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American 
Eagle 

Availabe In: 3.3 lb. cans 
Unhopped Light, Amber, Dark 
Hopped Light, Amber, Dark 
American Ale 
American Lager 

MALT EXTRACT American Wheat 
Stl\\t•ljfhf LIIIJ .. <JMII UXJ 

Dry Malt Powder 

Available In: 
l 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 

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 

Otto Hoxx:eilll 1\ VAILABLE IN: 

ALL MALT 

VIENNA LAGER 
~IUNIOH DARK 
DOPPEL BOOK 
~IUENOHNER HELLES 
BAVARIAN PILSNER 
ALTBIER 
IWLSH 
WEIZEN 

DOPPEL-HOCK 
MAKES 6 U.S. GALLONS 

INOR£DIMTS: ~IALT EXTRACT, HOP EXTRACT, SEPERATE YEAST SAC/ICT INCLUDED 

NET WEIGHT: 7L8S (3.15KG) 

"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 

DORTMUNDER 

0KTOBERFEST 

NEW: 

PLAIN LIGHT 

PLAIN AMBER 

PLAIN DARK 

Select Vintage™ 
Just for you 

Premium Chablis 

Bag & Box 
231iter 

6 U.S. gallon 

A k )'O ur retail shop or mail order business for these fine products 
s ~~~&c-~ 

Complete Line of Wine 
& Beer Making Products 

800-543-0043 
FAX 716-671-5269 
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The Big Book of 
Brewing, 

by Dave Line 
The classic work on mashing. 

Dave Line makes mashing easy 
and understandable. If you are 
considering becoming a mash-

er 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 com­

mercial beers. Everything 
from Thomas Hardy's to 

Foster's Lager to Lowenbrau. 

First Steps in 
Winemaking 
Berry 
Everything a begin­
ning winemaker 
needs to know to get 
started. Includes 
over 130 detailed 
recipes. 

Published by: 
G.W. Kent, Inc. 

Making Wines 
Like Those You 
Buy, Acton & 
Duncan 
This book shows how 
to make white, red 
and rose' table wines, 
Sauternes, Hocks, 
Moselles, Madeiras 
and champagne, plus 
a wide variety of 
liqueurs and apertifs. 

Ann Arbor, Michigan, U.S.A. 
and Windsor, Ontario, Canada. 
Dealer inquiry please 
call ( 800) 333-4288 

Making Mead, 
Acton & Duncan 
A complete guide to the mak­
ing of sweet and dry meads, 
melomel, metheglin, hip­
pocras, pyment and cyser. 
Scores of recipes. 

\uvr ... ,~ I" " "''" ~ ol" ., ~· o•ri ... ,f- Yeast Culturing For the 
Homebrewer, YEAST 

CULTURING by Roger Leistad 

~!fb 
Liquid yeast cultures can dra­
matically increase the variety 
of beers you can make. Learn 
how easy it is to propagate liq­
uid yeast cultures at home. 

HOMEBREWER 
., 
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Winemaking Progressive 
with Winemaking 
Concentrates Acton & Duncan 
Duncan The most compre-
A practical guide to hensive book ever 
the production of written for the 
wine from grape home wine maker. 
and other fruit For the advanced 
juice concentrates. winemaker. 

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

The brewing techniques described in this book are 
the same used by the author at his brewpub, Buffalo 

Bill's in California. Bill's six barrel brewhouse uses 
the same tower brewing methods described in this 

book. Bill Owens shows how to build the entire sys­
tem at home and how to produce carbonated beers 

from all-grain in just 10 days. 

Winemaking with 
Elderberries, Belt 
This commonly found 
fruit makes a multi-
tude of delicious 
drinks. This book pro-
vides over 115 recipes 
and includes detailed 
instructions. 
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An idea 
whose time 
has come ... 

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

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

Approved for use in all states, 
including California! 

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

Phone/ FAX (403) 282·5972 

UNITED STATES CUSTOMERS PlEASE CONTACT, 

F.H. Steinbart Co. I Little Johns Root Beer 
234 S.E. 12 & Pine, 1220 Hoel Park\Vay 
Portland, OR 972 14 Kansas City, KA 

(503) 232-8793 (913) 32 1·7710 
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THE SECRET OF YOUR SUCCESS 

KEEP IT FUN! 
From the American Home brewers 

Association's point of view, the past 15 
years have been good to the homebrew­

ing phenomenon . Homebrewlng has 

endured as a grass roots endeavor. It is 
one of the few things that offers virtual­

ly anyone the opportunity to content 

themselves with a respectable hobby; a 

hobby that endears itself to pure quality. 

Homebrewing is an art. It is a sci­
ence. It is a hobby, a pastime, a reward 

and an education. It allows us to con­
trol mystical things and learn something 

about ourselves In the process. Rather 

than empower, it humbles and Inspires. 
Those who pursue homebrewing know 

these things with a smile, right? 

These times are good to homebrew­

ers. More people were Introduced to 

the charm of homebrewing In 1992 than 

in any year since Prohibition. 

The year is 1993. The American 

Homebrewers Association Is celebrating 

its 15th year of service to those interest­
ed in the art of homebrewlng and the 

appreciation and respect for beer as an 
alcoholic beverage. The years of growth 

for the American hobby and for the 
Association have gone hand In hand. 

Our membership will swell past zo,ooo 

members in 1993. The 15th year will 
be another reason to celebrate the con­

tinued growth of homebrewing as 

a respected hobby. 

Consider this for a moment: 

Sometimes the passage of good times, 
like a swinging pendulum, has the 

unsettling effect of clouding reason. As 

with other phenomena In America, 

growth and popularity have a tendency 

to turn them into a fad. For lack of 
focus on reason and quality, fads can 

evolve, come and go. 

Now the good news. We can main­

tain the hobby. Skeptics will be disap­

pointed to hear from this Association 

that homebrewlng Is not a fad. It Is here 

to stay. Far too much of Its reason to 

exist and Inspire is the focus on quality. 
Our challenge Is to maintain that focus 

and not be led astray as we may be 

tempted to do. 

I allude to that philosophy that 

reminds us, "Relax. Don't worry. Have a 

homebrew." Homebrewlng. Homebrew. 

The reason we began and continue Is 

because It is fun. It's easy to be caught 

in the quagmire of negativity and the 

politics of beer and homebrewlng, let­

ting the stresses of our lives take over 
something we once enjoyed. The point 

Is, let the spirit of homebrewlng inspire 
lessons to help ease the stress, rather 

than the other way around. Relax. Don't 

worry. Have a homebrew. 

Whether you're a veteran, novice, 

newcomer or old-timer, don't let nega­

tivity overtake your attitude about 
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something that was meant to be 

enjoyed. Don't let negativity become a 

priority on your beer agenda. On the 

other hand remember don't let some 

mean SOB run all over you. Be vigilant. 

Stay informed. And remember that beer 

and especially homebrew were always 

meant to be enjoyed. 

Homebrewlng reflects the grass 

roots of who we are . Homebrewing was, 

is and always will be, grass roots. It 

nurtures. It is the basis for what 

America and its beer have evolved from 

and will evolve to. It will be the grass 

roots for so many other things we don't 

know about yet. (More on that subject 

in 1998, our 2oth year). 

Keep it fun. Now more than ever. 

The staff of the American Home­

brewers Association is pleased to have 

onboard more than 16,ooo members at 

this year's beginning. We figure So per­

cent (or 12,8oo) of you will continue with 

us Into 1994. In addition, we anticipate 

B,ooo new members in 1993. We wel­

come you to the spirit of homebrewing. 

We offer you, and all those to whom 

you pass the spl~it of quality home­

brewing, a reminder of the secret to 

your success, "Relax. Don't worry. Have 

a homebrew." For 15 years running. ~ 
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A WELCOME CHANGE . 

~ 

IDCarlson 
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 "BREWER'S BEST" 
ENGLAND: SCOTLAND: 
+ Brewmaker • Glenbrew 
• Munton & Fison • Brewmart 
• Geordie • Telfords 
• Edme AUSTRALIA: 
• John Bull 

• Coopers 

HOLLAND: 
• Morgan's 

• Laaglander GERMANY: 
• Bierkeller 

UNITED STATES: BELGIUM: 
• Alexanders • Brewferm 

BREWER'S BEST 
Our own international blends: 

• Brown Ale • Cream Ale • Bock 
• Weizenbier • 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 
or (216) 678-7733 
(Wholesale only please) 

463 Portage Boulevard • Kent, Ohio 44240 

Talk to your local retailer about our quality products! 



z y 

Corrections 

In the 1992 Special Issue (Vol. 15, No. 4) 
zymurgy article "Carboy Carts," Randy 
Moser suggested adding wheels to the 
carboy cart described by Paul Lewis. 

The proper dimensions for the vertical 
boards are 1 1/2" X 1 1/2" X 13" not 1 1/2" X 

3" X 13". 

In the same issue on page 14 in 
"Available Store-Bought Equipment" the 
number of grains per ounce should equal 

437·5 grains. 
Also on page 65, in "Closed System 

Pressurized Fermentation," the third 
paragraph under Pressure Gauge and 
Bleedoff should read: "Take the foot-long 
vinyl hose and dip one end in hot water. 
Push onto the other arm of the hose barb 
T. Slip two worm clamps on the hose. Dip 
the other end of the hose in hot water and 
push onto the o to 30 psi gauge hose barb." 

We're Listening 

Thanks for all the responses to 
zymurgy'6 new look! Overall reactions 
are very positive with some comments 
on the typeface looking light. We see 
the possible difficulties in the typeface, 
so you'll notice a revised version start­
ing with this issue. Enjoy! 

HOMEBREWING 
MISREPRESENTED 

ON NATIONAL TV 

Dear zymurgy, 

I saw Charlie Papazian's book (The 

New Complete joy of Home Brewing, 

LA BEL BY WALTER ANDERSON, COLLINGWOOD, ONT. 

Avon, 1991) on TV the other day in the 
oddest scenario . I was watching 
(aaargh, I admit it!) Cops on Fox televi­
sion network, and they showed the exe­
cution of a search warrant for distilla­
tion equipment. Nothing the police 
found that was shown on screen was 
distilling equipment; however, it looked 
like a wort chiller, a keg-based brew 
kettle and a tap system with cooled 
lines running through a picnic cooler, 
among other things . The police officer 
explained to the camera, 
incorrectly of 
course, the purpose 
of the pieces of the 
"still" and conclud­
ed with a remark to 
the effect that it was 
good that this fellow 
was caught, because 
someday he'd get his 
recipe a little bit off 
and people would be 
blinded or killed. 
Hmmm. Anyhow, the last 
shot in the scene 
showed a copy of The 

New Complete joy of 

Home Brewing. Strange, 
strange world. 

Kurt Denke 
Seattle, \.'(lashington 

The following response was sent to john 
Langley and Malcom Barbom; prod11cers 
of the show. 

Dear Sirs, 
It has come to wr attention by sev­

eral of our members that there was a 
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great misrepresentation 011 one of your 
episodes of Cops. On Sunday, Nov. 8, 
an episode of the television program Cops 
depicted an execution of a search warrant 
for distillation equipment. Nothing the 
police found that was shown on screen 
was distilling equipment. The equipment 
shown was clearly home beer-making 
equipment; a cooling device for unfer­
mented beer (the copper coil), a brew ket­
tle and a beer tap dispensing system, 

among other things. 

