear in a state of 
chaos. Head space air reacts with alco­

hols, hop constituents and fatty acids 
derived from wort to create staling 
products like trans-2-nonenal. Oxidized 

melanoidins and tannins will do the 
same, creating other types of staling 

compounds. Countering this is 
melanoidins in their reduced state and 
other reductones that initially block 
staling. They will ultimately join the 
fray once they get oxidized. As a conse­
quence the forces promoting staling will 
always win. Natural organic foods like 

beer will never have an infinite shelf 

life . However, by paying attention to 
appropriate details, a respectab le peri ­
od of flavor stability can be achieved. 

In the end this is all we can expect. 

SOME PRACTICAL 

TIPS ON 

REDUCING HOT­

SIDE AERATION 

Perhaps the most Important thing to 

avoid Is excess splashing of wort during 
hot-side transfer, but exactly where the 

hot side ends and the cold side begins Is 
somewhat arbitrary. For purposes of dis­

cussion we will make it at 86 degrees F 
(30 degrees C). I first became Interested in 
the splashing problem when I had difficul­

ties with transfer of the sparge to the 
brew kett le. This was achieved at the time 
by means of an ill-conceived pump. At 

both the start and the end of transfer 
there was considerable frothing and foam­
ing. Using procedures I will describe I 

concluded the net effect of pumping was 

identical to what would have occurred if 
the mash were literal ly dumped Into the 
kettle. There are pumps capable of a 

smooth laminar transfer, but this one was 

not. Moreover, serious flavor problems 

developed after the pump was installed. 
Removal of the pump and introduction of 

"mild" transfer techniques, in this case a 

gravity-based system, removed the 
defects. The results were dramatic, partic­
ularly in the stability of fresh beer flavor . 
Consequently, anyone wanting to do the 

obvious experiments can readily verify the 
relevance of these issues. 

Many use a pump to pull wort through 

a heat exchanger or counterflow chiller. 
This is fine even with a "frothing" type of 

pump described above. It is important to 
keep the pump on the cold side of the 
transfer. Any oxygen dissolved there will 
hang around as an inert gas until the yeast 
use it in a highly constructive manner dur­
ing their aerobic respiration. 

The next area to watch is the way the 

mash is stirred. In fact, as far as oxidation 

issues are concerned, the ideal mash is a 
single step infusion where there is no stir­
ring. This Is not to say that multiple step 

infusion or decoction mashing are neces-

The Best in 
Brew-ing Yeast 

Windsor English Ale Yeast 
Nottingham English Ale Yeast 

Konig German Lager Yeast 
Doric Beer Yeast 

Throughout the world La.llemand is the recognized leader 
in yeast technology. La.llemand is made up of an interna­
tional team of yeast experts dedicated to the research and 
production of the finest yeasts for brewing, winemaking, 
distilling and cider making. La.llemand is the largest wine 
yeast producer in the world. These four premium brewing 
yeasts used by breweries around the world are now avail­
able to you in 5 gram sachets at your local homebrew store. 
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sarlly going to lead to unacceptable levels 
of HSA. It is, however, Important to mini ­
mize abusive procedures Including exces­
sive stirring of the mash. 

There Is a point of historical Interest 
here . In the 1950s many small and region­
al breweries purchased new brewhouse 

equipment as a part of the post-World 
War II economic expansion. The brew­

house technology at that time for region­
als featured raking systems that literally 

hurled grains to and fro In the mash tun. 
This was a period where many of the 

regionals started to go under. The con­
ventional wisdom at the time held that the 
national beers were more appealing to 
customers because they were less bitter. 

The Implication was that the regionals 
were overhopped for popular taste. C. 

Prechtl, In a very perceptive article "Some 
practical Observations Concerning Grain 
Bitterness" (Ma6ter Brewen AMociation 

ob the America<~ Technical Quarterly, 

Vol. 4, No. 1, 1964), made the point that 
brewhouse procedures and not hop levels 

were responsible for the unpleasant bit­
terness found In many regionals. He 

focused in on excess stirring (the raking 
systems) and excessive sparging, and from 

the perspective of modern brewing sci­
ence he got it exactly right in these areas. 
Unfortunately, this article was largely 

Ignored, not so much for Prechtl, but for 

the regional breweries that are no longer 

with us. 
Direct measurement has shown that 

sprinkler-type sparge water systems do 

not induce much HSA. However, beers 

that have been oversparged, (when the 
volume of sparge water exceeds 1.5 times 
the amount of mash water) Invariably 
have elevated phenols and a large propor­

tion are in the oxidized state. In fact, 
some of the world's smoothest beers have 
not been sparged at all. 

The best advice is for brewers to use 
common sense about such matters-there 

is no need to become hyper about HSA. 
Perhaps the best posture Is to think "gen­

tle" and "mild" as one brews. 

MEASUREMENT OF 
HOT-SIDE 
AERATION 

A brewer can evaluate the extent to 
which HSA has occurred in a particular 
brewing situation through a test brew and 
through direct measurement. 

The test brew Is relatively straightfor­
ward. Take your favorite formulation, use 

your standard procedures but omit the 
sparge. It is desirable to keep the brew 

length (size) and starting gravities the 

same, so you will need to use more grains, 
roughly a factor of four-thirds more. The 
following Is a specific example I have used 
on several occasions. The brew length is 

50 liters (13.3 gallons), but any other size 
could be used as well. For example, if 
brewing 25 liters (6 .7 gallons) simply 
divide the appropriate numbers by two. 

Control Batch 

Brew size 
Grain bill 

·rn gallons <so liters) 
·22 pounds (ro kil­

grams) pale malt 

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 fill ing. By following 
simple instructions you can produce 
a sediment free bottle of beer with the 
same carbonation as keg beer, with 
no foaming! 

Allows better beer aging. i 
Easier to clean and store. Aff.uu-1 ~ 
Better for Parties! ~ A'Jf'[U'W'\ ... 

~ President · 

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

WHOLESALE ONLY. Dealer Inquiries Invited. 
K.C. (800) 821-2254 FAX (816) 421-5671 

Denver (800) 525-2484 FAX (303) 893-3028 
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Mash water 
Sparge water 
Volume at the 

start of boil 
Starting gravity 

·8.5 gallons (32liters) 
·8.5 gallons (321iters) 

•14.8 gallons (s6liters) 
•1.048 (12 °Piato) 

Experimental Batch 

Brew size •IJ.3 gallons (so liters) 

Grain bill •JO pounds (13 .3 kilo-

Mash water 
Water directly 

added to kettle 
Volume at the 

start of boil 
Starting gravity 

grams) pale malt 
•11.5 gallons (44 liters) 

·s gallons (2o liters) 

•14.8 gallons (56 liters) 
•1.048 (12 °Piato) 

Note the mash thickness is just about 
the same in both batches. In the experi­
mental batch the extra water not used in 
the mash Is added directly to the kettle. 

The phenol level in the experimental 
batch will be 10 to 100 times lower than 
the control batch so there will be signifi­
cantly less material around In the former 

to be oxidized. This test does not touch 
on the oxidation of other reductones like 
melanoldins, but the assumption is that 
problems with phenols will always be 
accompanied with other types of HSA 
problems. 

The experimental batch Invariably will 
be a smoother brew, but ideally not by 
much. This is a subjective area where 
brewers may disagree. However, If the 
differences are unacceptably large, then 
the next step is to find out exactly where 
HSA is occurring. For this, direct measure­
ment is needed. 

One may possibly be familiar with 
Zahm and Nagel air testers or dissolved 
oxygen (DO) meters. These are excellent 

for measuring the amount of head space 
air in beer bottles, and/ or the oxygen 
dissolved in beer during cold storage. 
Such instruments are, however, worth­
less for hot-side work because any oxy­
gen present will disappear (binding up 
with wort constituents) before it can be 
measured. These instruments measure 

the potential for possible redox reac­
tions. What is needed is a measurement 
of the amount of oxidation that has actu­
ally occurred. 

A classical procedure well-suited to 
small-scale brewing is the indicator time 
test (ITT). The theory is simple. One takes 
a solution in an appropriately oxidized 
state that will change colors when it 
undergoes redox reactions. Added to a 
highly reduced solution (for example a 4 
percent ethanol-deaera ted water mix­
ture), the decoloration would take place in 
seconds. On the other hand, added to a 
solution in a higher oxidation state (for 
example a ethanol-acetic acid-water mix­
ture), the decoloration will take much 
longer. Beer wort is a good deal more 
complicated and will contain diverse con­
stituents in a number of different oxida­
tion states. Nevertheless, ITT measure­
ments will give a bul k measure of the 
extent to which HSA has occurred . 
Moreover, by taking measurements at 
selected points in the wort production 

Northeast Brewers Supply 
1-800-352-9001 

PO Box 232 West Kingston, Rhode Island 02892 

Selection We stock over 100 types of Malt 
Extract, 17 Hop Varieties, 24 
different Yeast strains, 17 types of 
grain and a wide assortment of 
brewing equipment. If its used for 
Homebrewing, then we've got it! 

Quality We use the products that we sell to 
ensure that they meet our high 
standards for quality. We maintain 
our hops and yeast under cold 
storage and purchase them from 
suppi'iers who do the same. 

Convenience 

Service 

Price 

(401)789-9635 FAX:(401)789-9646 

Call for a free Catalog. If you're 
in a hurry, don 't wait for the 
catalog. Chances are that we have 
what you need. Call in your order 
on our toll free line and we'll have 
it out the next day. 

We ship 85% of our orders within 
24 hours . If there's a problem with 
your order, we'll make it right. 
We're not satisfied unless you are! 

Nobody beats ours! 

Coopers-Edme-Munton & Fison-John Buli-Mountmellick-Laaglander-Bre>~fetm-lreks-lronmaster-Bierkeller-Northwestem-Btiess-United Canadian 
Alexanders-Wyeast-Freshops-Haas-Bmheat-Corona-Comelius-Brewer 's Publications-Co/onna-BrewCo-Listennann-Whitbread-Volrath-Zymttrgy 
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cycle, we can bracket locations where 

major increases occur. 
The following is the detailed proce­

dure. It is a modification of one recom­
mended by deCierck (see references). 
The reactant Is a simple salt/dye called 
2,6 -dichlorophenol indophenol. Rather 
than do that one again, we'll simply call 

it DCI! It is available from Kodak and 

other sources. 

Procedure 

(I) Buffer solution: Add an acid to 

distilled water until the pH of the wort 
to be tested is obtained. 

(2) Comparison solution: Dissolve 
0.25 mL of DC! in 10 mL of distilled 
water. Increase the volume to 50 mL 
with distilled water. Add 10 mL of this 

solution to a test tube and place 
upright in a rack. 

(J) Wort solution: Dissolve 0.25 mL 

of DCI in 10 mL of room temperature 
wort in a test tube and put in the rack 

next to the comparison solution. Start 

measuring time from the moment the 
DCI is added. Stop when the wort solu­

tion has changed from a reddish violet 
color to that of the comparison solu­
tion . (This amounts to 8o percent 
decoloration of the wort solution.) 

The following are general criteria: 

Time for decoloration Comments 
< 100 seconds great! 

100 to 500 seconds good 
500 to I,ooo seconds poor 

> I,ooo seconds unacceptable 

It is a good idea to try this proce­

dure first on simple mixtures to get a 
feel for things . An ethanol-deaerated 
water solution should decolor rapidly . 
A water-vinegar solution may not ever 

fully decolor. 
With these two tests and an under­

standing of the detriments of HSA, you 

can modify your brewing procedures 
and improve your beer. 
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s HOMEBREWERS, WE STRIV E TO 

MAKE A QUALITY BEER THAT CAN BE ENJOYED AND S HARED 

WITH OUR FRIENDS. GENERALLY, IT IS E ASY TO MAK E 

QUALITY HOMEBREW THAT CAN BE CONSUMED IN OUR HOMES 

OR TAK E N TO PICNIC S AND OTH E R S OCIAL GATHERINGS. 

Occasionally we may even enter a home­
brew competition to compare our home­
brews with those of other brewers, and to 
get judges' comments. On these occasions 
It is sometimes necessary to en trust the 
transport of our beer to someone who 
isn't as concerned or caring as we are. 
These outside influences can have a huge 
effect on the beer's life and stability. Such 

ILLUSTRATION BY BILL KASTAN 

influences usually come in the form of 
commercial carriers, and most of their 
effects on homebrew are bad. 

Our precious hand-crafted bottle of 
beer may be subjected to extremes of 
temperature, extreme and sudden pres ­
sure changes, sunlight and considerable 
amounts of physical abuse. Will it survive 
and how will it taste when it arrives at its 
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destination? Because you, the brewer, 
have almost no control over what happens 
during transport, it may be a good idea to 
take some steps in the brewhouse to make 
sure your beer is stable and fit for the rig­
ors of travel. Even if your beer doesn't 
have to be transported, it is desirable to 
make a beer that will be stable when 
stored for long periods of time. 

This article will discuss the mecha­
nisms involved in beer stability and sug­
gest techniques to produce beers that are 
inherently more stable, and therefore less 
susceptible to damage from physical 
abuse. The methods covered are brew­
house procedures only, from the begin­
ning of the mash to the primary fer-
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menter, and will not include pasteuriza­

tion or submicron filtration . Pasteurizing 
and filtering are ways of Increasing beer 

stability but will not be discussed here . 
(See the suggested reading list at the end 
of this article.) 

What is an unstable beer and why 

should we be concerned about not brew­
ing one? Unstable beers are ones that 
tend to throw a haze and later have flavor 

staling and oxidation problems. Oxidation 
plays an Important role In the formation 

of protein haze and melanoidins function 
as antioxidants to prevent the oxidation 

of protein. Melanoidins are compounds 
formed by amino acid-carbohydrate reac­

tions induced by heat. Oxidation also 
plays an important part in the production 
of colloidal haze, hence the name "oxida­

tion haze," first coined by Helm, a 
German brewing scientist, In the early 
part of this century. Colloids are particu­
late matter In a solution. Moreover, the 

formation of chill haze is considerably 
Increased by oxidation. 

Chill haze occurs in finished beer dur­

ing cold storage and disappears when the 
beer is warmed . If the beer Is chilled 

again the haze will return. Poor handling 
will cause the beer to throw an ir re­
versible haze at ordinary temperatures. 

This is an oxidation haze caused by the 

breakdown of proteins . The reaction 
occurs very rapidly in warm conditions. 
Permanent haze Is the end product of chill 

haze. Unstable colloids promote chill haze 
and permanent haze In beer. The oxida­

tion of melanoidins will result in a lower 
quantity of stable colloids. The stability of 

beer colloids is the result of a delicate 
equilibrium, and the problem of colloidal 

haze formation Is complex. With a better 
understanding of this problem, it is possi­
ble to take steps to minimize the effects in 
finished beer. 

Work done by jean deClerck, the 
famous Belgian brewing scientist, has 
shown that darker beers are Inherently 

more stable and clear. DeClerk attrib­
uted this to the presence of large 
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amounts of melanoidins found In darker 

grains. Melanoidins were first discov­
ered by the French chemist Maillard, and 

the reaction between amino acids and 
sugars that form these substances is 
known as the "Maillard reaction ." 

Melanoidins are stable complexes 
formed at high (mash-out) temperatures, 
they are colloidal in nature and are pow­
erful reducing agents giving an acid reac­

tion in aqueous solutions . Melanoidins 
are reddish-brown substances with a 

characteristic aroma of malt. 
Color and aroma are not the only char­

acteristics that melanoidins contribute to 
a beer. Their colloidal nature enables 
them to "protect" unstable colloids pre­
sent in beer and to prevent haze forma­
tion. At the same time, melanoidins are 

powerful reducing agents and this too can 
prevent beer from throwing a haze . In 

addition, the acid character of 
melanoidins helps to improve the quality 

of beer. Melanoidins formed at 17 0 

degrees F (76.5 degrees C) are more stable 

than those formed at the lower tempera­
tures of conventional mashing. Adding 

specialty malts only in the mash-out can 

make the mash more efficient by maximiz­

ing the formation of melanoidins, optimiz­
ing saccharification and eliminating steep­
ing vessels and/or grain bags. 

In 1922, Visez, a brewing scientist at 

Louvain, in Belgium, showed that dextrins 

also act as protective colloids to diminish 

colloidal haze. This means that beer with 
higher dextrin levels are much less subject 
to colloidal haze than beers with low dex­

trin levels. 
Reducing sugars , which result from 

malting and occur mostly in modified 
malts, form melanoidins more readily than 

non-reducing sugars. Crystal malts aver­

age 30 to so percent reducing sugars. In 
general, darker malts have higher levels of 

reducing sugars and dextrins than pale 

malts, even when the pale malts have 
been fully modified. 

The concept of hot side aeration and 

the reactions involved are covered in the 
accompanying article by George Fix. It is 



sufficient to say that 
these hot oxygen 
reactions affect 
beer stability and 
that steps should be 
taken to reduce 

them. A few of the 

procedures and 
techniques to mini­

mize hot side reac-

A !though only a few parts per million 
of lipids are present in finished wort, 

they can have far - reaching effects on fac ­
tors such as yeast viability, ester forma ­
tion, gushing and flavor staling. 

with hot water suffi­

cient to bring the 
temperature up to 
170 degrees F (76.5 

degrees C) and hold 

It for 10 to 15 min­
utes. The effect on 

the specialty grains 
(dark and crystal 

malts) is similar to 
tions are covered there. There are sever­

al additional ways to further limit aera­
tion of your hot wort. It is best to start at 
the beginning, with the mash. 

We will describe a mashing technique 

that is fairly simple, efficient and not too 
different from what is now common 
practice among homebrewers . Infusion 

mashing or step infusion In a combina­

tion mash/ lauter vessel Is very effective 
at achieving adequate starch conversion 
when using North American barley malt 

with its abundance of enzymes. To mini­
mize hot side aeration of the mash, the 

grain In the mash can be underlet or 

infused with hot water from the bottom 

up. This may be accomplished by simply 
adding a down tube to the hot water 
inlet or by adding an inlet below a false 

bottom In a mash/lauter vessel. By 
Infusing In this manner stirring Is not 

necessary to ensure uniform mixing of 
the grain and hot water. Not stirring the 

water Into the mash reduces hot wort 
and oxygen reactions. 

At the end of the mash It is important 
to perform a mash-out, that Is, an upward 
temperature Infusion step and rest. This 
mash-out Is a good time to add your spe­
cialty grains. The mash should be Infused 

that of steeping the grains as in extract 

brewing. This method of using dark and 
crystal malts will increase the quantity of 

melanoidins In your finished beer, thereby 
leading to smoother and rounder flavors 

from the specialty grains as well as more 
stable and clearer beers. The use of this 
mash -out technique also can reduce 

metallic flavors that often occur in da rk 

beers but are not actually caused by metal 
ions in the brewing process. 

Lipids, constituents of the malt, are 
very Important elements to ensure proper 
beer stability. Lipids are unsaturated fatty 

acids, which means they are available to 
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form new bonds with other elements of 
the wort. Although only a few parts per 
million of lipids are present in finished 
wort, they can have far-reaching effects 

on factors such as yeast viability, ester 
formation, gushing and flavor staling. 
Small variations in brewhouse proce ­
dure can produce large variations in 

well as stripping lipids from the wort. 
Recycling is the collecting of the wort as 

it runs out of the lauter-tun and pouring 
it back over the grain bed. Many brewers 
claim that recycling should be done to 
settle and establish the grain bed . 
Flaufing is the collecting of the wort as it 
runs out of the lauter-tun, boiling it and 

When the oxygen is introduced to the 

wort at low temperatures (less than 
70 degrees F, 21 degrees C) the problemat ­
ic reactions that can damage the beer are 

less likely to occur. 

wort lipids. Lipids adhere to trub parti­

cles (trub contains up to 50 percent 
lipids) and to filter materials . Spent 
grains are high in lipids. A turbid top 
runoff from the lauter-tun can contain 
five to 40 times as many lipids as the 
clear wort runoff from the same mash. 
Also yeast will autolyze if it does not 
receive small amounts of ergosterol or 
unsaturated lipids. 

North American bal'ley malt contains 
very small amounts of free fatty acids, or 

unsaturated lipids, (p to 3.5 mg / L) 
opposed to European malts (18 to 26 

mg/L). Insufficient fatty acid levels can 
result in high esters in the finished prod­
uct and also can be responsible for gush­
ing problems in the finished beer. The 
addition of unsaturated fatty acids can 
cure gushing. The quantity of unsaturat ­

ed fatty acids has a strong influence on 
the formation of fermentation volatiles, 
notably the acetate esters. A wort that 
has been stripped of lipids could produce 
a beer too high in esters. 

We believe that a shortage of lipids 
may be a problem for homebrewers who 

have an obsession with mash extraction 
yields. This need to eke out every trace 

of sugar from a mash leads homebrewers 
to practice wort flaufing and/or recy ­
cling. These can be risky sparging tech­
niques with regard to hot side aeration as 
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then returning it to the top of the grain 
bed. These practices not only give oppor­
tunity for hot oxygen and wort reactions, 
but also strip out fatty acids (which North 
American malts are low in) that are essen­
tial for proper yeast nutrition. 

We believe that mash recycling is bad, 

in that it not only strips out those pre­
cious lipids, but tends to remove a large 
fraction of the particulate matter that 
would otherwise be in the boil. We feel 
that these particles (husks and grits most­
ly) provide a place for proteins to clump 
onto during the boil and then settle out 
more effectively when cooling. We have 
observed much clearer finished wort 
(cooled) from our boils, when the mashes 
were conducted with no recycling of wort 
than from those of other brewers whose 
worts were made by recycling the mash. 

Some care should be taken in the 
transfer of hot wort from the mash/ lauter 
vessel to the kettle. Splashing of the hot 

wort should be avoided. Avoid the use of 
a grant, which is a vessel fitted with one 

or more drain cocks for draining and 
inspecting the sweet wort as it is trans­
ferred from the mash tun to the kettle. If 
the sweet wort is to be pumped or gravity 

fed into the kettle, a simple tube going to 
the bottom of the kettle will do the job. 
The down tube removes the splashing 
free fall of the hot wort when it is most 



likely to react with oxygen In the atmos­
phere. If the wort must be transferred by 

means of a bucket there is not much that 
can be done except to pour slowly and 
carefully to minimize splashing. 

Although it is very important to limit 
the exposure of the hot wort to oxygen, 

it is equally important that enough oxy­
gen be present in the post-bo il wort to 
ensure a proper fermentation. Oxygen 
should be dissolved in the cooled wort 

prior to pitching the yeast. Oxygen is 
required by brewing yeasts for their 
reproductive phase and is essential for a 
normal fermentation. When the oxygen 
is introduced to the wort at low tempera­

tures (less than 70 degrees F, 21 degrees 
C) the problematic reactions that can 

damage the beer are less likely to occur. 
It should be of interest to most home­

brewers to have a viable method of com­
paring beers made using their normal 
brewing procedure with beers made by 
implementing the above procedures. 

jean deCierck developed a method for 

the critical evaluation of finished beer 
and for predicting the colloidal stability 
of a beer. He found the best method of 
predicting shelf life was to store the bot­

tled beer at a high temperature (140 
degrees F or 6o degrees C) for 2 1 hours 
and then to immerse the bottled beer in 
melting ice for three hours each day, not ­

ing the number of days until a haze 

appears . Beers subjected to this treat­
ment throw a haze, after cooling, eight to 

10 times more quickly than when stored 

at 77 degrees F (25 degrees C). From 

these data it is possible to better project 
the shelf life of a beer. The projected 

shelf life (in days) is simply the number 
of days It took for the beer to throw a 

haze times eight to 10. 
We hope that this information will 

provide homebrewers with a better 
understanding of beer stability, and will 

suggest some techniques to reduce the 
factors that cause Instability and haze in 

beer, and at the same time enhance the 
effect of melanoidins to bring out malt 

aromas. 
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Ing experience of more than 20 years. Both 

arc avid homcbrcwcrs, each having his own 
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T his spring the American Home brewers 

Association hosted one of the 
largest amateur beer brewing com­

petitions in the world. The nearly 2,400 

entries came from all over the United States 

and from Canada, the Virgin Is lands, 
Australia, Japan and Sweden. Using this 
annual competition as a gauge, the interest 
in having homebrew evaluated has increased 
dramatically over the last several years. 

nized the Beer Judge Certification Program 

(BJ CP) to provide training, set standards, 
give experience in judging and evaluating 

the judges themselves for competence and 
experience. I think that equal importance 

should be placed on understanding of the 
psychological aspects of the evaluation 
process. This point was made by Charlie 
Papazian in "Evaluating Beer," zymurgy 

Winter 1990 (Vol. 13, No. 5). 

Many factors are involved in being a good 
judge, including training, experience and 
understanding of the brewing process. 

Commercially, the evaluation of beer 

has become an important advertising 
boon. The Boston Beer Co. has built an 

advertising program on the claim that 
their Samuel Adams Lager was voted "the 
winner of the Great American Beer 

Festival for three years in a row." This 

claim is based on the fact that Samuel 
Adams was voted best beer in a consumer 

preference poll at the 1989, 1990 and 1991 

Great American Beer Festivals (a national 
competition for commercial breweries). 

With so much interest, emphasis and capi­
tal placed on the outcome of zymological 
competitions, it is important to under­

stand the task of the evaluator. 
Many factors are involved in being a 

good judge, including training, experience 
and understanding of the brewing process. 

For these reasons the AHA and Home 
Wine and Beer Trade Association orga-

When tasting a beer, a person is hav­
ing a psychological experience that is pri­

marily perceptual in nature, but other psy­
chological factors (such as mood) can 
affect the experience. (Sensations like 
taste and sight are considered to be psy­

chological, just like emotions and 
thoughts.) This article intends to educate 

homebrewers about how their sensory 
systems are used when tasting beers (or 

other things) and will analyze the factors 

that can affect a sensory judgment. It is 

my hope that this information will 
enhance the quality, consistency and effi­
ciency of judging. 

We acquire information about the 
world through our sensory systems in a 
process known as perception. A common 

misconception about perception is that we 
have only five senses : seeing (vision), 

hearing (audition), touching (tactile), tast-
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ects 
ing (gustation) and smelling (olfaction). 

Sensory psychologists add several more 
including utavor perception, a combina­

tion of taste, touch, smell, and perhaps, 
vision. When evaluating a beer, a judge 

uses all of these senses to gauge various 
characteristics, but certain senses have a 
strong influence while others contribute 
minimally. 

Another common misconception about 

perception is that we perceive exactl y 
what is out there in the world (or in a 

beer), but this is not always the case. For 

example, a full moon appears bigger on 

the horizon than when it is overhead. 
This is a perceptual illusion because the 
size of the moon is not changing, only 
your perception of its size. In terms of 

beer, perception is affected by facto rs not 

related to the beer itself. The same beer 

can be perceived differently depending 
on many factors , several of which I will 
discuss below. 

Following is a description of the senses 
and their relation to zymological evalua­

tion, including a discussion of some of the 
factors that can affect a perceptual judg­

ment, and hence, the score a judge might 
give a beer. 

SEEI NG 

While visual perception is arguably the 

most important sense in everyday percep­
tion, it is of lesser importance in beer 

evaluation. Vision is used to determine 

the fill level, amount of sediment in the 



of Zymological Evaluation 
bottle and assess the head density and 
thickness, clarity and color of the beer. 
The scor ing system used at AHA-sanc­
tioned events allocates eight points (of a 
so-point scale) to the beer's appearance. 
Thus, 16 percent of the possible points are 
judged using vision. 

A person with normal vision should 
have little difficulty in evaluating a beer's 

appearance. No psychological factors are 
known to affect the accuracy or consis­
tency of appearance judgments, with one 
notable exception. The perceived color 

of a beer can be influenced by a num ber 

of factors. 
Vision operates when the eye is stimu­

lated with light of certain wave lengths. 

Combinations of different wavelengths 

roughly correspond to different perceived 
colors. When light composed of many 

wavelengths (such as sunlight) passes 
through a bottle or mug of beer, most of 

the wavelengths are filtered out-only a 
few reach the eye. A person looking at the 
beer from the opposite side of the light 
source will see only those wavelengths 
passing through and wil l perceive the 

color that corresponds to the particular 
combination of unfiltered wavelengths. 

Different types of beers and colored glass 
filter out different combinations of wave­

lengths and thus have different colors. 
(Stouts filter out all wavelengths and 

appear black or without color). 
Moreover, the perceived color, to some 

degree, is a function of the light source 
passing through the beer. Consider what 

happens if you start with a light source 
that contains some wave lengths (such as 

ILL USTRATIONS BY JOHN ~IARTIN 

Figure 1 
An example of the contrast effect. The beer bottles are all drawn with the same gray 
shade while the background squares are drawn with different gray shades. Notice 
how the perception of the shade of the beer bottle differs depending on the shade of 
the background. 

colored light, the light from a standard 
incandescent bulb or candlelight) . The 

combination of wavelengths that passes 
through the beer will be different from 

what Is seen when the light source con­
tains all wavelengths. To obtain the most 
consistent perception of color, judge a 
beer using a light source that contains all 

(or a large proportion) of the wavelengths 
that the eye can sense. Good light sources 
are sunlight, fluorescent lights and high­
pressure xenon lamps. 

Another relevant aspect of color per-
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ception is something known as the con­
trast effect. Visual perception of an object 

varies as a function of what is located 
near the object. Figure 1 shows the con­

trast effect. All four beer bottles are the 
same shade of gray while the surrounding 

squares are drawn with different gray 
shades from light to dark. The brightness 

of the bottles appears different depending 
on the shade of the surrounding patch. 

The beer appears darker when judged 
against a light background than when 
judged aga inst a dark background. In 
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actual judging, the contrast 

effect means the background a 
beer is judged against can alter 

perception of the color. For 
example, a light red back­

ground might make an amber 
beer appear dark red, or a 
green background might give an 

Phys icists tell us the viscosity or 

body of the beer and the rate of car­

bon dioxide release are directly 

related to the liquid's temperature. 

body and increase the rate of 

carbonation release in the 
mouth, so the longer the beer 

remains in the mouth, the high­
er its temperature will become 
and the more difficult an accu­
rate judgment of body will be. 

amber beer a non-red tint. To 
obtain consistent judgments of a beer's 

color, it is best to use a uniform back­
ground, preferably a piece of white paper. 

HEARING 

Next to vision, audition probably is the 

most important sense for humans but it 
plays almost no role in zymological evalu­

ation . The only information you can 
obtain through audition is a general 

impression of the carbonation level when 
first opened. if no hiss is heard (an event 

that has saddened the hearts of many 
beginning homebrewers), you can con­

clude the beer is flat. Louder and higher­
pitched hisses indicate more carbonation. 
But this information is questionable In 
zymological evaluation because the car­

bonation level can be detected in other 
ways. The one way that auditory informa­
tion can lead to inconsistent judging could 
be when one judge opens the bottle while 

the others are not listening. 

TOUCH 

The sense of touch mainly involves 

the skin, including the lips, mouth and 

tongue. Tactile perception is surprisingly 
important in zymological evaluation, pro­

viding two primary types of information: 
temperature and pressure (or texture) . 
Because the viscosity (texture) and the 
rate of release of carbonation are affect­

ed by the temperature, it is important to 
chill beers properly for the style. The 

AHA scoring system allocates five points 

for body and 19 points for flavor , so 
nearly half of the total points are for the 

sense of touch. 

This sense works by applying pressure 

to the skin that stimulates nerve cells 
located there . Because certain areas of 

skin have a high concentration of nerve 
cells, some parts of the skin are better at 

detecting pressure than others . 

Fortunately for zymological evaluators, 

the lips and tongue are among the most 
sensitive parts. The tongue and jaw push 

the liquid against the roof of the mouth 
and teeth, creating pressure that stimu­

lates the touch nerve cells. Full-bodied 
beers create more pressure than do light 
or medium-bodied beers. You may have 

heard someone make the comment, 
"Guinness stout is so thick you have to 
chew it." Such a comment implies it is 
possible to discriminate among the bodies 

of beers solely on the basis of touch. 
This ability can be affected because 

the sense of touch exhibits something 
known as rapid adaptation. Prolonged 

pressure on a certain part of the skin will 
make that part unable to signal it is being 

pressed on. For example, if you were to 
rest your arm on a table top, you would 

initially be aware of the pressure but 

after a couple of seconds you would no 

longer feel the table top unless you move 
your arm. This adaptation occurs in all of 

the body's skin, including the mouth, lips 

and tongue. Therefore, zymological eval­
uators should make sure they judge the 

body of the beer soon after they sip the 
beer. Otherwise their ability to make this 
judgment will rapidly decrease unless 
they take another sip. 

in addition, the inside of the mouth is 
about g8.6 degrees F. Physicists tell us 

the viscosity or body of the beer and the 
rate of carbon dioxide release are direct­
ly related to the liquid's temperature . 

increases in temperature will lighten the 
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SMELL 

As most of us who enjoy a fine beer 

know, an important part of the enjoy­
ment is the smell or aroma. In fact, the 

AHA scoring system allocates 10 points or 

2 0 percent to aromatics . Because a 

beer's aroma is an important component 
of its flavor (19 points), the olfactory 
sense is involved in about 6o percent of 

the total score. 

The olfactory sense provides informa­
tion about the chemical composition of 
the beer, the relative levels of certain 
chemicals and the presence (or absence) 

of additives and contaminants . In addi ­
tion, the scent will often recall emotional 
responses and even memories of past 

events . For example, whenever l smell 
peach Iambic, I invariably think back to 
my wedding reception when, instead of 
drinking Champagne, my wife and I toast­

ed with peach Iambic. A beer that evokes 
positive emotions and memories by virtue 

of Its distinct smell may be judged more 

favorably than a beer that provokes nega­
tive recollections. 

Because the olfactory sense detects 

chemicals (molecules) that are diffused 

into the air, it is known as a chemical 
sense . As shown in Figure 2, the area 

where the chemical components of beer 
are detected is hidden in the top, back 

portion of the nasa l cavity at an area 
called the olfactory epithelium. During a 

sniff, only about 10 percent of the 
inhaled air reaches the olfactory epithe­

lium . Research has shown that the 
judged intensity of a scent is not 

increased if one sniffs harder to get 
more air into the nasal cavity. This 
probably results from the fac t that the 

extra air simply moves into the lungs . 



Figure 2: Cut·away vltw of a typical 
betr drinker showing tht nasal cavity 
and tht various parts of tht brain. Tht 
molecules from tht betr diffuse Into tht 
air and art snlfftd Into tht nasal cavity 
whtrt they pau by tht olfactory tpltht• 
llum. Htrt they dlffust Into tht mucus 
layer covering tht olfactory epithelium 
and art dtttcttd by sptclallztd cells. 
Located directly above tht olfactory 
epithelium Is a part of tht brain that Is 
known to procen emotions and memories. 

On the other hand, a normal breath does 
not create enough turbulence to get any 
air into the back of the nasal cavity. 
Therefore, to get the beer's chemicals to 
the olfactory epithelium, it is important 
to sniff, but vigorous sniffs are not 
necessary. 

Located directly above, and many think 
connected to, the olfactory epithelium is 
an area of the brain that is known to 
process emotional responses and certain 
memories. This connection between the 
area for smell and the brain probably 
accounts for the emotional responses and 
memory flashes associated with certain 
distinct smells. 

The olfactory epithelium contains a 
layer of cells that are sensitive to vari­
ous molecules. Surprisingly, these cells 
are covered with a layer of mucus (the 
substance that normally coats the inside 
of your nose and increases in quantity 
when you get a cold). Chemicals must 
pass through this mucus to get to the 
cells of the olfactory epithelium and be 
detected. 

Four main factors can affect the abili­
ty to efficiently perceive the aroma of 
beer. First, changes in the thickness of 
the mucus layer will change the amount 
of molecules that make it through the 
mucus to the olfactory epithelium. As 
you have probably noticed, having a cold 
can reduce your sense of smell because 
clogged nasal passages do not allow air 
to enter the nasal cavity, and also 
because the mucus layer over the olfacto­
ry epithelium is thickened. Smoking, eat­
ing spicy foods (horseradish), using nasal 
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sprays (of the type used for colds) and 
taking certain drugs (antibiotics, cocaine) 

can affect the thickness of this layer . 
judges who believe their olfactory ability 

is reduced for whatever reason should 
voluntarily refrain from judging a compe­

ti tlon until their sense of smell returns. 
Furthermore, to prevent diminished 
olfactory ability, It Is best to prevent cig­
arette smoke from wafting around the 

judges during a competition. 
A second factor influencing the sense 

of smell is the state of the cells In the 

olfactory epithelium. Certain fumes (like 
those from paint and ammonia), smoke 

and nasally Ingested drugs can damage 
these cells so they cannot respond to 
scent chemicals. Following such damage It 
can take up to three weeks for the cells to 

be replaced (In some cases they are never 
replaced), knocking out the sense of smell 

in the meantime. 
A third factor Is simply Individual vari­

ations in olfactory ability. Some people 

have a superb sense of smell and are able 
to detect a wide range of chemicals In 
very small quantities. ln general, this abil­
ity is best for women and decreases with 
age. However, many older people have 

excellent olfactory abilities . 
The fourth factor influencing smell 

perception is that olfaction shows rapid 

adaptation, similar to what we discussed 

for touch perception. This means that an 

initial perception of a strong odor will 

quickly decrease In perceived Intensity 

until it is no longer detectable. You can 

experience this by conducting the follow­
ing demonstration. Get a strong odorant 
like nail polish, ammonia or an onion and 
place it next to you while you read the 
rest of this article. In about 10 minutes, 
you will probably notice the smell has dra­
matically decreased in intensity, if you 
can even smell it anymore. As with touch, 

beer evaluators should make their judg­

ment of aroma as soon as possible after 
the first sniff. Otherwise, their sensitivity 

to the chemicals In the beer will rapidly 
diminish as will the ability to effectively 
evaluate the aroma. 

Figure 3: 

A schematic depletion of a tongue. The labeled regions show areas where taste buds 
that detect chemicals associated with certain tastts are clustered. These lo(atlons are 
only approximate and, undoubtedly, vary slightly from person to person. 

TASTE 
Gustatory, or taste, perception proba­

bly Is the most heralded sense in the culi­

nary arts (such as beermaklng). It Is this 

sense that most people believe forms the 

foundation for zymological evaluation. As 
we already mentioned, the AHA scoring 

system allocated 19 points to the beer's 
blavor. However, taste and flavor percep­
tion are not the same thing. A beer's fla­
vor Is greatly influenced by Its taste, but is 
also affected by its smell, feel and proba­
bly even its appearance. Therefore, based 

on the AHA scoring system, the informa­

tion obtained from the gustatory sense is 

Involved in somewhere around 30 percent 
of the total score. 

Gustatory perception is similar to 

olfaction in that It is a chemical sense. 

ZYMURGY Wlnt:er 1992 

The gustatory sense, however, detects 

chemicals dissolved In a solution rather 

than diffused in the air. It allows a person 

to determine the basic chemical composi­

tion of substances in the mouth. 
The taste sensations can be divided 

Into four categories: sweet, salty, sour and 
bitter. Many sensory psychologists 

believe all tastes are a combination of 
these four basic units. The organ of taste 
is, of course, the tongue. Located on the 
tongue are a bunch of cells called ta6te 
bud6. (The name is derived from their 

rosebud appearance rather than their abil­
ity to detect a certain domestic beer!) 
These cells seem to be arranged so that 
groups of taste buds signal a certain basic 
taste sensation. 



Sensory psychologists have mapped 

the locations of these groups on the 
tongue (Figure J) . The area that senses 

sweet Is on the tip . To perceive the 
sweet quality of a substance, you must 

place that substance on the tip of the 
tongue. If something Is placed only on 

the tip of the tongue you will not be able 

to taste sour or bitter characteristics . 
You can test this with a simple demon­
stration. Carefully place a drop of lemon 
juice on the tip of your tongue. While 

your tongue is sticking out of your 
mouth, close your eyes and determine If 
you can taste the sourness. (This part 
must be done with the tongue out of your 

mouth. If you close your mouth the juice 
will quickly coat your tongue. I recom­
mend doing this demonstration in the 
privacy of your own home I) Now pull the 

tongue back in and close your mouth, 

allowing the lemon juice to move to the 
sides of the tongue where you will llkely 

taste the sour characteristics. 
The taste bud map has several conse­

quences for zymological evaluation. If 

you have never seen beer being evaluat­

ed (or have never judged a competition 
yourself), you may be unaware that beer 
judges swallow their sips of beer . This 
would be a major breach of etiquette 

during a wine tasting competition . 
However, there Is a good reason why 

beer judges swallow in order to evaluate 

a beer 's taste. Unli ke wine, one of the 

most important taste characteristics of a 

beer is bitterness. As shown In Figure 3, 
the taste buds that signal bitterness are 
located far back and partly down the 

throat. To detect the bltterfng hops the 
beer must pass over these taste buds and 
by the time these taste buds are stimu­
lated, the beer Is well on Its way down 
your throat. This is why the aftertaste 

often consists of the bitter characteris­
tics. I jokingly tell perception students 

that because a beer's taste Is a combina­

tion of all four of the basic taste cate­

gories and a wine's taste Is only a combi­
nation of three, the argument can be 
made that a beer drinker's palate is more 
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at a price that's easy to swallow. With 21 years in the "Home Brewing" 

business, we stand as the largest supplier of quality products and ingredients 
on the east coast, offering over 200 malts, a wide variety of fresh hops, 
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sophisticated than a wine drinker's! 
As in gustatory perception, the ability 

to sense different tastes can be Influ­
enced by several factors. The two most 
Important are damage to the taste buds 

and Interference of tasting abilities 
caused by the presence of other chemi­

cals In the mouth. The taste buds have a 
lifespan of about 10 days and are contin­
ually dying and being replaced . 

Fortunately some taste buds are being 

replaced while others are dying, so there 
are always live taste buds 1·eady to detect 
chemicals. However, a large number of 
taste buds In a localized area of the 

tongue can be simultaneously damaged 
causing a loss of tasting ability In that 
area until they have been replaced. This 

type of damage most frequently occurs 
when you eat food that Is too hot. The 

heat may wipe out a whole area of taste 
buds , requiring several days to be 
replaced and diminishing a person's abili ­
ty to perceive bitterness, sweetness, 

saltiness or sourness (depending on the 
Injured area) . Other events that can pre­
maturely destroy taste buds (and tem­
porarily alter tasting abilities) are smok­
ing, eating spicy or acidic food (fresh 

pineapple) and using certain chemicals 
(some mouth washes). 

The residual chemicals that remain In 
the mouth after a beer Is sampled can 

also affect taste perception. To prevent 
this from happening many judges eat 

crackers or some other food to "clear 
their palate ." However, this Introduces 

different chemicals Into the mouth that 
could affect later taste perception (and 
judging scores), especially If the food has 
a high salt or sugar content. To minimize 
this problem, wine evaluators eat unleav­

ened and unsalted crackers . Another 
way to remove many of the residual 

chemica ls In the mouth Is to rinse with a 
neutral liquid, such as water at room 

temperature. Some chemicals, however, 

cannot be easily removed. You may have 

noticed this If you have brushed your 
teeth right before going down to your 

favorite brewpub. 

FLAVOR 

I have saved flavor perception fo1· last 

because it Is the product of combining the 

Information gathered from smell, taste and 
touch (and possibly vision). I distinguish 

flavor perception from other perceptions 
because, when a substance is placed in the 

mouth, It has a smell , texture and taste. 
Alterations In any of these sensations will 

affect the flavor of the substance. It Is per­
haps easier to understand what I mean by 
trying another demonstration that, again, 
you will probably want to try In the privacy 
of your home. Place a small piece of apple 

and a piece of potato of equal size on a 
plate In front of you. Close your eyes and 
spin the plate several times so that you 
don't know which piece Is which. Pinch 

your nostrils shut and place one of the 
pieces In your mouth. Try to guess which 
piece you are chewing. Most likely you will 

have a difficult time making this judgment. 
By pinching your nostrils you have 

removed the olfactory Information that 

contributes partly to the flavor of foods . 
The AHA scoring system has a category 

titled ~lavor worth a total of 19 points. In 

the AHA system, the term flavor Is used In 

a different way than It Is used here. The 

AHA system Includes gustatory (ta6te) and 
flavor information In this category, with 

no designation as to the relative contribu­
tions of each type of Information. 
According to my definition, flavor Is the 
perception that results from the combined 
Information from the other senses. Thus 
flavor perception merits a separate judg­

ment category right beside that for taste 
perception. Regardless of this difference, 
because the perceived flavo1· is affected by 

the perceived smell, texture, taste and 
appearance of the beer, flavor perception 

may be Involved In as much as 40 of the 50 
points In the AHA judging scale. 

Because the flavor of beer Is a combi­

nation of all the sensory Information, any 

of the factors that Influence a certain 
sense (like smell) also will influence the 

perceived flavor . For example, a judge 
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who has a temporarily deficient olfactory 

sense could exhibit Inconsistencies not 
only In the aroma category (w points), but 
also In the flavor category (19 points). This 

could result in inefficient judging for 29 of 

the 50 points used In evaluating a beer. 

CONCLUS ION 

We have reviewed the basic pe1·ceptual 
systems used by a zymologlcal evaluator 
when judging beer and some of the factors 
that can affect the performance of these 
systems. You may have noted that In this 
entire discussion we did not talk about 
any factors that change the phy6ical char­
acteristics of the beer; the discussion was 
limited to the factors that affect the per­

ceived components of beer. Thus, you 

should be aware that the perceived char­
acteristics of any given beer can vary 
greatly depending upon the factors dis­

cussed in this article, even when the 

phy6ical characteri6tic6 o~ the beer 

have not changed. 

The drinking or evaluation of beer is a 
sensory process . By having a thorough 

understanding of how each sense 

acquires Information, zymologlcal evalua­
tors and all people who enjoy quality beer 

should be able to increase their consis­
tency and accuracy of judging competi­

tions as well as Increase their enjoyment 
of drinking beer. ~ 

David W. Eby received his masters and 

doctorate from the University of California, 

Santa Barbara In experimental psychology. 

He has a postdoctoral fellowship at the 

University of California, Irvine In the cogni­

tive sciences department researching visu­

al perception. 

Since beginning to homebrew In 1981, 

Eby has entered numerous AHA competi­

tions. He enjoys science fiction, sports 

and art. 

For intormation on the B)CP contact 

the AHA or 6ee, "How Can the Beer judge 

Certi~ication Program Bene~it You? " 

.zymurgy Fall 1991 (Vol 14, No. 4). 
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What 
Else 

Should 
Go Into 

My 
Beer? 

As most beer aficionados are 
aware, the Germans passed 
their Reinheitsgebot, or beer 

purity law, back In 1516- a decree 
that is still followed today. This law 
mandated in stern, Teutonic terms 
that beer may contain only the clas­
sic ingredients: water, barley malt 
and hops. 

Purists that we are, homebrew- · 

ers may well ask: What about all 
these additives we see advertised, 
and even touted, in prize-winning 
recipes? 

Indeed the list of substances 
that can be used to brew beer is far 
longer than the three ingredients 
(plus yeast) prescribed by the 
German purity law. just when the 

ILLUSTRATION BY MATT BROWNSON 
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novice brewer is feeling satisfied at 
having mastered the simplicity of 
the brewing process, he or she is 
confronted with this array of 
adjuncts and additives and confu­
sion begins to rear its ugly head. 

The German purity law isn't 
inherently wrong; in fact, it's the 
rule to follow if you wish to brew 
true German beer. But always bear 
in mind that there are many 
diverse beer styles in the world, 
and the German style, while cer­
tainly one of the best, isn't the only 
choice. 

Having opened Pandora's box, I 
must caution you against going to 
the extreme of adding every known 
adjunct and additive to your next 

batch of brew. First read the fol ­
lowing list of possibilities and 
decide which, if any, might be 
worth a try. These additives can 
make your beer better in subtle 
ways but do not change the flavor. 

Brewing "6aLt6:" Every brewing 
region boasts of its special, pristine 
water supply. What is really being 

bragged about is the mineral content, 
or lack thereof, in the water table. 
Some places such as Burton-on ­
Trent, England, tout the water's won­
derful hardness as perfect for pro­
ducing Bass Ale. Others like Plzen, 
Czechoslovakia, home of the original 
Pilsener, lay claim to extremely 
soft water (very low in minerals). 
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The following minerals adjust the 

water chemistry. As additives, they make 

your beer better and, if used in the proper 

amounts, should not be tasted. To deter­

mine how much of each mineral to use, 
find out what your local water content is 

and what the water content of the beer 
sty le you are brewing requires , then 

adjust accordingly. For more information 

see zymurgy Winter 1991 (Vol. 14, No. s). 

With these and other minerals, a little 

goes a long way, so avoid an overdose. 

Calcium 6ultate: Brewer's gypsum is 

hydrated calcium sulfate used in the treat­

ment of soft or neutral water to harden it. 

Gypsum increases the mash acidity that 

assists enzyme action and gelatinizes 

starch. It also helps extract hop bitter­

ness, reduce haze and decrease wort 

color. Use between one and four tea­
spoons per five gallons depending on the 

hardness of your original water. 

Magne6ium 6ultate: Epsom salts is a 

water hardener and can be added in small 

quantities, between one-fourth and three-
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in America 
THE PERFECT GIFT 
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Art quality 24" x 38" poster. 
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Seattle,WA98102 
or call (206] 726-0770 
Don't delay-limited quantity. 

fourths teaspoon per five gallons. Refer to 

charts that indicate the magnesium content 

of your water before adding any Epsom salts. 

Sodium chloride: That's right, good 

old table salt-the non-iodized kind 

because iodine is tox ic to yeast. If you 

use about one-half teaspoon or slightly 

less, the sodium and chloride ions can 

have a beneficial effect on beer flavor and 

help smooth out bitterness. 

Calcium carbonate: Chalk, an alkaline 

salt, is sometimes a desii'able additive 

when brewing very dark beers such as 

stout, porter and Munich dark as it bal­

ances the acidity of the dark roasted malts. 

Use only 1 1/2 teaspoons per five gallons. 

Polyctar: This powdered plastic is used 

as a chill haze preventative. It's an insolu­
ble substance that electrostatically 

attracts tannin molecules as it drifts to the 
bottom of the wort. Because there will no 

longer be tannins in the beer, their combi­

nation with protein is prevented and thus, 

no chill haze. Add about two teaspoons of 

polyclar to the beer after the yeast has 

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 

800-779-7507 
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sedimented. Used correctly, it will have 

no effect on taste or head retention. 

A6corbic acid (vitamin C) : The same 
stuff that's in orange juice, ascorbic acid is 

added just before bottling to prevent oxi­
dation. Ascorbic acid provides a way for 

oxygen to react with it instead of the beer, 

thus reducing off-flavors and instability. 

Proper beer storage away from heat and 

light in airtight containers takes care of 

potential oxidation problems, so ascorbic 

acid probably is not necessary. About 

one-half teaspoon for five gallons of beer 

is sufficient should you decide to use 

these crystals. 

lrl6h moM: This dried seaweed is car­

rageenan and is a quick and easy fining 

(clarifying) agent. Unlike most of the oth­

ers, you add one-half teaspoon during the 

last 15 minutes of the boil. It aids in set­
tling the wort and has no effect on taste. It 

is so foolproof it is highly recommended. 
Papain: An enzyme derived from the 

papaya plant, it works like other clarifiers 

by helping clear beer of protein. Papain 

has to be used at room temperature, thus 

it is added to the wort during or immedi­

ately after fermentation. If you decide to 

try papain, use it sparingly, about one-half 

gram per five gallons. 

Gelatin : Thai's right, the same stuff 

that's in desserts (use the unflavored variety 

of course!). It is a clarifying agent when 

added just prior to bottling. With this fining 

agent use one-half teaspoon boiled in about 

one-half cup of water then cooled before 

adding to wort that has finished fermenting. 

16ingta66: Derived from the swim 

bladder of sturgeon, it requires a weak 

acid such as lemon juice to dissolve. This 

clarifier is commonly used by British 

brewers. Its effectiveness in settling 

yeast will vary with the strain. There are 

easier clarifiers to use. 

The remaining additives are adjuncts or 

special ingredients that will change the fla­

vor of beer. There is a great variety of fruit 

and vegetable ingredients, so experiment 

with these and any others you dream up. 

Corn 6ugar: One of the most fer­

mentab le of all sugars, this form of fruc -



tose will lighten the body and taste of 
beer if used as a substitute for malt 
extract, while at the same time boosting 
the alcohol content. It is called for in 
many beginner recipes, but is considered a 
no-no by many beer devotees who appre­

ciate homebrew for its full body and malty 
taste. However, these days when "light" is 
all the rage, who knows? I won't recom­

mend it, but I admit to being old fashioned. 
Other 6ugan: Various types of brown 

sugar, molasses and even maple syrup 
have been used successfully in brewing 
heavy-bodied winter ales. These darker 
sugars add some unique fl avors and 

increase the alcohol content without 

effecting the body of the beer. A pound or 
slightly less per five gallons usually is suf­

ficient to give that extra character. 
Fruit: This is really opening Pandora's 

box! See zymurgy Summer 1992 (Vol. 15, 
No. 2) for all sorts of ideas . just about 
every type of fruit has been tried, and the 
results are no doubt interesting. just 
remember, you're brewing beer, not mak­

ing wine, so check some standard recipes 
for the amount and form (crushed? juice?) 

of fruit to use. The addition of fruit wi ll 
radically alter the taste of what you brew. 

He1'b6 and 6pice6: Cinnamon, yarrow, 

spruce extract, chamomile-brewers have 

tried many, yet hops remain king. Try a few 
teaspoons of spice per five-gallon batch. 

Feel free to experiment with quantities and 
spices, but be prepared for strange results. 

Honey: A wonderful fermentable, suit­
able for adding to almost any beer. Honey 

can be used instead of corn sugar for 
priming without imparting much flavor. 
Or try about one pound per five gallons in 
your next specialty batch . The more 
honey you add, logically, the more honey 

character your specialty beer will have, 
depending on the beer style. If you use 
only honey, you're making mead. 

Specialty grain6: Two prime examples 

are crystal malt (dark brown in color) and 
chocolate malt (nearly black). Steep them 

in hot water, 150 degrees F (65.5 degrees 

C), strain out the crushed grains and pour 

the resulting extract into your boiling 

wort. You run the risk of harsh bitterness 

and husk fla vors if you boil these grains 

with wort. Crystal malt can be used to add 

body and malt flavor to almost any beer, 

while chocolate malt and other very dark 

malts are often used in porters, stouts and 

other dark beers. 

mother nature along. They fine tune your 
brew or create a specialty beer style. So if 
you add anything the Germans wou ldn't, 
be sure to know why and how much. ~ 

Rusty McCrady Is a high school teacher 

and homebrewer, not always In that order. 

He has been brewing steadily since 1982. 

All in all, the Germans had it right five 
centuries ago. Beer really is composed of 

those four wonderful elements, without 
any one of which there would be no beer. 

All the others listed here are used to help 

Please send questions or topics you'd 

like to see addressed ln this column to 

Elizabeth Gold, zymurgy editor-in-chief. 
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WINNfR'S 
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W 
lth close competition In the final rounds of the 1992 

National Homebrew Competition, second- and third­
place recipes are excellent resources for brewing a par­

ticular style. Some of these recipes were separated from first place 
by only half a point. For some worthy winter brewing challenges, 
try out these new brews. 

VIENNA/MARZEN 
/OKTOBERFEST 

MARZE ..... /OKTOBERFEST 

THIRD PLACE 
THOMAS O'CO .......... OR Ill 

ROCKPORT, MA.I ..... E 
EARL DUCK'S OKTOBERFEST 

Ingredients for 5 gallons 

pound Munich malt 

10 ounces crystal malt 

6 ounces pale malt 

10 ounces toasted pale malt 

3 1/3 pounds BME Munich Gold malt extract 

3 pounds Laaglander light dry malt extract 

2 ounces Saaz hops, 3·3 percent alpha add (6o minutes) 

1/2 ounce Saaz hops, 3-3 percent alpha add (45 minutes) 

1/2 ounce Saaz hops, 3-3 percent alpha add (ro minutes) 

14 grams G.W. Kent dried German lager yeast 

r/2 teaspoon yeast nutrient 

3/4 cup com sugar 

r/2 teaspoon ascorbic acid 

5 teaspoons Isinglass 

Original specific gravity: 1.048 

• Terminal specific gravity: 1.020 

• Boiling Time: 6o minutes 

• Primary fermentation: nine days at 55 degrees F (13 degrees C) 

In glass 

• Age when judged (since bottling): eight months 

L E 

Brewer's specifics 
Mash all grains for 20 minutes at 130 degrees F (54 degrees C) . 

Raise temperature to 150 degrees F (66 degrees C) for 40 minutes. 

judges' comments 
"Excellent effort." 
"Not a bad Oktoberfest. Seems to lack some overall malt 

character needed here. Good-looking beer. Color right, nice 
tiny bubbles ." 

"Really good beer. A bit sweet In balance. Slight harsh bite 
only detectable flaw ." 

'Get more malt In the nose and you've got an orgasmic beer." 

BOCK 

DOPPELBOCK 
SECOND PLACE 

VER ..... A ..... D DARLE ..... E WOLFF 
ESPARTO, CALIFORNIA 

DOPPELTITILATOR BOCK 

Ingredients for seven gallons 

15 

4 
2 

5 

3 

2 

pounds two-row malt 

pounds wheat malt 

pounds CaraPlls malt 

pounds six-row malt 

pounds Munich malt 

pound 40 °Lovlbond crystal malt 

ounces Clusters hops, 9 percent 

alpha acid (6o mJnutes) 

ounce Goldlngs hops, 6.1 percent 

alpha acid (6o mJnutes) 

ounce Tettnanger hops, 9 percent 

alpha acid (6o minutes) 

ounce Hallertauer hops, 4·5 percent 

alpha acid (6o mJnutes) 

1 3/4 ounces Cascade hops, 6 percent alpha add (five minutes) 

Lallemand lager yeast culture 
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3 tablespoons freeze-dried malt extract for yeast nutrient 

cup dextrose to prime 

• Original speclflc gravity: 1.082 

• Terminal specific gravity: 1.017 

• Bolllng dme: 6o minutes 

Primary fermentation: 21 days at 55 degrees F (13 degrees C) in 

glass 

Age when judged (since bottling): four months 

Brewers' specifics 

Mash all grains at 140 degrees F (6o degrees C) for 20 minutes. 

Raise temperature to 146 degrees F (64 degrees C) for 70 minutes. 
Sparge with 5 gallons of 170-degree-F (77-degree-C) water. 

judges' comments 

"Nice malt sweetness, too much finishing hops for style. Very 
nice beer, back off those finishing hops just a tad." 

"Sweet malty flavor, alcoholic taste, some mild astringency, 
slight harshness. Watch grains and sparge temperatures. Cut 

down on finishing hops or change type. Nice beer, too spicy In fla­
vor. Nice alcohol." 

"Could bring out more non-fermentables. A good beer." 
"Hops dominate the finish . Astringent note hangs on back of 

tongue. Malt flavor Is appropriate. Alcohol lacking In mouth· 

feel. Very clean product. Nice job. Couldn't find any glaring 

faults." 

ENGLISH PALE ALE . 

INDIA PALE ALE 

SECOND PLACE 
ROBERT DROUSTH 

MADI SON, W I SCONS I N 

I P-ALE-X 

Ingredients for 12 gallons 

24 pounds two-row pale malt 

2 pounds dextrin malt 

2 pounds Vienna malt 

2 

2 

2 

ounces chocolate malt 

ounces Perle hops (6o minutes) 

ounces Willamette hops 

(JO minutes) 

ounce Wlllamette hops (15 

minutes) 

ounce Cascade hops (hop back) 

2 ounces Cascade hops (dry hopped) 

Wyeast No. 1056 liquid yeast 

2/3 cup dextrose for every 5 gallons to prime 

Original specific gravity: 1.064 

• Terminal specific gravity: 1.014 

Boiling time: 90 minutes 

• Primary fermentation: seven days at 65 degrees F 

(18 degrees C) 

• Secondary fermentation: 18 days at 75 degrees F 

(24 degrees C) 

• Age when judged (since bottling): five months 

Brewer's specifics 

Step mash 126 degrees F (52 degrees C) for 6o minutes, 133 

degrees F (56 degrees C) for 30 minutes, 143 degrees F (62 degrees 
C) for 30 minutes, 152 degrees F (67 degrees C) for 6o minutes. 

Mash-off at 167 degrees (75 degrees C). 

judges' comments 

"Good hop aroma." 
"Nice beer could use more hops for subcategory. Malty, fairly 

balanced for style. Big head. Smooth. Excellent. " 
"Might be better as an English pale ale. Nice long aft ertaste, 

great looking beer, fruity and estery as true to style ." 
"Great job. This is a strong beer, appropriate to style. Bitter 

aftertaste lingers. Good nutty flavor from caramel malt. Good 
hop flavor and malt. Slightly oxidized." 

MUNICH HELLES 

SECOND PLACE 
STEVEN AND CHRISTI NA DAN I EL 

LEAGUE C ITY, TEXAS 
W.I.T.H. I .M. II 

Ingredients for 5 gallons 

7 pounds two-row malt 

2 pounds Munich malt 

!BUs Hallertauer hops (approximately 1 1/4 ounces) 

(6o minutes) 

Wyeast No. 2308 liquid yeast 

Original specific gravity: 1.052 

• Terminal specific gravity: unknown 

Boiling time: 6o minutes 

• Primary fermentation: 21 days at 50 degrees F (10 degrees C) In 

stainless steel 

• Secondary fermentation: two months at 32 degrees F 

(o degrees C) In stainless steel 

Brewers' specifics 

Mash all grains for 6o minutes at 151 degrees F (66 degrees C). 
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MALT 
EXTRACTS 

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

Golden • Dark • Weizen • Amber 
Hopped and Unhopped 

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. 
Hop Pellets- (new for '93) 

(800) 466-3034 
3590 North 126th Street, Brookfield, WI 53005 

MARCON FILTERS 
produces Beer Filters for homebrew­
ers, pilot breweries, microbreweries, 

and pub breweries, etc. 