H omebrewing is 
legal. It was legal­
ized in 1978 by 
President Jimmy 
Cartel: As far as 
the federal gov-
ernment is con ­
cemed an adult 
may bre·w 100 
gallons per year 
and a head of 
homehold with 
more than one 
adult living 
in it may 
brew 200 
gal/om per 
year­
legally. 

Furthermore, during the pro­
gram a police officer explained to the cam­
era, incorrectly, the purpose of the pieces of 
the "still" and concluded with the remark 
that it was good that the mspect was 
caught because someday he'd get his recipe 
a little bit off and people would be blind­
ed or killed. And finally perhaps the most 
serious misrepresentation was a parting 
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close-up of a copy of the book, The New 
Complete Joy of Home Brewing. I'm 
amazed at mch extremely poor script writ­
ing, fact checking and inacmracy. 

There an 110 knoum pathogens that 
can mr·vive the beer-making process. Beer 
is not distilled. H omebrewing beer has 
nothing to do with moonshining and the 
book you showed is about beer not 
whiskey-it even says so on the cover. 

There are about one million home­
brewers in the United States. The credibil­
ity of your show seems to be right down 
there with the National Enquirer. Your 
program has offended America's one mil­
lion homebrewers and the 20 million oth­
ers who appreciate and nsponsibly enjoy 
their efforts. I would suggest that your 
script writing and fact checking staff take 
more care in their presentation of material. 

Sincerely, 

Charlie Papazian 
President, Ame1·ican Homebrewers 
Association and author, The New 
Complete Joy of Home Brewing, 
Avon books, 1992 

TRY ALL-GRAIN 
BREWING 

Dear zymurgy, 

I always look forward to my next 

issue of zymurgy and read it 

with interest. I especially enjoyed the 

article For the Beginner In zymurgy 

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

have been brewing since 1974 and have 

been using all-grain recipes 

only since 1987, I believe I can always 

learn from your many interesting 

articles. 

The closing statements from Rusty 

McCrady on time spent brewing extract 

beer prompted me to write because I 

only spend 4 112 hours from start to fin­

ish on my all-grain recipes. Granted, 

one must have the proper equipment (I 

use a wort chiller) and a battle plan in 

order not to have wasted steps. I use an 

Igloo five-gallon water cooler for my 

mash tun (an idea from an earlier 

issue), so one doesn't need sophisticat­

ed equipment. 

I guess the intent of this letter is to 

encourage brewers to try all-grain 

brewing and not be intimidated by what 

seems to be a very complicated and 

time-consuming operation. The rewards 

are there, waiting for you! 

Sincerely, 

David W. Wilhelms 
Aberdeen, Washington 

ZYMURGY INDEX IN 
LIBRARIES 

Dear zymurgy, 

As a novice homebrewer and librari­

an, l was pleased to find zymurgy is 

one of the magazines indexed by an 

indexing service we subscribe to. The 

company, UMI, has a family of comput­

er-based indexes called Proquest-the 

name that appears on the computer 

screen in flashy colors. One of the 

Proquest indexes is called Periodical 

What Cabernet Sauvignon grapes are to red wine. 
Maris Otter barley is to ale malt. ~ IC:1. 

]
r ,i;JiB~V ~ 

M aris Otter is a rare, old fashioned two-row barley, low IJJIJ.~~~ ~ ~ 
in yield per acre and tough to grow. Seasoned brewers V""' \\ ~.d(£,..--- ~ 

·11 · · h d 1· · · ,_""'s ~~::::~1- L)O 1 '•"' st1 ms1st on t e e 1cwus, nch, plump, nut-like r.~ ~~ -~ ~ £J ~ 

character and the finesse that the variety gives their pale and Ml\1. ~¥~~StJI>I>[f~ 
brown ales, porters, stouts and barley wines. Crisp Malting Ltd. · ~)) .,., ...., __ (~ 
of Great Ryburgh continues to contract with local Norfolk q'~\ 4'~ ~ J ) ~ ~~~~~~~ 
farmers to supply them this extraordinary barleycorn. Crisp ~ ,l ) 't' ( 'i 
maintains one of the few remaining traditional floor maltings in {)ii<E !l)\~<i.~(: ... [\~~j·; ~ ~.J

1

l 1 

England. Their fine pale, crystal, and dark malts are now , v"' 

available to micro- and home brewers in the U.S. and Canada 
through Liberty Malt Supply Company and their retail agents. Dealer inquiries welcomed 

LIBERTY MALT SUPPLY COMPANY 
-.tr America's finest: selection o£ malt: -.tr Founded in 1921 -.tr 

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

Crisp Maris Otter won tst place at this year's National Malting Barley Competition. 
Special offer-Michael Jackson video "The Beer Hunter" 2 Volume set- $24.95 
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Abstracts Online; Library Edition which 

appears to index zymurgy as far back 

as 1989. The Library Edition is a new 

product and your readers may not 

know that a very thorough index to 

zymurgy may be as close as their local 

library. With the handy computei'ized 

tool homebrewers can, for example, 

type "Zymurgy and yeast" and find 

descriptions of every article on yeast in 

your magazine over the last two or 

three years. 

David Hutchison 
DoNg/as Co11nty Library 
Roseb11rg, Oregon 

CARBOY 
COOLING 

Dear zymurgy, 

Brewsock (you may think there is no 

such word, but there is now), which 

I designed fo1' a five-gallon carboy, 

works great. 

The idea for· the brewsock comes 

from my father in the days before his 

family had refrigeration. When Dad 

was a farm boy he would take water 

jugs wrapped in wet towels out to the 

field hands. The evapot•ation from the 

ILLUSTRATION BY VICKI HOPEWELL 

towel would keep the water a bit 

cooler. 

Testing the concept, I put one of my 

cotton socks around a wine bottle and 

found that in my basement it cooled 

water about six or seven degrees. In 

the summer this would bring the brew­

ing temperature down to about 64 

degrees F (18 degrees C), which is cool 

enough to brew ale. Of course, once in 

a while you will have to spray the 

brewsock with water. 

The brewsock is very simple to 

make. Buy a bath towel. Trace a circle 

using the bottom of the carboy in one 

comer and make a rectangle out of 

the rest. Fold the rectangle in half and 

run stitches down the ends. Sew on 

the circle. Turn inside out and put on 

the carboy. 

Sincerely, 

Mark S. Elliott 
Gallup, New Mexico 

Newcastle Brown Ale and The Living History 
Centre invite you to enter in the 

CDeN_AISS~e 
)~pL~URe~ 

9th Annual • 

Homebrevv1ng 
Competitions 

IN THE SPRING 

April17through]une 6; 1993 
Eight weekends plus Memorial Day from 9 'til6 

Glen Helen Regional Park, San Bernardino, California 

Entry Deadline- April17 
Final Judging - May 23 

AT THE HARVEST 

September 4 - October 10, 1993 
Six weekends plus Labor Day from 10 'til6 

Black Point Forest, Novato, Marin County, California 

Entry Deadline - September 4 
Final Judging - September 25 

For details call714. 880. 6211 or 415. 892. 0937 
For Faire information call: 1-800-52-FAIRE 

The Renaissance Pleasure Faire is a program of the Living History Centre, 
a California nor-for-profit cultural and educational corporation. 

©1993 Living History Centre 

ZYMURGY Spring 1993 
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Happy 15th 

Anniversary AHA! 

The AHA and zymurgy are celebrat­
ing 15 years of providing quality infor­
mation and services not available any­
where else. We are unique in what we 
are able to offet·. With all of our efforts 
to increase the awareness of how great 
homebrewed beer can be, we haven't 

forgotten about our soul. Yes, we are 
getting bigger . As we balance the 
responsibilities of a growing member­
ship with the desire to provide quality 
services, we are constantly striving to 
capture the spirit of homebrewing and 
to be as fun, friendly and accessible as 
possible. We're here for you. 

Brevving Frontiers 

Fun and excitement! Beer and more 
beer! Famous and infamous brewers! 
Homebrew and more homebrewl 
Information and education! Friends and 
more friends! There is no other event 

0 c I A 

on the face of the earth that can com­
pare to the AHA National Homebrewers 
Conference. And july 26 through 30 in 
Portland, Ore., is where you should be. 

T 

Renowned beer expert Michael 
jackson, author of the The Simon lJ 

Schuster Pocket Guide to Beer (Simon u 
Schuster, 1988) and The New World 

Guide to Beer (Running Press, 1988), 
will be there. Greg Noonan, owner­
brewmaster of the Vermont Pub and 

Brewery and author of Brewing Lager 

Beer and Scotch Ale (Brewers 
Publications, 1986, 1993), will be there. 
Fred Eckhardt, all-round knowledgeable 
(and funny) person, author of Sake 

(U.S.A.) (Fred Eckhardt Communications, 
1992) and The Essentials of Beer Style 

(Fred Eckhardt Associates, 1989), will be 
there. Homebrew industry exhibitors 
will be there . The Oregon Brewers 
Festival will be there. Clubs, speakers 
and 400 homebrewers will be there. For 
a complete guide to the 1993 
Conference refer to the insert in this 
issue. For more information and details 
contact Karen Barela at (303) 447-0816. 
Isn't it time you discovered what all the 
excitement is about? Be there! 
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jamBEERy 

No, not jam-flavored beer. jambeery, 
as in a big hall filled with homebrew 
industry exhibitors (retailers, whole­
salers, equipment demonstrators, tech­
nical advisers, hop suppliers and more) 
homebrew clubs from around the coun­
tt·y (lots of homebrewed beer, club T­
shirts and newsletters, idea exchange 
and more), and homebrewers (mostly 
male, lots of facial hair - it's true) from 
all parts of the world. 

This year the Conference in 
Portland, Ore., again features a com­
bined club night and homebrew expo, 
but we've expanded it to two days for 
you to enjoy the benefits of one large 
room filled with all your favorite things. 
There will be ample opportunity for 
locals to stop in and enjoy the 
jambeery, as well as plenty of time to 
mingle with people from all aspects of 
the hobby. Details are in the Conference 
insert in this issue. Any business or club 
wishing to participate should cont~ct 
Karen Barela at (303) 447-0816 before 
April 30. 

judged Yet? 

The first round of the AHA National 
Homebrew Competition is fast 
approaching. Between june I and 14 , 
more than 2,ooo beers will need to be 
sampled, judged and scored. We want 
you to join us. Nothing equals the expe­
rience of judging in the National 
Competition. There will be 28 styles of 
fresh homebrewed beer all begging for 



a score. judging for beer and mead will 
take place in four locations: Anchor 
Brewing Co., San Francisco, Calif .; 
Wynkoop Brewing Co., Denver, Colo.; 
Goose Island Brewing Co., Chicago Ill. 
and Woodstock Brewing Co., 
Woodstock, N.Y. A huge keg-load of 
beer thanks to our sponsoring brew­
eries for accepting and storing the 
entries, and for providing the space to 
judge. judging for sake will take place 
in Portland, Ore., (thanks to F.H. 
Steinbarts for storing sake entries) and 
judging for cider will take place in 
Boston, Mass., (thanks to Boston Beer 
Works for storing cider entries). For 
more information and details on how 
you can participate contact Karen 
Barela at (JOJ) 447-08I6. 