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

R!H]ulator 

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

MARCON FIL TEAS 
40 Beverly Hills Drive, Downsview, Ontario, 
Canada M31 1A1, Phone (416) 248-8484 

GERMAN-STYLE ALE 

KOLSCH 

SECOND PLACE 

DAVI D J . ROSE 

YOUNTV I LL E, CALI FORN IA 

Ingredients for 10 gallons 

10 pounds wheat malt 

8 pounds Klages malt 

.z pounds Munich malt 

1/.z ounce Chinook hops, n.8 percent alpha acid 

(6o minutes) 

1/.z ounce Tettnanger hops (30 minutes) 

4 ounces Hallertauer hops (JO minutes) 

1/.z ounce Perle hops (finish) 

Wyeast No. 2035 liquid yeast 

1 1/.z cups com sugar to prime 

• Original specific gravity: 1.046 

• Terminal specific gravity: 1.017 

Bolling time: 6o minutes 

• Primary fermentation: 

nine days at 50 degrees F (10 degrees C) In glass 

• Secondary fermentation: 

.z1 days at 48 degrees F (9 degrees C) In glass 

• Age when judged (since bottling): five months 

Brewer's specifics 

Mash all grains at 156 degrees F (69 degrees C) for 75 minutes. 

Mash-out at 170 degrees F (77 degrees C). Sparge with 12 gallons of 

170-degree-F <n-degrees-C) water. 

judges' comments 

"Overall a nice drinkable beer but the astringent quality 

detracts significantly In this style." 

"Hops a bit too aggressive. Overcarbonated bite. Some cling­

Ing bitterness and astringency somewhat appropriate. Oxidation 

interferes with everything else. This seems to be past its prime. 

Cut back on hops a bit. This should be more delicate In taste, not 

aggressive." 

"Very good Kolsch character except slight oxidation overtone 

at the end. Good effort-on the edge of losing it." 

"Slight DMS detectable, sweet malt flavor and bitterness bal ­

ance OK with hop finish lingering. A bit overdone on the flavoring 

hops." 
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HERB BEER 

SECOND PLACE 

WAYNE GREENWAY 

OAKLAND, CALIFORNIA 

WET DREAM ALE 

Ingredients for 25 gallons 

35 

3 

lh 

4 

pounds Klages malt 

pounds 6o •Lovibond crystal malt 

pound chocolate malt 

pounds zo 0 Lovibond Munich malt 

14 1/1. pounds wildflower honey (6o minutes) 

4 ounces Willamette hops, 

5 percent alpha acid (six minutes) 

3l 4 ounces Northern Brewer hops, 

8 percent alpha acid (6o minutes) 

ounce Saaz hops, 3·7 percent alpha acid (6o minutes) 

4 ounces Cascade hops, 5.z percent alpha acid 

(6o minutes) 

7 

ounce Chinook hops, 1z percent alpha acid (6o minutes) 

ounces grated ginger root (15 minutes) 

zest from 6 oranges (five minutes) 

3 ounces ground coriander (zo minutes) 

3 ounces ground coriander (finish) 

4 tablespoons per five gallons orange blossom water in 

secondary 

secret ingredient (unknown amount) 

Wyeast No. 1007 liquid yeast 

z tablespoons Irish moss (15 minutes) 

314 corn sugar for every 5 gallons to prime 

Original specific gravity: 1.078 

Terminal specific gravity: 1.015 

Boiling time: 6o minutes 

Age when judged (since kegging): 16 months 

Brewer's specifics: 
Mash all grains for 6o minutes at 153 degrees F (67 degrees C). 

Boil wort and herbs as Indicated above. 

judges' comments 
"Nice warming beer. Slight astringency isn't unpleasant, just 

unexpected." 
"Very Interesting and complex beer. Ginger dominates . Good 

balance considering the variety of ingredients used." 

"Coriander a little too strong for my taste." 

"Good beer. Very drinkable. Richness balances spices and herbs." 

Malt 
Extracts 

and 
Single Stage 
Fermenters 

Distributed 
by 

1176 Sudden Valley 
Bellingham, WA 98226 
1-800-525-8382 
Wholesale I Retail 

Lyneric Enterprises Inc. 

# 133 - 1959 IS 2nd Street 
White Rock. B.C. 
Canada V4A 9E3 
Phone (604) 538-0269 
Fax (604) 538-8402 

13rewer's Workshop 
;1'!!1 BJewe(s Workshop L~ 

file ~le Lager Grein fxtud& Ho£!s QpUons l:!elp 

Hlo f!e~•~Df Ooooellod I Bold< II] 
I To. Neh on I Balch we -goloru: t:I:] WortboiiW. ·ueb: (1TI 

E!J Brewef• Worlc•hop Help- BREWER-HLP !!!. "- SOJie: lotrt-P.eckted-Hi 
file fd!O BooQnark Help f....,...,_ 1 ...... , m ru !!lD 

Conlenh .S.•••ch ll~• Hii}DfJ i< v 
Color liiJIKJ~ 

Ooppelbock I Slr'o 11\fo I IOU' • Iii]~ m 
A strong, dark ilnd mahy beer or medium hop brUemess 
11nd gener:illly well ;ged Ong1nally these beers were Dtutir~g and T ulrto eo..enh 

br8W11d in the 'Hinter for spnng consumption. Accord1ng 
~:0~~.~~~7 to German law. modem doppelbocks must be brii'WBd 

hom a grmty of at least 1072. Ooppelbocks uad1t1onally ~-~~l lhe 

~ 
...,.-ath ia eacelent... Thi.a end the ir name in I he •ator· sllffix . Bocks usually h~ 

~-· 
about112 1b each of crystal, chocolate and toasted 
mahed barley for fti'YOr. 

Commerdal Exemples: 0 AyingerCelebrator 

Oopplespaten J ~ Paulener Salva! or -
'With the :Brewer's 'W or lis fio_p you can tau or your 
reciye to meet the exact requirements of 33 aijferent 
sty{es as aefinea 6y Zymurgy magazine. 'With the 
c{idi of the "Sty{e Info" frntton you get aMi tiona{ 
information on tfiat sty{e a{ong with commercia{{y 
avaifa6{e examy{es, as seen a6ove. It wi{{ ca{cutate 
on-ane the syecific gravity, co{or, ana 6itterness 
6asea on your reciye. On{y $49- C.Jl resWents ada 
$3.63 sa{es tax. 'Requires :Microsoft 'Winaows(tm). 
Seru[ for a free 6rouchure to TXO Software; 423 
(ireenwooa 'Dr.; .Jlrroyo (]rand£, C.Jl 93420 
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PENULTIMATE PILSENER 
CLUB-ONLY COMPETITION 

F I RST PLACE 
MARK FAGERBURG 
HOP BARLEY & T H E A LE ' RS 

BOU L DER, COLORADO 
GERMAN " COAL CREEK P I LS " 

Ingredients for 5 gallons 

5 1/2 pounds Klages two-row malt 

1 1/2 pounds Munich malt 

pound flaked barley 

1 1/4 ounces Hallertauer hops, 4·4 percent alpha acid 

(6o minutes) 

112 ounce Hallertauer hops, 4·4 percent 

alpha acid (40 minutes) 

112 ounce Saaz hops, J.OJ percent alpha acid (20 minutes) 

112 ounce Saaz hops, J.OJ percent alpha acid (IO minutes) 

ounce Hallertauer hops, 4·4 

percent alpha acid (five minutes) 

Wyeast No. 2206 liquid yeast 

teaspoon Irish moss 

112 cup dry malt extract and 112 cup com sugar to prime 

Original specific gravity: 1. 042 

Terminal specific gravity: 1.011 

Boiling time: 90 minutes 

Primary fermentation: five days at 46 to 48 degrees F 

(8 to 9 degrees C) In glass 

• Secondary fermentation: eight days at 6o degrees F 

(15 degrees C) In glass 

• Tertiary fermentation: 10 days at 46 to 48 degrees F 

(8 to 9 degrees C) In glass 

Age when judged (since bottling): 1 112 months 

Brewer's specifics: 
Mash with 2 gallons water. Strike at 146 degrees F (63-5 

degrees C). Protein rest at 130 degrees F (54 .5 degrees C) for 30 

minutes. Add 1 gallon boiling water and raise to 156 degrees F (69 

degrees C) until conversion. Mash-out at 168 degrees F (75 .5 
degrees C) for 5 minutes. Sparge with 2 1/2 gallons of 168- to 170-

degree-F (75.5- to 76.5-degree-C) water. 

judges' comments 
"Hop flavor medium to high leading to slight astringency after 

several sips. Good maltiness, malt-hop balance good." 
"Good hop flavor, bitterness is about medium, low malt flavor. 

Nice aftertaste. It's very, very good." 

WEISS IS NICE 
CLUB-ONLY COMPETITION 

FIRST PLACE 
HARRY CLAYTON 
UNDERGROUND BREWERS 

OF CONNECTICUT 
FAIRFIELD, CONNECTICUT 

GERMAN-STYLE WEIZEN/ WEISSBIER 

Ingredients for 5 gallons 

3 3/4 pounds lrek's Pllsener malt 

3 3/4 pounds Irek's wheat malt 

3/4 ounce Hersbrucker hops (70 minutes) 

1/4 ounce Hersbrucker hops (three minutes) 

teaspoon gypsum 

teaspoon water crystals 

Chimay Rouge yeast culture 

4 ounces turblnado sugar to prime 

Original specific gravity: 1.048 

Terminal specific gravity: 1.010 

Boiling time: 70 minutes 

• Primary fermentation: five days at 70 degrees F (21 degrees C) 

In glass 

Secondary fermentation: x6 days at 70 degrees F (21 degrees 

C) In glass 

Age when judged (since bottling): two weeks (counterpres­

sure bottled from keg) 

Brewer's specifics: 
Mash all grains for 90 minutes at 153 degrees F (67 degrees C). 

judges' comments: 
"I have tasted some with even more clove phenolic. Perhaps 

you could raise fermentation temperature a bit. Good brew." 
"Very good effort. Even stronger phenolic would be interest­

ing. Stick with recipe and yeast. Try warmer fermentation ." 

ILLUSTRATION BY jOHN MARTIN 
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C h a r I i e P a p a z i .a n 

Quarterbock 
ou 'll not want to pass 

up handing this off to 
your "lite" drinking 

friends while you ' re 
rolling out another 
batch or running back 

to the center of town to buy ingredients 
for your next beer. Quarterback is one 
beer that won't get sacked as a tasteless 

second-string effort. 
Now that I've fumbled that out of 

bounds, let's consider recovering with a 
winning low-alcohol beer. "Why bother?" 

some of you on the opposing team may 
ask. I have always asked the same ques­

tion after having tasted (or tried to taste) 

what Is for sale as low-alcohol beer. But 
there must be a way. After all, we're 

homebrewers. If we can make chili-pep­

per -raspberry- cinnamon- honey-s team­
wheat-barley-wine-style lager, well then, 

what's to defend against a satisfyingly fla­
vored 2-percent-alcohol (by volume) beer? 

Consider it done. It's easier than you 
think, but the secret is not quite so obvi ­

ous. Quarterback is a refreshing, light­
bodied but not watery beer, light amber in 
color with a bitterness that complements 
yet doesn't linger . It's a great beer for 
reasons and occasions when you're 

thirsty, you want a beer and you want to 

minimize the effects of alcohol on your 

perfomance. It's a great starting point for 
your first batch of low-alcohol beer. Brew 

it. Taste it. Enjoy it. Then darken, light-

ILLUSTRATION BY STEVE LAWING 

en, hop or add body with your next batch 

as it suits your own taste 
The secret? Well it isn't really a secret 

but a trick some commercial breweries use 
to enhance their production. It's called 
high-gravity brewing, and is most often 

used to produce normal strength beer by 

watering down higher gravity beer during 
the packaging process. But none go the 

distance that we will. 
Aha! The higher the beer gravity, the 

more esters and other fermentation 
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byproducts are produced. These "interest­

ing" flavors are usually not desirable in 
commercially available "lite" low-alcohol 
beers. But for people like you and I who 
enjoy the flavor of beer these are just 
what we want. 

Here's the game plan and the reason 

for it. We want to brew a very strong dop­
pelbock with a starting gravity of 1.096 to 

1.100, let it ferment out to completion 
(about 1.028 to 1.032) then add de-aerated 

water at a ratio of three parts water to 

6! 



62 

"If the Sheriff of Nottingham Had 
As Fine A Head As This Ale, 
He Would Not Have Spent AU 
That Time In Sherwood." 
For )'ears, 
people have 
marveled that 
my TIW1J' men 
and I were 
able to evade 
capture by 
hiding in the 
forest. Perhaps 
,tis dme to set 
the record straight. When we weren't robbing from the rich and giving 
to the poor, we were in a pub hoisting a pint in honor of Richard the 
Lion Hearted. Which is not to say we weren't clever lads . We'd 
move finm pub to pub, but not just any establishment would do . 
We'd frequent only those championed in the pages of All About 
Beer, the best magazine about beer, breweries and drinking establish~ 
ments in all the realm. If the Sheriff had sense enough to subscribe, it 
would have led him sure as an mTow to our door. 

Subscribe to All About Beer and save $5.50 off the cm-er price. Or better 
yet, get a dual subscription to All About Beer and Suds 'n Stuff-the 16 page 
mini magazine that rerfectly complements All About Beer-for just $30.00 

GET $5.50 OFF COVER THE COVER PRICE ON ALL ABOUT BEER MAGAZINE. 
0 New 0 Renell'al 

0 All About Beer $20.•\' U.S.; $30:\' Mexico/Canada; 545:\' 01·erseas 
0 All About Beer and Suds 'n Stuff $30:\' U.S. , $45:\' Mexico/Canada; $65 :\' Omsea>. 

Offers Expires September 1 , 199 2 

Name------------------------

Address------------------------
City _ _____ ______ State __ Zip ______ _ 

Payment enclosed ( ) (Check/Money Order) $ __________ _ 

Bill: ( )Visa ( ) Mastercard Card :t ---------------

Signature ___________ ____ Exp. Date ____ _ 

All About Beer, P.O. Box 586402, Dept. 8, Oceanside, CA 92058 
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one part finished doppelbock. Result: a 
quarterback that after dilution has a fin­

ished gravity of about 1.oo8 to 1.010 . 

Brewing this as a straightaway run up the 

middle you'd more likely be brewing an 

original gravity of 1.025 and fermenting 

down to 1.003 to 1.005, avoiding esters and 
the complexity of flavor that higher-gravi­

ty brewing creates. 

This was my first attempt at a low­

alcohol beer. I didn't quite know what to 

expect, so I experimented by diluting two 

ounces of my finished batch of doppel­

bock with six ounces of chilled seltzer 

water. It tasted like the right thing to do. 

I'm astonished at how satisfying it is after 

a long bike ride, a good workout or any­

time it suits my fancy. 
So let's cut the shuck and jive and get 

on with the recipe. 

Recipe for 4 gallons of mash-extract brew. 

Actually you will brew 1 gallon of high­

gravity beer and dilute with 3 gallons of 

de-aerated water before bottling. 

For the mash 

6 ounces malted wheat 

8 1/2 ounces malted barley 

2 1/2 ounces Munich malt 

2 1/2 ounces dark crystal malt (I used 

40 °Lovibond color) 

ounce chocolate malt 

Of you don't wish to mash you may substi­

tute the above with 1 pound of dark dried 

malt extract.) 

Add to the mash runoff 

1.9 pounds (30 ounces) dried light 

malt extract 

4 1/2 Homebrew Bittering Units 

(I used 1/2 ounce German-grown 

Northern Brewer hops at 8.9 

percent alpha acid) for bittering 

1/5 ounce (0.15 ounces or 4.2 grams) 

German Hallertauer hops for 

flavor 

1/5 ounce (o.15 ounces or 4.2 grams) 

American Tettnanger hops for 

aroma 

2/3 cup sugar for bottling 



packet of lager yeast or liquid 

culture starter 

• Original gravity: 1.096 to I.IOO 

Final gravity before dilution: I. 0 2 8 to 

1.0]2 

Final gravity after dilution: 1.008 to I.OIO 

Add the crushed malt to 5 1h cups of 

water at 130 degrees F (54 .5 degrees C). 
Stabilize the temperature at about 122 

degrees F (so degrees C) for 30 minutes . 
Then add 3 cups of boiling water and addi­
tional heat if necessary to stabilize the 

temperature at 158 degrees F (70 degrees 
C). Hold for 15 to 20 minutes. After this 

time you will have conversion of starches 
to sugars. Strain the sweet liquid from the 
grain and rinse (sparge) with 2 1h quarts 
of 170-degree-F (76 .5-degree-C) water. 

Add the malt extract and bittering hops 

and boil for 45 minutes or until you get the 
volume down to about 2 to 3 quarts. Add 
flavor hops during the last 15 minutes of 

additional boiling. Turn off heat and add 
aroma hops. Place the pot of hot wort in a 
tub of cold water for 15 to 20 minutes to 
help cool the wort. Then add this warm 
wort to a sanitized 1-gallon (or larger) fer­
menter to which you have added 1 quart 
cold water. Top off the wort to 1 gallon 
to tal. Aerate the cooled wort. Add active 

yeast when cooled to about 70 degrees F 
(21 degrees C). 

When the beer is finished fermenting 

you will want to prepare the de-aerated 

dilution water. To de-aerate, boil 3 gal ­
lons of water and chill before adding to 

beer. If you have a 3- or s-gallon soda 
canister for your draft system you can add 

boiled water or tap water to these con­
tainers and bubble carbon dioxide through 

the water, releasing the air as you add car­
bon dioxide. This will purge oxygen from 

the water and replace it with a small 
amount of carbon dioxide (not to worry 
about the amount of carbon dioxide). One 

last alternative is to use seltzer water as 
your dilution water, store bought or home­
made. Add vigorously to de-carbonate it. 

Add 2/3 cup corn sugar to finished and 

racked beer. Dilute 3 to 1 water to beer. 
Mix gently and bottle. It'll be yours within 
weeks. You won't want to have a Monday 
morning Quarterback, but anytime after 
noon would be most appropriate. 

Editor's note: l actually brewed a five­
gallon batch of 10 1h percent alcohol dop­
pelbock (using a recipe called Llmntan 
Doppelbock, previously featured In this 
column). One gallon went toward making 

four gallons of Quarterback. The other 

four gallons of doppelbock? Well, l bot-
tied it as is, of course. 

HOMEBREW 
BI TTE RING UNITS 

Homebrew Bltterlng Units are a measure of 
the total amount of bitterness In a given volume of 
beer. Bltterlng units can easily be 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 IO·gallon batch, the 
total amount of bltterlng units would be )): (2 X 9) 
+ (J x sl = 18 + 5· Bltterlng units per gallon would 
be).) In a Io-gallon batch or 6.6 In a s-gallon 
batch, so It Is Important to note volumes whenev­
er expressing bltterlng units. 

The American Homebrewers 
Association 1993 
National Homebrew 
Competition 

WANTS 
YOUR 
BEER 
Send your best beer to the world's biggest home­

brew competition. You don't have to be a veteran 

brewer to participate, just be prepared to send us a 

bottle of your home brew in any style for the AHA 

National Homebrew Competition. Every entry 

receives an evaluation and suggestions on how to 

improve your brewing. Entries must be received 

between May 13 and May 21, 1993. For more infor­

mation and an entry form refer to the insert in this 

issue, or contact AHA Vice-President Karen Barela. 

American Homebrewers Association 
PO Box 1679, Boulder, CO 80306-1679 
C303) 447 -0816 FAX C303) 447-2825. 
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DIAMOND 
Stephen Argllan- Colorado Springs, Colo. 
Aj. Capone- South Plainfield, N.J. 
Tim Deck- McEwen, Tenn. 
Rick Deering- Gurnee, Ill. 
Robert Devine- Walnut Creek, Calif. 
Karl josef Eden- Davis, Calif. 
Arthur Eldridge - Esko, Minn. 
Kevin L Fluharty- Elgin, Ill. 
Gary E. Huff- Gresham, Ore. 
Art ]eyes- Crownsville, Md. 
Charles Kaslckl- Pasadena, Calif. 
Ron Konecke- Wyoming, Pa. 
Paul 'Bear' McClure- Uncasville, Conn. 
Mark Powell- San Angelo, Texas 
SKid Rohe- Cockeysville, Md. 
Richard Ross- Woburn. Mass. 
Daniel j. Ryan- Deny, N.H. 
john Sievers- Towson, Md. 
Eric D. Steele- Milwaukee, Wis. 
Richard Trouth- Sulphur, ut 
Gary Vanderlinden- Mountain VIew, 

Calif. 
Adam Walker- Long Beach, Calif. 
Robert J. Weber- Charleston, S.C. 

GOLD 
BGJ's Pizza Restaurant - Corpus Christl, 

Texas 
Rob Brunner- Windsor, Colo. 
Peter Dakin- Kanata, Ontario, Canada 
Mark Gasser- Olney, Md. 
Blaze Katich- Pittsburgh. Pa. 
john Redue- Pass Christian, Miss. 
Edward G. Schultz- Mountain VIew, 

Calif. 

PEWTER 
Brewskls -Golden Gate, Fla. 
Let's Brew- VIrginia Beach, Va. 
P.J. Brewing Co.- Laguna Beach, Calif. 
Donald Adams- Verdi, Nev. 
Kent Anderson- Clinton, Mass. 
Trent Anderson - Living History Centre 

-Novato, Calif. 
Tanner Andrews- DeLand, Fla. 
Monte D. Bejeaul t- Bremerton, Wash. 
Kerry E. Brown - Northeast Brewers 

Supply- West Kingston, R.I. 
Brian Burley- Fort Lee, N.j. 
Peter Burman- Hlxaon, Tenn. 
Richard Danyko-NewYork, N.Y. 
Daniel P. Dennis- Libertyville, Ill. 
Thomas C. Edmler- Glendale Heights, Ill. 
Scott Fast- Reston, Va. 
Richard Fortnum - London, Ontario, 

Canada 
Mark Fuller- Arlington Heights, Ill. 
jim Harper- Houston, Texas 
Wade Harper- Austin, Texas 
john Harrison- Elk Grove, Ill. 
Larry Herzman- Farmingdale, N.Y. 
Tim Higman- San juan Capistrano, Calif. 
john E. Irvine- Arlington, Va. 
Phil jungmann- Long Island City, N.Y. 
Mark Larrow- Beer G Wine making 

Supplies- Northampton, Mass. 
james Lonlck- Shawano, Wis. 
Les Lyons- Dublin, Calif. 
jeffrey Macomber- Cary, N.C. 
Frank Markwal ter - Tobacco Basket -

Abingdon, Va. 
Tim Meri<el- Suman, Ind. 
Dan Moravec- Columbia, S.C. 
Shari Nokes- El Toro, Calif. 
Shawn Nunley- Tracy, Calif. 
Michael O'Brien- Ypsilanti, Mich. 
Michael Oliver- Lake Oswego, Ore. 
james D. Olson- Aurora, Ill. 
Paul J. Palek- Marietta, Ga. 

SPONSORS 
America n H o m eb r ewe r 5 A 5 5 o d a 1 ion 

Mike Pari<ln- Aptos, Calif. 
Michael Ratkowski- The Market Basket 

- Brookfield, Wis. 
Gregg c. Rentko- Madison, N.J. 
Daniel Robertson- Reno, Nev. 
Mike Rodgers-Wilson- Australian Home 

Brewing Party- Victoria, Australia 
Allen Rudolph- Redwood City, Calif. 
Darin Sato - Mini Pubs Hawaii -

Honolulu, Hawaii 
Gordon Sheppard- Vienna, Va. 
Thomas B. Shlrkness - Homebrewer's 

Outlet- Fairless Hills, Pa. 
Carter Stein- Gaston, Ore. 
Stuart Sutton- Fayetteville, N.Y. 
Pat Temporale - Waterbury, Conn. 
Christopher Thomas - CGC Wlnecraft 

(London)- London, Ontario, Canada 
Marl< Bryan Tornatore- Mendon, N.Y. 
Donald Trujillo- Fairfield, Calif. 
Eric Webster- Des Plains, Ill. 
Greg Youngstrom- Cincinnati, Ohio 

PAPER 
Bear Mountain Home Brew Supply -

New Windsor, N.Y. 
Firehouse Brewing Co.- Rapid City, S.D. 
Uquorama- Upland, Calif. 
Thistle Grove Industries -johnstown, 

Colo. 
Chuck- Wine Cellar- Nashua, N.H. 
Thomas Adams- VIntage Cultures­

Roslyn, N.Y. 
Larry Allen- Temecula, Calif. 
Kenneth Allen - Anderson Valley 

Brewing Co.- Boonville, Calif. 
Oscar]. Almeida- Mattapoisett, Mass. 
Curt Ames- Alexandria, Va. 
Richard Andrews - Spices Unlimited -

Texarkana, Texas 
Eric Anton- South Portland, Maine 
Nick Backlund- Cold Spring, N.Y. 
Mike Baln- East Hampton, Conn. 
joe Barrett- Charlotte, N.C. 
Michael A. Batty- Waldorf, Md. 
Roger Wm. Bauer - Dog Lips Brewhaus 

-Tukwila, Wash. 
Gary Baum - O'Baum's Brewery -

Woodland Hills, Calif. 
Lynn Beamon- Philadelphia, Pa. 
Jim Berggreen Jr. - Roseburg, Ore. 
Daniel Bernard- Bernard's Brew Supplies 

-Sainte Anne, Manitoba, Canada 
Allen Bishop- Milwaukee, Wis. 
David]. Borselle - DGG Enterprises -

East Berlin, Conn. 
Thomas B. Brayer- Duxbury, Mass. 
E.J. Brewhaus- Folcroft, Pa. 
Carllyn Brown- Fort Wayne, Ind. 
Harold Buttermore- Ann Arbor, Mich. 
james Cardona - Burlington, Vt. 
Virginia Carrosclo- New Rochelle, N.Y. 
VInnie Cilurzo- Temecula, Calif. 
Rudy Clerlco- Boston, Mass. 
Paul Corkley- Bedford, N.H. 
Graham Coslett- Chicago, Ill. 
john Cotterill- Roseville, Calif. 
Michael C. Cox- APO AP, Calif. 
Charles Creekmore- Lawrenceville, Ga. 
Tim Creighton - A Home Brew -

Sarasota, Fla. 
Michael Croddy - Colorado Springs, Colo. 
Dan Davis- Wichita, Kan. 
Dan R. Davis - Rapscallions Ltd. -

Wichita, Kan. 
Robert Deane- Portland, Maine 
Michael S. Deming - Bloomfield Town­

ship, Mich. 
Carl Disque- Hagerstown Brewers 

Supply Co.- Hagerstown, Md. 

Gary Dougherty- Doc's Home brew 
Supplies- Binghamton, N.Y. 

Arthur E. Douglas- Haddonfield, N.J. 
Brad Downs- Grand Rapids, Mich. 
Dan Drlessche- Rockford, Mich. 
Glenn Egert- Kelso, Wash. 
Rob Elinor- New Albany, Ind. 
Michael Englert -Willoughby, Ohio 
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. 
Kevin FltzGerrell- Fairbanks, Alaska 
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. 
Robin Garr- Astoria, N.Y. 
Lonnie Gillette- Lake Stevens, Wash. 
Arthur J. G!slner- Prescott, Ariz. 
Tim Gorey- Newport News, Va. 
Thomas M. Haber- Livonia, Mich. 
Gary and Cathy Halifax- Halifax Hop G 

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. 
George Hunka- Philadelphia, Pa. 
Kim Hutchens- Cuddebackville, N.Y. 
Tony Ingold- Birmingham, England 
jeffery jackson- Taylors, S.C. 
Frank C. jensen- Hinsdale, Mont. 
james W. johnson- Nashville, Tenn. 
Donna Lynn johnson- Fermentation 

Frenzy- Los AI tos, Calif. 
Thomas johnson- Wyoming Home brew 

Supply- Sheridan, Wyo. 
Bill jones- Tucker, Ga. 
Brent and Andrea jones- Hermosa 

Beach, Calif. 
Bill Kanable- Aloha, Ore. 
David Kane- Cambridge, Mass. 
Stephen Keller- Tallahassee, Fla. 
Leonard Kerr - Stuff for Suds -

Bellingham, Wash. 
Dave Kimber - Toronto, Ontario, 

Canada 
Kenneth Kittell - Hop N Vine -

Manassas, Va. 
Thomas Klein- South Pasadena, Calif. 
john W. Knaack- Phoenix, Arlz. 
Peter Knoblich - Au bum, Calif. 
Shawn A. Kokltus- Paw Paw, Mich. 
john E. Kresevic- New Windsor, N.Y. 
Ron Krlbbs- Naples, Fla. 
Ken Kuttner- Chicago, Ill. 
Daryl Lei sky- Ottawa, Ontario, Canada 
Steve Lemke- Denver, Colo. 
Greg Lentz- Charlotte, Mich. 
Donald Loucks- Winona, Minn. 
Duncan MacKay- Weatogue, Conn. 
john Macauley- Braintree, Mass. 
john Manlx - Santa Cruz, Calif. 
Marl< Marnell- Kingston, N.Y. 
Michael j. Matthews- Romulus, Mich. 
Bob Mayerle- Silverthorne Home brewers 

Supply- Silverthorne, Colo. 
Patrick McGee- Alexandria, Va. 
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David McKinnon- St. johns, Newfound­
land, Canada 

Bruce McLarty- Denver, Colo. 
Marc Michaud- Mitch's Brew- Nashua, 

N.H. 
Dave Michon- Troy, N.Y. 
Arthur Milberg- Santa Rosa, Calif. 
Patrick Miles- Stevens Point, Wis. 
john F. Minor- Superior, Wis. 
Leo Montoya- Antioch, Calif. 
Tom Moore- Snellville, Ga. 
Todd Moyerbrallean- East Lansing. Mich. 
Thomas Mrozek- San Diego News Source 

-San Dlego, Calif. 
john F. Muffler- Philadelphia, Pa. 
Eric Munger- Springfield, Ore. 
Steve and Caren Nash - Mountaintop 

Brewing Supplies- Mountaintop, Pa. 
Barth Olson- Seattle, Wash. 
Loren F. Ouellette- Birch Run, Mich. 
Steve Petzold- Downey, Calif. 
Tom Pike jr.- Plainfield, Conn. 
Charles Piper- Lexington, Ky. 
Philip L. Pokorski- Ferndale, Mich. 
Marc and Debt Prince- Haiku, Hawaii 
Brian Quinn- Albany, N.Y. 
Ron Rickman -Anchorage, Alaska 
Thomas Ritchie - Kaneohe, Hawaii 
Courtney Roberts- Dallas, Texas 
Matthew R. Royster- Chatham, Va. 
Robert K Sail- San Clemente, Calif. 
jack Schmldllng- Schmldling Production 

-Chicago, Ill. 
Wes B. Senti- Riverside, Calif. 
Arthur J. Sleman-Aparlclo- Woodbridge, 

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

Plattsburgh, N.Y. 
Michele Steinberg- Watertown, Mass. 
Bill Stevener- Las Vegas, Nev. 
Daniel A. Stone- Valparaiso, Ind. 
Mary Streich- Hope, R.I. 
Timothy Swanson- Gilbert, Ariz. 
Carl Teten- Upper Marlborough, Md. 
Fred Thiel- jonesboro, Ariz. 
john Towle- Hyde Pari<, Mass. 
Howard Updegraff- Fort Bliss, Texas 
Tony Van Helmond- Homer, Alaska 
Paul Veselack- Ingleside, Ill. 
jim Wagner- Franklin, Mass. 
Tim Walters- Plano, Texas 
john Watson- Honolulu, Hawaii 
Tom Wedegaertner- Seattle, Wash. 
Michael B. Wever- Brookline, Mass. 
Robert N. Whittemore - Middlebury, 

Conn. 
Ed Wilgus- Lake Geneva, Wls. 
john Williams- Middletown, Ohio 
Bob Williams- RAW Enterprises-

Show Low, Ariz. 
Walter j. WUlwerth- North Plainfield, N.J. 
Dave Wilson- Eurobrew- Biloxi, Miss. 
Terence S. Winningham- Portland, Ore. 
james Paul Winningham - Memphis, 

Tenn. 
Dave Winters- West Bloomfield, Mich. 
Greg Winters- Milpitas, Calif. 
Steve Youmatz- Winsted, Conn. 
Erich Zeiss- Wayzata, Minn. 
Richard Zeliff- Woburn, Mass. 