BjCP judge 

joins Committee 

Eric McClary, a BjCP judge since 
I988, a National judge since I99I and a 
member of the 
Washoe Zephyr 
Zymurgists home­
brew club in 
Carson City, Nev., 
was appointed to 
the Beer judge 
Certification 
Program Com­
mittee. McClary 
joins three other 
committee mem­
bers (john Dale 
of Neshanic Sta­
tion, N.j., Russ 
Wigglesworth of 
San Francisco, 
Calif., and Dave 
Norton of Ken­
osha, Wis.) as 
representatives Eric McClary 
of the judging 
community and part of the governing 
board of the BJCP. The committee oper­
ates under a set of bylaws designed to 
provide goals and procedures for the 
program. The committee seeks com-

PHOTOGRAPH BY KIT ~IlLLER 

ments and suggestions from AHA or 
HWBTA members and from registered 
judges. jim Homer of the AHA and Pat 
~aker of the HWBTA are co-directors 
for the program and james Spence is 
the BjCP administrator operating from 
the AHA. The program has grown to 
more than 850 participants and exams 
are offered both in the United States 
and Canada. For more information 
about the BjCP contact the committee 
members or the AHA. 

Nevv AHA 

Membership Rates 

On june I, I99J, the annual AHA 
membership dues will increase from $25 
to $29 per year. About three years have 
passed since our last increase. We hope 
you'll agree that there have been signif­
icant improvements in the quality of 
our ser·vices, all supported by your 
membership dollars. We've completely 
redesigned and expanded zymurgy with 

you, our members, 
in mind, giving 
more information 
while highlighting 
the fun of your 
favorite hobby. 
We've taken steps 
to improve the 
BJCP and SCP pro­
grams, and to 
expand the Na­
tional Competition 
and National Conf­
erence in an 
effort to bring you 
more information 
about beer and 
brewing. 

Our commit ­
ment to improving 
the quality of our 
services has never 

been stronger. We are working con­
stantly to enhance services and our 
guarantee to you has never been more 
sincere. As our membership grows 
(we've gained 9,500 members in the 
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past three years, from a I989 total of 
7,432 to a I992 year-end total of I7,ooo) 
we've strengthened our resolve to 
promote the beliefs in our mission 
statement. 

Anyone wishing to renew or extend 
their membership at the old rate must 
do so before june I, I993· Check your 
mailbox for a special renewal form or 
contact us directly. 

Send Beer Nevvs 

It will come as no surprise that the 
homebrewing industry is growing at a 
substantial rate. Our own membership 
continues to grow, the industry has 
never been stronger and the number 
of homebrew-related events has 
expanded tremendously in recent 
years. With the goal of promoting pub­
lic awareness and appreciation of 
the quality and variety of beer, we've 
put forth a concerted effort to get 
homebrewing into the press and out to 
the public. In the last I2 months we 
were quoted or mentioned in well over · 
a dozen newspaper and magazine arti­
cles, Including the Chicago Tribune, 

Los Angeles Times, Mother Earth News, 

San Francisco Examiner, Small-Scale 

Agriculture Today and Washington 

Post. An additional two dozen general 
homebrewing stories appeared in 
newspapers and magazines nation­
wide . We were even contacted by 
"jeopardy," to confirm information 
about homebrewing that appeared as 
an answer in the category on hobbies. 

With all of the great publicity being 
generated by the growth, we are finding 
it almost impossible to keep up with the 
media attention. We are seeking your 
help in keeping us abreast of what is 
happening in the media . Anytime you 
see a story about homebrewing, clip it, 
date it and send it to us. Call us if you 
hear something on the radio or see 
something on TV. We are interested in 
all types of stories on beer, brewing 
and homebrewing. We need you to be 
our eyes and ears, our connection to 

II 
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the media in places all across the coun­
try. While we can't be everywhere at 
once, ow· membership has enough geo­
graphica l diversity to help us cover the 
news. Thanks to all who have already 
sent us information (Vincent 
Argondezzi, Ed Busch, Lauren Clark, Ray 
Daniels, Paul Edwards, Ken Kane ... ). 
Keep it coming. 

Environmentally 

Friendly Choices 

Thanks to all who contacted us with 
comments about the 1992 Special Issue, 
a year-long project that required more 
organization and planning than the 
space program! Well, maybe not. While 
putting together the 1992 Special Issue 
we knew we had something big. A maga­
zine so big , in fact, that the size 
required us to have the magazine "per­
fect" bound (with a spine rather than 
stapled). This type of binding did not 
al lo w for a mailing cover and required 

us to use a plastic wrap. We searched 
and found a bag that is biodegradable 
and environmentally friendly. (They 
make great pooper-scoopers when 
walking Fido around the block!) We are 
always striving to participate in the 
global effort to reduce, recycle and 
reuse . Last year, the Association of 
Brewers participated in our local recy­
cling program, saving seven trees , 25 
pounds of ait' pollutants, 1.26 yards of 
landfill material, 1,764 kilowatt hours of 
energy and 2,940 gallons of water. At 
this point we are still planning the size 
of our futut'e issues, so you will see 
either a mailing cover ot' the plastic 
wrap again. 

Beer journeys 

Beer and brewing, business and plea­
sure, homebrewers and micro/pubbrew­
ers, friends and associates - these are all 
good reasons to join us in New Orleans, 
La., fot' the Institute for Brewings Studies 

1993 National Microbrewers Conference 
and Trade Show, Brew Bayou, April 18 to 
2!. Several members of the AHA staff will 
be on hand to share the experience 
(translation: we'll be working) with the 
IBS and to meet area homebrewers. The 
Crescent City Homebrewers are holding 
an AHA-Sanctioned Competition April 17, 
the day before the Conference begins and 
we expect to help judge and enjoy some 
home brew. 

Char! ie Papazian, AHA president; 
Karen Barela, vice president; Elizabeth 
Gold, zymurgy editor-in-chief; Linda 
Starck, The New Brewer and zymurgy 

advertising manager; and the IBS staff 
invite you to join us. Papazian also will 
be in Gainesville, Fla., as guest of the 
Hogtown Brewers March 19 to 21 to give 
a BJCP exam, meet local homebrewers 
and sample their brews . Barela and 
Starck will be in Vancouver, British 
Columbia, Canada, for the Home Wine 
and Beer Trade Association Annual 
Conference from April 29 through May 
2. As always, the AHA staff looks for-

The Best in 
Bre-wing Yeast 

Windsor English Ale Yeast 
Nottingham English Ale Yeast 

Konig German Lager Yeast 
Doric Beer Yeast 

Throughout the world I.allemand Js the recognized leader 
in yeast technology. I.allemand Js 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. I.allemand Js 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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ward to meeting local homebrewers in 
the cities where we travel, and we hope 
you'll seek us out. 

Celebrate 

Homebrevv Day 

National tofu day, eat raw cookie 
dough day, national barefoot day­
who celebrates these anyway? Well, one 
day we plan to celebrate is Saturday, 
May 1, National Homebrew Day. The 
Home Wine and Beer Trade Association 
is holding its National Conference on 
this weekend. Homebrew shops and 
clubs gain extra publicity and media 
attention by planning special events to 
coincide with National Homebrew Day. 
If you need help or want some fresh 
ideas on how you can participate, con­
tact Marketing Director Matthew Walles 
at (303) 447-0816 . 

1994 Conrerence 

Colorado Bound 

The Rockies in the summertime with 
sunshine and moonshine (as in celes­
tial), surrounded by brewers and brew­
eries. The AHA has begun planning the 
1994 AHA National Homebrewers 
Conference in our home state. We have 
not hosted a Conference since 1988, 
(remember when the Competition was 
judged all in one location?) and we are 
looking forward to bringing the 
Conference home. Now is the time to 
send your ideas for speakers, topics, 
special events or whatever you would 
like to see happen. Chat'lie riding a 
bronco? You never know; if you request 
it we just might make it happen. 

Send Your 

Article Ideas 

zymurgy welcomes ideas, outlines, 
proposals or manuscripts on the sub­
jects of beer, cider, mead, sake and 
brewing. All submissions will be careful­
ly considered. Direct inquires to 
Elizabeth Gold, zymurgy editor-in-chief, 
PO Box 1679, Boulder, CO 80306-1679· 

William's Brewing Presents: 
Our Home Brewing Catalog 

William's Brewing 
P.O. Box 2195-Y9 

Since 1979, William's 
Brewing has been the 
leader in mail order home 
brewing. 

Our free 40-page Catalog 
features everything for the 
home brewer, including 
home breweries, malt ex­
tracts, 17 hop varieties, 
informative articles, 
recipes, draft systems, 
and much more. 

Order Your Free 
Catalog Today! 

San Leandro CA 94577 

Phone Orderline: 800-7 59-6025 
Fax Orderline: 800-283-27 45 

Allow 3 weeks for free delivery 

we have everything you need to create your own beer and wines 
at a price that's easy to swallow. With 22 years in the ' Home Brewing " 

business, we stand as one of the largest suppliers of quality products and ingredients 
on the east coast, offering over 200 malts, a wide varietY of fresh hops, 

and a large selection of liquid and dry yeast 
For our free catalog, call 

1-302-998-8303 or 
1-800-84 7 -HOPS 

or write: 
WINE HOBBY USA 

2306 West Newport Pike 
stanton, Delaware 19804 

"The bitterness of poor quality is remembered 
long after the sweetness of low price is forgotten " 

Mention this ad and get a 10% discount 
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MARCH 
12·13 March Mashfest, AHA Sanctioned Competition, Fort Collins, Colo. 

Contact Mark Beck at (303) 221-0524. 

13 
14 
19·21 

20 

27 

29 

APRIL 
1·23 

3 

3 

3 
17 

17 

BJCP Exam, Riverside, Conn. Contact Keith Symonds at (212) 9BB-5565. 

BJCP Exam, Malvern, Pa. Contact Richard Gleeson at (215) B33-2357· 

BjCP Exam and The Hogtowne Brewers host Charlie Papazian, 
Gainesville, Fla. Contact Ray Badowski at (904) 375·7949· 

Pinnacle Peak Patio's Beer Gulch Days, AHA Sanctioned 
Competition, Scottsdale, Ariz. Contact Kevin McEihanon at (602) 
481 ·9797· 
Hudson Valley Homebrewers Third Annual Homebrew Competition, AHA 
Sanctioned Competition, Poughkeepsie, N.Y. Contact Bruce Franconl at 
(914) B94•5246. 

Bock Is Best, AHA Club-Only Sanctioned Competition. Contact 
james Spence at the AHA ()03) 447·0B16. 

Seventh Annual Gem State Homebrewers Competition, AHA 
Sanctioned Competition, Boise, Idaho. Contact LeRoy Otterness at 
(2oB) 376·5931. 

Long Island Tri·State Regional, HWBTA Sanctioned Competition, Melville, 
N.Y. Contact Ben Jankowski at (si6) 922-1566. 

BJCP Exam, Minneapolis/St. Paul, Minn. Contact Andrew Leith at (6I2) 
937·0022. 

BjCP Exam, Sacramento, Calif. Contact Vlckey Alvarez at (916) 456·4520. 

Bluff City Brewers Fifth Annual Homebrewers Extravaganza, AHA 
Sanctioned Competition, Memphis, Tenn. Contact Rodney Greene at 
(901) 278-Boo5. 

Crescent City Competition, AHA Sanctioned Competition, New 
Orleans, La. Contact William Brantley at (504) 461-9794. 

18·21 The Institute for Brewing Studies' National Mlcrobrewers and 
Pubbrewers Conference and Trade Show, Brew Bayou, New Orleans, La. 
Call the IBS at (303) 447·0816. 

19 BjCP Exam, New Orleans, La. Contact Karen Barela at (3oJ) 447·0B16. 

23 BJCP Exam, Rochester, N.Y. Contact Turk Thomas at (716) 637-9441. 

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

24 Third Annual U.S. Open Homebrewlng Competition, AHA Sanctioned 
Competition, Charlotte, N.C. Contact Gary Ackerman at (BOJ) 329·7753-

24 UNYHA 15th Annual Competition/Fourth Annual Empire State Open, AHA 
Sanctioned Competition, Rochester, N.Y. Contact Gary Thomas at (716) 
6J7•4400. . 

24·25 Bldal Society of Kenosha Seventh Annual Competition, AHA Sanctioned 
Competition, Kenosha, Wis. Contact David Norton at (414) 654·2211. 

25 Bootleggers Homebrewers Fest, AHA Sanctioned Competition, 
Montreal, Quebec. Contact Mike Mathieson at (514) 457-1455. 

29 BJCP Exam, Woodland Hills, Calif. Contact Marty Velas at (BIB) BJI·J70S. 

30·May2 HWBTA National Conference, Vancouver, B.C. Contact Dee Roberson at 
(813) 685·4261. 

MAY 
1 r{atlonal Homebrew Day. Call the AHA (303) 447·0816. 

Ithaca Brewers' Union May Day Ale Competition, AHA Sanctioned 
Competition, Ithaca, N.Y. Contact Scott Bickham at (607) 266-0092. 

I99J Maltose Falcons' Mayfalre, AHA Sanctioned Competition, 
Woodland Hills, Calif. Contact Brian Vessa at ()10) 826·5902. 

2 

5 

8 

8 

14 

31 

JUNE 
1·14 

12 

13 

19 

25 

JULY 
24·26 

27·30 

Nation's Capitol 'Spirit of Free Beer' Homebrew Contest, AHA 
Sanctioned Competition, Washington, D.C. Contact Tim Artz at 
(?OJ) 824"J70J. 

Garden Homebrew Beer Festival, AHA Sanctioned Competition, 
Bigfork, Mont. Call Garden Bar fl Grill at (406) 837-9914. 

Oregon Homebrew Festival, Corvallis, Ore. Contact Ted Manahan at 
(5oJ) 926·6228. 

Big and Huge Homebrew Competition, AHA Sanctioned 
Competition, Madison Wis. Contact Steven Klafka at (6oB) 255·50JO. 

Green Mountain Homebrew Competition, AHA Sanctioned 
Competition, Burlington, Vt. Contact Tom Ayres at (8o2) 86o·I997· 

It's Scottish! Scottish Ale, AHA Club-Only Sanctioned 
Competition. Contact james Spence at the AHA (3oJ) 447·0816. 

I99J AHA r{ational Homebrew Competition first-round judging. Entry 
deadline Is May IJ·2I. Contact Karen Barela at the AHA (Jo:Y 447·0816. 

Edmonton Klondike Days Open Competition, AHA Sanctioned 
Competition, Edmonton, Alberta. Contact Daniel Marsh at (4oJ) 492-5765. 

Inland Empire Brewers Sixth Annual Southern California Homebrewlng 
Championship, Temecula, Calif. Contact john Oliver at (909) 886·7110. 

Mount Clemens 175th Anniversary Homebrew Competition, AHA 
Sanctioned Competition, Mount Clemens, Mich. Sponsored by 
Mount Clemens Hardware. Contact Art Baarck at (JIJ) 468-5451. 

Mazer Cup Mead Competition, AHA Sanctioned Competition, Ann 
Arbor, Mich. Contact Ken Schramm at (JIJ) m-8682. 

Brewinz Frontiers Adventure, Pre-Conference Tour. Call the AHA at (JoJ) 
447•08!6. 

AHA 1993 National Homebrewers Conference, Brewing 
Frontiers, Portland, Ore. Call the AHA at (JoJ) 447·0B16. 

30 BJCP Exam, Portland Ore. Contact jim Homer at (JoJ) 447·0816. 

30.Aug.1 Oregon Brewers Festival, Portland, Ore. Contact Widmer Brewing Co. at 
(5oJ) 2B1-BIER. 

30.Aug.1 Siebel Institute of Technology seminars, Portland, Ore. Call the Siebel 
Institute of Technology at (312) 46J·3400. 

AUGUST 
1 Second Annual Central Illinois Homebrew Competition, AHA Sanctioned 

Competition, Normal, Ill. Contact Tony McCauley at ()o9) 452-1084. 

9 Weiss Is Nice, AHA Club-Only Sanctioned Competition. Contact 
james Spence at the AHA (3oJ) 447·0B16. 

28 New Mexico State Fair ProAm, AHA Sanctioned Competition, 
Albuquerque, N.M. Contact Guy Ruth at (5osl294·0J02. 

SEPTEMBER 
TBA The Fifth Annual Trub Open, AHA Sanctioned Competition, 

Durham, N.C. Contact jeb Sturmer at (919) 544·6222. 

OCTOBER 
4 Best of Fest, AHA Club-Only Sanctioned Competition. Contact 

james Spence at the AHA (JOY 447·0B16. 

8·9 Great American Beer Festival XII, Denver, Colo. Call the Assodation of 
Brewers at (3oJ) 447·0B16. 

22 The Taste of the Great Lakesrn, AHA Sanctioned Competition, 
Frankenmuth, Mich. Contact jeff Hervert at (517) 652-3445. 

DECEMBER 
6 Poignant Porter, AHA Club-Only Sanctioned Competition. 

Contact james Spence at the AHA (JoJ) 447·0816. 

To list events, send Information to zymul'!l)', Calendar of Events. Competition organizers w1shlng to apply for AHA Sanctioning must do so at least two months before the event. To be listed In 
:ymul'!l)' Summer I99J, Information must be received by Aprl128, I99J. Contact Karen Barela at (JOJ) 447·0816, FAX (JOY 447·2825, PO Box 1679, Boulder, CO 8oJo6·I679· 
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5, 5<><> YEARS 

AGO ... 

Reporting their findings in Nature, a 

team of archaeologists believes they 

have found conclusive evidence that 

solids that, when mixed with very cold 

water, produces a beer-flavored, car­

bonated, non-alcoholic beverage. The 

beverage is described as being refresh­

ing, although a bit sweet, and is a con­

venient source of carbohydrates. The 

Cochran at Washington State University 

is helping brewers make beer clear 

without chemicals or other artificial 

processes. According to Cochran, a sub­

stance in barley called proanthocyani­

din combines with protein in beer and 

precipitates when the beer 

is chilled. Homebrewers call 

this phenomenon "chill 

haze" because the beer 

appears cloudy. As the beer 

warms up, the haze disap­

pears. Cochran genetically 

removes proanthocyanidin 

from barley , then cross­

breeds the new variety with 

standard brewing barley to 

eventually produce proan ­

thocyanidin-free barley. Her 

work is funded by 

Denmark's 

Brewery. 

Carlsberg 

Sumerians were brewers. A 

double-handled pot with 

crisscross grooves inside 

caught the attention of 

Virginia Badler, a graduate 

student at the University of 

Toronto. The groove pattern 

reminded her of the Sumerian 

pictograph for "beer ." An 

analysis by archaeological 

chemist Patrick E. McGovern 

and organic chemist Rudolph 

H. Michel of the University of 

Pennsylvania identified the 

pale yellow residue in the 

grooves as calcium oxalate, a 

residue from trub . 

The pot from the Godin 

Tepe ruins in western Iran is 

From supplement to the Journal of the American Oriental 
Society. 

the earliest chemical evidence of beer, 

and is between 5,100 and 5,500 years 

old . Last year the same team identified 

the earliest evidence of wine in other 

jars from the same room. 

IT'S THE WATER 

Joke about "dry" beer and "light" 

beer all you want, but the product is lit­

erally here. South Hills dehydrated beer 

is a powdered concoction of maltodex­

trin, natural and artificial beer and malt 

flavors , dried beer and corn syrup 

manufacturer says grain alcohol or 

vodka can be added to produce an alco­

holic beer. Executive Network Inc. in 

Eugene, Ore., markets the product. 

Publisher's note: zymurgy staff 

had a chance to try some. The "beer" 

flavor left much to be desired-to say 
the least. 

HAZY DAYS 

GONE BY 

The Moscow-Pullman Daily News 
published in Moscow, Idaho, and 

Pullman, Wash ., reports that judy 
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LOVV ALCOHOL 

OR NO 

HOMEBREVV 

According to All About Beer maga­

zine, to get a license to brew beer in 

japan you must make a minimum of 2 

million liters annually. Obviously, this 

law makes homebrewing illegal. Mr . 

Yamanaka, head of the japan 

Association for the Promotion of Home 

Brewing, is japan's only importer of 

homebrew kits. How does he get 

around the law? In japan, beverages 

containing 1 percent or less alcohol are 
I) 



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

FAST FAST MAIL ORDER SERVICE 

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

(913) 262·4243 

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, Box 33525 
Seattle, WA 98133 

exempt from the law. So Mr. Yamanaka 
went to Edme Ltd . in England and 
asked them to make a beer kit with 
instructions to make a 1 percent alco­
hol beer. The instructions say to use 
40 liters of water and no sugar, and 
brewers are warned that deviating 
from the recipe is illegal. When the tax 
collectors started asking questions, Mr. 
Yamanaka told them to go find some­
one else to harass . He hasn't heard 
from them since. 

BEER CAMP 

Beer Camp isn' t just a clever head­
line-it's a weekend of beer apprecia­
tion offered by the Oldenberg Brewery 
in Fort Mitchell, Ky. Campers checked In 
Friday evening and enjoyed a selection 
of nearly 100 different beers in the hos­
pitality suite with other beer lovers 

Cliff Beringer and Emma Thompson 
enjoying Beer Camp at Cincinnati's 
Oktoberfest. 

from all over the country. At 8 a.m . 
Saturday morning, campers assembled 
in Oldenberg's Great Hall for revellle, 
continental breakfast and the tapping of 
the camp beer. Beer archaeologist Alan 
Eames gave a talk on historical temper­
ance movements, the Bloatarians home­
brew club demonstrated homebrewing 
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and a beer-oriented lunch was hosted 
by Daniel Bradford. Afternoon tours 
were given of Oldenberg's worldclass 
breweriana museum and three classic 
Cincinnati pubs. Campers graduated 
after Sunday brunch and were shuttled 
to an afternoon at Cincinnati's 
Oktoberfest Zinzinnati. For information 
about Beer Camp call (Boo) 426-3841. 

AHA SANCTIONED 
COMPETITIONS 

MID-SOUTH 

EXTRAVAGANZA 

The Mid -South's fourth Annual 
Homebrew Extravaganza was April 24 

and 25, 1992 , in Memphis, Tenn. jim 
Gosney of Cordova, Tenn., took best of 
show out of 94 entries. 

DOCK STREET 

The second annual Dock Street 
Brewing Co. Homebrewers Competition 
had uS entries at the April 26, 1992, 

event in Philadelphia. Bob Grossman of 
Hadden Heights, N.J. , took best of show 
with a cream ale. 

GREEN MOUNTAIN 

Mike Fertsch of Woburn, Mass., took 
best of show at the 1992 Green Mountain 
Homebrew Competition out of 180 

entries. The May 2 competition was In 
Burlington, Vt. 

ORANGE COUNTY 

FAIR 

Skip Virgilio of San Diego, Calif., won 
best of show at the Orange County Fair 
In Costa Mesa july 11 to 17 , 1992. His 
export beat 55 other entries. 



FIRST CENTRAL 

ILLINOIS 

Scott Eckdahl, of Normal, Ill., took 
best of show with a blueberry mead in 
the First Central Illinois Homebrew 
Competition. The Aug. I5, I992, competi­
tion in Oakwood, Ill., and had I06 
entries. 