For more information 
on sponsorships 
call (303) 447·0816. 
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PRESSURE COOKER 

SANITIZER 

Dear Professor, 

My sanitation system is a secondhand 
$5 pressure cooker that I modified by 
replacing the safety valve with a right­

angle compression fitting and two pieces 
of copper tubing. I use a long tube for 
sanitizing soda kegs and a short one for 
bottles. As long as I rinse them well, 
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nothing grows when they are 

empty (yes, they do get 
empty!) I can sanitize with­

out chemicals. I originally 

made the system to sanitize 
my stainless-steel kegs but it 

seems to 
work fine 

on bottles, too. 
I sanitize about six 

bottles before bottling. As I 
fill and cap one, I take the 

hot one off and put it last in 
line. I haven't had any cont-

amination in five batches. It 
works especially well with 

the kegs. I insert the tube 
through either inlet or outlet 

(valves removed, of course) 
and snap the lid in place. 

The steam comes out the 

opposite side. The keg gets 

much too hot to touch and, 
as yet, has had no contami-

nation! I use boiling water to sterilize 

the valve bodies. 

Another system I have is just an idea 

that maybe someone more dedicated can 
try, or someone more experienced can 
shoot down. I was intrigued with the 

:z:ymurgy 1988 Special issue (Vol. 11, No. 4). 
I thought, why not take the auto mash sys­

tem and the remote bulb thermostat idea 
and combine them with a large, water­
tight, insulated container, a pump, copper 

coil and a remote bulb thermostat. You'd 
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be in business. The coil would be in your 

lagering refrigerator and you could recir­
culate the water bath from the container 

at a specific temperature. The thermostat 
would turn the pump on when the bath 

got too warm. Your lagering beer would 

be at 40 degrees F (4 .5 degrees C) while 
your ferment could be any temperature . 

Sound idea? Or is my mind fermented? 

Steaming away in paradise, 
Thomas Ritchie 

Kaneohe, Hawaii 

P.S. In Hawaii, we always relax, never 
worry and the lucky ones get to have a 
homebrew. 

Dear Thomas, 
Your pressure cooker steam sanitizer 

is a small wonder, though I wonder how 

hot those bottles an when the bee1· is 
siphoned into them? If they are too hot, 
I'd imagine some bottle breakage caused by 
temperature stress. 

Now what's this about your other 
idea? I don't quite undet·stand what 
you're getting at. You're obviously a cre­
ative kind of a guy, so I would like to 
know more details about this auto-mash 
remote-bulb thermostat-watertight contain­
er-pump-coil-thingamabob idea you have. 
Please explain. 

A patient dude, 
The Professot) Hb.D. 
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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, 13ox 33525 
Seattle, WA 98133 

d 
1/ 

.~r B~:.~i.th 
,~~--­~ We Cater to the 
Novice and Advanced Brewer 

Beer and Wine Supplies 
and Equipment 

• Malts 
• Hops 
• Wine Concentrates 
• Large Selection 
• Knowledgeable Staff 

The Grape and Granary 
1302 E. Tallmadge Ave. 
Akron, Ohio 44310 
Free Catalog 
(216) 633-7223 
1-800-695-9870 

FERMENTATION 
LIMITATION 

Dear Professor, 
1 hope you can help me with a small 

homebrewing problem. I'm not worry­
ing, but I am concerned. The problem is 

too high terminal gravity. According to 
recipes in. The Complete joy ob Home 

Brewing and other references, my 
homebrew never quite ferments out as 

far as it should. My original gravities 

are pretty close, but the final gravities 

indicate I may be doing something 
wrong. For instance, for a recent batch 

of Pilsener, my OG was 1.048, but after 
two weeks of active fermentation, it was 

only down to 1.020 (the recipe specified 

a TG of I.oo8). 
The following information is provided 

to assist you in making a diagnosis. I'm 

using high-quality malt extract syrups 
(and sometimes powders) like 
Alexander's and Northwestern. I use 

predominantly Whitbread lager yeast, 
sometimes Red Star. My water is natural­

ly soft, but I preboilit anyway and aerate 
it well before sparging. I pay scrupulous 

attention to sanitation and have never 

had any sanitation-related problems. I 

always rehydrate my yeast for 10 minutes 

in 105-degree-F (40.5-degrees-C) water 
before pitching. I also add commercial 

yeast nutrient during the boil. 
For the above Pilsener, I pitched at 

78 degrees F (25. 5 degrees C) and fer­
mented in glass at 65 to 70 degrees F 
(18 .5 to 21 degrees C) . I know that's a lit· 
tie warm for a lager, but it's the best I 

can do in the winter when the heat is on. 

After 15 days it was 1.020 and didn't 

budge for three days. There were no lit· 
tie bubbles ascending and it was clear, 

so I kegged it. It'll probably be the 
sweetest Pilsener ever made, with all 

those dextrins or unfermented fermenta· 
bies left in the beer! 

So what gives? Lazy yeast? 

Something procedural? Malt extract 
mashed too hot? Let me know what you 
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think. Now that I've gotten all this off my 
chest, I'm definitely not worried . It 's 
mostly academic (you are a professor, 
Hb.D) and after all, my homebrew tastes 

great. That is the bottom line, isn't it? 
Thanks for your time. If you're ever in 

the area, drop by for crabs and home­

brew! 

Mit Fahrverg-brewin', 
Dave Mohan 

Glen Burnie, Maryland 

Dear Dave, 
Aeration, rehydration of yeast, qual­

ity malt ... you've done it all. I just won­
der whether your wort simply won't natu­
rally ferment any more. One way to test 
this is to put aside about a pint of wort in 
a sterile bottle or laboratory flask, pitch a 
higher dose of yeast and affix a fermenta­
tion lock. Force fermwt it in warmer 
thatz normal conditions, say 7 5 to 80 
degrees F (24 to 26.5 degrees C). After 
it has completed fermentation take a 
hydrometer t·eading a11d note the specific 
gravity. This is done by professiot~als and 
is sometimes called the "limit of fermenta­
tiotl." The "limit" is usually a bit more 
attenttated than the real thing, but gives 
yolt a clear indication of how far off the 
optimum you an 

As an added experiment yolt could do a 
second pint at the same time, but aerate this 
one more than you do the bulk and limit 
ferment. If there is a vast difference, then 
your aeratiotz procedltres need attetztion. 
This is what I smpect, that is, if there is a 
problem. 

No problemo, 
The Professo1·, Hb.D. 

IT JUST KEEPS 

BUBBLING 

Dear Professor, 
I'm In the process of making my sec­

ond batch of beer. However, since I'm 



on the verge of worrying (a cardinal 

sin, if I understand your thesis in The 

New Complete joy ofr Home Brewing), 

I thought I'd better write for some 
advice or reassurance-whichever is 

appropriate. 
On jan. t7, I began fermenting a 

lager made from a ).)-pound can of 
john Bull lager (hopped) and about 2 t/2 

pounds of DME, along with some hops 
and a package of dry lager yeast. On 

jan. 20, I transferred it from the prima­

ry fermenter to a five-gallon carboy and 
put a waterseal on it. Two months later 
it was still fermenting-not violently, 

but quietly and persistently, with thin 
streams of small bubbles rising to the 
top to produce a quarter-inch ring of 

bubbles. The temperature in the room 

was in the 6s- to 75-degree-F (t8.s- to 

24-degrees-C) range most of the time, 
sometimes cooler, sometimes even 

warmer . 
My question is, has something gone 

wrong or does it normally take this long 
for fermentation to complete? Somehow 
I thought it didn't take this long. Should I 
be thinking about transferring the brew 
to a clean container (how long before the 

sediment starts to give an off-flavor to 

the beer)? 
I look forward to hearing from you. 

Sincerely, 
Sid Silvester 
Taylors, South Carolina 

P.S . Is there a way to tell which import­

ed beer bottles, if any, can be used for 

bottling homebrew? I've got some 

Beck's, St. Pauli's and Spaten, but I 
don't know whether any are worth 

keeping. 

Dear Sid, 
Hmm. just keeps on fermenting, eb? 

Sot111ds like not eno11gh aeration of the 
wort prior to pitching or, and more likely, 

your dried yeast may have been contami­
nated with a li ttle wild yeast. \¥1ild 
yeast wilt continue to ferment things that 

normally wo11ld not be fermentable by pure 

beer yeast strains. 
\'(lorried? Don't be. 
Taste the beer. It's gonna be all 

right. After a month of fermentation at 
65 to 70 degrees F (18.5 to 21 degrees C) 
I'd be pretty comfortable bottling the brew 

with 213 mps s1tgar rather than 314 mp. 
I think that if you took a nading over a 

week's time, you would see negligible grav­

ity change. 
Sol11tion: Next time change yom· yeast 

b1·and. 
Per your p.s., virtually a11y bottle that 

is 1·ecapable is okay for homebrewi11g. I 
thi11k I have a very eclectic collection and 

have bottled in them all. 
By the way, I did11't write The New 

Complete Joy of Home Brewing. 

That scalawag Papaziall did, so don't go 

trying to pill a11ything on this learned pro­

fessor. 

Eclectically, 
The Professor, Hb.D. 

Supplier of the 
Great Northwest 

for over 35 years ! 

Now shipping Nationwide 
Complete selection ol 

Equipment and supplies for 
Home Brewing & Winemaking 

Full line of malt extracts, grains, 
hops, liquid & dry yeas ts 

Quantity Discounts 
24 hour Order Line 

We specialize in 

FAST & FRIENDLY 
Customer Service 

Call or write for 
FREE CATALOG 

Jim's Home Brew Supply 
N 2619 Division 

Spokane, WA 99207 

(509)-328-4850 
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The 

Malt Shop 
Quality Brewing Supplies 

from America's Heartland 

Malt Mill ....... ............ $ 99 .00 
Adjustable model .... $124.00 

plus UPS shipping 
This is without a doubt, 

the best grain mill available 
to homebrewers today! I! 

The Malt Shop 
N3211 HighwayS 

Cascade, WI 530 11 
Call for Free Catalog 
1 (800)235-0026 

"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 
25Grains 

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 
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New Product descriptions are submitted by 

manufacturers and d i stributors and are p ri nted 

here for reader information. These cla i ms are 

made by manufacturers and/ or distributors and 

do not imply testing by zymurgy. For more infor­

mati on, contact Linda Starck at ( 303 ) 447-0816. 

Nevv U. S . -Made Mini 

P ub M a l t: Ext:ract:s 

Mini Pubs malt extracts, made from 

100 percent malted barley and no added 
sugar, are now available in the United 

States. Mini Pubs offers nine sty les of 

hopped kits : lite beer, lager, Pilsener, 

Scottish export, traditional ale , nut 
brown ale , Irish stout , porter and dry. 

One can of extract makes six U.S. gallons 
or five imperial gallons. For more infor· 

mation write to Stuff for Suds, PO Box 
12Bo, Maple Falls, WA 9B266-1 2Bo, or 

call (Boo) 525-B3B2. 

T rue Brevv Bot:t:le 

Filler 

The True Brew Sprin g Filler has a 

stainless -steel spring and disassembles 

easily for cle aning. This spring filler 
doesn 't drip and fills faster than other 

Crosby 0 Baker fille r models. Both ends 

of the filler 's rigid tubing are polished 

smooth so they won't cut plastic filler or 
racking hoses. For more information 
write to Crosby 0 Baker, 999 Main Rd ., 

PO Box 3409, Westport, MA 02709, or call 

(Boo) 999-2440; (Boo) 666-2440. 

Three Nevv 

Lallemand Yeasts 

Three Lallemand brewing yeasts are 
now available in five-gram packets 

through G. W. Kent. German Konig lager 
yeast, a non-flocculant, ferments within 
five days at 77 degrees F (25 degrees C). 

It can be used to ferment worts between 

45 and B6 degrees F (7 and 30 degrees C), 
but flavor characteristics of the yeast 
change between the temperature 

extremes. It produces a clean beer with 
a yeasty character. 

Windsor English ale yeast gives a dry, 

clean beer that is estery to both the 

palate and nose with a slight yeast fla­

vor. This yeast ferments within four 

days at 77 deg rees F (25 degrees C). 
Windsor ale is a top-fermenting yeast 

with some flocculating characteristics. It 

is best used at traditional ale tempera­

tures after rehydration . 
Nottingham Beer yeast settles out quick­

ly and firmly. This high-flocculating yeast 
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produces clearer beer. For more infor­

mation write to G.W. Kent, 3691 Morgan 
Rd ., Ann Arbor, MI 4B10B, or call (313) 

572-1300. 

N e vv Australian­

Mad e M o rgan's 

B e er K it:s 

Morgan's offers three new kits to 

homebrewers. Morgan's Brewing Co. of 

Australia has introduced a range of brew 
kits to United States and Canadian mar­
kets . The kits are made from 100 per­

cent Australian malted barley and con­
tain no preservatives or syrups . The 

retired head brewer of one of Australia's 

largest breweries directs the brewers 
and maltsters in formulating Morgan's 

kits. Their three beer kit flavors are 
lager, draft and bitter. 

The traditional pale Australian lager, 
lightly hopped with a crisp hop fragrance, 

has an EBC of 7 and IBU of 18. The draft is 
a darker beer that has a fine close head, 
full body and full hop taste with a 9·5 EBC 
and a 21 !BU. The bitter is a pale golden 

beer with a good head and the fresh bitter 

taste and nose of quality hops. The EBC is 

7·5 and IBU is 26. 
Morgan's plans to expand the range of 

kits to include more beer styles, a ginger 

beer and a cider pack. For more informa­
tion write to the U.S. marketing agent at 

jonmer Inc., 3300 W. Mockingbird Lane, 
Suite 8oo, Dallas, Texas 75235, or call (214) 

956-9888. 11Th 
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G ood beer is simple. Oh sure, it's 
possible to spend years of 
intense study getting into the 

biochemical aspects of the brewing 
process, but none of that is essential to the 
art and joy of making good beer. Beer was 
brewed from the Stone Age to the industrial 
revolution more on the basis of brewing 
lore and tradition than of brewing science. 
Malt, hops, yeast and water, as well as a 
sense of art, are still the essential ingredi­
ents to making good beer. 

The principle of parsimony says that, 
generally speaking, simple explanations 
for phenomena are more likely to be true 
than are complex explanations. While the 
principle is not a law in the scientific 
sense, and is full of exceptions, it is an 
elegant and helpful rule that most of us 
employ, consciously or not, in organizing 
and using our knowledge of the world. In 
brewing, the principle of parsimony has a 
couple of corollaries: (1) What is simple is 
often beautiful and (2) simple information 
is more useful than complex information. 

For an example of the latter corollary, 
consider the automobile. I have taken on 

the task of restoring a 1950 Studebaker 
Champion-the famous bullet-nose car. 
Next to it in my driveway sits a 1984 Ford 
Land Behemothwagon. The Studebaker, 
from end to end, is a simple car and a joy 
to work on. Everything bolts on, every­
th ing is mechanical and everything can be 
repaired by a complete neophyte in auto 
repair like me . The Land Behemoth 
wagon, however, is another matter. It 's 
all packed with electronic gizmos, unre­
pairable sealed-unit devices and digital 
built-In diagnostic signaling equipment. 

B E s T 

l{urt Denke 

The manual for the Studebaker tells 

how to take apart, clean and repair vir­

tually everything on the car, while the 
manual for the Land Behemoth wagon 
calls for the use of unheard-of tools and 
techniques that, while snazzy, are 
beyond my means and knowledge. 

Guess which manu-

al is more useful? 

F R 0 M 

to endure before we enjoyed a single glass 
of good beer? It's a frightening thought. 

BREVVFERM KRIEK 

To my knowledge, the Brewferm Kriek 

kit is the only Bel-

Simplicity can be a 
great virtue because 

it allows us to 
understand what the 
heck we're doing in 
meaningful terms. 

~tu.,® 
~~ 

gian fruit-beer kit on 
the market, which 
makes it an intrigu­
ing prospect. At 
double the price of 
an average beer kit, 
it made my wallet 

jump and scream, 

but I decided to give 
it a try anyhow. 

Of course, as 

beer lovers we place 
great va lue on com­
plexity in our fin­

ished product. How­

ever, the best method 

for achieving that 

stunning aroma and 
appearance is often 
quite simple-let the yeast worry about the 

biochemistry. Simple construction and sim­

ple techniques have given both my 

Studebaker and my beer a big nose. 

The simplicity of the beer kit Is a great 

thing for hornebrewing. If we did not have 

simple ways of Introducing people to the 
potentially complicated process of brew­
ing, this hobby would be much less popu­
lar. How many of us would have started 

making beer If we'd had no malt extract on 
which to rely, and had to absorb all of the 

Information necessary to make a full­
blown mash on the first batch? How many 

dismal failures would each of us have had 
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I should point 

out initially that the 

composition of the 

Brewferm Kriek kit 
is not exactly tradi-
tional for the style. 

Instead of cherries, the labe l indicates 

that some form of cherry flavoring has 

been used, and there is no indication on 

the label whether the malt extract is a 

straight barley malt product or whether it 

is from a combined wheat-barley malt 

mash. The extract includes glycerine, 
probably to enhance mouthfeel, and cit­
ric acid, probably to simulate the tangy 
lactic acid flavor of a Belgian-style cherry 

beer . The yeast, so far as I can tell, 
appears to be a run-of-the-mill ale yeast. 

I gave It a try because all the other 
Brewferm kits I have sampled have been 
excellent. 
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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 
942 
943 
945 
946 
947 
948 
BGP 

The Pure Seal Caps® Bottlecap 
How to Teach a Homebrew Class 
How to Start a Homebrew Club 
How to Brew Your First Batch of Beer 
Outline for Intermediate Brewing 
How to Use Specialty Malts, with Malt Extract Conversions 
The zymurgist's Guide to Hops 
Beginners Package 

Free Lists 
937 Additives Allowed in Beers Commercially Brewed in the U.S. 
939 Homebrew Clubs in Canada, New Zealand, Australia and the U.S. 
940 Beer-Related Magazines, Newspapers, journals, Newsletters 

Free General Information 
931 An Introduction to the American Homebrewers Association 
932 zymurgy Mini-Index 1978-1991 
933 The New Brewer magazine Index 1983-1991 
934 The Beer Enthusiast Catalog 
935 Introductory CompuServe Information Service kit (members only) 

Includes free subscription and $15 worth of time on the AHA's beer forums. 
936 Application and info for the AHA's Sanctioned Competition Program 
bjc The Beer judge Certification Program Booklet 

rewery 
An excellent state-by-state list of all breweries and brewpubs in North 
America. Updated quarterly. 

660 Brewers Introductory Packet... .. $15 
For individuals thinking about opening their own brewery. 
Contains the Brewery List (above), the Industry Update issue of 
The New Brewer magazine, the Industry Fact Sheet and other information. 

PLEASE ENCLOSE $2 TO COVER P&H. 

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

Address ---------------------------------------------

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

Zip/Postal Code ------------ Country -------------------

Total amount enclosed S ------------------­

Association of Brewers, PO Box 1679, Boulder, CO 80306-1679 
(303) 447-0816, FAX (303) 447-2825. 
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Rather than make 12 liters of beer with 
the contents of the can and one-half kilo· 
gram of sugar, as the label suggested, I 

downsized the recipe to 2 112 gallons and 
eliminated the sugar, like so: 

Ingredients for 2. 1/2. gallons: 

can (3.3 pounds) Brewferm 

Kriek kit 

ale yeast (supplied with kit) 

3/8 cup dried malt extract (for 

priming) 

OG: (estimated) 1.048 

FG: 1.013 

The extract has a truly remarkable red 
color, rather like transmission fluid (yum!). I 

boiled the full volume of the won for five 
minutes, then force-cooled it and pi tched 

the yeast. After thorough fermentation, I 
batch-primed and bottled it. 

The finished beer was a son of pinkish· 
to-slightly-brown color. It had a bit of a 
fruity cherry aroma, but the cherry charac­

ter seemed much diminished in the flavor. 
Hop bitterness was appropriately mild, and 
the body seemed quite full despite the low 
gravity. All in all, this kit is a good try at 

producing a rather difficult and eccentric 
style of beer. 

COOPER'S BITTER 



Of all of the kits I have ever seen , 

Cooper's has the distinction of having the 
most repulsive and ill-conceived leaflet of 
instructions under the lid. I recall that 
earlier Cooper's kits actually contained a 
drawing of a light-bulb-heated "sweatbox" 
in which to cook the poor beer to death as 
it fermented. The manufacturer still sug­

gests this practice but has eliminated the 
drawing. Nonetheless, the product itself 

has always been good. I eliminated the 
sugar and downsized the recipe, brewing 

like SO: 

Ingredients for 3 gallons: 

can (3.7; pounds) Cooper's 

Bitter kit 

ale yeast (supplied with kit) 

112 ounce Golding hop pellets 

3/8 cup dried malt extract (for 

priming) 

OG: (estimated) 1.04; 

• FG: 1.013 

I mixed the extract with water to make 

3 gallons, then boiled the full volume of the 
wort for 10 minutes, force-cooled it and 
pitched the yeast. After the initial fermen­

tation died down, I added the Golding hops 

to the fermenter and bottled a week later. 
The finished beer was a dark reddish­

brown color, rather deep for a bitter. This 

was probably attributable both to my 

using more malt extract per gallon than 

recommended and to a bit of carameliza­

tion in the extract production. The beer 
was rich in grainy aroma and flavor with 

some caramel and roasted notes. The bit­
terness was mild and the body light-to­

medium, comparable to many commercial 
British draft bitters. Overall, the beer was 
very pleasant and well-balanced-just 

don't build that accursed sweatbox and 

you'll enjoy this one. 

TELFORD'S PORTER 

There are few porter kits on the market, 
which is a shame considering that this style, 

practically rescued from the grave by the 

small brewery-homebrewing movement, is 
so well-liked. Telford's Porter, according to 
the labeling, is made with black malt and 
roasted barley. I gave it a whirl : 

Ingredients for 3 gallons: 

can (3.3 pounds) Telford's 

Porter kit 

ale yeast (supplied with kit) 

112 ounce Fuggle hop pellets 

3/8 cup dried malt extract (for 

priming) 

OG: (estimated) 1.042 

FG: 1.018 

I mixed the malt extract with water to 
make 3 gallons, then boiled the wort for 10 

minutes, force -cooled it and pitched the 

yeast. After the initial burst of fermenta­
tion slowed down, I added the Fuggle pel­

lets to the fermenter, and after another 
week or so I bottled it. The finished beer 

had a dense black appearance and a 
prominent roasted grain aroma. It was 
moderately, but not aggressively, hopped 
and had just a bit of a dry tannic charac­

ter. The body was quite full but there was 

little residual sweetness. It reminded me 

of Yuengling Porter, an old regional 
favorite from Pottsville, Pa. , but with just 

a bit more hoppy and grainy flavor. 

Yahoo! Great beer, great kit! 

ZYMURGY Wint:er 1992 

Custom Label Your 
Home Brew 

Use your computer, printer and 
mouse to create beer labels. 

Create labels from scratch or 
use prebuilt templates. 

Includes 100 blank labels, and 
complete instructions. 

$39.00 

Send Cheque or Money Order 
plus $5.00 shipping to: 

Judson, Thorpe, and Watt 
PO Box 934 Station P 

Toronto, Ontario 
Canada M5S 2Z2 

(416) 588-7411 

Dealer Inquires Invited 

NEW YOQK 
liOMEBQEW, Inc. 

"A REAL HOMEBREW SHOP" 

Store front location: 

36 CH ERRY LANE 
Floral Park 

New York, 11001 
(between Hillside Ave. & Jericho Tpke.) 

(800) YOO-BREW 
or 

(516) 352-0878 
FAX: (516) 358·0587 

Free catalog & friendly advice 
Extensive Inventory 
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THE NEW 

COMPLETE JOY OF 

HOME BREWING 

The title here should be Relax, Don't 

Worry, Have a Homebrew. The key word 

is "homebrew." When I was young (earlier 

in the century) homebrew was a dirty 

word that referred to pale, anemic, acidic, 
sour, cidery, alcoholic brew made in a 
crock from Blue Ribbon Malt Extract and 

Fleischmann's bread yeast. It was aged 

behind the old wood stove for at least 
three days then bottled with a teaspoon of 

sugar in a quart bottle, which, if it didn't 
explode, was ready to drink in five days. 

Today , thanks to my friend Charlie 
Papazian, homebrew is synonymous with 
the finest of beer . One could even say 
that America 's best beer is brewed at 
home, and it is due primarily to Papazian's 

contributions over the past 15 years. 

The j oy ob Home Brewing (Log Boom 

Brewing, 1976) , Papazian 's first effort, 

was humorous but lacking in scientific 

detail. Of course, the "Goat Scrotum Ale" 
recipe helped, but goat scrotums are usu­

ally not available on the open market, 
and they lack the necessary depth and 

volume for brewing the usual five-gallon 
batch . Moreover, the goats of America 
never much favored such use of their 

anatomical parts. 
The Complete joy (Avon, 1984) was a 

step beyond the oute r limits of home­
brewing, overshadowing all others. You 

could still brew Goat Scrotum Ale, but 
now you could make Winky Dink Maerzen 

and Naked Sunday Brown Ale, plus many 
others . But sadly you might never find 
the page with the recipe again-no Index. 

Not a few people were lacking in the 

kindness to inform Charlie of his negli­
gence in that matter, but wailing and 

gnashing of teeth were no use in persuad­

ing Avon to add an index. 

Now, we are pleased to inform you, 

The New Complete joy (Avon, 1991) is 
blessed with an Index, and the recipes 

abound: Goat Scrotum Ale (p. 199), Winky 

Dink (p . 187), and one of my favorite 

Charlie beers, Armenian Imperial Stout 
(p . 210). I suppose it would be churlish to 

point out that the recipe for my very 

favorite Charlie beer of all time is miss ­
ing. I speak, naturally, of the famous 
Blitzweizen Barley Wine Lager, brewed 

for the 1986 AHA conference in Estes 
Park, Colo. 

The New Complete joy ot Home 

Brewing puts it all together, and you can, 
too. All the information you need to start 

homebrewing is here, plus whatever is 

necessary to improve your brewing, as 
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you pass from beginning to intermediate 
levels and move to the advanced. At that 

point Charlie tells you where to go for 
graduate-level information as you work 

your way to a doctorate in homebrewing. 
Charlie Papazian is ineligible for the 

Homebrewer of the Year award, but he has 

my vote for Homebrewer of the Century. 
Prohibition would have been a total fail ­
ure if this book had been around in 1919. 

The New Complete joy at Home 

Brewing by Charlie Papazian (Second 

Edition, 1991 New York: Avon Books, 398 
pp., illustrated, publishers suggested retail 

price $9.95) 
-Fred Eckhardt 

B E NJAMIN 

MACHINE 

PRO D UCTS 

B O TTLE F ILLE R 

The semiautomatic counterpressure 
bottle filler is here; at least in terms of 

sound effects. Purging the air from empty 

beer bottles has never been as much fun 
as with this device. I'm sure this is the 

official filler of the National Rifle 
Association . The secret of the great 
sound effects has to do with the spring­
loaded air valves used for the C02 inlet 

and the C0 2/foam outlet. The basic 
design is a food -grade plastic block with a 

series of holes drilled into it , then thread­

ed to accept the three valves and a hose 
barb fitting that surrounds the fill tube 

and holds a soft rubber stopper. A stain­

less -steel tube is jammed into a smaller 
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hole that connects the CO/foam outlet to 
the C02 and beer inlet hole. 

To test this filler I actually followed the 
manufacturer's instructions except that 
my beer hose was three-sixteenths-inch 
interior diameter instead or one-quarter 

inch. The beer temperature was around 

38 degrees F (J.S degrees C) and the C0 2 

pressure was set for 15 psi by my gauge. 

My stock of bottles includes 12-ounce Dos 
Equis, Grolsch swingtops, 1/2-liter 

European bottles and 25-ounce Australians. 
The stopper on the fill tube fits nicely into 

the top of all the bottles and you only 

need to keep a hand on the filler to keep it 
from popping orr. 

Now the fun begins . Rat-tat-tatl Sgt. 

Rock is back. With a few quick alternating 
squeezes on the gas valves the bottle is 

purged. The beer-in valve is metal and full 
volume is reached between a one-quarter 

and one-half turn. The valve handle is 
small and a minor pain to turn once your 

hands become wet, but still better than the 
needle valves on other fillers. After the 
beer is flowing you need a gentle touch on 
the CO/foam-out valve to keep it flowing. 

Unfortunately, the fill tube is short for 

my bottles and filling the first half bottle 
needs to be slow to control foaming. And 
because the gas bleed rate is directly con­
trolled by hand pressure it takes some 

concentration to keep the foam level con-

Rejoice Ye Brewers 
of the Wheat. 
~~ 

sistent. Once the fill tube is in the beer it 

only takes a second or two to fill the rest 
or the bottle. By releasing the bleed valve 

the filling stops almost instantly. Finally, 
turn orr the beer inlet valve and give one 

more quick squeeze to the bleed valve 
trigger and the filling is complete. With a 

longer fill tube (about 8 inches) this would 
be a very fast machine. 

Besides a longer fill tube, I believe a 
few other changes would improve this 

filler. First Is in the design. I would prefer 
that the C02 inlet and the beer-in line be 

separate. That way the beer will not as 

easily flow back into the C0 2 inlet valve. 
(But I did use a hose that was one-six­

teenth of an inch smaller than recom­
mended.) The major drawback with the 
air valves is that the casing is cast alu­
minum and should not be exposed to alka­

line-based cleaners. The manufacturer 
recommends only hot water to clean and 
iodine to sterilize, but if it isn't really 
clean it isn't going to be sterilized. With a 

separate beer line the beer going into the 

· 0 With German Wheat Beer by Eric Warner, from 
Brewers Publications, 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 information on this tasty brew than German Wheat Beer. 
Orderyourcopytoda~ 

German Wheat Beer, $11.95 plus $3 domestic P&H. 
Brewers Publications, PO Box 1679, Boulder, CO 
80306-1679, (303) 447-0816, FAX (303) 447-2825. 
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bottle would be as clean as the beer com­

ing out of the keg. The beer line by itself 

could be cleaned with caustic. 
1 know the brewing industry uses acid 

a variety of beers. The Home Brewery cat­

alog lists recipes for Yellow Dog Pale Ale, 
Brown Dog Brown Ale, Kra ut Dog 
Oktoberfest and Black Dog Porter, all using 

cleaners but I do 
not know of any 
homebrew retailers 

who carry such 
cleaners. The only 
other method that 

comes to mind is to 
boil the filler for 

about 30 minutes. 
Even if it is not 
clean, the bugs 
should be dead. I 

also would prefer 
that beer line be 100 

YeDow Dog 
the Yellow Dog kit for 
their base. Different 

grains and hops pro­

duce the styles. 

Amber Unhopped 

Malt Extract 

1 decided to brew 
the Yellow Dog Pale 

Ale and followed the 
directions very close­
ly, deviating only in 
adding the finishing 

hops . Rather than 
steeping the William­

ette hops 1 dry hopped 
by adding just three­

percent stainless steel or brass and the fit­
tings to the beer valve and the C02 inlet 

valve be one-quarter-inch male flare, 

which would make it compatible with the 

rest of the system. 
In terms of evolution, this counterpres­

sure bottle filler is an adaptation in the right 

direction. The manufacturer is Benjamin 

Machine Products, 1121 Doke Dr., Unit No. 7, 

Modesto, CA 95351. If the price is right and 
the fill tube is lengthened, this piece of 

equipment is a solid investment. Manufac­

turers suggested retail price: $49.95. 
-Bill Hasse 

YELLOW DOG PALE 

ALE 

You can tell that Yellow Dog unhopped 

amber malt extract kit is unique from the first 
time you see it. Yellow Dog extract comes in 

a brown cardboard box housing a plastic bag 

that contains the malt extract syrup. 

If you look closely at the label you will 
see another unique aspect. Yellow Dog 

was designed by Sam Wammack from 87 
percent two-row Klages malted barley, 12 

percent malted wheat and 1 percent 
chocolate malt . The grains are crushed 
together and given a single infusion mash 

at 160 degrees F (71 degrees C). 
This amber extract is suited for brewing 

quarters of an ounce of hop pellets to the 

primary fermenter. 1 left a little more 
headspace in the carboy than usual to 
avoid clogging the blow off. I was cau­

tious to strain the boiling hops from the 
wort before adding it to the carboy (I once 

had hop pellets clog the blow-off tube). 

East Coast Phone/Fax: 
(603) 445-2018 

\Vest Coast Phone: 
(619) 286-6300 

Call or \'Vrite for 
Free Catalog 
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"The Wine & Beer Barrel" 
Home Wine and Beer Making Supplies 

We supply everything you need to 
successfully make wine and beer. 

POPULAR BEER MALTS 
GRAPE CONCENTRATES 

STARTER KITS 
WINE AND BEER SUPPLIES 

REFILL SUPPLIES 
GIFT SETS 

BOOKS 
BOTTLES 
CAPPERS 
CORKERS 

EQUIPMENT 

GUARANTEED BEST PRICES 
ON THE EAST COAST 

Call (215) 459-5582 
for ordering information 

Free Catalog 
Free easy to follow instructions 

upon request 

P.O. BOX 2171, ASTON, PA 19014 

OUR "CAJUN COOKER" 
IS HOT STUFFI 

• Propane-ti-d (gas not Incl.) 
• Up to 200,000 81U. 

• In-line regulator 
• Mevoable baffle 

for aclclod flame control 
• Hoavy-cluty constructlen 

supports hefty brow koHies 

ONLY $44.95 
Including ahlpplngl 

(SAVE EVEN MORE-- JUST $39.95 
WHEN PURCHASED AT OUR STORE!) 

SOMETHING'S BREWING 
196 Battery Street 

Burlington, VT 05401 
(802) 660-9007 

7' 



The deep brown color of the finished 

beer was a bit dark for pale ale, but it had 
a nice full body with rich malt flavors . The 

finish was strong in hop bitterness with 
the lingering nutty flavor of the chocolate 

malt. l could detect a slight saltiness at 
the very end of the beer (l suspect this 

came from the yeast nutrients). The hop 
and malt aromas blended to give the beer 
an almost floral bouquet. 

l enjoyed this beer very much. lt was 
clean and rich with well-balanced fla vors 
and a long finish . My only criticism is in 
the use of yeast nutrients. This recipe 

should have more than enough nutrition 
for a healthy yeast starter without the 
added nutrients. Cutting them out would 
eliminate the slight salty flavor caused by 
the combination of yeast nutrients and 
mineral salts leaving only the clean pale 

ale characteristics. 

Ingredients for five gallons: 

6.6 pounds (2 boxes) Yellow Dog 

malt extract 

cup whole crystal malt 

(remove at 170 degrees F, 

67.5 degrees C) 

packet Burton water salts 

packet yeast nutrients 

3/4 ounce Chinook hop pellets 

1/2 teaspoon Irish moss 

(15 minutes) 

3/4 ounce Kent Goldings pellets 

(five minutes) 

3/4 ounce Wllllamette pellets (dry 

hopped) 

package Wyeast American liq­

uid ale yeast (activated 24 hours 

prior to brewing) 

Original gravity: 1.048 

Final gravity: I.oi6 

Brewer's Specifics 

Add crysta l malt to one quart of hot 

water. Bring to 160 degrees F (71 

degrees C) and hold for one-half hour. 

Remove grains and add the remaining 

liquid to one and one-half gallons of hot 

water . Add two boxes of Yellow Dog 
Malt, one packet of Burton water salts, 

one packet of yeast nutrients and three­
quarters ounce of Chinook pellets and 

boil for 45 minutes. Add one-half tea­
spoon of Irish moss for the last 15 min­
utes of the boil and three-quarters 
ounce of Kent Geldings pellets for the 

final five minutes. Add 2 ga llons of cold 

water to a 5-gallon carboy and strain the 
boiled wort into the carboy. Add three­

quarters ounce of Williamette pellets to 
carboy . Cool to between 70 to 8o 
degrees F (21 to 26.5 degrees C) and add 
activated yeast culture. Ferment for 10 

days to two weeks and bottle using 
three-quarters cup corn sugar in one 
pint of boiled water. 

For more information contact The 

Home Brewery, PO Box 730, Ozark, MO 

65721. Manufacturers suggested retail 

price for J.3 of extract: $8. 25. ~ 

-Phil Spreier 

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 F!oridn) bringing 
good products, prices, and personal service to 
homebrewers everywhere. Give us a call! 

-FREE 32-PAGE CATALOG-

1-800-321-BREW 
~~~--.;~--~T.U~E~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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HOMfBRfWL~NNfLl ~N 
THESE FINE RETAIL SHOPS ACROSS NORTH AMERICA OFFER HOME BREWING INGREDIENTS AND SUPPLIES. PLAN TO VISIT THEM WHEN YOU ARE IN THE AREA. 

ALASKA R & RHome DILAWARE KANSAS 
Ala&ka Mill & Feed Garden Fermentation Supplle& Wine Hobby USA Ale-N-Vlno 
Center 838s jackson Rd. 2306 W. Newport Pike 92S N. Kansas Ave. 
ISOI E. 1St Ave. Sacramento, CA 9s826 Stanton, DE 19804 PO Box 8tSS 
Anchorage, AK 99SIO (9t6) 383·7702 (302) 998-8303; (Boo) 847-HOPS Topeka, KS 666o8 
(907) 276-6016 (913) 2)2-1990 

SLO Home Brew Supply 
FLORIDA ARIZONA 383 112 Lemon St. Bacchu& & Barleycorn 

Brewmel&ter& Supply Co. San Luis Obispo, CA 93401 Home Brewer'& Outlet 8725 johnson Dr. 
1924 W. Aster Dr. (8os) 544-2064 434S Okeechobee Blvd. Merriam, KS 662o2-21so 
Phoenix, AZ 8so29 Building F-4 

(913) 262-4243 
(602) 843"4337 St. Patrlck'& o& Call&ornla West Palm Beach, FL 33409 

Brewer'& Supply (407) 683·9298 KENTUCKY 
CALIFORNIA 616 California St. 

Barley And Wine 
Santa Cruz, CA 9so6o The Home Brewery Nut& N Stu&~ Bulk Food& 

(408) 4S9·0178 416 S. Broad St. 2022 Preston St. 
Home Fermentation Supply 

PO Box S75 Louisville, KY 40217 
1907 Central Ave. 

The WlneSmlth Brooksville, FL 34605 <so2) 634-0508 
Ceres, CA 9S307 
(209) S38-BREW 346 Main St. (Boo) 245-BREW 

Placerville, CA 9s667 Wlnemaker& Supply & Pipe 

Bay& Ide Brewing Supply (916) 622-0516 GEORGIA 
Shop 
9477 Westport Rd. 

2977 Bayside Lane 
COLORADO Wine Cra~ o~ Atlanta Westport Plaza 

San Diego, CA 92109 3400 Wooddale Dr. N.E. Louisville, KY 40222 
(6t9) 488-818S The BRCW-IT Company Atlanta, GA 30326 <so2) 42s-1692 129 Remington St. (404) 266-0793 
Beer Maker& o& America- Fort Collins, CO 80524 LOUISIANA San]o&e (Boo) 748-2226; (303) 484-9813 
1040 N. 4th St. ILLINOIS The Beer&mlth 
San jose, CA 9SII2 Liquor Mart Chicago Indoor 8158 Harry Dr. 
(408) 288-6647 17SO 15th St. Garden Supply Baton Rouge, LA 70806 

Boulder, CO 80302 297 N. Barrington Rd. (so4) 924-6544 
The Beverage People, Great (JOJ) 449-3374 Streamwood, IL 60107 
Fennentatlon& o& Santa Ro&a (7o8) sss-8282; (Boo) 444-2837 MAINE 
840 Piner Rd. ' 14 What'& Brewln' The Purple Foot Downea&t 
Santa Rosa, CA 9S403 1980 8th St. Fleming'& Winery u6 Main St., Dept. Z 
(707) 544-2520; (Boo) s44-1867 Boulder, CO 80302 RR 2 Box 1 Waldoboro, ME 04S72 

(JOJ) 444-9433 Oakwood, IL 61858 (207) 8)2-6286 
The Fermentation Settlement (217) 354·4S55; (Boo) 832-4292 
1211 C Kentwood Ave. Wine & Hop Shop The Whip & Spoon 
San jose, CA 9SI29 705 E. 6th Ave. ]antac Cellar& 161 Commercial St. 
(408) 973-8970 Denver, CO 80203 PO Box 266 PO Box 567 

Fermentation Frenzy 
(JOJ) 831-7229 Palatine, IL 60078 Portland, ME 04108 

(708) 397"7648 (Boo) 937-9447 991 N. San Antonio Rd. 
The Wine Work& Los Altos, CA 94022 517S W. Alameda Ave. Lel&ure Time Pet & Hobby MARYLAND (4IS) 941·9289 Denver, CO 80219 123 S. Mattis The Brewkeg 

Great Fermentation& ob Marin (303) 936-4422 Country Fair Shopping Center 822-C Frederick Rd. 
87M Larkspur Champaign, IL 61821 Catonsville, MD 21228 
San Rafael, CA 94901 CONNECTICUT (217) 352-4007 (JOI) 747-2245 
(4IS) 4S9 -2S20; (Boo) S42·2S20 The Mad Capper 

Lll' Olde Wlnemaldng Shoppe PO Box 310126 Brew Ma&ter& 
Napa Fermentation Supplle& Newington, CT o6tJI·OJ26 4 S. 245 Wiltshire Lane 12266 Wilklns Ave. 
724 California Blvd. (203) 66n662 Sugar Grove, IL 60554 Rockville, MD 20852 
Napa, CA 945S9 (708) 557-2523 (301) 984-9557; (Boo) 466-9557 
(707) 2ss-6372; (Boo) 242-BsBs S.C. C. T. Brewing Supply 

c/o SIMTAC Old Town Liquor& Cap & Cork 
Old River Brew Co. 20 At taw an Rd. 514 S. Illinois Ave. 418 Essex Dr. 
8524 Old River Rd. Niantic, CT 06357 Carbondale, I L 62901 Lexington Park, MD 2o6s3 
Bakersfield, CA 93311 (203) 739-3609 (618) 4S7"3SI3 (301) 863-6721 
(Bos) 398-o4s4 

Wine and Beer Art You-Brew CellarWork& 
Portable Potable& ob Smith Tompkln& Country Food & Liquor at Fullerton Liquor& 
1011 41st Ave. I SOl E. Main St., Route 202 19454 S. Route 45 7542 Belair Rd. 
Santa Cruz, CA 95062 Torrington, CT 06790 Mokena, IL 60448 Baltimore, MD 21236 
(408) 476•5444 (203) 489-4560 (708) 479-2900 (JOt) 665-2900 
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Jasper's Home Brew Supply 
Oldest and Largest Home Brewing 

Supplier In Tri-State Area 

Complete Line of Beer and 
Wine-Making Supplies 

Free Consulting • Call or Write for FREE Catalog 

Located Right Off Route 1 02, 11 D Tracy Lane, 
Hudson, NH 03051 

8 (603) 881-3052 • Orders Only-(800) FOR-BREW ~ 

"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 SCOTTISH ALE 
BALLARD BIITER 
PORTLAND ALE 
OREGON DRY 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 

Tlk111 frM1: "ALL ABOUR BEER" 061 '89 
There 111 bm, tn~ then thm trt BARSI 
However, 9otl Hill Tevm It ttlff In t oltu til by 
ltulf. Shoul~ you mr venture "Collt Al'lltrln!" 
way, !rut yout111f to t viti! to 9otl Hill T mrn. 
Better yet, pftn en tnlltt VIOetlon mun~ Ill 

CANADIAN MICRO BREWERIES 
BIG ROCK PALE ALE 
COLD COCK WINTER PORTER 
MCNALLY'S EXTRA IRISH ALE 
BUZZARD'S BREATH ALE 
ZEB '0' BREENS IRISH ALE 
BIG ROCK ALBINO RHINO 

II IMPORT IEERI 
DARTIOAR~I 

IHUFFLE IOARD 

VOTED NUMBER ONE IN BOTH BEER & BAR CATAGORIES IN 
ORANGE COUNTY BY THE LOS ANGELES TIMES 

CRITICS AND READERS POLL JAN.1991. 

• -

-

18JO New~ort Bl11d. Coati Mm, CALIFORN IA! 548-8428 

The Flying Barrel 
111 S. Carrol St. 
Frederick, MD 21701 
(301) 663-4491 

MASSACHUSETTS 
A lf] D~trlbutor& 
236 Hanover St. 
Boston, MA 02113 
(617) 523-B490; FAX (617) 720-5701 

Barleymalt and VIne 
4 Corey St. 
Boston, MA 02132 
(Boo) 666-7026 

Barleymalt and Vine 
2Bo Worcester Rd. 
Framingham, MA 01701 
(Boo) 666-7026 

Beer and Wine Hobby 
1Bo New Boston St. 
Woburn, MA OJBOJ 
(617) 933-BB1B; (Boo) 523-5423 

Beer lf Wlnemaking Supplle& 
154 King St. (Route 5) 
Northampton, MA 01o6o 
(413) sB6-0150 

The Brewer&' Kettle 
331 Boston Post Rd., Suite 12 
Marcborough, MA 01572 
(soB) 4Bs-2oo1 

The Brew Shack 
so High St. 
Amesbury, MA 01913 
(soB) 3BB-FOAM 

The Modem Brewer Co. 
2304 Massachusetts Ave. 
Cambridge, MA 02140 
(617) B6B-55Bo 

Partner& VIllage Store 
999 Main Rd. 
PO Box 3051 
Westport, MA 02790 
<soB) 636-2s72 

The VIneyard-Home Brewer& 
And VIntner& Supply Shop 
PO Box8o 
Upton, MA o1s6B 
(soB) s29-6014; (Boo) 626-2371 

MICHIGAN 
The Barrel Shop 
41 Courtland St. 
Rockford, Ml 49341 
(616) B66-3327; (Boo) 64B-9B6o 

Dlver&lon& Beer lf 
Winemakers Supply 
140 E. Front St . 
Traverse City, Ml 496B4 
(616) 946-6soo 

The Frankenmuth Brewery 
Gltf Shop 
42S S. Main St. 
Frankenmuth, Ml 4B734 
<s17) 6s2-2o88 

ZYMURGY Wlnt:er 1992 

MINNESOTA 
Brew-N-Grow 
8179 University Ave. N.E. 
Fridley, MN 55432 
(612) 780-8191 

MISSOURI 
The Home Brewery 
PO Box 730 
Ozark, MO 65721-0730 
(417) 4B5-0963; (Boo) 321-BREW 

IMO Homebrew 
u Meadery Supply 
2901 Hallmark 
PO Box 25485 
Lemay, MO 63125 
(314) 4B7-2130 

St. Lou!& Wine lf Beer Making 
251 Lamp D Lantern Village 
St. Louis, MO 63017 
(314) 230-B277 

W!nemaker'a Market 
4349 N. Essex Ave. 
Springfield, MO 65Bo3 
(417) BJJ-4145 

NEVADA 
Budgie My&ter Home Brew Co. 
2404 Howard Dr. 
Las Vegas, NV B9104 
(702) 457·9671 

The Home Brewery 
4300 N. Pecos Rd. 113 
N. Las Vegas, NV 89115 
(702) 644-7002; (Boo) 2BB-DARK 

NIW HAMPSHIRE 
Brewer lf Aaaoclate&/ 
Maine Hopper 
112 State St. 
PO Box 6555 
Portsmouth, NH 04042 
(603) 436-S91B 

The Brewer'& Baaement 
PO Box 521 
Dover, NH 03B2o 
(603) 749-219B 

Granite State Natural Food, Inc. 
164 North State St. 
Concord, NH 03301 
(603) 224-9341 

]aaper'a Home Brew Supply 
" D Tracy Lane 
Hudson, NH 03051 
(603) BB1-3052; (Boo) FOR-BREW 

O~ordvllle 
Home Brew Supplle& 
Rt. 25A RR1 Box 106A 
Orford, NH 03777 
(603) 3S3-4S64 

RCA Dl&trlbutor& 
10 North St. 
North Walpole, NH 03609 
(603) 445·201B 



NEW JERSEY 
The Home Brewery 
uB Fort Lee Rd. 
Teaneck, NJ 07666 
(201) 692-B172; (Boo) 426-BREW 

Red Bank Brewing Supply 
67 Monmouth St. 
Red Bank, NJ 07701 
(goB) B42·7so7 

Richland General Store 
Rt. 40 PO Box 1Bs 
Richland, NJ o83so 
(6og) 697-1720 

Wine Rack 
293 Route 206 
Flanders, NJ 07B36 
(201) 584-0333 

NEW YORK 
Arbor Wine & 
Wlnemaklng Supplle6 
74 W. Main St. 
East Islip, NY 11730 
(si6) m-3004 

Bottom o~ the Barrel 
2Bo E. Dominick St. 
Rome, NY 13440 
(JiS) 339-6744; (Boo) m-34SI 

The Brewery 
11 Market St. 
Potsdam, NY 13676 
(315) 265-0422; (Boo) 762-2s6o 

The Brewery Shop 
B3o Varick St. 
Utica, NY 13502 
(Boo) 765-62BB 

Ca6t Coa6t Brewing Supply 
124 jacques Ave. 
PO Box 060904 
Staten Island, NY 10306 
(71B) 667-44S9; FAX (71B) 987"3942 

C.]. Wren Homebrewer 
PonderoM Plaza 
209 Oswego St. 
Liverpool, NY 130BB 
()iS) 457-22B2 

Great South Bay 
Homebrew Supply 
20 Bell Ave. 
Blue Point, NY 1171S 
(si6) 363-2407 

The Homebrewer& Connection 
19B Smith Rd. 
Spring Valley, NY 10977 
(914) 425-5s6o; (Boo) BREW123 

KCDCO-Beer & 
Wine Making Store 
564 Smith St. 
Farmingdale Long Island, NY 
1173S·II6B 
(516) 4s4-7Boo; 
(Boo) 6s4-99BB (outside N.Y.only); 
FAX (Si6) 4s4-4B76 

Little Shop ob Hop& 
Home Brewing Supply Co. 
15 W. 39th St. 
New York, NY 1001B 
(m) 704-424B; FAX (m) 704-9611 

The New York Home brew 
38 Cherry Lane 
Floral Park, NY 11001 
(Boo) YOO-BREW; FAX (516) 35B-
0587 

Mountain Malt & Hop Shoppe 
RD1 Box 67M 
Catskill, NY 12414 
(s,B) 943-22B9 

Party Creation6 
RD 2 Box 3S Rokeby Rd. 
Red Hook, NY 12571 
(914) 75B-o661 

S&R Homebrewing & 
Winemaking Supplle& 
PO Box 5S44 Union Station 
Endicott, NY 13763 
(607) 74B-IB77 

U.S. Brewing Supply 
B15 Madison Ave. 
Albany, NY 12208 
(Boo) 3B3-9303; (siB) 449-2470 

NORTH CAROLINA 
American BrewmaMer 
2940-6 Trawick Rd. 
Raleigh, NC 27604 
(919) Bso-oo95 

OHIO 
Homebrew-n-Stubb 
1901-A Alex Rd. 
W. Carrollton, OH 4S449 
(513) B66-4331 

OKLAHOMA 
Bob'& Brewhau6 
724 W. Cantwell Ave. 
Stillwater, OK 74075 
(4os) 372"4477 

OREGON 
F.H. Steinhart 
234 S.E. 12th St. 
Portland, OR 97214 
(soJ) 232-B793 

Home Fennenter Center 
123 Monroe St. 
Eugene, OR 97402 
(503) 4Bs-623B 

Wa&6on Bro&. Winery 
& Beer and Wine Supply 
41901 Highway 26 
Sandy, OR 970SS 
(503) 66B-3124 

PENNSYLVANIA 
Ambler Wood&tove & Fireplace 
Butler D Bethlehem Pikes 
Ambler, PA 19002-60)I 
(2iS) 64)-)S65 

TheMalt Shop 
Quality Brewing Supplies from 

America's Heartland 

Malt Extracts • Grain Malts 
Rye Malt (Our Own) • Crysta l Malt in 8 

Lovibond Ratings • Hop Pellets & Plugs 
Wyeast Liquid Yeast • Equipment & Books 

Great Prices & Great Service! 

The Malt Shop 
N3211 Highway S, Cascade, WI 530 11 
Call for Free Catalog 1(800)235-0026 

No Minimum Order! 
Wholesale Only 

·. ra_•te The Newest& 

Best C0 2 

Dispensing 
System ... 

Available in 
2.5 or 5 

gallon sizes 

Marc C. Fritz, Inc. 
11 Market Street, Potsdam, NV 

1 -BDD-762-2560 

Also Distributed in the U.S. and Canada By: 
G.W. Kent, Inc. 1-800-333-4288 

3691 Morgan Road, Ann Arbor, Ml 48108 
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Beer Unlimited 
Routes 30 and 40t 
Great Valley Shopping Center 
Malvern, PA t9355 
(2t 5) 88g-ogo5 

BRCWbyJOU 
3504 Cottman Ave. 
Philadelphia, PA t9t49 
(2t5) 335-BREW 

Country Wine& 
3333 Babcock Blvd. 
Pittsburgh, PA t5237-242t 
(4 t2) 366-0t5t 

Home Sweet Homebrew 
wo8 Sansom St. 
Philadelphia, PA t9t03 
(2t 5) 569-9469 

Spletgrund Gourmet Shop 
3528 E. Market St. 
York, PA t7402 
(7f7) 755"3384 

)J!Zed Mu&lc 
Stone Mill Ptcu:a 
t386 Columbia Ave. 
Lancaster, PA t7603 
(7f7) 293-t2t4 

RHODE I SLAND 
Northea&t Brewer'& Supply 
Mariner Square 
t4o Point Judith Rd. Unit C-45 
Narragansett, Ri 02882 
(4ot) 789-963; (8oo) 352-goot 

TENNESEE 
Allen Blermaken& 
411t Martin Mill Pike 
Knoxville, TN 37920 
(6t5) 577-2430 

The Brewhau& 
4955 Ball Camp Pike 
Knoxville, TN 3792t 
(6t5) 523-46t5; (Boo) 638-2437 

Squa&h Blo&&om Market 
5tot Sanderlin, Suite t24 
Memphis, TN 38117 
(got) 685-2293; (got) 324-BREW 

St. Bartholomew'& Mead/ 
Black Fox Meadery 
3645 Sanford Dr. 
Murfreesboro, TN 37t30 
(6t5) 893-52t6 

TEXAS 
Au&tln Homebrew Supply 
306 E. 53rd St. 
Austin, TX 7875t 
(5t2) 467-8427 

Beer & Wine Magic o~ Texa& 
t393t N. Central Expwy. Suite 320 
Dallas, TX 75243 
(2t 4) 234-44 11 

De~alco Wine & Hou&e Beer 
t22t5 Coil Rd., Suite 232 
Dallas, TX 75248 
(2t4) 233•7895 

FEASIBIU'I¥ 
PlANNING 
DESIGNING 
INSTAWNG 
COMMISSIONING 

OPERADNG 
MARKEnNG SERVICES AND EQUIPMENT 

FOR MICROBREWER1ES, BREWERY 
TRAINING RESTAURANTS, AND BREW PUBS 

EXPANDING ·· 

TROUBLE SHOODNG 
PUT OUR EXPERTISE 
TO WORK FOR YOU 

NEWlANDS SERVICES INC. 
USAl P.O. Bqx '3321, Sumas, Washington 98295-3321 
CANADAl P.O. Box 658, Abbotsfor d, B.C. V2S 6R7 

!..!;;;;==~ PHONE: (604) 855-4890 FAX: (604) 855-8826 
.; 

DeFalco'& Home 
Wine & Beer Supplle& 
5611 Morningside Dr. Dept. Z 
Houston, TX 77005 
(7t3) 523·8t54; FAX (7t3) 523·5284 

The Winemaker Shop 
5356 W. Vickery 
Fort Worth, TX 76to7 
(8t7) 377-4488; FAX (8t7) 73 2-4327 

UTAH 
Mountain Brew Retail 
2793 S. State St. 
S. Salt Lake City, UT 84115 
(Sot) 487-2337 

VERMONT 
Something'& Brewing 
t96 Battery St. 
Burlington, VT 0540t 
(802) 660-9007 

Vermont Homebrewer'6 Supply 
Located at K & K Beverage 
t34t Shelburne Rd. 
South Burlington, VT 05403 
(8oz) 658-9595; (8o2) 985-9734 

V I RGIN A 
The Compleat Gourmet 
3030 W. Cary St. 
Richmond, VA 2322t-3502 
(8oo) m-g6o6 

tau Natural Food& Co-Op 
t2oo N. Main St. 
Blacksburg, VA 24060 
(703) 552·2279 

Let'& Brew 
904 Chigwell Rd. 
Virginia Beach, VA 23454-6549 
(804) 72t ·3455 

WASHINGTON 
Brewer'& Warehome 
4520 Union Bay Place N.E. 
Seattle, WA g8to5 
(206) 527·5047 

The Cellar Home Brew 
t4411 Greenwood N. 
Seattle, WA g8t33 
(2o6) 365-7660; (Boo) 342-t87t 

]lm'& s¢ Home Brew Supply & 
Traditional Beer emporium 
N. 26t9 Division St. 
Spokane, WA 99207 
(509) 328-4850; (Boo) 326-7769 

Liberty Malt Supply 
Pike Place Brewery 
t432 Western Ave. 
Seattle, WA g8t2t 
(zo6) 622·t88o; 
FAX (2o6) 622-6648 

We&t Seattle 
Homebrew Supply 
4720 S.W. California Ave. 
PO Box t6532 
Seattle , WA 98116 
(w6) 938-2476 
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Stone'& Throw at 
Slight Indulgence 
407 High St. 
Morgantown, WV 26505 
(304) 292·340t 

Tent Church VIneyard 
RD 1, Box 218 
Colliers, WV 26035 
(304) 527-39t6; 
(Boo) 336-2915 

WISCONS I N 
B. Brother& Brewing Supply 
1733 Charles St. 
La Crosse, WI 54603-2135 
(6o8) 781-WINE 

Hedtke'& IGA Market 
308 Clark St. 
Hatley, WI 54440 
(7t5) 446·3262 

Ll~e Toot& 
Adventure Out~itter& 
1035 Main St. 
Green Bay, WI 5430t 
(4t4) 432-7399 

The Matt Shop/ 
Kettle Moraine Vineyard& 
32tt N. HighwayS. 
Cascade, WI 53011 
(4t4) 528-8697 

The Market Ba&ket 
Homebrew & Wine Supplie& 
t4835 W. Lisbon Rd. 
Brookfield, WI 53005-t5to 
(4t4) 783·5233 

North Brewery Supptie& 
9009 S. 29th St. 
Franklin, WI 53t32 
(4t4) 76t-tOt8 

Nort'& Wort& 
7625 Sheridan Rd. 
Kenosha, WI 53t43 
(4t4) 654-2211 

The Wlne & Hop Shop 
434 State St. 
Madison, WI 53703 
(6o8) 257-0099 

BRIT I SH COLU M BI A 
Spagnol'6 Wine and Beer 
Making Supptie&, Ltd. 
t325 Derwent Way Annacis 
Island 
New Westminster, BC V3M 5V9 
Canada 
(604) 524-9463; 
FAX (604) 524-t327 

ONTAR I O 
Marcon Fitter& 
40 Beverly Hills Dr. 
Downsview, ON M3L tAt 
Canada 
(4t6) 248-8484 



~ [[~ BfARINGS 
A DIRECTORY OF NORTH AMERICA'S FINEST PUBS 

CALIFORNIA 
LYON'S BREWERY OF DUBLIN 
7294 San Ramon Rd ., Dublin, CA 94568 
(51 0) 829-9071 
A beer connoisseur's heaven with 40 microbrewed and 
imported beers on draft. Non-smoking pub featuring darts, 
billiards and live music. Open seven days 11:30 a.m. to mid­
night. 

HENRY 'N HARRY'S GOAT HILL TAVERN 
1830 Newport Blvd., Costa Mesa, CA 92627 
(714) 548-8428 
Seeing is believing! Our world record 125 taps pour 96 dif­
ferent draft beers . Casual atmosphere featuring darts, 
billiards, shuffleboard and pinball. Open seven days, 11 to 
2 a.m . 

COLORADO 
BOULDER BEER CO. 
2880 Wilderness Place, Boulder, CO 80301 
(303) 444-8448 
Boulder Beer is the oldest operating microbrewery in the coun­
try, upholding a long tradition of fine handcrafted ales. Serving 
lunch and dinner Monday through Saturday. 

WYNKOOP BREWING CO. 
1634 18th St., Denver, CO 80202 
(303) 297-2700 
Wynkoop Brewing Co., Colorado's first brewpub, offers six 
fresh ales on tap, plus daily specials! Wynkoop serves 
lunch, dinner and Sunday brunch- hearty, homemade 
pubfare. 

ILLINOIS 
GOOSE ISLAND BREWING CO. 
1800 N. Clybourn, Chicago, IL 60614 
{312) 915-0071; FAX (312) 337-0172 
"Every beer loving visitor to Chicago should make sure they 
have a glass or two of beer at Goose Island." Michael jackson, 
Pocket Guide to Beer. 

KENTUCKY 
OLDENBERG BREWERY 
1-75 at Buttermilk Pike (Exit 186) 
Ft. Mitchell, KY 41 017 
(606) 341-2804 
Home of American Museum of Brewing History and Arts. 
Largest beer museum in the world-pub, beer hall and garden, 
along with the award winning Oldenberg Brewery. 

MASSACHUSETTS 
SUNSET GRILL AND TAP 
130 Brighton Ave., Allston, MA 02134 
(617) 254-1331 
Sunset has 41 taps and expanding selection soon. Mostly micro­
brewery and fresh local beer, plus great local food. Yard and 
half yards. join the Sunset Beer Club, cheers! 

NEW YORK 
CANTERBURY ALES 
314 New York Ave., Huntington, NY 117 43 
(516) 549-4404 
Authentic English pub-famous burgers, prime rib, fish-n-chips, 
16 different tap beers and ales; amber, porter, stout and 18 bot­
tled, all but two imported. 

HOLMES & WATSON LTD. 
450 Broadway, Troy, NY 12180 
(518) 273-8526 
More than 200 brews with 23 on draft. Comfortable, relaxed 
decor. Full menu featuring; burgers, wings, certified Angus 
steaks, salads, innovative sandwiches. Open daily. 

0 H 10 
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' quality! Charming turn of cen­
tury building. Bottles and tours available. 

OREGON 
DESCHUTES BREWERY INC. 
1044 N.W. Bono St., Bend, OR 97701 
(503) 382-9242 
Top quality handcrafted ales, fresh food including brewery 
made sausage, bread, potato chips, mustard, root beer and gin­
ger ale. Comfortable atmosphere. Ales distributed in Oregon 
and Washington. 

PENNSYLVANIA 
DOCK STREET BREWING CO. 
BREWERY & RESTAURANT I 
Two Logan Square at 18th & Cherry St., 
Philadelphia, PA 19103 
(215) 496-0413 
Philadelphia's only full-grain brewery. International brasserie 
cuisine. Billiard room. Live jazz/reggae Friday and Saturday. 
A thoroughly polished pub. Moderately priced. Lunch, dinner, 
late night. 
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CHIODO'S TAVERN 
107 & 109 W. 8th Ave., Homestead, PA 15120 
(412) 461 -3113 
The Wall St1·eet journal, Sporto llluotrated and more recom­
mend Chiodo's 120 worldwide bottled beers and frequent premi­
ums specials. Setting Pittsburgh's beer pace for 40 years. 
Restaurant. 

RHODE ISLAND 
CUSTOM HOUSE TAVERN 
36 Weybosset St., Providence, Rl 02903 
(401) 751-3630 
Traditional British pub with pints of Bass Ale, Guinness Stout on 
draft, a large selection of foreign and domestic bottled beers. 
Music Sunday, Monday and Tuesday. 

VERMONT 
DEWEY'S ALE HOUSE 
90 Elliot St., BraHieboro, VT 05301 
(802) 254-2553 
Real ale brewery in colonial firehouse. Wide beer selection. 
Elegant oak and mahagony saloon. Fun, inexpensive, family 
atmosphere. Open seven days, 4 p.m., weekend tours. 

VIRGINIA 
AMDO RODEO 
2830 Wilson Blvd ., Arlington, VA 22201 
(703) 243-7770 
Brewpub-22 beers on tap, 21-barrel brewpub. Car-part art, 
Tibetan beer (Chang) on tap, outdoor cafe, CD jukebox. 
Fun I 

WISCONSIN 
BREWMASTERS PUB RESTAURANT & BREWERY 
4017 80th St., Kenosha, WI 53142 
(414) 694-9050 
Pub brews Including Amber Vienna Style, Kenosha Gold, Royal 
Dark and a monthly special enjoyed with lunch or dinner In a 
rgoos masonary barn. Open seven days. 

CANADA 
SPINNAKERS BREW PUB 
308 Catherine St., Victoria, BC V9A 3S8 
(604) 386-2739 
Canada's first in-house brewpub. Enjoy outstanding home· 
brews with great pubfare while enjoying the panoramic view of 
Lime Bay in our taproom. 

0 For more information on Beer Bearings, contact Linda Starck 

at (303) 447-0816. 

Innovation 
Based 
On Tradition 
Learn the secret art of 
brewing Belgian ale with 
Pierre Rajotte's Belgian 
Ale, th~;W~xiously 
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. 

Brewers Publications Classic Beer Style Series. 

Belgian Ale. 
$11.95 plus $3.00 Domestic P&H. Brewers Publications, PO Box 1679, 
Boulder, CO 80306 (303) 447-0816 FAX (303) 447-2825. 

,, .. \I, , \ , 

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. 
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James Spence 

This issm's club news is from clubs in Division 4 which includes Alaska, Arizona, California, Colorado, 
Hawaii, japan, Nevada, New Mexico, Oregon and Washington. For contact infotmation, see the individ­
llal cl11b listings in "New Clubs" and "Veteran Clubs." If you have any changes or questions regarding yom· 
cl11b's entry, please contact james Spence at (303) 447-0816, PO Box 1679, Boulder, CO 80306-1679. 

Deep Wort Brew Club, Colorado Sprlng1, Colo. 
The Deep Wort club has about 45 active members. Club meetings focus on sampling and critiquing each other's 
brewing efforts. Other meeting activities Include demonstrations of brewing equipment and techniques, the selec­
tion of club entries for the AHA club-only competitions and exchange of brewing-related Information. Recently 
the club adopted a "beer of the month" approach where a specific style of beer is featured each meeting. Club 
members are becoming Increasingly Involved In the AHA National Competition and the other AHA-sponsored 
events. If you're visiting the Colorado Springs area give them a call. 

Y.E.A.S.T. (Yakima Enthusiastic Ale & Stout Tasters), Yakima, Wash. 
Membership has reached 16 members and grows by one or two each month. Brewery tours, a river float, hop farm 
tours and group brews are some of the activities planned for this summer and fall. Club efforts have resulted in 
the Central Washington State Fair opening a homebrew category for the first time. We hope to make this a sanc­
tioned event within the next few years. The summer picnic at Rimrock was a huge success with quite an assort­
ment of fruit beers, a chill ale and lots of activity. We encourage all Yakima-area brewers to meet with us. 
Whenever you're in the area give them a call. 

Maltose Falcons Home Brewing Society, Woodland Hills, Calif. 
The club now has nearly 300 members and continues to grow. The Sunfest at Catalina Island Aug. 8 featured the 
Maltose Falcons Brews Band entertaining locals, visitors and Falcons present for beer, barbecue and a summer 
beach party. Maltose Falcons Mayfaire and Los Angeles County Fair Regional Homebrewing Competitions each 
attracted more than 100 entries in 1992. Annual club officer elections in july produced five new officers In addi­
tion to five that were re-elected, including President Bruce Brode. 

San Luis Obispo Brewing Society (SLOBS), San Luis Obispo, Calif. 
All members should plan on coming to the Christmas party. Call Howard for information. 

Hop, Barley & the Alt'ra, Boulder, Colo. 
In the club's third year, membership already includes 100 folks who enjoy making and sharing homebrewing 
adventures. Excellent attendance makes each meeting an exciting event, especially with educational and humor­
ous talks by the likes of Russell Schehrer (head brewer, Wynkoop Brewery), Eric Warner (HBA member, President 
Blue River Brewing Consultants), Charlie Papazian (HBA member, President AHA) and Bruce joseph (Anchor 
Brewing). HBA's Holiday Gathering and Summer Campout were both successful events, resulting in many new 
friendships. In the spring, nine members attended the AHA National Conference In Milwaukee and witnessed club 
members take two firsts (Steve Dempsey; Eric Warner) and two thirds (Dave Suda; Thorn and Diane Tomlinson). 
They celebrated a third-place club point total and the fact that HBA member Phil Fleming earned Master judge sta­
tus In the BjCP. The fun continued when Mark Fagerburg's Pilsener won the Penultimate Pilsener Club-Only 
Competition and when Steve Klaver's wheat beer went on tap at the Oasis (a local brewpub). In the fall, members 
actively participated in the Great American Beer Festival. HBA members represent every type of brewer, from 
beginning extract brewers to all-grain brewers. Yearly events Include: December Holiday Party; February Fundraiser 
and August Campout. At meetings you will find friendly brewers, tasty food and delicious homebrew. They love to 
share their hospitality with visiting brewers, so stop by when you're in Boulder. 

Inland Empire Brewers, Upland, Calif. 
The IEB is contacting a few homebrewing clubs in the United States, United Kingdom and Australia to develop a 
"sister club" program to exchange newsletters and enter each other's competitions. If your club Is Interested, con­
tact john Eichman at (714) 797-6452. 

Bay Area Mashers, Oakland, Calif. 
The summer potluck at Tim Underwood's was a great success. Aug. 22 and 23 the mashers went on a mountain 
campout In the Sierras, with hiking, rock climbing and swimming providing release from the weekly urban grind. 
Plans were made to update and expand the club database, and orders were taken for bulk malt and hops purchas­
es. The members' hop harvest looks great. The Christmas Crab and Brew Fest will take place again, likely the sec­
ond or third week of December. 

Monterey Beer Nuts, Pebble Beach, Calif. 
Monterey Beer Nuts celebrated National Homebrew Day (May 2) by having an all-grain brew demonstration. Much 
fun and home brew were had by all. 
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ARKANSAS 
Arkansas Homebeermakers 
Association, 
c/o Kurt Schilling, 79I4 Forest Rd., North 
Little Rock, AR 72118, (501) 75J·7II4. 

CALIFORNIA 
California Culinary Academy 
Brewers Assoclatfon (CCABA), 
c/o Mark Ander6on, 3644 Ranchford 
Court, Concord, CA 94520, (sio) 687-504I. 

High Desert TRUBiemakers, 
c/o Anthony Lattanze, 42339 Grand 
Park Ave., Goartz Hill, CA 93536, 
(8os) 722-0521. 

Tahoe Homebrewar's Club (THC), 
c/o Matt Quella, PO Box I8668, 
South Lake Tahoe, CA 96I5I ·8668, 
(9I6) S44"SS92. 

FLORIDA 
Spacecoast Associates for the 
Advancement of Zymurgy (SAAZ}, 
c/o Rlc Huber, 448s Citrus Blvd., 
Cocoa, FL 32926. 

ILLINOIS 
The Forni City Brewers, 
c/o Thoma6 M. Butler, 32II Chadwick, 
Rockford, IL 61109, (Sis) 229-sos2. 

KANSAS 
The Darby Brew Club, 
c/o Roger Clark, 7136 S. Greenwich, 
Derby, KS 67037. 

MASSACHUSETTS 
Hops, Barley & the Alars, 
c/o john W. Reed, 19 Whitney Lane, 
Upton, MA OIS68, (soB) S29-4470. 

Missile Mashers, 
c/o Cdward Bard6ley, 38 Hillside Ave., 
Lawrence, MA OI84I, (so8) 68I-9064. 

MICHIGAN 
Mlchlana Omnifarious Nomadic 
Kraeuuners & Spargers (MONKS), 
c/o Todd Keller, I350 Ferry St., Niles, 
Ml 49I20, (6I6) 68)-gi62. 

MINNESOTA 
Mobius Mlcrobrewers, 
c/o Mark W. Peery, 400 Wilshire 
Drive South, Minnetonka, MN ssJos­
IS60, (6I2) S9I·I602. 

NEW YORK 
Catskill Mountain Homebrewers Club, 
c/o Bill & Sue Norotny, 93 Grove 
School Rd., Catskill, NY 124I4, (siS) 
943·2289. 



Stanislaus Area Auoclated Zymurglsts (SAAZ), Oakdale, Calif. 
Some club members attended the AHA National Conference In Milwaukee and brought back beer, sausage and new home­
brewing Information. SAAZ and St. Stans brewery hosted the First annual Fest Beer competition on Sept. 27. 
Congratulations to member Ray Call for his First-place barley wine in this year's California State Fair. There has been a lot 
of talk at the club meetings about meadmaklng, so there should be a mead tasting before long. 

San Joaquin Worthogs, Fresno, Calif. 
The Warthogs have seen their membership grow to 45 since the club's Inaugural meeting In August 1991. Meetings 
are on Saturday or Sunday afternoons every other month. The club newsletter Is published during the month prior 
to each meeting. Typical meetings Include a technical discussion about the brewing process or Ingredients. Also, 
one to three beer styles are reviewed and commercial and homebrewed examples are tasted. At this writing the 
membership was looking forward to their second annual Oktoberfest picnic and turbo Nerf football game. The 
1992 Fresno Fair Competition was AHA sanctioned and plans to make It one of California's better events Is In the 
works. Congratulations to past President jim Lopes for his best of show at the 1992 HWBTA Competition. 

The Great Northern Brewers, Anchorage, Alaska 
The largest homebrewing club In Alaska, the Great Northern Brewers led the fight to legalize their hobby in the 
state. They hold two AHA-sanctioned competitions evey year, at the Anchorage Fur Rendezvous In February and at 
the Alaska State Fair In August. Meetings feature Informal tastings and Information sharing, and are held on third 
Wednesdays, alternating monthly between members' homes and the wine-tasting room at Trader jim's, 5520 Lake 
Otis Parkway, Anchorage. The Christmas meeting will be at a member's home. Call club president jim Roberts (907) 
3J7·936o for location. january meeting at Trader jim's (907) 562·7131. 

South Sound Sud• Society, Olympia, Wa1h. 
The Suds Society is working to arrange a tour of a hop farm in Yakima by way of the Onalaska Brewery and a 
monthly pub crawl. 

The Brewblrds of Hopplneu, Pacifica, Calif. 
"We are still brewing. jim won an award." 

Foreign Fermentations, Kamakura City, Japan 
Crayne and Mary Horton are returning to the Great PaciFic Northwest to take up residence In Olympia, Wash. 
Consequently, the members of Foreign Fermentations have unamlmously chosen Rany Ulland as the new presiding 
officer for the club. The names may change, but the struggle for beer rights goes on In japan. Finally, the members of 
Foreign Fermentations would like to bid fond farewell to former club stalwart Mike Nolan who died this spring. 
Cheers, Mike. 

OREGON 
Stout·haarted Brewers of the 
Umpqua Valley, 
c/o Paul Moon, PO Box 503, Glide, 
OR 97443, (soJ) 496-0119. 

PENNSYLVANIA 
Lancaster County Brewers, 
c/o Paul Pendyck, c/o )()/Zed Mudlc, 
1386 Columbia Ave., Lancaster, PA 
1760), (7J7) 29)·1214. 

TEXAS 
Denton Fermented Brewers Society, 
c/o Pat Towner Morrl6on, 210 South 
Elm 1C, Denton, 1)( 76201, (817) )8)-4399· 

ONTARIO 
Cochrane Homebrewers Club, 
c/o Adrian ]. Cantin, PO Box 1185, 
Cochrane, Ontario PoL 1Co Canada, 
(70s) 272•5335· 

The East Enders, 
c/o Crlch Mann, 67 Brockman Cres., 
Ajax, Ontario LIT 2L2 Canada, (416) 
427·9)24, 

VflfRAN Ll~ ~~ 
ALABAMA 
Birmingham Brewmasters, 
c/o 1Ciau6 Ander6on, 1917 29th Ave. 
S., Birmingham, AL 35209-2617, (205) 
871•23)7. 

Award-winning recipes from 10 years 
of the AHA National Competition. 

Tips, techniques, recipes, history and 
more are yours in this one-of-a-kind 

book by Jean-Xavier Guinard. 
Brewers Publications 

196 pp., $11.95 ($9.95 AHA members) 
........................... 

Continental Pilsener 
Brew the grandfather of all lagers to per­
fection with this Classic Beer Style Series 

book by David Miller. 
Brewers Publications 
102 pp., $11.95 

........................... 
Brewery Planner 
The best-selling guide to opening 
your own small brewery. 
Brewers Publications 

190 pp., $80.00 

........................ 
Brewing Under Adversity 
Brewery Operations, Vol. 8 
Transcripts from the 1991 National Micro brewers 
Conference. 19 different topics! 

Brewers Publications 
215 pp., $25.95 

Brewers Publications 
169 pp., $11.95 