JOSEPHINE 

COUNTY FAIR 

Aug. I5, I992, saw II entries at the 
josephine County Fair Amateur Brewers 
Competition in Grants Pass, Ore . jerry 
Elder of Grants Pass took first place 
with an imperial stout. 

SAN MATEO 

COUNTY FAIR 

San Mateo, Calif. , was the site of the 
San Mateo Country Fair Aug. I6, I992. 
Frank Bond of Boulder Creek, Calif., 
organized the competition's 72 entries. 

NEW MEXICO 

STATE FAIR 

The I992 New Mexico State Fair 
ProAm Beer Competition had IIJ entries 
in Albuquerque on Aug. 22. Scott Moore 
of Albuquerque took best of show with 
a strawberry altbier. 

WESTERN 

WASHINGTON 

FAIR 

Steve Lovin of Tacoma, Wash., took 
best of show out of 155 entries in the 
Puget Sound Amateur Wine u Beer 
Makers Club Western Washington Fair 
Aug. 30, 1992, in Puyallup, Wash. 

SAN FRANCISCO 

FAIR 

Seventy-nine entries competed in 
the San Francisco Fair Amateur Brewers 
Competition in San Francisco Sept. 6, 
I992 . Bill Stender of San Rafael orga­
nized the competition. 

SONOMA COUNTY 

HARVEST FAIR 

David Rose of Yountville, Calif., took 
best of show out of 208 entries in the 
Sonoma County Harvest Fair Homebrew 
Competition Sept. 12, 1992, in Santa 
Rosa, Calif. 

SUMMERTIME 

BEERS '92 

The East Enders "Summertime Beers 
'92" had eight entries in Ajax, Ontario, 
on Sept. 12, Robert Mcintosh of Oshawa 
took first place. 

SANTA CRUZ 

COUNTY FAIR 

Sixty-four entries competed in the 
Sept. 12, 1992, Santa Cruz County Fair in 
Watsonville, Calif. john Nielson of 
Felton, took best of show with pale ale. 

FRESNO FAIR 

Dan Hamilton of Fresno, Calif., took 
best of show out of 22 entries at the 
1992 Big Fresno Fair on Sept. 26. 

BREWS AND BLUES 

Sept. 26 saw 141 entries compete in 
the 1992 TRUB 4-Brews and Blues com­
petition in Durham, N.C. jeanette Smoot 
of Charlotte took best of show with an 
herb beer. 

ZYMURGY Spring 1993 

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

(, (503) 232-8793 

• AMERICAN AND BRITISH 
BARLEY MALTS 

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

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

MALT EXTRACTS: 
• telfords • edme • geordie 
• john bull • kwotfit 
• mount me/lick • munton & fison 
•laaglander • irecks arkady 
•brewmaker 

FULL 
MAIL ORDER 

LINE 

0 

WRITE FOR OUR FREE CATALOG 

Supplying home 
brewers with quality 

products for less 
+ Satisfy your brewing needs with ingredients or 

equipment from in stock items 
+ Take advantage of volume oriented pricing 

with prices that are consistently lower 
+ Nationwide sales -just calf and your brew 

supplies are on the way- that fast and easy.l 

Orders taken evenings and 
weekends-

.. !.~9: .. ~~~.'!.~./!:.~~!f..~~~ .. '!.~.~~!:! ... 
Order line & free catalog 

1 (800) 859-GLBS 
Local phone & advice (607) 785-4233 

Fax (607) 785-8729 

Write to: 

Great. Lakea Brew SuppiJ 
MC 

310 Adams Ave 
Endicott, NY 13760 VISA 

lj 



C,REAT 

re_RM~j:;a~~TioJvs 
Call or write for our 

FREE CATALOG! 
87 Z Larkspur 

San Rafael, CA 94901 

FREE ORDER LINE 
1-800-542-2520 

New since the catalog ... 

DIGITAL CONTROLLER 
for your refrigerator, $29.95 

SUPER-TUN 
Insulated Mashing, Sparging, 

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

FORGET pH PAPER! 
Checker 

Digital meter accuracy, 
two decimal places for 

$44.95 

"BOTTOMSTICKER" 
dry ale yeast, $2.00 

SPRUCE BUDS 
2 oz. Barrier Bag, $3.50 

NEW BEER 
FLAVOR 
WHEEL 

$7.95 

SAAZ FEST BEER 

jim Lopes of Fresno, Calif., took best 
of show out of 25 entries in the Sept. 2.7, 

1992, SAAZ/St. Stans Fest Beer 
Competition in Modesto. 

SECOND 

EVANSTON 

FIRST 

HOMEBREVV 

CHALLENGE 

Thirty entries competed on Sept. 27, 
1992, in the Second Evanston First 
Homebrew Challenge in Evanston, Ill. 
jim Michaels of Chicago took best 
of show. 

MICHIGAN STATE 

FAIR 

D.j . Downs of Bloomfield Hills , 
Mich., took best of show out of 67 
entries at the 1992 Michigan State Fair 
in Ann Arbor on Sept. 29 . 

VIRGINIA 

INVITATIONAL 

Rhett Rebold of Burke, Va., took best 
of show out of 46 entries in the Virginia 
Invitational Homebrew Competition 
held Oct. 3, 1992, in Richmond. 

DIXIE CUP 

The Ninth Annual Dixie Cup in 
Houston, Texas, had 589 entries judged 
Oct. 16 and 17, 1992. David Wright of 
Bradenton, Fla., took best of show with 
a strong Scotch ale. 

DLB COMPETITION 

Peter Duck of North Ridgeville, Ohio, 
took best of show at the Oct. 17, 1992, 
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DLB Homebrewer's Homebrew 
Competition. The Avon, Ohio, competi­
tion drew 32 entries. 

MICRO AND 
PUB BREWERIES 

OPENINGS 
United States 

MICROBREVVERIES 

California: Moonlight Brewing Co., 
Fulton 

Florida: Beach Brewing Co., Orlando 

Illinois: Golden Prairie Brewing Co., 
Chicago 

Massachusetts: Ould Newbury Brewing 
Co., Newbury; Ipswich Brewing Co., 
Ipswich 

Oregon: Star Brewing Co., Portland 

BREVVPUBS 

Arizona: Coyote Springs Brewery and 
Cafe, Phoenix (formerly Barley's) 
California: Benchmark Brewing Co., 
Sunnyvale; Brewhouse Grill, Manhattan 
Beach; Cafe Pacifica Brewpub, San 
Francisco; Dead Cat Alley Brewery, 
Woodland (reopened) 
Colorado: Heavenly Daze Brewery, 
Steamboat Springs 
Florida: Santa Rosa Bay Brewing Co., 
Fort Walton Beach 
Iowa: Front Street Brewery, Davenport 
Kentucky: Silo Brewpub and 
Restaurant, Louisville 
Maine: Sunday River Brewing Co., 
Bethel 
Maryland: Wharf Rat, Baltimore 
North Carolina: French Quarter New 
Orleans Cafe and Brewery, Durham (for­
merly Old Heidelberg); Tumbleweed 
Grille, Boone 
Oklahoma: Bricktown Brewery, 
Oklahoma City 
Oregon: McMenamin's West Linn Pub 
and Brewery, West Linn; Mt . Hood 



Brewing Co., Government Camp 
New York : Syracuse Suds Factory, 
Syracuse 
Tennessee: Bosco's Pizzeria and 
Brewery, Germantown 
Virginia: Amdo Rodeo, Arlington; The 
Lone Star Cantina and Brewery, 
Roanoke 
West Virginia : The One Onion 
Brewery and Bistro, Morgantown 

Canada 

MICROBREVVERIES 

Quebec: La Brasserie Portneuvoise, St. 
Casimir (reopened) 

BREVVPUBS 

Alberta : Brewsters Brewpub and 
Brasserie (No. 4), Calgary 

Ontario: james Gate, Toronto; Quinn's, 
Toronto 

CLOSINGS 
United States 

California: Brown Street Brewery and 
Restaurant, Napa 

Florida: Mill Bakery, Brewery and 
Eatery (No. I), Gainesville; Mill Bakery, 
Brewery and Eatery (No. z), Tallahassee 
(both stopped brewing but the restau­
rants are still open) 

New Mexico: Manzano Mountain 
Brewing Co. , Tijeras; the Chile 
Connection, Taos (restaurant remains 
open, brewery never opened) 

Canada 

Ontario: Queen's Inn/Taylor and Bate 
Ltd., Stratford (restaurant still open) 

(Information provided by the Institute 

for Brewing Studies, Boulder, Colo.) 

o..r ' K~ttle ?y~tem 

~~ ~ i "T~ewi~~~y~~~~ r~~ol Include?: 
- Hot \Y/ ater Kettle 
- Wor t 17oiling Ket tle · i :i = ~ndividuelb, du!?") or - Mash/ L-auter Kettle 
- <Zl IZ' '?'? lid ~ ~ ~ P'lot pl•nt> th•t •re - (3) Je t Burner? . . looking for eln efficient, - (2) '?et of '?aeen? 
- Paddle 
- (3) Thermometer? 

, ...,. I ..,. · ...,. CO")t etfec. tive Wely to 
ffi ffi ffi !?rew 10 to z~ gelllon - (3) Valve A?,emblie? 

- (2) Drain Tube? !?eltc.he"). 
- Wort Chiller OPTIONAL-
- Priu ~7'lO + ~nppi1!J - Pump, ho?e ~ ?parge hook piw-Brewi1g ?y'>t~'>, he.. 
o..r 2 Kettle ?y~tem - Price $110 + ?hipping 

- F' riu ~5CIO + '>hfri19 NOTE: 8383 Gedde? Road 

o..r ?ingle Kettle ?y~tem 
AI ke ttle~ ore llltlf1JfaGtured from re::onditioned Yp?ilant i, Ml 481'18- '!40 4 
'.> ta'nle'.><;. -., teel (')'?) lleer ke.9 '.> th11 t wertJ no Phone (313)482- 85(,5 

- F'r~e ~225 + .,f;ppi1!J lon,ger ?Uit~e a<;. 'pre77U'"e vc:?<.>e!?'. FAX <313)485-BREW 

ADVANCED 
BREWING 

TECHNOLOGY 
A Wholesale Distributor of 

B.E.S. T. Iodophor. 
A Non-rinse Iodine Based 

Sanitizer For Brewers. 

> < 
> < 
> < 
> < 
> < 
> < 
> < 
> < 

P.O. BOX 99 
VERNON HILLS, IL 60061 

708-549-0201 
> < 
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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 
Conference 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. 
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NOVV JAPAN VVILL 

TACKLE LITTER 

LOUT S 

It is a perverse wot' ld. Up the 
Thames from Young's brewery, which 
makes some of the greatest ales known 
to man or woman, are several pubs dis­
pensing the same, fresh and delicious. 

One of my favorites overlooks the 
riverside walk at Richmond. Outside, 
teeny-boppers gather clutching those 
silver post-modernist cans that contain 
beer imported from the Sapporo brew­
ing company of japan. You know the 
ones I mean: those ingenious cans that 
upon removal of their top become 
drinking vessels. 

It is my admiration for Young's beer, 
rather than any disrespect for Sapporo, 
that causes me an initial sigh of exas­
peration. What turns me into Disgusted 
of Thames Valley is the kids' liberal way 
of scattering the Sapporo cans on the 
riverside walk. 

I had the opportunity recently to say 
a word about this . I was entertained, 
initially over iced coffee, by no fewer 
than four senior executives of Sapporo 
at their headquarters in japan. 