~~~~~~~~~ 
Dictionary of Beer and Brewing 

From the common to the obscure 
by Carl Forget. 

Brewers Publications 
186 pp., $19.95 

Brewing Lager Beer 
The all-grain brewing reference book 

by Greg Noonan. 
Brewers Publications 

313 pp., $14.95 
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Lower Alabama Lagers, 
c/o Maarten van der Gle66en, 4701 
Seabrook Rd., Wilmer, AL 36587, (205) 
64g·g4)6. 

Madison Sobriety Club, 
c/o Steve Conklin, 311 Red Oak Rd., 
Madison, AL 35758-1540, (205) 461-
86g8. 

Wlregrau Brewers Clubs, 
c/o john Sartwell, Rt. 3 Box 107, 
Ozark, AL )6360, (2os) 2gg-3472. 

ALASKA 
Great Northern Brewers, 
c/o jame6 S. Robert6, )6os Arctic 
Blvd. 11204, Anchorage, AK ggsoJ, 
(gO?) m-g)60. 

Greater Alaska Suds Swillers, 
clo Roger P. Penrod, 28go Parks 
Hwy., Fairbanks, AK gg7og, (go7) 
47g•B7g5. 

Ralnbrewers, 
c/o Ru66 Sta6ka, 171 Raspberry Lane N., 
Ketchikan, AK gggoi, (go7) 247-0767. 

ARIZONA 
Arizona Brewers and VIntners 
Auoclatlon, 
c/o Bruce C. Dahlgren, 3713 West 
Gelding Dr., Phoenix, AZ Bso23, (602) 
84)•4337· 

Brewmelsters Anonymous, 
clo Brian Miller, 202 E. Baseline 1242, 
Tempe, AZ 85283, (6oz) 34s-28go. 

Bullhead Mt. Brewers Auodatlon, 
c/o Perry Davld6on, 352S W. Lots Lane, 
Flagstarr. AZ 86o01, (6o2) 774-751). 

Old Pueblo Homebrewers, 
c/o jack Bate6, 3463 E. 1st, Tucson, AZ 
85716, (602) )25·5739· 

Suds of the Pioneers, 
c/o Slim Tighe, PO Box 144, Bisbee, AZ 
85603, (6oz) 432-5242. 

CALIFORNIA 
Barley Bandits, 
c/o Dick Ree6e, 105 S. Glendon St., 
Anaheim, CA g28o6, (714) 630·6527. 

Bay Area Mashers (BAM), 
c/o Doug A6hcrabt, sgg8 Alhambra 
Ave., Oakland, CA g4611, (41s) ))g·I8I6. 

Big Dog Homebrewlng Club, 
c/o Gordon Ponce, PO Box 1o6g, 
Livermore, CA g4550, (510) 44g-5u8. 

Brew Angels, 
c/o Ken Matzek, 602 S. Church St ., 
Lodl, CA g5240, (zag) 368·2525. 

Crown of the Valley Brewing Society, 
c/o Tom C6tudlUo, 1616 Orangetree Lane, 
La Canada, CA gioll, (BIB) gs2·1386. 

Draught Board Home Brew Club, 
c/o Charle6 Web6ter, 3303g Lake 
Wawasee St., Fremont, CA g4s5s, 
(510) 487·4274. 

Foothill Farmenters, 
c/o Dan Bell, 164 Maple St. Suite 5, 
Auburn, CA gs6o), (gi6) 823-8373· 

Gold Country Brewers Association, 
c/o jim Long, 83Bs jackson Rd., 
Sacramento, CA g5826, (gi6) )86-2870. 

Inland Empire Brewers, 
c/o Carl Starkey, 2365 Palermo Ave., 
Upland, CA g1786, (21J) 482·0443. 

M*A*D Brewers, 
c/o Dan Sulllvan, 2010 Kingston 
Place, Bakersrteld, CA g3306, (8os) 
872·0843· 

Maltose Falcons Hamebrewlng 
Society, 
c/o Bruce L. Brode, 22836 Ventura 
Blvd. 12, Woodland Hills, CA g1364, 
(BIB) 884·8s86. 

Monterey Bay Brewers, 
c/o Lynne O'Connor, 106 Hagar 
Court, Santa Cruz, CA gso64, (408) 
4sg·OI78. 

Monterey Beer Nuts, 
c/o Franz Broz, 1o8o Majella Rd., 
Pebble Beach, CA g3g53, (4o8) 375-ogso. 

Old Capitol Brewing Club, 
c/o ChrL6topher Howley, 418 Mills 
Dr., Benicia, CA g4510, (707) 644-S517. 

QUAFF, 
c/o Rlch L!nk • Beer & Wine Crabt6, 
460 Fletcher Pkwy., El Cajon, CA 
g2020, (6Ig) 447·g1g1. 

Redwood Coast Brewers 
Auoclatlon, 
c/o Michael Byer6, 707 Pelton Ave. 1108, 
Santa Cruz, CA9so6o, (4o8) 426-3005. 

San Andreas Malts, 
clo Ru66 Wiggle6worth, PO Box 
884661, San Francisco, CA 94188· 
4661, (41s) 885·1878. 

San Joaquin Warthogs, 
c/o Dale jame6, 2217 N. Prospect, 
Fresno, CA 93722, (209) 264-552 1. 

San Luis Obispo Brewing 
Society (SLOBS), 
c/o Howard Gootkln, IS68 Frambuesa 
Dr., San Luis Obispo, CA 93405, (8os) 
541-0713. 

Santa Clara Valley Brewers 
Auoclatlon, 
c/o Bob Hight, 433 Call[ornla St ., 
Santa Clara, CA 95050, (408) 247-6853· 

Shasta County Sudsers, 
c/o Raymond Ault, 4621 Balls Ferry Rd., 
Anderson, CA g6o07, (916) 365-6284. 

Sonoma Beerocrats, 
c/o Nancy Vineyard, 840 Piner Rd. 114, 
Santa Rosa, CA g5403, (707) 544-2520. 

Stanislaus Area Auoclatlon 
Zymurglsts, 
c/o Micah Mlll6paw, 30g S. 6th Ave., 
Oakdale, CA 95361·4032, (20g) 847-g7o6. 

Stanislaus Hoppy Cappers, 
c/o Wayne Baker, 1g07 Central Ave., 
Ceres, CA 95307, (2og) S38·27Jg. 

FREE CATALOG 800-523-5423 
180 New Boston Street, Woburn, MA 01801. 
. FAX: (617} 662-0872 

""""'.;,.:...:.~ 

, 1fasi Q1oasi 
'; %lrrfufng ~uppl11 

P.O. BOX 060904 
124 JACQUES AVENUE 
STATEN ISLAND. NY 10306 

The Experienced and Knowledgeable Supplier 
in the New York tri-state area. 

Broadest grain malt, malt extract, hop & yeast inventory. 
Unique selection of equipment for the serious home brewer! 

P.B.S. £Precision Brewing Systems]* 
Stainless Brew Kettles; 10, 15, 20, 25 gals . 
Brew Stove. propane or natural gas 
Wort Chillers; Counterflow and Immersion types 
Rota-Sparg, automatic rotating sparge system 
Wort-Ox, Wort oxygenation system 
E-Z Filter system; removes chill haze 

C0-2 Keg Systems 
Configured to your requirements 

WE CARRY REPAIR AND REPLACEMENT PARTS 

Commercial Equipment 
Taps. faucets, cold plates, fittings 

*Dealer inquiries invited 

Ph. [7181 667-4459 Fax [7181 987-3942 
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Relax ... 

The Market Basket 
has a superior selection of quality homebrew 
ingredients and supplies all at excellent prices. 

Video 
"Homebrewing An Introduction" 
Color, 63 min. V.H.S ... ...... .............. .................... $19.95 

A Real Time Saver 
All Brass Bottle & Carboy Washer ..................... $8.95 

Classy T-Shirts 
"Born To Brew" ................................................... $10.95 
"I • My Homebrew" .................................. ........ $10.95 

Visit our new showroom when 
you are in the Milwaukee area. 

Call Toll free 

1-800-824-5562 
Local calls (414) 783-5233 

24 Hour Fax (414) 783-5203 

14835 W. Lisbon Road 
:-:':-Brookfield, WI 53005-1510 

Brew your next batch 
with the best! 

Don't let a lack of good infor­
mation get between you and 
improved homebrew. Let 
renowned homebrew experts 
guide you to better brewing. 
just Brew It! Beer and 
Brewing Vol. 12 the tran­
scripts from the 1992 
AHA National Homebrewers 
Conference in Milwaukee, 
Wis., offers information on brewing Lambie, 
Bock beer, improving extract beers, draft beer 
systems, wort chillers and more. Don' t home­
brew without it. 

just Brew It! Beer and Brewing Vol. 12 
$21.95 ($18 .95 AHA members) plus $3.00 Domestic 
P&H. Brewers Publications, 
PO Box 1679, Boulder, CO 80306-1679 

Susanville Homebrew In stitute 
of Technology, 
c/o Larry Anthony, 527 Lakewood 
Way, Susanville, CA 96130-3512, (916) 
2S7·8803. 

Temecula Valley Homebrewers 
Association, 
c/o Vtnnte Ctlurzo, 41220 Calle 
Contento, Temecula, CA 92592, (714) 
676·5250. 

The Brewblrds of Hopplness, 
clo Kelly Dunham, ll29 Lerlda Way, 
Pacifica. CA 94044, (415) 355·7143· 

The Strand Brewers Club, 
c/o Peter A. Chin Sang, 3432 
Studebaker Rd ., Long Beach, CA 
90808, ()10) 425·8700. 

The Tandem Malty Processors, 
c/o Nell john6ton, 19191 Vallco 
Parkway MS 4-24, Cupertino, CA 
95014·2S25, (408) 946·6064. 

Wild Yeast Culture, 
c/o Gareth Gordon, 641 Paloma Ave., 
Oakland, CA 94612, (510) 893·038s. 

Worts of Wisdom, 
c/o RuM Pencin, 2040 W. Middlefield 
'6, Mountain VIew, CA 94043, (41s) 
96S·982o. 

Yolo County Homebrewers, 
c/o Vern Wolbb, PO Box 538, Esparto, 
CA 95627, (916) 787·3615. 

COLORADO 
Deep Wort Brew Club, 
c/o Dave Re6ch, 5310 Meadowgreen 
Dr., Colorado Springs, CO 80919, (719) 
548-0612. 

Foam on the Range, 
c/o Pa6quale Girolamo, 8071 S. 
Kendall Blvd., Littleton, CO 80123, 
()o3) 972-8379· 

Hop Barley & The Ale'rs, 
c/o Dave Coy, 11638 Community 
Center Dr. 122, Northglenn, CO 
8o2)3, ()o3) 452-4357· 

Horsetooth Homebrewers, 
c/o Bo VIgor, 5667 Hummel Lane, Fort 
Collins, co 80525, ()o3) 223-61s6. 

Mash Tongues, 
clo Steve Demp6ey, IJ2S Birch '14, 
Fort Collins, CO 80521, (JOJ) 491·06Jo. 

The Brewsklers, 
c/o Graham Ullrich, PO Box 2045, 
Crested Butte, CO 81224-2045, (303) 
349"5969. 

The Unhrmentables, 
c/o Ray Poarch, 6100 Wadsworth 
Blvd. 120, Arvada, CO 8ooo3, (303) 
420·7S82. 

CONNECTICUT 
Bur Brewers of Central Connecticut, 
c/o juczy Lawrence, 1550 Randolph Rd., 
Middletown, CT 06457, (203) 346·s440. 

The Connecticut Beernutts, 
c/o Steve Henry, 38 Wauwlnet Court, 
Guilford, CT 06437, (203) 457·9136. 
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UConn Zymurgy Club, 
c/o Robert Vieth, Box U-139, 
University or Connecticut, Storrs, CT 
06269. 

Underground Brewers of Conn., 
c/o Victor Gubln6ki, 44 Lalley Blvd., 
Fairfield, CT 06430, (203) 259·8693· 

DELAWARE 
First State Brewers, 
c/o Charle6 Garbini, 705 Manneld 
Dr., Newark, DE 19713, ()o2) 368·J417. 

FLORIDA 
Bradenton Brewskl's, 
c/o Chet Kedzier6ki, PO Box 51, 
Bradenton, FL 34206, (81J) 747-2437· 

Broward Beer Nuts, 
c/o Clleen Parker, 6031A Miramar 
Pkwy., Miramar, FL 33023, (JOS) 962· 
0100. 

Central Florida Homebrewers, 
c/o john Cheek, 1320 N. Semoran 
Blvd. ' 101 A, Orlando, FL 32807, (407) 
282·)880. 

Escambia Bay Brewers, 
c/o Tom Walpole, 2240 Riddle Rd., 
Cantonment, FL 32S33· 

Florida Institute of Zea lous 
Zymurglsts (FIZZ), 
c/o David McCarty, 2626 S.W. 14th 
Ave., Fort Lauderdale, FL 3331S, (Jos) 
764·1S27. 

Hogtown Brewers, 
c/o Ray Badow6kl, 21 S.W. 2nd St., 
Gainesville, FL 32601·6237, (904l 375"7949· 

North Florida Brewers League, 
c/o Ken Woodward, 204s Wahalaw 
Nene, Tallahassee, FL 32301, (904) 
997·818). 