Given their gracious enthusiasm for 
my visit, it seemed a trifle unfair to 
raise the question of Richmond's litter 
problem, but it was a beer· can I could 
not leave unturned. "It is," I conceded, 
"not your fault, of course, but ... " 

A frown crossed the avuncular fea­
tures of Executive Vice President 
Takeshi Nagasawa. "You know, we really 

IllUSTRATION BY Tl~l SPOSATO 

~.1.~ 
ON BEER 

Michael Jackson 

must do something about that," he 
mused. "There must be a way of dealing 
with the litter problem ... " 

Will the convertible can soon learn 
to biodegrade within seconds of being 
emptied? Watch this space. Not only 
has japan spent the last 100 years 
becoming one of the world's biggest 
consumers of beer, it has by far the 
most technologically sophisticated 
brewing industry. 

Sapporo was founded as a beer­
brewing company in the city of the 
same name as long ago as 1876. The 
company built a wonderfully Victorian­
looking brewery there in 1905 and has 
been expanding ever since. 

The Victorian-style brewery still 
stands, converted into a beer hall and 
garden, with its modern replacement 
next door. A few years ago, I enjoyed a 
beer in the garden and ate a meal 
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cooked on a gas-ring fixed in the middle 
of the table. 

There were no discarded cans of 
Young's beer to be seen; every drop was 
Sapporo. 

The company has long been head­
quartered in Tokyo. Its offices are in 
the Ginza district, where it has several 
beer restaurants. 

I was taken to one called The Lion 
Brasserie to sample the company's hos­
pitality. This cellar restaurant, under 
the Komatsu building and near the 
Matsu Zakaya department store, has the 
atmosphere of a coffee shop, but its 
beers are fresh and well-presented. 

In true japanese fashion, we nibbled 
on soybeans, squeezed straight from the 
pod into the mouth, then sampled a few 
beers. Actually, to keep my palate clean 
I did it the other way round. I like to be 
fair to the brewer's skills. 

In the technological vein, Sapporo 
was the world pioneer in the use of 
ceramic filters as a method of avoiding 
pasteurization. The argument is, of 
course, that pasteurization can damage 
the hop character and impart a 
"cooked" flavor . In some countries , 
because of its fast turnover, draft beer 
customarily is left unpasteurized. 

Sapporo calls its ceramic-filtered 
beers draft (using the American 
spelling) even when they come out of 
a can. It is Sapporo's know-how that 
gave us Miller Genuine Draft from 
Milwaukee. 

Sapporo Original Draft, known in 
japan by the more friendly name Black 
Label-nothing to do with earling-is the 
stuff that goes in the silver can for 
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The Computer Aid 
For Home Brewers 
For Apple Macintosh® Computers 

Complete Recipe Formulation! 
Calculation of : Water Treatment, Beer 

Color & O.G., Hop Bitterness 

Batch Logging! 

export markets. It has a gravity of 1.044, 

an alcohol content of 4.8 to 4·9 by vol­

ume and 25 units of bitterness. The 

company claims that Original Draft is 

lagered for a very respectable six 

weeks. Longish lagering times are one 

of several traditional elements in 

japanese brewing that in my view set it 

aside from Australia, the United States 

or Britain, for example. 

Handles the Simplest to the Most 
Complex Processes, Print Logs or Contest 

Forms, Mash and Fermentation Graphs 

Sapporo Original Draft has an 

appetizingly earthy hop aroma, a 

softly spritzy palate and a lingeringly 

dry finish . 

By the standards of international 

brand lagers, it is a very pleasant brew 

but hardly a reason for a West 

Londoner to eschew Young's Bitter. 
Many More Features! 

Send SASE for Brochure & Sample Recipes 

Only $50 
Check or Money Order (US Funds) 

Darryl Richman 
The Crafty Fox 

(206) 827-0339 
15600 NE 8th St. 

Suite A3-327 
Bellevue WA 98008 

Youth is, of course, the problem-as 

any mature man knows. I am now old 

enough to understand this. When we 

are babies, our tender mouths are hurt 

by anything full of flavor. When we are 

teen-agers, our palates are still 

unformed. Teen-agers find bland tastes 

are easiest to accept. 

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 "Beermakel'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 
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In the past, because there was noth­

ing else, a teen-ager had to learn to 

enjoy a pint of mild or bitter as an initi­

ation into manhood . Today blander 

products are available. 

This is as true in Britain as it is, in 

other ways, in the United States or japan 

or any other consumer society, but each 

country likes to legitimize blandness by 

saying that it is a national taste. 

If British youth is biologically suited 

only for bland tastes, how do these 

brewers explain the popularity of 

Indian food? Have they ever eaten chili 

in the United States or wasabi in japan? 

The latest craze among japanese 

brewers is for beers with an "extra 

clean" taste. While British or American 

brewers would achieve this simply by 

forgetting to put the hops in (or should I 

say hop, in the singular?), the japanese 

go to more trouble. They may be mak­

ing a bland beer, but they want it to 

have its own integrity. 

In Sapporo's case, this is achieved by 

the ginjikomi ("special clean malt") 

method. When the gristmill separates 

the grains of malted barley from the 

husks, a decree nisi is issued. The husks 

are held back so that the mash takes up 

none of their tannic flavors. 

Then at the last minute there is a 

reunion; the husks are placed in the 

tauter-tun, through which the mash is 

run. Thus the mash has the natural fil­

tration through the husks as it would in 

conventional brewing. 

The beer made in this easy way, 

called Ginjikomi, has a good head, a 

pleasantly malty nose and a light, 

smooth body with some malty sweet­

ness, gently balanced by dryness in the 

finish . 

If you still doubt japanese ingenuity, 

consider the case of the next beer, 

cheekily called Single Malt. This product 

represents an attempt to give a clean, 

malty taste to a beer relatively low in 

calories. At both production and mar­

keting levels it seems a confused effort. 

Next up was a beer of which Mr. 

Takeshi is clearly very proud, and right­

ly so. Edel Pils is another all-malt beer, 

with a hefty 40-odd units of bitterness 



and hopped exclusively with Saaz. It is 
very much in the style of a Rhineland 
Pilsener, with a fragrant aroma, a great 
deal of hop flavor and a pronounced, if 
abrupt, finish. Unfortunately, only a 
handful of outlets have this beer as it is 
available only on tap. 

Then came the brew that some beer 
lovers consider the finest in japan: 
Yebisu, named after a Shinto god. This 
is yet another ali-malt brew, in broadly 
the Dortmunder style. 

It has a malt accent throughout, 
from its perfumy aroma to its slightly 
oily palate to its dryish finish. The hops 
are German, from Hallertauer and 
Hersbrucker. Connoisseurs like it best 
on tap, and I agree , though it is very 
acceptable from the bottle or can 
(much as I dislike this lattel' form of 
packaging). 

We were not done yet. Sapporo has 
an experimental, top-fermenting brew 
in the style of a Dusseldorf Altbier. This 
has a bronze-red color and a light 
palate for the style, starting malty and 
sweetish and finishing fruity and drier. 

Finally, we got stuck into the Black 
Beer, brewed by Sapporo since at least 
1892, and still somehow hanging in 
there. It is a very dark lager, almost 
opaque, with just the odd tawny tinge 
when held up to the light. 

It is a beer of 1.052 (5.2 percent alco­
hol by volume) with the aroma of coffee 
being roasted, a toffee palate and an 
espresso finish. 

In the distant past, the brewery pro­
moted it as a Munich-type, but I wonder 
if it was not originally inspired by one 
of the darker brews of Franconia or 
Thuringia. 

The malt is both japanese and 
imported, to four specifications, and 
there is a small proportion of rice. The 
hops also are a blend of japanese and 
imported, but all of aroma varieties. 

The use of exclusively aroma vari­
eties is a rule throughout the company's 
breweries, though this may be a matter 
of interpretation. The japanese vari­
eties of hops are somewhere between 
the bittering and aroma type. 

In the testing, the Edel Pils was a 

revelation to me, though I enjoyed the 
novelty of the Altbier and was delighted 
to renew my acquaintance with the 
Black Beer, a longtime favorite . @I 

Reprinted with permission from 

What's Brewing, newspaper of the 

Campaign for Real Ale. 

Mlcha~l Jackson Is lnt~rnatlonally th~ 

b~st-known wrlt~r on b~~r. His artlcl~s, 

books and docum~ntary films hav~ lntro­

duc~d b~~r styl~s to countl~ss drlnk~rs 

and br~w~rs outsld~ th~lr natlv~ lands. His 

us~ of tast~-d~scrfptlons, and his accounts 

of his trav~ls, lntroduc~d a n~w g~nr~ of 

writing on b~~r. 

In zymw·gy Fall Issue 1992 (Vol. 15, 

No. 3) Michael jackson's "How Scot's 
Yeast Make a Belgian Classic Ale" 
indicated the wrong cold condition­
ing temperature for Duvel. The sen­
tence should have read, "The bottled 
product is kept for a further five to 
six weeks at 39 to 44 degrees F (4 to 
5 degrees C) to stabilize the beer." 

"Dedicated to Better Beer" 

Quality Products, Competitive 
Prices and Personal Service. 

We Offer a Colf4llete Selection of Supplies for the 
Beginning and Advanced Horrebrewer, Including: 

90 Malt Extracts and Beer Kits 
25Grains 

20 Hop Varieties 
Draft Beer Systems 
Pure Yeast Cultures 

200,000 BTU Brewing Stand 

NC/ub DiscountsN 
Free Descriptive Catalog. 24-Hour Order Une: 

1-800-638·2437 
The Brewhaus 

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

Ron Downer, Owner & Brewmaster 

I • 
Move up to 

Your Plastic 
Blow-Off Tube is Filthy 

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

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

J.T.S PRODUCTS INC. J L 
7708 CASAS lA CT. ORLANDO FL. 32835 ~ 
TEL: 407.298.0396 OR 407.298.4109 
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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 Ve sse l, 
M ash-Lauter Vessel, 
and Boiling Ves se l 

PILOT OR PUB 
BREWING SYSTEMS 

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

Mash-Lauter Vessel 

Boiling Vessel 

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

Sanitary stainless steel 
valves throughout 

System includes 2 Pumps 

/Ill 

Ill 

II! o Ill 

' 

STAINLESS STEEL 
KEGGING SYSTEMS 

3 gal. and 5 gal. kegs 
available 

Eliminates bottling 

We sell complete systems 
or parts 

All p arts 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 

15=6JJJ 
High-grade copper coil 
contained in waterproof shell 

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

Compact and eft icient 

Easily sterilized 

Comes with all hoses and 
copper siphon tube 

COMPLETE BREWING SUPPLI ES & EQUIPM ENT - FAST MAIL ORDER SERVIC E 

SEND $ 4.00 FOR COMPLETE CATALOG - DEDUCTIBLE FROM ORDER 

BREWERS WAREHOUSE 4520 UNION BAY PL. N.E. SEATTLE, WA 98105 (206) 527-5047 
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COO I<ING 
w T H T H B R W G A G 0 U R M T 

Candy Schermerhorn 

J J J ' Simmer Soups 
with Beer 

Soup is undeniably an international 

language . Every culture and race has its 

own interpretation of the basic-a 

savory stock endowed with numerous 

flavorings . From herbs, spices and sea­

sonings to meats, vegetables and grains, 

soups of every imaginable kind have 

been satisfying humankind for eons. 