Palm Beach Draughtsmen, 
c/o Stephan Vernet, 4345 Okee­
chobee Blvd., Bldg. F4, West Palm 
Beach, FL 33409, 4o7) 683-4s92. 

South Florida Homebrewers, 
c/o Lauren or Bryan Hemedlnger, 
441 S. State Rd. 7, Margate, FL 33068· 
1934, (J05) 968·)709/968·3S91 (FAX) . 

Tampa Bay BEERS (Beer 
Enthusiasts Enloylng Real Suds), 
c/o Tom Lyon6, 1011 N. Lake Howard 
Dr., Winter Haven, FL 33881, (813) 
66s·0966. 

The Northeast Florida Society 
of Brewers, 
c/o Bob Davl6, 7 Park Terrace Dr., St. 
Augustine, FL 32084, (904) 824·s2s2. 

GEORGIA 
2 Dudes That Brew, 
c/o Peter Coleman, 6998-D Kilay Court, 
Ft. Stewart, GA 31314, (912) 876-oss6. 

Ale Atlanta, 
c/o Coby Gla66, 1374 Cumberland Mall, 
Atlanta, GA 30339, (404) 435-2244· 

Brew·52's, 
c/o Robert Hall, 4SO Ruth St., Athens, 
GA 30601, (404) 369-128s. 

Chicken City Ale Raisers, 
c/o Rick Foote, 62s2 Brookrteld Dr., 
Murrayville, GA 3os64, (404) 98J· IIJS· 



Covert Hops Society, 
c/o Rick Lubrant, 408 Hllldale Dr., 
Decatur, GA 30030, (404) 377-3024. 

The Clergy of Zymurgy of the 
Golden Isles, 
c/o Steve Pechin, Route 2 Box 9640, 
Brunswick, GA 31525, (912) 265-2233. 

IDAHO 
Homebrewers Of the Palouse, 
c/o Kane Francetich, PO Box 516, 
Troy, lD 83871, (208) 835-5263. 

lda·Quaffer Homebrewers 
Association, 
c/o tdltor, 3894 West State St., Boise, 
ID 83703, (zo8) 344-5141. 

S.E.I.Z.U.R.E., 
c/o Tim Hill, 4993 N. Ammon Rd., 
Idaho Falls, lD 83401, (zo8) 523-2674-

ILLINOIS 
Association of Bloomington/ 
Normal Brewers (ABNORMAL), 
c/ o Tony McCauley, 404 Tilden Place, 
Normal, IL 61761-1432, (309) 452-1084. 

Brewers of South Suburbia (BOSS), 
c/o Steve Kamp, PO Box 461, Monee, 
IL 60449, (7o8) KEG-BEER. 

Chicago Bear Society, 
c/o Steve Pae6chke, 6oo Albion Lane, 
Mt. Prospect, IL 60056, (7o8) 632-9979. 

Club Wort, 
c/o jim Thomme6, 5504 Deerfield 
Lane, Rolling Meadows, IL 6ooo8, 
(708) 397-7648. 

Egyptian Zymotic (EZ) Brewers, 
c/o Doug Dlggle, 514 S. Illinois Ave., 
Carbondale, IL 62901, (6I8) 457-3513. 

Headhunters Brewing Club, 
c/o Greg Lawrence, 4 S. 245 Wiltshire 
Lane, Sugar Grove, IL 60554, (708) 
557-252). 

Home Beers Racketeers, 
c/o Flemlng'6 Winery, RR2 Box 1, 
Oakwood, IL 61858, (217) 345-4558. 

Homebrew SIG, 
c/o ROH Goere6, 25 N. 11th St., 
Belleville, IL 6mo-1044, (6I8) 277-424). 

Northern Illinois Batter Brewers, 
c/o jon Huette! , 2316 Oak St., North­
brook, IL 60062-5220, (708) 498-6154. 

Northwest Amateur Wine and 
Beermakers Guild, 
c/o Roy j . Horton, 1419 Redwood Dr., 
Mount Prospect, IL 6oos6, (7o8l 439-4525-

Pralrle Schooners, 
c/o Karl Menninger, PO Box 10082, 
Springfield, IL 62791-oo8z, (217) 522-1906. 

Wizards of Wort, 
c/o Steve Schmit, uog Stanton Rd., 
Lake Zurich, IL 60047, (7o8l 438-oz)). 

INDIANA 
Bull and Stump Brew Club, 
clo Rob Reed, 1420 W. 350 North, 
Kokomo, IN 46901, (317) 452-6371. 

Fermenters Of Special Southern 
Indiana Libations Society (FOSSILS), 
c/o Barrie Otter6bach, 2177 N. Luther Rd., 
Georgetown, IN 47122, (812) 923-9516. 

HOPS, 
c/o jame6 R- Kirk II, 3848 S. Sherman Dr., 
Indianapolis, IN 46237, ()I7) 786-66g2. 

Tippecanoe Homebrewers Circle, 
c/o Richard Fudge , Box 59, Battle 
Ground, IN 47920, (JI7) 567-2478. 

Walls County Homebrewars 
Club (WELCOME), 
c/ o jim Craig, Sec ./Treas., 1121 
Honeysuckle, Bluffton, IN 46714, (219) 
824-0)87. 

IOWA 
Cedar Rapids Association of 
Zymurgy, Yeastology, and Home· 
brewers (CRAZY Homebrewers), 
c/o Gary Cotton, 401 Norwlck Rd. 
S.W., Cedar Rapids, lA 52404, ()Ig) 
396-)818. 

Heartland Homebrew Club, 
c/o Gary Porter, Route 4 Box 112, 
Grinnell, lA 97339, (515) 236-7487. 

M.U.G.Z., 
c/o Dan BeMink, PO Box 466, 
LeClaire, lA 52753, (319) 289-3492. 

North Iowa Wine Club, 
c/o Laurence Fredrlckun, 24 Bayside 
Ave., Route 1 Box 174E, Clear Lake, lA 
so428, (51sl357-22go. 

Raccoon River Brewers Au oclatlon, 
c/o Greg Helton, 3920 42nd Street, 
Des Moines, lA 50310, (51sl279-4990. 

KANSAS 
Greater Topeka Hall of Foamm, 
c/o Bryce Benedict, 1273 S.W. Oakley, 
Topeka, KS 66604, (91J) 2)3-6717. 

Kansas City Bear Malsters, 
c/o Alberta Rager, 8zo6 Bell Rd., 
Lenexa, KS 662Ig-1631, (91J) 894-9131. 

Rapscallions of Wichita, 
clo Richard Seaton, 2476 Coolidge St, 
Wichita, KS 67204-5616, ()I6) 838-3427· 

SE Kansas Homebrewers Assoclalion, 
c/o Ben Fox, 6u N. Mulberry, Eureka, 
KS 67045, ()I6) 583-7256. 

KENTUCKY 
LAGERS, Ltd., 
c/o David R. Pierce, PO Box 22588, 
Louisville, KY 40252, (8Iz) 948-gg6g. 

Lone Wolf Brewers, 
c/o Michael Berhetde, 120 Delwood 
Ave., Berea, KY 40403, (6o6) 986-2647· 

LOUISIANA 
Crescent City Homabrewers, 
c/o Wayne Rodrigue, 4233 Alabama 
Ave., Kenner, LA 70065, (504) 468-9273· 

Redstlck Brewmaslers, 
c/o trick SweMon, 628 Senternary 
St. , Baton Rouge, LA 70808, (504) 
769-2177. 

The Dead Yeast Society, 
c/o jim Boudreaux, 415 Woodvale 
Ave. Apt. 201C, Lafayette, LA 70503-
3457, ()!8) g81-4072. 

MAl NE 
BrewSpeak, 
c/o Stephen Hodgdon, 297 Route 236, 
Berwick, ME 03901, (207) 384-3278. 

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 

Telephone: (503) 254-7494, Fax: (503) 251-2936 
7024 N. E. Glisan Street, Portland, Oregon 97213 U.S.A. 

~rz Serving The Trade 

~
~~eg?n Since 1963 

7? spectal'ty 
·1;c, ~ompany, 

"'\ InC • WHOLESALE 

Complete Line of 
HOME BEER 

and 

ONLY 

WINE MAKING SUPPLIES 

HOME OF THE FAMOUS 
JET BOTTLE CAPPER 

FASTEST SERVICE FROM 
COAST TO COAST. 

WRITE FOR OUR DETAILED 
LIST OF ITEMS. 
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HAIL TO ALE 
CLUB-ONLY 
COMPETITION 
Entries are due January 25, 1993. Three 
bottles per entry, $5 fee, one entry per club. 
Please use the AHA Club-Only Competition 
entry forms. All clubs registered with the 
AHA are eligible and encouraged to 
participate. 

Send all entries to: 
Club-Only 
Home Winemaking Shop 
22836 Ventura Blvd. Unit #2 
Wood land Hills, CA 91364 

Call James Spence at 
(303 ) 447-0816 for details and rules. 

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

Microbreweries 
• Who's opening • Who's closing 
• Who's expanding • Profi les 
• New Beers • Events 

Homebrewing 
• Recipes • New books 
• Equipment tips • Contest results 

Plus 
• Cooking with beer 
• Guide to breweries. pubs, 

liquor stores 

Subscribe today: 

Only $12 for 12 issues 

:J(oc!(y Mountain ~rews 
2000 Whiterock Court • Fort Collins, CO 80526 
(303) 493-3387 

Maine Ala & Lager Tasters (MALT), 
c/o MichaeL LaCharite, 6 Madelyn Ave., 
Topsham, ME 04086, (207) 729-0225. 

Maine Homabraw Society, 
clo VIctor BaLLLargeon, PO Box 7853, 
Portland, ME 04112, uo7) 773·6858. 

Malt of the Earth Society, 
c/o Crne6t Gurney, PO Box 117, 
Farmington Falls, ME 04940, (207) 
nB·673B. 

Seacoast Homebrewers Club, 
c/o VLc Neuwirth, RR 1 Box 2665, 
Wells, ME 04090, (207) 646-2445. 

Warthog Homabrawlng Club, 
c/o Greg Blanchette, Box 4255, 
Dresden, ME 04342, (207) 737·8 174. 

MARYLAND 
Bay Country Brewers, 
c/o Reid Woolbord, 4408 Parkwood Ave., 
Baltimore, MD 21206, (JoJ) 485-4854. 

Chesa~eake Rea l Ale Brewers 
(CRAB), 
clo Jell jordan, 9234 Moonfire Place, 
Columbia, MD 21045, (410) )81·)2)6. 

Crou Street Irregulars, 
c/o Hugh Sl660n, 36 E. Cross St., 
Baltimore, MD 212)0, (410) 539·2093· 

Terrapin Brewers Auoclatlon, 
RR2 Lot ;B, La Plata, MD 20646·9802, 
()OJ) 9)2· 1706. 

MASSACHUSETTS 
Barleyhoppars Brewing Club, 
c/o Mark Larrow, 154 King St ., 
Northampton, MA o1o6o, (41j) 586·0150. 

Boston Brew-Ins, 
c/o ]ell Pzena, Modern Brewer, 2304 
Massachusetts Ave., Cambridge, MA 
02140. 

Boston Brewin g Club, 
clo jame6 Hilton, 68 Strathmore Rd., 
Apt B-2, Brookline, MA 02146, (617) 
;66·2408. 

Hampshire Brewing Collective, 
clo Rob young, Hampshire College 
PO Box 1527, Amherst, MA 01002, (4 13) 
549•7604. 

IBIS, 
c/o Wade Krull, 32A Cherry Hill Dr., 
Danvers, MA 01923, (508) 777·4247· 

The Boston Wort Proceuors, 
c/o MLke Fert6ch, 3 Kosciusko St., 
Woburn, MA o18oJ, (617) 932·0567. 

The Gambrlnus Society, 
c/o Herbert Holme6, 92 Marsh Rd. , 
Barre, MA 01005, (soB) )55·2753· 

The Sp inal Taps, 
clo Dr. MichaeL Blblyk, 268 Centre 
St., Newton, MA 02158, (617) 527·4255. 

Trubadours, 
c/o Marie Marx, 10 Dewey Ave., 
Westfield, MA 01085, (413) 562·91)7. 

Valley Fermenters, 
c/o Charlie Olchow6kL, PO Box 947, 
Greenfield, MA 01)02·()()88, (41j) m ·5920. 

MICHI GAN 
Ann Arbor Brewers Guild, 
c/o 1«>11 Wucherer, 1942 Steere Place, 
Ann Arbor, Ml 48104, ()I)) 66)·8196. 
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Cau River Home Brewers Club, 
c/o }ell Hervert, 9701 E. Town line Rd., 
Frankenmuth, Ml 48734, (517) 652-6553. 

Detroit Car Boys, 
c/o GeoUrey Fo6ter, 3777 Alvina, 
Warren, MI 48091, (JiJ) 754-6709. 

Great Lakes Brewers, Michigan 
Chapter HI, 
c/o joe Gedmen, 34632 Hlvley, 
Westland, Ml 48185, (JIJ) 721·6288. 

Hogshead Brewers, 
c/o D.}. Down6, 1994 A Woodward 
Ave. 1215, Bloomfield, Ml 48304, (JIJ) 
)62·4466. 

Keweenaw Real Ala Enthusiasts 
United for Serious Ex~erimen· 
fallon In Naturally-Effervescent 
Refreshment Science (KRAEU · 
SENERS), 
c/o Dante( Butler·Chle, Route 1, Box 
27, Calumet, Ml 49913, (906) 337·3525. 

Prime Time Brewers, 
c/o Mike Ho6t, 1018 McReynolds 
N.W., Grand Rapids, MI 49505, (6J6) 
2)5·6609. 

MINNESOTA 
Boreal Bott lers, 
c/o jerry Bourbonnal6, Route 6 Box 
236, Bemidji, MN 56601, (218) 586-2488. 

Minnesota Brewer Association 
(MBA), 
c/o BILL Neuen6chwander, J06Jo 
Morgan Ave. S., Bloomington, MN 
554)1, (612) 884·0098. 

Minnesota Tlmberworts, 
c/o Terry Sprung, 204 10th Ave. N.E., 
Rochester, MN 55906, (507) 285-0591. 

Northern Ale Stars Homebrew· 
ers Guild, 
c/o Don Hoag, 5426 Beartrap Rd. , 
Saginaw, MN 55779, (218) 729·6302. 

MISSOURI 
Missouri Wlnemaklng Society, 
c/o Paul Hendrlck6, 2018 Norma 
Lane, St. Louis, MO 631)8. 

St. Louis Brews, 
c/o jerry S. Dahl, 9 Adams Lane, 
Kirkwood, MO 63122, (J14) 822·80)9. 

MONTANA 
Big Sky Basement Brewers and 
Blues Revival Society, 
c/o }Lm Hunter, 614 So. Cottage, Miles 
City, MT 59301, (406) 2J2·4J78. 

MT Bocks Society, 
c/o David Todd, 4356 Trallmaster, 
Billings, MT 59101, (4o6) 256·8913. 

Zoo City Zymurglsts, 
c/o Nell Chrl6ten6en, 1626 S. 6th W., 
Missoula, MT 59801, (4o6) 728·8;;2. 

NEBRASKA 
Barley Pops and Alewiv es, 
c/o Marilyn Klelnlan, 1402 S. 52 St., 
Omaha, NE 68106. 

NEVADA 
Southern Nevada Ale 
Fermenters Union (SNAFU), 
c/o The Homebrewery, 4300 N. Pecos Rd 
113, Las Vegas, NV 89115, (702) 644-7002. 



Washoe Zephyr Zymurglsts, 
c/o Crlc McClary, 6185 Franktown 
Rd., Carson City, NV 89704, (702) 88)-
7187. 

NEW HAMPSHIRE 
Brew Free or Die, 
c/o Dan Hall, PO Box 1274, Merrimack, 
NH OJ054-1274, (6oJ) 882-4865. 

New Hampshire Blernuts, 
c/o Chrl6 Heatley, 34 Hooper, Keene, 
NH 03431, (603) 358-ot61. 

Seacoast Union of Maltsters, 
c/o Bill Rucker, 3 jessica Court, 
Somersworth, NH 03878-2300, (60J) 
692-3609. 

Twin State Brewers, 
c/o Paul Whtte, RRt Box to6A, 
Orford, NH OJn7, (6o3) 353-4564. 

NEW JERSEY 
Bell Hops, 
c/o Dave Ballard, 50 Winans Ave., 
Piscataway, NJ o8854. (908) 752-7347· 

HOPS: Homebrewers of 
Philadelphia and Suburbs, 
clo Robert Gro66man, 7 Station Ave., 
Haddon Heights, NJ o80JS. (009) 547-'7980. 

Jersey Shore Homebrewers, 
c/o Tom Clark, 67 Monmouth St., Red 
Bank, Nj 07701. 

Mld·Atlantlc Sudms and 
Hoppers (MASH), 
c/o Cd Bu6ch, PO Box 105, Flagtown, 
Nj o8821, (9o8) 359-3235· 

North Jersey Warthogs, 
c/o Tony Forder, 56 Dewitt Ave., 
Garfield, NJ 07026, (201) 546-0156. 

South Jersey Fermenters, 
c/o Mark Scelza, 617 W. Second St., 
Florence, NJ o8st8, (6o9) 499-0952. 

NEW MEXICO 
Dukes of Ale, 
c/o Tom Arm6trong-Hart, 11524 
Manitoba N.E., Albuquerque, NM 
87ttt, (5os) 877-5002. 

Los Alamos Hill Hoppers, 
c/o Dr. Michael L. Hall, 1325 43rd St., 
Los Alamos, NM 87544, (505) 665-2130. 

NEW YORK 
Adirondack Homebrewers, 
c/o Dick Cummlng6, 12 Onleda St., 
Lake Placid, NY 12946, (518) 523-1899· 

Amateur Brewers of Central 
New York, 
c/o Bill Heller, 116 Willis Ave., 
Syracuse, NY 13204, (315) 475-7909. 

Broome County hrmenters 
Association, 
c/o Brice Feat, 2601 Grandview Place, 
Endicott, NY IJ76o, (607) 757·0634. 

Homebrewers of Staten Island, 
c/o )ebb Lewl6, 1569 Richmond Rd., 
Staten Island, NY 10304, (718) 351-8124. 

Hudson Valley Homebrewers, 
c/o john R. Calen, 100 Innis Ave., 
Poughkeepsie, NY 12601, (914l454-36o6. 

Ith aca Brewers Union, 
PO Box 6604, Ithaca, NY 14851. 

Long Island Brewers Association, 
c/o Mark Burbord, 20 Bell Ave., Blue 
Point, NY 11715, (516) 281-0152. 

New York City Homebrewers Guild, 
c/o Keith Cunningham, 299 Prospect 
Place '3F, Brooklyn, NY 11238, (718) 
398-1610. 

Paumanok United Brewers (PUB), 
c/o Ben ]ankow6ki, PO Box 14, Sea 
Cliff, NY 11579-0014, (516) 922-1566. 

Su ltans of Swig, 
c/o Timothy Herzog, 412 Lamarck Dr., 
Buffalo, NY 14225, (716) 837-7658. 

The Borderline Yeast Infectors, 
c/o Gary (Doc) Dougherty, 46; Court St., 
Binghamton, NY 13904, (607) 722-2476. 

Upstate New York Homebrew· 
ers Association, 
PO Box 23541, Rochester, NY 14692, 
(7t6) 272-1108. 

Wort Ever Ales You, 
c/o Andrew Schmidt, 307 Quaker Rd., 
Chappaqua, NY 10514, (914) 238-4549. 

NORTH CAROLINA 
Carolina Brewmaters, 
c/o Roman Davl6, 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. 

Triangle Unabashed 
Homebrewm (TRUB), 
c/o Lucy Adam6, 116 Northwood Dr., 
Chapel Hill, NC 27516, (919) 942-8925. 

NORTH DAKOTA 
Prairie Homebrewlng Companions, 
c/o Ray Taylor, 917 22nd Ave . N., 
Fargo, ND 58102. 

OHIO 
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. 

Columbus Homebrewers Under· 
stand Good Stout (C.H.U.G.S.), 
c/o Walter den Haan, 66oo Dublin 
Rd., Delaware, OH 43015. 

Dayton Regional Amateur 
Fermentation Technologists (DRAFT), 
c/o Clmer Tate, 5513 Knollcrest Court, 
Dayton, OH 45429, (513) 434-5529. 

DLB Home Brewers Club, 
c/o Dean Dllzell, 30311 Clemens Dr., 
Westlake, OH 44145, {2t6) 228-3619. 

Society of Northeast Ohio 
Brewers (SNOBs), 
c/o Mike Leigh, 140 East 207th St., 
Euclid, OH 44123, (2t6) 383-9481. 

Youngstown Area Homebrewers 
of Ohlo (YAHOO), 
c/o Bob Bero, 5011 Mahoning Ave., 
Youngstown, OH 44515, (216) m-1035· 

OKLAHOMA 
Fellowship of Oklahoma Ale Makers, 
c/o john Bo6ton, 2451 A East 14th 
Place, Tulsa, OK 74104, (918) 749-7639· 

NO PUMPS OR BATIERIES 
NO COMPLEX MOVING PARTS 
NO INHAliNG OR SWAllOWING 

Simple To Use: 
1. A/tacit Syplton Wonder to your 

hose. (Fits hoses up to 3/ 4" /D) 

2. lusert iuto liquid aud shake up 
and down 4 or 5 times. 

3. Flow wit( begin and continue 
automatically. 

• CONSfRUCI'ION Stainless steel and food grade plastic­
won't rust or wear out- easy to clean and sanitize 

• THE ORIGINAL Finally available in the U.S.- don't pay 
for over-priced imitations 

• GUARANTEED Comes with lifetime warranty 
• OTIIER USES Gas, kerosene, diesel, chemicals- even acids 

Send check or money order for $7.95 + $2.00 P&H each to: 
MYSTIC CONCEPTS • P.O. Box 53 • Westminster, CO 80030 

Dealer Inquiries Welcome - Call 303/377-5265 

A Must for the Serious Brewer! 

PRINCIPLES OF 
BREWING SCIENCE 

PRINCIPLES 
OF 

c;t BREWING 
~ SCIENCE 
~ by 

('" George Fix 

o ... , ...... 
~· 

Softcover, 250 pp., il/us. 

by George Fix 

A stand-alone 
guide to the 
chemistry and 
biochemistry 
of brewing. 

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

Principles of Brewing Studies, $29.95 plus $3 P&H. 

Brewers Publications, PO Box 1679, Boulder, CO, 
80306-1679, USA. (303) 447-0816, FAX (303) 447-2825. 
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CAN YOU WRITE? 
CAN YOU BREW? 
If you're Interested In blending your talents and adding 

to the Brewers Publications Classic Beer Style Series, or 

have an Idea for a book that would appeal to homebrew­

ers or professional brewers, call or write Elizabeth Gold, 

Brewers Publications director, for details. We've chosen 

some most exciting classic beer styles for upcoming 

book.s--and we're looking for some most exdtlng authors! 

BREWERS PUBLICATIONS, 
PO Box 1679, 
Boulder, CO 80306 
(303) 447-0816 
FAX (303) 447-2825 

THE ALL-TIME CLASSIC 
REVISED AND UPDATED 

THE NEW COMPLETE JOY OF HOME BREWING 

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

Includes sections on: 
• Getting your home brewery 

together: the basics-hops, malt, 
yeast and water 

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

• Brewing exciting world-class 
styles of beer that will Impress 
and delight your fri ends 

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

• Brewing with malt extracts for 
an unlimited range of strengths 
and flavors 
And much, much more! 

#76366-4 • 416 pages 

"DEALER INQUIRES INVITED" AVON BOOKS, Room 286HB #.) AVON BOOKS 
1350 Avenue of the America, New York , NY 10019 Tel: 212-261-6882 TheH eo rs1 Corpora 1ron 

High Plains Draughtm, 
c/o joe Bocock, 513 N. W. 38th St., 
Oklahoma City, OK 73118, (4os) 525·g8s8. 

Just Brew ltl, 
c/o Norman Farrel, PO Box 27g, 
Bartlesville, OK 74005, (goB) 335·261g. 

OREGON 
Cascade Brewers Society, 
c/o Scott Weech, 26654 Pickens, 
Eugene, OR g7402, (soJ) 484-4758. 

Heart of the Valley Homebrewers, 
c/o Mary Shannon O'Boyle, 287g6 
S.W. Ashland Loop 1243, Wilsonville, 
OR g7o7o·87g8, (soJ) 682·8s8o. 

Helles Canyon Quaffers, 
c/o Ken Hohmann, 69796 Jim town Rd ., 
Wallowa, OR g788s, (5oJ) 886·3soo. 

Oregon Brew Crew, 
c/o Mike Barrett, 4g3o Centerwood 
St ., Lake Oswego, OR g7035, (503) 
620-5418. 

Soclet¥ for Upgrading 
Drinkable Splrfts (SUllS), 
c/ o Rob Samp6on, HCR 87 Box 1072, 
Baker, OR g781~ , (soJ) s23-6063. 

Southern Oregon Brewers Society, 
c/o Roy £wlng, 113s1 Takllma Rd ., 
Cave junction, OR g7s23·9777. (S03) 
s92-26n 

PENNSYLVANIA 
Boys from Brew Ha Ha, 
c/o Randy Martlnljlm Burru6, 209 
High St., Pottstown, PA 19464, (los) 
326-2620. 

Harrllburl Area Homebrewers 
Assoc. (H HA), 
c/o Tom Scotzln , PO Box 314, 
Lemoyne, PA 17043, (717) m -o483. 

Keystone Keggers, 
c/o Andrew Kovafchlck, 421 North 
Lumber St., Allentown, PA o8102, (liS) 
621·4808. 

Three Rivers Alliance of Serious 
Homebrewers (TRASH), 
c/o Greg Walz , 3327 Allendorr St., 
Pittsburgh, PA 15204, (412) 3JI·S64S· 

RHODE ISLAND 
Rhody BLOVIATES, 
c/o jtm Sutltvan, PO Box 3573 , 
Peacedale, Rl 02683, (401) 792-3808. 

SOUTH CAROLINA 
Hopportunlsts of Clemson, 
c/o Brad Purinton, sg7 Lakeside Dr., 
Six Mile, SC 29682, (803) 868-2BS9· 

Palmetto State Brewers, 
c/o Atl\Y Mocize\ 1884 Cunningham Rd., 
Columbia, SC 2g210, (BoJ) 7so·g378. 

TENNESSEE 
Bluff City Brewers, 
c/o Chuck Skypeck, 761 Beasley, 
Memphis, TN 38111, (goo) 327-71g1. 

East Ttnneuu Brewers Guild, 
c/o Chrl6 Foell, 1437 Bexhlli Dr ., 
Knoxville, TN 37g22, (6os) 6go·8g33· 

Hillbilly Hoppers, 
c/o Ron Downer, 4gss Bali Camp Pike, 
Knoxville, TN 37g21, (615) 52J-461s. 
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Mashvllle Brews, 
c/o LiL ote Wlnemaker Shop, s83g 
Charlotte Pike, Nashville, TN 372og, 
(6os} 3s6-3o8g. 

Smoky Mountain Brewmelsters, 
c/o Katle CardwelL, 3712 Walker Blvd, 
Knoxville, TN 37g17, (6os) 68g-go64. 

TEXAS 
Bay Area Society of Homebrewers, 
c/o Richard McFalL, 442S Holly Ridge, 
Corpus Christi, TX 78413. 

Bock 'n' Ale·lans, 
c/o Dr. Paut Farn6worth , 7404 
Hummingbird Hill, San Antonio, TX 
782ss. (512) 695-2547. 

Borderline Brewers, 
c/o Mlke Selden6tlcker, 615 Baltimore 
Dr., El Paso, TX 79g02-2517, (91s) 544·5741. 

Brew Maxx Hom ebrew Club, 
c/o Scott Brown, 7803 Hermosa Dr. , 
Amarillo, TX 7goo8-2713, (8o6) 381-
8404. 

Cowtown Cappers, 
c/o joan Ba6ham/Wlnemaker, S356 
W. Vickery Blvd., Fort Worth, TX 
76107-7520, (817) m-4488. 

MaltHoppers Beer Club, 
c/o George A6hley, PO Box 3392, 
Bryan, TX 778os, (409) 693·3004. 

North Texas Homebrewer s 
Association, 
c/o Mike Leonard, Wlne & Beer, o)g)o 
N. Central Expressway 1320, Dallas, TX 
75243. (214) 234•4411. 

The Foam Rangers Homebnw Club, 
c/ o Lou Carannante, s611 Morning­
side Dr., Houston, TX 77005·3218, 
(71J) S23-BIS4· 

Th e Mashtronauts, 
c/o Mlchaet Wiley, 17050 Hwy. 3, 
Webster, TX 77S98, (71J) 338-2241. 

Zymurglc Enthusiasts of Austin, 
c/o Dave Bone, 306 E. 53rd St., 
Austin, TX 78751, (512) 467-8427. 

UTAH 
Zion Zymurglsts Hops (ZZ HOPS), 
c/o Cory Balfey, 10194 Buttercup Dr., 
Sandy, UT 84og2, (801) 572-7884. 

VERMONT 
Central Vermont Homebrewers, 
c/o Dr. Phlt Zunder, IS Pinewood Rd ., 
Montpelier, vr 05602, (8o2) 229·9617. 

Cram Hill Brewers, 
c/o Tony Lubotd, RD 2 Box 238, 
Randolph, VT oso6o, (8o2) 2g6·2248. 

Green Mountain Mashers, 
c/o john Gallagher, RR2 Box 803, 
Hinesburg, VT 05461, (8o2) 482·2847· 

VIRGINIA 
Back Door Brewers, 
c/o Bill Pemberton, PO Box 5754, 
Charlottesville, VA 22905, (8ooj} g73·7701. 

Brewers Auoclatlon of 
Northen VA, 
c/o Mlfe6 D. Smith, 6g36 Regent 
Lane, Falls Church, VA 22042, (703) 
2J7·89s6. 



Brewers United for Real Potables, 
9906 Rand Dr., Burke, VA 22015. 

Hampton Roads Brewing & 
Tasting, 
c/o Ron Young, 1716 Moonstone Dr., 
Virginia Beach, VA 23456. 

James River Brewers, 
c/o Bob Barker/CIS' 76i60,IIOi, 4611 
Forest Hill Ave., Richmond, VA 23225-
3245. (804) 750·6828. 

Rappahannock Engineers of 
Alu and Lagers (REAL), 
c/o jerry Hoehn, PO Box 504, Locust 
Grove, VA 22508, (703) 972-7467. 

St. Arnou Society, 
c/o Wayne Groven6tein, 2011 Lewis 
Mountain Rd., Charlottesville, VA 
2290)·2414. 

WASHINGTON 
Boeing Employeu' Wine and 
Beermakers, 
c/o Craig Pater6on, 18513 S.E. 215, 
Renton, WA 98058, (206) 432-o526. 