Because beer also has warmed 

humans throughout the ages, it is rea­

sonable to assume that beer was 

included in the soup pot. Whether for 

flavor, flair or lack of potable water, 

beer was surely the unsung hero of 

many early cooks. 

Combining soup and beer is such a 

simple matter that even novices can 

prepare regal soups for brew lovers. To 

add homebrew to a favorite soup 

recipe, try substituting beer for a por­

tion (one-fourth to one-third) of the liq­

uid called for , or just prepare the soup 

with the basic "brewed" stock. 

The following recipes represent 

three memorable soups from around 

the world, including Chinese Won Ton 

Soup, Greek Avgolemono Soup (pro­

nounced av'gii lem'a no') and Old 

European Split Pea Soup. 

IllUSTRATIONS BY GREGORY DYE 

BASIC BREWED 

STOCK 

A good stock is essential to any 

soup. Makes 6 cups. 

10 cups cold water 

4 rll to 5 cups ale or lager• 

4 

3 

10 

z 

pounds soup bones (beef, 

pork, poultry or a combina­

tion)•• 
onion skins (brown papery 

outside of the yellow onion) 

small bay leave.s. 

whole black peppercorns 

cloves garlic, mashed 
8 stems of parsley (no leaves) 

z teaspoons favorite herbs 
(optional) 

(r) Pour the water over the bones 

and slowly bring to a simmer, skimming 

foam that rises to the top. 

(2) When the foam stops rising, add 

the remaining ingredients and simmer 

slowly, partially covered, four to five 

hours. 

(3) Strain the broth through a 

colander lined with cheesecloth. Cook 

over medium-high heat to reduce by 
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a third to a half. Cool. 

Onion skins add a sensational rich 

flavor. Freeze fresh onion skins in a 

sealed bag to use for soup stock. If you 

prefer stock with an abundance of veg­

etable flavor, add quartered and peeled 

onions, carrots and celery ribs. 

• If you are making stock from poul­

try, try Bavarian light lager or classic 

pale ale. For a beef stock try a brown 

ale or a Bavarian dark. To make a 

cream or potato soup, try an herb beer, 

English bitter, Weisse or a German 

Pilsener for the stock. 

•• For unsurpassed richness, brown 

the bones by roasting in the oven 

before simmering. 

CHINESE 

VVON TON SOUP 

juicy and piquant , these ginger ­

spiked pork won tons are simmered in a 

hearty stock adrift with fresh scallions 

and slivered spinach. Serves 8 to 10. 
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2 

2 

cloves garlic, finely minced 

and mashed 

scallions, very finely minced 

3 tablespoons light soy sauce 

2 teaspoons dark sesame oil 

1/2 teaspoon ground chili 

(optional) 

1/4 to 1/2 teaspoon finely grated ginger 

root (optional) 

3/4 pound freshly ground lean 

pork 

package of won ton skins 

(approximately 40) 

8 

2 

3 

6 

3 

cups rich chicken stock 

cooked with 1-inch piece of 

mashed fresh ginger root 

cups Bavarian-style light 

lager (try a helles or helles 

bock) 

tablespoons light soy sauce 

tablespoon dark, toasted 

sesame oil 

scallions cut diagonally in 

half-inch pieces 

cups cleaned and stemmed 

fresh spinach, finely sliced 
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(1) Thoroughly combine the garlic, 

scallions, soy sauce, sesame oil, chili 

and ginger. Pour this over the pork and 

mix well. Marinate in the refrigerator 

for 30 minutes. 

(2) Place 1 teaspoon of the pork fill­

ing lengthwise just below the center of 

the won ton wrapper . Lightly dampen 
all edges with water. 

(3) Roll cylinder fashion, leaving a 

half-Inch edge unrolled at the top. 

Pinch both ends closed. Pull the 

pinched ends together and overlap 

them, pinching to seal. 

(4) Refrigerate the won tons until 

ready to cook. Heat the broth, lager, 

soy sauce and sesame oil to a slow boil 

(s) Drop the won tons into the broth 

and simmer for six to seven minutes or 

until they are tender and cooked 

through. 

(6) Remove from heat and swirl 

in the spinach and scallions . Serve 

immediately. 

GREEK 

AVGOLEMONO 

SOUP 

A simple, satisfying soup imbued 

with the lovely fruity tones of 

Weissbier. This soup is quite refreshing 

when served chilled during the heat of 

summer. Serves 8. 

6 cups rich chicken stock 

2 cups Weissbier (try light 

Weisse with or without 

yeast) 

112 cup rinsed long-grain rice+ 

4 eggs 

2 egg yolks 

1/4 cup fresh squeezed and 

strained lemon juice 

finely minced mint for 

garnish 

salt to taste 
(!) Bring the stock and Weissbier to 

a slow simmer. Add the rice and cover, 
simmering slowly for 15 minutes. Turn 

off the heat and cover to keep hot. 



(2) Beat the eggs and yolks until 
frothy. Whisk in the lemon juice. 

(3) Stir 1/z cup of the hot stock into 
the eggs, whisking thoroughly. Stirring 
constantly, slowly pour the warmed egg 
mixture into the hot stock. 

(4) Cook over low heat four to five 
minutes or until the soup thickens 
slightly. Season and serve immediately 
garnished with chopped mint, if desired. 

• Or use basmati rice, thoroughly 
rinsed and soaked for four hours. 

IHmll 
HAM AND SPLIT 

PEA SOUP 

Split pea soup assumes a European 
aura when beer is included in the ingre­
dients. This rugged fare is fragrant with 
smoky ham, herbs and vegetables sim­
mered in earthy split peas. Serves 8 to 10. 

4 cups water 

3 cups Munich dark-style beer 

4 

(try a Bamber:g smoked beer 

or Rauchbier) 

meaty smoked pork shanks 

or hocks, split 

ounces dried split peas 

bay leaf 

clove garlic, mashed 

teaspoons each of thyme and 

parsley 

tablespoons of oil or butter 

onions, coarsely chopped 

carrots, thickly sliced 

leeks, split, washed and 

coarsely chopped 

medium baking potatoes, 

peeled and diced 

salt and pepper to taste 

pound lean kielbasa, cut into 

quarter-inch thick slices 

(optional) 

(I) In a large pot bring the water, beer 
and shanks to a slow boil, skimming any 
foam from the top. When the foaming 
stops, add the split peas, bay leaf, garlic 
and herbs. Simmer partially covered for 
2 1/2 hours. 
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(2) Heat the oil on medium and saute 
onions until translucent and soft. Add 
carrots and saute until lightly wilted. 
Add the leeks and saute until just soft. 
(3) Add the sauteed vegetables and diced 
potatoes to the slowly simmer! ng pot 
and continue to simmer for 1 1/2 hours. 
Remove the hocks and discard bones 
and fat, returning any meat to the pot. 
(4) Adjust seasonings and add the kiel­
basa. Simmer an additional 15 minutes. 
Variations: 

For variety, add cubed root vegeta­
bles such as turnips and parsnips. For 
authentic European flavor, include a 
washed, split pigs foot with the shanks. ~ 

Candy Schermerhorn of Phoenix, Ariz., 

Is the culinary consultant and Instructor 

at Kitchen Classics. Candy takes great joy 

In educating the public about beer and Its 

culinary potential through her cooking 

classes. This enthusiasm for homebrew 

cooklng has prompted her to begin a full­

length cookbook devoted to the art and 

joy of cooklng with beer to be published 

In 1993 by Brewers Publications. 
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BASIC ORGANIC 

CHEMISTRY 

FOR BREWERS 
By Eddie Brian 

riiJl. hem is try can be a very confusing 

"-'topic at times, even for those famil -

iar with it. Brewers are faced with a con tin-

ual barrage of chemicals and compounds, 

making it important to have a basic 

understanding of chemistry. I'll introduce 

some common organic chemical terminal-

ogy used in brewing and some classes of 

compounds frequently encountered. 

Hopefully, by the end you'll be able to dis-

tinguish an alcohol from an acid. And as 

always, just remember- relax, don't worry 

and have a homebrew. 

ZYMURGY Spring 1993 
ILLUSTRATION BY BILL KASTAN 



TERMS 
DEFINED 

lements are things such as 
carbon, oxygen, hydrogen, 

nitrogen and others that are the basic 
building blocks used to form more com­
plex structures. The elements are orga­
nized into a series based on their 
weights - where they are ordered from 
the lightest (hydrogen) to the heaviest 
(lawrencium). When an element is iso­
lated and not associated with other ele­
ments, it is in its most basic or elemen­
tal form. Atoms are individual units of 
elements, and an element cannot be 
reduced to any simpler structure than 
an atom. Atoms may be combined in 
various ways to form molecules, which 
are two or more atoms linked together. 

Molecules may be formed by the 
linking together of two atoms of differ­
ent elements or two atoms of the same 
element, as with oxygen, which can be 
combined with itself to form a molecule 
of oxygen (denoted by 0 2, indicating 
there are two atoms of oxygen linked 
together). A compound is formed when 
atoms of two or more different ele­
ments are linked together, such as with 
a molecule of water (H20), formed from 
two hydrogen atoms and one oxygen 
atom. When atoms of a given element 
bond to other atoms they do so in a 
specific fashion, giving some pre­
dictability to the way compounds form. 
Atoms of a given element will, in gener­
al, form a specific number of bonds or 
links when combined with other atoms. 

THE ELEMENTS 

Carbon is the principal element that 
composes many of the compounds used 
in brewing. Carbon atoms form the back­
bone of all organic (associated with life) 
compounds. The atomic symbol C is used 
to represent carbon in chemical formu­
las. However, in complex formulas, as 
we'll see a little later, the carbon atomic 
symbols may be left out for the sake of 
simplicity and clarity of drawing. When 

carbon combines with other atoms it 
forms four links or bonds that can be 
bound to other carbon atoms or to 
atoms of other elements. 

ORGANIC 
COMPOUNDS 

In the simplest of compounds, car­
bon can bind to four hydrogen atoms (H 
is the atomic symbol for hydrogen and 
it always forms one bond) to form 
methane, commonly known as natural 
gas. Methane also may be represented 
by CH4, a more simplistic notation but 
still representing one carbon atom with 
four hydrogen atoms bound to it. 
Carbon can bind to itself to form chains 
of carbon atoms with the other bonding 
sites taken up by hydrogen atoms. 
Ethane is the next more complex car­
bon-hydrogen compound and is formed 
by two carbon atoms bonded together 
with the remaining carbon bonding 
sites filled by hydrogen atoms. Ethane 
may be written CH3-CH3, or simply 
C2H6, representing two carbon atoms 
each with three hydrogen atoms. You 
may have noticed that in ethane the 
carbon atoms each bind to only three 
hydrogen atoms, as opposed to the four 
hydrogen atoms in methane, because in 
ethane one of the carbon atom's bonds 
has been taken up by the carbon-car­
bon bond. 

The next more complex carbon­
hydrogen molecule is propane, which is 
three carbon atoms linked together with 
hydrogen molecules taking up the other 

~ 
H-C-H 

~ 
Methane 

~ ~ 
H-C-C-H 

~ ~ 
Ethane 
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~ ~ ~ 
H-C-C-C-H 

~ ~ ~ 
Propane 

~ ~ ~ ~ 
H-C-C-C-C-H 

~ ~ ~ ~ 
Butane 

bonds on the carbon atoms (CH3-CH2-

CH3). A final carbon-hydrogen compound 
to consider before we move on is 
butane, consisting of four carbon atoms 
liked together in a straight chain with 
hydrogen atoms filling the other bonds 
(CHr--CH2-CH2-CH3). 