Columbia River Ale Brewers 
Society (CRABS), 
c/o Stan Smith, Coho Loop 110, Cook, 
WA 98605, (509) 538-2299. 

Fidalgo Island Brewers, 
c/o Tony Blgge, PO Box 1102, 
Anacortes, WA 98221, (206) 29]·8070. 

Grande Tete Homebrewers, 
clo Todd S. Hyme l, 4829 nrd Ave . 
N.E., Seattle, WA 98105·4004, (7J3) 
783·7819 (FAX). 

Impaling Alers, 
clo Larry Ribenberick, 7405 S. 212 
' 103, Kent, WA 98032, (2o6) 872·6846. 

Mid-Columbia Zymurgy 
Association, 
clo Michael}. Hall, 1120 McPherson Ave., 
Richland, WA 99352, (509) 946·5735. 

MI. Baker Brewers, 
c/o Gary South6tone, 3277 North 
Shore Rd., Bellingham, WA 98225-
9406, (zo6) 676·GARY. 

South Sound Suds Society (SSSS), 
c/o Dean Paulun, PO Box 512, E. 
Olympia, WA 98540, (206) 459·2588. 

The Brews Brothers Society of 
Greater Seattle, 
c/o Rob Nel6on, PO Box 1016, Duvall , 
WA 98019-1016, (2o6)?88·o271. 

The Red, While & Brew 
Society, 
c/o Alan Moen, 253 Independence 
Way, Cashmere, WA 98815-1091, (509) 
782·1147· 

Whatcom Homebrewers Club, 
c/o Leonard Kerr, 613 E. Axton Rd., 
Bellingham, WA 98226, (206) 398-7942. 

Yakima Enthusiastic Ale and 
Stout Tasters (YEAST), 
clo john Farver, 1403 Garfield Ave., 
Yakima, WA 98902, (509) 248·9032. 

WEST VIRGINIA 
Maltaineers, 
c/o jim Plitt - Stone '6 Throw, 128 S. 
Walnut St., Morgantown, WY 26sos-
6043. (304) 296·)5)0. 

WISCONSIN 
Beer Barons of Milwaukee, 
c/o Stephen A. Wrigley, 5512 W. 
Burnham St 16, West Milwaukee, WI 
53219, (414) 545-6928. 

Bldal Society of Kenosha, 
c/o David Norton, 7625 Sheridan Rd., 
Kenosha, WI 53143, (414) 654-2211. 

Boars Head Brewing Club, 
c/o }ebb Pari6h, 2321 Trillium Dr., Eau 
Claire, WI 54701, (715) 839-0555· 

Brewtown Brewmasters, 
c/o Mark May, 4280 N. 16oth St, 
Brookfield, WI 53005, (414) 781-2739· 

Central Wisconsin Amateur 
Wine Club, 
c/o Cd Holt, 1200 E. 26th, Marsh[leld, 
WI 54449, (715) 384-9441. 

Focal Point Homebrew Club, 
clo Mike Champio, 441 Union St., 
Stevens Point, WI 54481, (71s) J41·JJ51. 

King Gambrlnus Court Brewers, 
clo Art Steinhobb, 7680 Big Pine Lane, 
Burlington, WI 53105, (414) 539-2736. 

Lakeshore Home Zymurglsts, 
c/o Michael Conard, 1023 Lincoln St., 
Kewaunee, WI 54216-1667, (414l ]88·2728. 

Madison Homebrewers & 
Tasters Guild, 
c/o Steven Klajka, PO Box 1365, 
Madison, WI 53701-1365, (6oS) 251·)485. 

Manly Molters, 
c/o }ebb Park6, 4513 Harvest Circle, 
Manitowoc, WI ~220. 

Society of Oshkos h Brewers 
(SOBs), 
c/o }eblrey Ajbeldt, Galaxy Hobby, 
2211-0 Oregon St., Oshkosh, WI 54901, 
(414) ZJJ·OOIO. 

Sud Savors, 
c/o Dave Heyn, 406 Edgewood Dr., 
Neenah, WI ~956, (414) 725-277). 

Tappa Kegga Brew, 
c/o Shawn Conaway, 2735 S. 15th 
Place, Milwaukee, WI 53215·3703. 

The Grain Exchange, 
c/o Beth Culligan, 221 Greene Ave., 
Green Bay, WI 54301, (414) 435·4950. 

Wisconsin VIntners Auoclalion, 
c/o john Rauenbuehler, 6100 Kent 
Ave., Whitefish Bay, WI 53217, (414) 
964·2098. 

WYOMING 
Snowy Range Foamentors, 
c/o Claude Morri6, 810 S. 23rd, 
Laramie, WY 82070, (307) 742-0516. 

AUSTRALIA 
NEW SOUTH WALES 
Northside Wine/Beermakers 
(Ire, 
c/o Brian Starley, 1 Young Crescent, 
Frenchs Forest, New South Wales 
Australia. 

Redwood Coast Brewers, 
c/o Mark Sayer, 35 Chalmsford St, 
Tamworth, New South Wales 
Australia 2340, (o67) 66-7852. 

Brewing Frontiers! 
The Portland Conference, an atmosphere in a 
natural state of excitement, a brewing frontier. 
Share the experience and pioneer new frontiers 
in brewing. Expand your art. Join us. 

American Homebrewers Association 1993 
National Homebrewers Conference in Portland, 
Ore., July 26-30, 1993 at the 
Portland Marriott Hotel. 
Contact the AHA at 
(303) 447-0816 
for more information. 

Bear • Workshops 
Fun • Education 
Demonstrations 
Special Events 

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

For those who want to 
know about beer tasting, the 

final third of the book is a full and complete handbook on 
that subject-a gold mine of information for aspiring beer 
judges. 

The Esse11tials of Beer Stl;le: A Catn­
logofClassic Beer Stl;les for Brewers 
& Beer E11thusiasts, Fred Eckhardt, 
224 pages. At your favorite home­
brew supply shop or order direct 
from Fred Eckhardt Communica­
tions, P.O. Box 546, Portland, OR 
97207. $14.95, plus $2.00 shipping. 
Wholesale inquires invited. 
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((Our news is as fresh as your Be err 

For the latest news, 

views, rumors, etc. on the 

"crafted-brewed" 

beer movement, read the 

® 

'J&eer ~efuz 'J&r.efuzpnpcr 
Dude, I can't wait another minute. Enclosed is my 
check for S14.95. Please send me one year of the totally 
awesome Celebrator Beer News. "I'm stoked!" 

Send to: Box 375, Hayward, CA 94543 
Name 
Address --------------------------------City ___________ State _______ Zip ______ __ 

Phone 

(or, send Sl for sample issue First Class Mail!) 

LARGEST CIRCULATION 
BREWSPAPER 
IN THE EAST 

"YOUR OPEN TAP ON BEER HOPPENINGS!" 

In New York, Connecticut 
New Jersey, D.C., Philly, New England 

And Beyond! 

For a 1 year subscription (6 issues) send $14.95 to: 
ALE STREET NEWS 

P.O. Box 5339, Bergenfield, NJ 07621 
Phone (201) 387-1818 

For a sample copy send $1 .00 to above 

QUEENSLAND 
Brisbane Amateur Bear Brewers, 
c/o john Thorp, I40 Smith Rd., 
Woodridge, Brisbane, Queensland 
Australia 4114. 

James Cook University Home 
Brewers Guild, 
c/o ChriMopher Sawbridge, james Cook 
Unlv. Union, Townsville, Queensland 
Australia 4811, (077) 8I 4788. 

VICTORIA 
Amateur Brewers Association­
VIctoria, 
c/o Colin Penro6e, s Raleigh St., Seville, 
Victoria Australia JIJ9, 059-643 473· 

Amateur Brewers of VIctoria, 
c/o Ban:Y Ha6t!ng6, Io Aston Heath, 
Glen Waverly, VIctoria Australia 
)ISO, S6I-460). 

CANADA 

ALBERTA 
Edmonton Homebrewers Guild, 
c/o Larry Simp6on, 4607 IJI Ave., 
Edmonton, Alberta Canada T5A 3G7, 
(40J) 476-7897· 

Fairview Independent Zealous 
Zymurglsts (FI ZZ ), 
c/o Garth Hart, I09I2-IO) Ave. Box 2230, 
Fairview, Alberta Canada ToH ILo. 

Marquis De Suds Homebrewers, 
c/o Brad Ledrew, 232 Strathbury Bay 
S.W., Calgary, Alberta Canada T3H 
IN4, (40J) 240·)849· 

BRITISH COLUMBIA 
Campaign for Real Ale 
(CAMRA) VIctoria, 
c/o john Rowl!ng, I440 Ocean, 
Victoria, British Columbia Canada 
V8P 5K7, (604) 595-7728. 

Royal Canadian Malted Patrol, 
c/o Vtc Boutin, 3419 Klngsway, 
Vancouver, British Columbia Canada 
V5R 5L3, (604) 435·8))5. 

NEWFOUNDLAND 
Fish N' Brew's, 
c/o David McKinnon, 240 Portugal 
Cove Rd., St. John's, Newfoundland 
Canada AIB 2N6, (709) )68·5038. 

NOVA SCOTIA 
The Brewnours, 
c/o jejjrey P!nhey, 2325 Clifton, 
Halifax, Nova Scotia Canada B3K 4T9, 
(902) 425·52I8. 

ONTARIO 
Amateur Wlnemakers of Ontario, 
c/o Paul jean, jr., 28 Otten Dr., Nepean, 
Ontario Canada Klj I]2, (6IJ) 825-3229. 

CABA • Canadian Amateur 
Brewers Association, 
c/o Paul Dickey, I9 Cheshire Dr., 
Islington, Ontario Canada M9B 2N7, 
(4I6) 2)7•9I)O. 

CanadlaR Association for Be ller 
Ale and Lager (CABAL), 
c/o Maurtce Ro6e, 294 Logan Ave., 
Toronto, Ontario Canada M4M 2N7, 
(4I6) 466-5696. 
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Collingwood Br,·:.'lng Club, 
c/o joanne Ander6on, Box 3068, RR3, 
Collingwood, Ontario Canada L9Y 
3Z2, (705) 445-I087. 

T.R.A.S.H. (Toronto ... ), 
c/o Dave Kimber, I523 King St. W. 13, 
Toronto, Ontario Canada M6K I]8, 
(4I6) 5)8·2479· 

Thunder Bay Home Brewers 
Association, 
c/o Bruce Holm, I6o Iris Cres, 
Thunder Bay, Ontario Canada P7A 
8AI, (807) 767-5077-

QUEBEC 
Montreal Association of Serious 
Homebrewers (MASH), 
c/o Scott Vttu6, IJ85 Garneau St., 
Bruno, Quebec Canada JJV 2V5, (5I4) 
44I"9529. 

ENGLAND 
Campaign For Real Ale, 
34 Alma Rd ., St. Albans, Hertsford­
shlre, England ALI )BW, 0727 6720I. 

JAPAN 
Foreign Fermentations • Horton, 
c/o Randy Ulland, 343 Nlkaldo, 
Kamakura-shl, Kanagawa-Ken, Japan 
248, 0467·2)·5I87. 

The Japan Homebrewlng 
Promotion Association, 
c/o M!yanaga-Biru 301, Motoaka­
saka I-5-I Mlnato-Ku, Tokyo, japan. 

NEW ZEALAND 
Auckland Guild of Wlnemakers, 
c/o Hec Dennl6ton, 426 Sandrlngham 
Rd., Auckland 3, New Zealand. 

Far North Brewers I. VIntners, 
c/o Nancy Barden, PO Box 2I4, 
Mangonul Northland, New Zealand. 

Hamilton Brewers & Wlnemakers, 
c/o Bai'IJI G. Whiteley, I22 Fairview St., 
Hamilton, New Zealand, (07I)559563. 

Hibiscus Wlnemakers & Brewers, 
c/o }e66!e Cvan6, III Whangaparaoa 
Rd., Orewa, Auckland, New Zealand. 

Manukau Wlnemakers I. Apiarists, 
c/o Ba61t Dempuy, I8 Picton St, 
Papatoetoe, New Zealand. 

North Shore hrmenters Club, 
c/o l.M. T. An6ln, I) Sundown Ave., 
Wangaparoa, Auckland, New Zealand. 

Waimea Amateur Brewers Society, 
c/o Marte StepheM, 4 Churchill Ave., 
Richmond, Nelson, New Zealand 7001. 

SWEDEN 
Amylase, 
c/o Tommy Sand6trom, Tornros­
vagen 29, Molnlycke, Sweden 435JI, 
O)I·882)7I. 

Brygg- Halsa, 
c/o Patrlk Sjoberg, Lomvagen 643, S·I9I57 
Sollentuna, Sweden, (o8)·75BI635· 

Fermentation Army, 
c/o Svante Ckelln, HumlegArden, S·I86 
96, Vallentuna, Sweden, (762) 355I5. 
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CALL LINDA STARCK, ADVERTISING MANAGER, AT (303) 447-0816 FOR OPTIONS, RATES AND DEADLINES 

INGREDIENTS 
*8.'mli>~-'i'i'm~:::::::::::::m:m:;:::;::mm :: m::m::::: ::;::::~ 

MAKE QUALITY BEERS! Free catalog and 
guidebook. Low prices, fastest service 
guaranteed. Reliable. Freshest hops, 
grains , yeast, extracts. Full line equip· 
ment. The Cellar, Dept. AZ, PO Box 33525, 
Seattle, WA 98133, (zo6) 365·766o; (8oo) 
342·1871. 

Extensive stock of grains, hops, yeast and 
supplies at the right price. FREE catalog. 
Frozen Wort, PO Box 947, Greenfield, MA 
OIJ02·0947, (413) 773·5920. 

LARGEST SELECTION on the East Coast of 
Beer and Wine making Ingredients and 
supplies. Free catalog. WINE HOBBY 
U.S.A., 2306 W. Newport Pike, 
Stanton, DE 19804, (302) 998-8303. 

SPARE CHANGE 
If you can spare three hours a month, we 
would like to help change your brew for 
the better. Our 2o-page all-grain info. 
packet shows how you can easily switch 
from extract to malt and save $zoo/year as 
well . For a free copy, contact: Stew's 
Brew, RR4 Box 243, River Falls, WI 54022, 
(715) 425-2424. 

THE HOMEBREWERS' STORE 
(Boo) TAP-BREW 

) 

New 
DIGITAL 

pH METER 

RANGE: 00.00·14.0 
0.001 RESOLUTION: 

ACCURACY: 
CALIBRATION: 

0.1 
By Slope & Two 
OFFSET Trimmers 

ELECTRODE: Replaceable 
BATIERY 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 

Hops $1/ounce, bottle caps $4/ 5 gross 
Low prices on all supplies. Visa­
Mastercard, Flemings Winery. 

(Boo) B32-4292 

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 

BREW MORE FOR LOTS LESS 
FREE CATALOG - GRAINS, EXTRACTS, 
YEASTS, 18 DIFFERENT HOPS, EQUIP­
MENT-BRYANT BREWING, RD1, BOX 262, 
AUSTIN, PA 16720. 

U.S. BREWING SUPPLY 
Low Prices! Large Selection! 
Free Catalog! Fast Service! 0 

24 Hour Order Line! MCIVISA 
(8oo) 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. 

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: 

Valley Gifts 
58 Damson Lane 

Naugatuck, CT 06770 

Grain Brewers 
We have more than 28 grains In stock. 
Two-row Klages malt-So¢ per pound. M V 
F pale ale malt-So¢ per pound plus 26 
more at fantastic savings. Save even more 
by the bag I! The Brewhaus, 4955 Ball 
Camp Pike, Knoxville, TN 37921, (8oo) 
638·2437· 

john Bull Special Offer. 
Unhopped Malt Extract In 3·3 lb cans, case 
of 6: $42 • actual UPS shipping from 
Fairfax, VA (NO HANDLING CHARGE). 
Specify Light, Amber or Dark. Visa/MC 
accepted. Vintage Glass, (Boo) 877-4150. 

CELEBRATION ALE 
Celebrating our 6th anniversary, we're 

offering this special ingredients kit: 
6 lbs. Telford's pale malt extract, 1 lb. light 
DME, 112 lb. English crystal malt, 3 oz. 
Cascade hops pellets, and our English ale 
liquid yeast. Send $19.95 (includes ship­
ping) to: 

THE HOMEBREWERS' STORE 
PO BOX 8z7J6, KENMORE, WA 98oz8. 

Excellent German malt extract-4 pounds 
unhopped, $13-75 ppd. (219) 426-2690. 

Best mail-order prices. Free catalog . 
Quality hops, grains. Friendly, fast service. 
Winemaker's Market, 4349 N. Essex , 
Springfield, MO 6s8oJ. 

BRIMHALL BREW BARN 
Serving The Brewers 

01 tll• LGDd 

• 20 Pages of QUALITY BREWING 
Supplies fo r the HOME BREWER . 
Over 100 Great Beer Kits 
Over 300 Items 
Realistic Pri ces 
G raJ ns (5 I bs . 53 . 70) 
Spectallly Malls (5 I bs . 55 . 00) 
Hops ( . 99 cents per oz . ) 
Yeasts- Liquid and Dry 
Win e and Soda Ex tracts 
Mall Exlrocls, Liquid and Dry 
Brewing Equipment 
Keg g I n g E quI p men t 
Books 

S e n d F o r C a I a l o g To 
3137 Almondrldge Dr . 
An II o c h, CA . 9 4 50 9 

(510) 778 - 8369 

ZYMURGY VV'lnt:er 199.2. 
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St. Patric/(s of rr'ei(FS 
12911 Staton 'Drive 

Jlustin, rre~as 78727 

512-832-9045 
• 7 gal l on carboy $10 
• wort chil l er $21 
• 8 gallon pot $33.50 
• 1 0 a nd 1 6 ga llon SS pot s 
• 3 , 5 and 10 gallori kegs 
• complete kegging system 

C02 tank to faucet $120 
• dry mal t extract $8.25/3 l b s 
• syrup extract $11 . 25/6 lbs 

iodopho r, hop a nd grain scales, 
Phil ' s lauter tun , U. S . Saaz , Be lgian 
and American grain, Camp Che f cooker , 
chrome faucet and shank , draft tow~r , 
3 gallon carboy , Single Malt Scotch, 

15 ~·Jyeasts in stoc k, r ol l er mi ll , 
5 gallon ' shortie ' keg ( 15 " hi gh) 

PROGRAMMABLE 
REFRIGERATOR 
THERMOSTAT 

Remote 
sensor 

40 '-90' 
Range 

Digital 
readout 
Maintains refrigerator within 3' 
for perfect brewing or lagering. 

$31.50 + $3.50 P&H 
AMEmCAN BREWMASTER 

2940-6 TRAWICK RD. 
RALEIGH, NC 27604 

919·850-0095 

CHOOSE TO RE-USE 
A Bottle-Shipping System that 

you donY throw away 

Safe • Simple • Re-Usable 
12-BOTTLE SHIPPING CONVENIENCE 

$21 .00 +UPS 
WITH FULL RETURN INSTRUCTIONS 

THE CASE PLACE 
112 Mockingbird 

Harrison, AR 72601 
501·741-3117 

SUPPLIES 
~<;;_-;_~~~%.~~~"'=-~'~$!'~'~'~=-~~~~ 

FREE CATALOG for Brewing Supplies . 
Hayes' Homebrewlng Supply, 2o8A W. 
Hamilton Ave., No. 1172 State College, PA 
!6801. 

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 I9IOJ. 

THE HOMEBREWERS' STORE 
(8oo) TAP-BREW 

SERIOUS BREWERS in Midwest take note­
lowest bulk prices on varietal extracts, 
malts and hops . Free catalog. Green 
Acres, 216 York Rd., Esko, MN 55733, (218) 
879•2465. 

BEER AND WINEMAKERS 
For free catalog call (612) 522-0500. 
Semplex, Box 11476Z, Minneapolis, MN 
55411. 

BREWERS AND WINEMAKERS-
Large selection, low prices, prompt ser­
vice . Free catalog, S !J R Homebrewing 
and Winemaklng, PO Box 5544, Union 
Station, Endicott, NY 13763-5544, 
(607) 748-187]. 

FREE CATALOG! 
SEBASTIAN BREWERS SUPPLY 

7710 91st Ave. 
Vero Beach, FL 32967 

(Boo) 780-SUDS 

BEERMAKERS • WINEMAKERS 
Free catalog. Large selection malt extracts, 
grains, fresh hop flowers compressed into 
1/2 oz. discs. Yeast BankTM, equipment, 
accessories. Country Wines, 3333Y 
Babcock Blvd., Pittsburgh, PA 15237. 

CONNECTICUT may not have a lot going 
for It-but now It has great brewing sup­
plies at great prices! Write or call: S.E.C.T. 
Brewing Supply, c/o SIMTAC, 20 Attawan 
Rd. , Niantic, CT 06357, (203) 739-3609. M­
F 8·5. 

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 
1Bo beer and wine extracts. Bulk grains. 
Southwest Cap !J Cork, 311B U.S. 12 E., Niles, 
MI 49120, (6I6) 663-0035. 

Competitive Prices 
Home Brew Supply, Box 10321, Fort Wayne, 
IN 46B51·0321, (219) 426·2690. 

ZYMURGY Winter 1992 

BEER MAKERS HOUSE 
CALIF. u NEVADA ONLY- DISCOUNT 
PRICES . 1000 CAPS, $9 POSTPAID, 
(Boo) 655-5682. 

SINCE 1971 WIDE SELECTION 
Beer, Wine !J Mead Making Supplies . 
Featuring the Grooviest Hops 

FREE CATALOG 
DeFalco's Home Wine !J Beer Supplies 5611 
Morningside Dr., Dept Z, Houston, TX 77005, 

(713) 523-8154; FAX (713) 523-5284 

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 96oB Grant Ave. , Manassas, 
VA. Call for shop hours, (703) 335-2953. 

WE KNOW BEER 
Our microbrewery sells homebrew sup­
plies. We offer expertise and experience, 
as well as low prices, fast service and 
great selection. Go with those who do beer 
as a living. james Page Brewery, 1300-Z 
Quincy St., Minneapolis, MN 55413-1541, 
(Boo) 347-4042. FREE CATALOG! 

Call For Free Catalog. 
(8oo) 682-5460 

MOLLERS CRAFT BREWERS SUPPLY 

GETTING STARTED ... 
Why not start with us? We've helped hun­
dreds, via mall, brew great beer and save 
money. Call Barleymalt and VIne for all 
your homebrewlng needs. 

(Boo) 666-7026 

500 ITEM CATALOG 
BY-YOU BREWER 

Rt. 1 Box BBo, Pollock, LA 71467. 

EQUIPMENT 

Corona Mill : $49 ppd. Crushes malt 
better than j.S. ro11ermill. Proven. 
IMOHBS, 2901 Hallmark, St. Louis, 
MO 63125. 

MALTMILL-Genuine roller mill for text­
book quality grain milling. $99 • shipping. 
Send for free info . jack Schmidling 
Productions, 4501 Moody, Chicago, IL 
60630, (312) 685-1878. 

MEAD 
~~~~~~~~~~~'%.%.'<."*-~~ 

MEADMAKERS: Send for free price list or 
$1 for Mead Recipe. Gyoparka's Honey 
Shoppe, Box 185, Geneseo, IL 61254. 



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 (Boo) 847-HOPS. 

MAKING MEAD? 
Use mesquite honey-12 lbs . $9, 24 lbs . 
$Is-Plus UPS-Chapparral Corp., 1655 W. 
Ajo ' 154, Tucson, AZ 85713. 

HOMEBREWING : AN INTRODUCTION-a 
thorough one hour how-to video. Great 
for beginners or a friend who wants to 
learn. Send $17.95 to Pastime Tapes, 529 
W. 42nd St., N.Y., NY 10036, (212) 696-
8613. N.Y. State residents add sales tax. 
Wholesale available. 

WORLD BEER REVIEW-Newsletter 
for the beer gourmet and enthusiast. 
$1 for sample copy or subscribe for only 
$17.50. WBR, Box 71A, Clemson, SC 29633. 

ADVANCED BREWING 
EQUIPMENT 

~,,~r;::::.~,~"*'"%~j:S:~::S..~"'3:=*~l!:l* 

33-qt. enamel brewpot with drop in 
13-qt. S.S. Lauterun. Perfect for par­
tial-mash brewing. Manual incl. $59 
ppd. Satisfaction Guaranteed. IMO­
HBS, 2901 Hallmark, St. Louis, MO 
63125. 

COUNTER-PRESSURE 
BOTTLE FILLER 

use 
Feo.turlng o. 
fooa gro.de 
plo.stic ~ody 
Trigger o.na 

neeale vo.lves 
$49.95 + 

$4.75 S &. H + to.x 

EliMino. te 
oxlalzea 
Beer &c 

Men a 
co.n o.lso 
~e usea 
for SEND CHECK TO 

BENJAMIN MACHINE PRODUCTS 
1121 DOKER DR. UNIT 7 

MODESTO CA 95351 
soao. 

Co.ll or FAX (209) 523-8874 

Faster Fermentation! Oxygenate your wort 
effectively. No pumps or filter fan . Also 
start syphon without danger of contami­
nating beer wort . The Aerator. Benjamin 
Machine. 1121 Doker, Unit 7, Modesto, CA 
95351. Phone or FAX (209) 523-8874-

DRAFT & BOTTLING 
SYSTEMS 

tt em: 

BREWER'S CATALOG. Stainless -s teel 
draft systems, sparglng equipment, ali­
malt kits; Top Quality Supplies, jantac, 
PO Box 266, Palatine, IL 60078. 

PLASTIC BOTILES 
I have plenty of reusable sterilized 1 u 1.5 L 
plastic bottles with screw-on caps for your 
homebrew. One seal in the cap and one In 
the neck ensure no leakage. They swell but 
they won't leak! $18 for 20 liters or $1 per 
bottle. 7 gal. buckets, $5. Ali shipments 
$J.so. 

Tommy's Buckets 6 Bottles, 
2849 Wakonda, St. Louis, MO 63121 

CaLL Linda Starck, 
Advertiaing Manager, 
at (303) 447-0816 ~or 
option&, ratea and 
deadline&. 

Quality goods. 
Smart ~ricinq. 
Personal sertttce. 
Complete catalog. 
From hops stored at -5°F for freshness, to 
first quaiit· brand names at competitive 
prices and a staff of home brew e:q>erts 
including a chemist and certified beer judge, 
you can count on KEDCO to help ~·ou make 
great beer. 
We know how important your beer is to ~·ou . 
That's why our 40-page catalog and 20,000 
sq. ft. retail shOIIToom/warehouse assures you 
it's fresh, it's top drawer and it's in stock. 

Ked co 
New York's Largest Home Brew Store 

Fanningdale, Long Island, NY 
Call for our FREE 40-page Catalog. 

(516)454-7800 • Outside NYS: (BOO) 654-9988 

ZYM URGY 'W'int:er 199 2 

BrewMeisterDB ~ 
s39.('t) 

The 
complete 
recipe database for 

' the modern brewer. 

Available for Mnci11toslz"' computers and 
IBM n11rl compatibles with MS Wi11rlows 3.0"' 

• Conta ins 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! 
Av.1ilable from you r loca l Home Brew Supply s tore, or send 

check or money order (plus S 4.00 shipping in USA) to: 

Virtual Mountain, Inc. 
P.O. BOX 1137 • CONCORD • MA • 01742 

(formerly jazzy Toy & Record Company) 

Water 
backing. $4.99 
for 54 labels. Please 
or money order. Mass. residents add 5% tax. 
Please Specify: 0 Lady of the Lake 

FROGS 0 Blue & Grey Ale 
0 Ale 0 Pale Ale 0 Founding Fathers 
0 Porter 0 stout DEALER INQUIRIES 
0 Lager 0 Pilsener WELCOMED 
Name: _________ _ 
Address: ________ _ 

Ploaso mail orders to: B.M.K. Cambrinus Co. 
P.O. Box 4468/Somervilie, MA 02144 

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 cataiog ... just $1.00 which 

we will refund on your first order. 
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Send your cartoons, quips and humorous clips to zymurgy last Drop Editor, PO Box 1679, Boulder, CO 80306-1679. 
Credits will be published with accepted works, which will be returned if requested. 

Yep, this year we'll definitely win tfte competition ... K11ock 
on wood! (left to rigftt: Don Hoag, Bob Dromesftauser, 
Cftarlie Papazian, Joftn Judd, Cliff Tanner) 

Tfte ever-eager Association staff greets tfte even more eager AHA Conference 
atte11dees. Does everyo11e use tfte same barber? 

Yeast wlture classes begin, Copenftagen, 
1854. 

CARTOON BY AL NOEN, PHOTOGRAPHS PRON TOP LEPT TO BOTTOM RIGHT BY GREG GIORGIO, JOHN ZUTZ, ALBY TARZIA 

ZYMURGY Wln t: er 1992 



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 
industly experts, 

includes Pale Ale) 
Continental Pilsene1'} 
Lambie) Po1'te1'} and 

Vienna} Marzen} 
Olztobe1fest. 

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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>':With .a c~op'¢r.s_Br~ery Home_J?rew Kit, you ~art design your--
• ~: • • ,. • J .. • - • -- .. • • • .. 

_,;i!Jn. ~;h~~d~c;aft~d·~ :bf'!er whit~· saving ~ot~ey: - once·P~u--rnast~ ··: 
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. the art of hOrne brewirig-trj 'exp~rirnenting UJ.ith ouf wide.· 
:- \ ' . ..."i. _'_ .. :_ ._.- .·. ._. ., .. .... . ,., .. , .... -,_. 

produ.ct _range. Choose jromfive~Cdopers 1--forf!e I}rezl! Kit' styles -~ 

: . :'!Ag;;., __ ;;.augbi,' Rea!Ate,~'~tr~t arid Bt~~- --:Yo~ ~qve :.0Vf1r ;2S 
:: ~ra~s ~j.f!;xperl~~cf!, ~t·C~o;;;s/backin~ y~ur bo~·~: br~wing. ~ 

• • • • \ ~ • ''. • '• ' • ' .) ' • ' ' ' ' '. - : '- I ' '• • • 

·we use qU)1.atural ingredfe'nJS 'a1id-our products f:i-i"e ·-: --~·"""'· ~~ 

Jr~~-oj p'res~~ffve; ·a~ ~4itive~. ~So ~veryt;me:you 
-iw~ ~~g ~ ~;;P;;--~~~~ 1I~me 'sre~ ~it,, yo~ -·.-. 

··cari ~e iur:e J!Ou'r;e-br~i~i ihe ,bes,( -~ayNaii!rcll~.;-_ --. ~ 
• .- .. • • ••• ,., '1. •• ~ 

· • . For the Whol~satei- neq.resty(m: 
> • • -~ .• , • I . • ~· . 

~·· ,· ' 1-800-368-936·3 ·' ·.' 
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