I'm sure by now you're wondering 
what these flammable gases have to do 
with beer. A little patience, my friends, 
and read on. You'll find that these sim­
ple compounds may be altered into 
other compounds that may be more 
familiar. 

OXYGEN, THE 
ESSENCE OF LIFE 

The next element we'll consider is 
oxygen, an important component of 
many organic compounds. Oxygen, rep­
resented by its atomic symbol 0, always 
forms two bonds when combined with 
other atoms. In its elemental form, two 
atoms of oxygen exist bound to each 
other, represented as 0 2 or 0=0, show­
Ing the two bonds between the oxygen 
molecules. Hydrogen also exhibits this 
property of binding to itself and exists 
as H2 or H-H) . Oxygen can combine 
with carbon and hydrogen in several 
ways, yielding different classes of com­
pounds of interest to brewers. 

Alcohols are one of the simplest 
compounds formed from carbon, hydro­
gen and oxygen, and of these methanol 
is the simplest alcohol. Notice that 
methanol is like methane with the addi ­
tion of an oxygen atom between a 

29 



)0 

~ ~ ~ ~ H H 
H-C-OH H-C-C-QH H-C-~-~-OH 

~ ~ ~ ~ ~ ~ 
Methanol Ethanol Proe,anol 

hydrogen atom and the carbon atom. 
The oxygen atom In methanol has two 
bonds, one to the carbon atom and one 
to the hydrogen atom attached to the 
oxygen. The chemical group that distin­
guishes methanol as an alcohol Is the -
OH group (known as an alcohol or 
hydroxyl group). Methanol also may be 
denoted as CH30H, indicating that there 
are three hydrogen atoms and one -OH 
group bound to the carbon atom. 

Note the naming conventions used 
here to denote alcohols. Methanol Is 
like methane with the final e replaced 
by an of, indicating that it Is an alcohol. 

Methanol is wood alcohol and not of 
much interest to brewers. The next 
more complex alcohol Is ethanol 
(remember ethane), which Is the two-

carbon alcohol known as grain alcohol, 
or simply alcohol. Ethanol Is one of the 
products of yeast fermentation of beer 
wort. From our prior discussion it fol­
lows that the next two more complex 
alcohols would be the three-carbon 
propanol and four-carbon butanol. 

WHAT'S IN A 
NAME? 

As an extension of the naming sys­
tem, It is important to note that carbon 
chains can be considered as a group 
when attached to other atoms or mole­
cules. Thus, if methane (CH4) loses one 
hydrogen atom and that bond Is used to 
attach the group (CH3-) to another atom 
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~ ~ ~ ~ 
H-c-c-c-c---oH 

~ ~ ~ ~ 
Butanol 

or molecule, the CH3- group may be 
called a methyl group (the ane suffix 
replaced by y/). An ethyl group would be 
CH3- cH2-, and a propyl group 
CH3-CH2-CH2-, with a butyl group 
being cH3-cH2- CH2- CH2-. It follows 
that ethanol could also be called ethyl 
alcohol because it is an ethyl group 
(CH3-cH2-) attached to an alcohol 
group (-OH) . (For those brave souls 
interested in the naming of compounds 
longer than four carbons, see Table 1.) 

ALCOHOL 
STEPCHILDREN 

Some alcohols produced by beer 
yeast may be undesirable and con­
tribute off-flavors to the finished beer. 
These are collectively known as fuse! 
alcohols or fuse! oils (from the German 
word fuse/ for Inferior liquor; they are 
called oils by some because of their oily 
nature). These compounds are derived 
from metabolism of amino acids by the 
beer yeast. We've already examined two 
of the fuse! alcohols , propanol and 
butanol. In general, these two com­
pounds are less troublesome because 
their levels in finished beer are below 
flavor thresholds. However, some of the 
other fuse! alcohols are less benign . 
Amyl alcohols are a subclass of fuse! 
alcohols that can contribute banana 
and solventlike flavors to the beer. 
Amyl indicates that these compounds 
contain a total of five carbon atoms, 
which can be arranged in various ways. 

CURIOUSER AND 
CURIOUSER 

The two amyl alcohols found in beer 
are 2-methyl-1-butanol and 3-methyl-1-
butanol. Both of these compounds have 



the basic structure of butanol, the four­
carbon alcohol that we have previously 
examined. However, in both of these 
compounds a methyl group has been 
added. The numbers associated with the 
compounds indicate to which of the 
four carbon atoms of the butanol chain 
the various groups are attached. The 
numbering begins with the carbon atom 

~ ~ ~ ~ 
H-C-C-C-C-DH 

~ ~ ck3~ 
2-Methyi-1-Butanol 
(Active Amyl Alcohol) 

~ ~ ~ ~ 
H-C-C-C-C-DH 

h ck3~ ~ 
3-Methyi-1-Butanol 
(lsopentyl Alcohol) 

with the group attached to it that 
defines the compound type . With 
butanol, the alcohol group (-OH), by 
definition is attached to the number one 
carbon atom. The methyl group (CH3- ) 
is attached to either the number two 
carbon atom in 2-methyl-1-butanol or 
the number three carbon atom in 3-
methyl -1-butanol. 

The naming system just described is 
the International Union of Pure and 
Applied Chemists (IUPAC system) which 
was developed to standardize naming of 
organic compounds. Unfortunately, 
other systems exist for naming organic 
compounds so the same compound may 
have several names that seem to exist 
without rhyme or reason. For example 
2-methyl-1 -butanol also is known as 
active amyl alcohol and 3-methyl - 1-
butanol also Is known as lsopentyl alco­
hol. If you're thoroughly confused by 
now, join the crowd and relax, don't 
worry, have a homebrew and finish 
reading this tomorrow. 

A final group of fuse! alcohols that 
we'll consider before moving on Is the 
phenol alcohols. This class of alcohols 
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can contribute a bitter medicinal fla­
vor to the finished beer. To discuss 
these, I'll have to introduce a new but 
centrally important concept in organic 
chemistry, the ring structure. 

A RING IN YOUR BEER 

The carbon structures we've talked 
about so far have been simple chains of 
carbon with possibly some side groups 
attached. Often, though, carbon atoms 
may be linked together to form a ring. 
Six-member carbon rings are common In 
organic chemistry and a common six-car­
bon ring Is benzene. Benzene also intro­
duces the concept of the double bond. 
Carbon atoms can bond to each other 
not only by the single bond that we have 
seen so far but also by double (or even 
triple) bonds, so there are fewer bonds 
to be taken up by hydrogen or other 
atoms. Every other pair of carbon atoms 
In benzene has a double bond, so for 
each carbon atom In benzene three 
bonds are to other carbon atoms and 
only one Is to a hydrogen atom. 

Benzene Is frequently drawn as a 
hexagon with a circle within It, and the 
double bonds and the hydrogen atoms 
are taken for granted In this representa­
tion. If benzene has an alcohol group 

Benzene 

~ ~ 
HQ-C-C 

~ ~ 
H 

Tyroso/ 
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attached to It replacing one of the hydro­
gen atoms, It becomes phenol. Tyrosol 
and tryptophol are two alcohols derived 
from phenol. Tyrosol Is like phenol but 
with an ethanol group attached on the 
opposite side of the benzene ring. 
Tryptophol Is somewhat more complex, 
and has, In addition to the six-carbon 
benzene ring, a five-member ring 
attached to the side of the benzene ring. 
One of the carbon atoms of the five­
member ring has been replaced by a 
nitrogen atom (atomic symbol N). These 
two alcohols are derived from yeast 
metabolism of amino acids and tend to 
lend a bitter, chem!cal-medic!nal flavor 
to beer, although they also are said to be 
reminiscent of roses. Both of these com­
pounds have the lowest flavor thresholds 
of any of the fuse! alcohols and can play 
an Important role in the flavor profile of 
finished beer. 

ALCOHOL 
WANNABES 

Aldehydes are compounds that have 
a similar structure to alcohols and are 
formed either during fermentation 
where they are preliminary compounds 
to alcohol formation, or during the stal­
Ing of beer, where they result from the 

Phenol 

Tryptophol 



~ ~ ~ ~ ~ ~ ~ ~ ~ ~ H-c-c-c-c-c-c- c=c-c=o 
ALDEHYDE 

COUSINS H-C=O 

Methanal 
(Formaldehyde) 

~~~~~~~ Ketones are compounds very similar 

to aldehydes In that they contain an 

oxygen atom double bonded to a carbon 

atom (C= O). However, In ketones the 

carbon atom with the oxygen bound to 

it cannot be the terminal carbon of a 

carbon chain. As you remember, In alde­

hydes the carbon atom with the double­
bonded oxygen is always at the end of a 

carbon chain. Because the key feature 

2-Nonenal 

oxidation of alcohols. The structure that 

distinguishes aldehydes as such is an 

oxygen atom attached with a double 

bond (C=O) to the terminal carbon atom 

of a carbon chain . Aldehydes can be 

named by using an a/ suffix and follow­

ing the IUPAC system the simplest alde­

hyde is methanal. Unfortunately, the 

names most commonly used for aldehy­

des are not the IUPAC names, but are 

derived from an older naming system for 
organic acids (more on this later) . 

Methanal is commonly known as 

formaldehyde, a compound that may be 

familiar to some. Aldehydes generally 

are very potent in terms of aroma and 

flavor, having low sensory thresholds. 

Anyone who has ever encountered 

formaldehyde will have a lasting impres­

sion of its sensory power. The most 

important aldehyde in young beer is 

ethanal or acetaldehyde (CH 3CHO), 

which is a precursor to ethanol. 

Acetaldehyde can contribute a green 

apple tone to the beer. 

Other aldehydes important in beer 

are derived from oxidation of long-chain 

alcohols . Although such alcohols are 

found in beer at very, very low levels, 

the corresponding aldehydes formed 

from them are extremely potent in terms 

of flavor threshold. The most important 

long-chain aldehyde is 2-nonenal, a 

nine-carbon aldehyde with one carbon­

carbon double bond (the 2 indicates the 

position of the double bond). This com­

pound has a sensory threshold wo,ooo 
times lower than acetaldehyde and even 

in tiny amounts can contribute signifi­

cantly to the flavor of beer. 2-nonenal is 

derived from the oxidation of 2-nonenol, 

an alcohol normally found in such small 

amounts in finished beer that it does not 

contribute to the flavor profile. Once 2-

nonenol is oxidized to 2-nonenal, which 

has a much lower flavor threshold, It can 

contribute the stale, papery cardboard 

flavor found in stale beer. For this reac­

tion to occur, however, requires the 

presence of oxygen, so If oxygen is 

excluded as much as possible the pro­

duction of 2-nonenal can be limited. 

ff~.:.~~~~';:m~~~~~w...%.~~1..~'1:m:~~\ ::: ~~~:::-%.~~~~~~~t.~1:~~~~~~*~'$.~R:.}'1.~~~~~~~1::~;~-::;::i1 
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~ f ~ H-C-~-C-H 
~ ~ 

Propanone 
(Acetone) 

of ketones is a carbon atom with a dou­
ble-bonded oxygen that is not at the ter­
mination of a chain, it follows that the 
simplest ketone must contain three car­
bon atoms . The IUPAC ending for 
ketones is one, thus the IUPAC name for 
a three-carbon ketone would be 
propanone (remember propane) . 
However, propanone is most frequently 
known by its common name of acetone. 

Of ketones, diacetyl is most impor­
tant in brewing. As you can see from the 
structure of diacetyl, it actually contains 
two ketone groups (and is more proper­
ly known as a dione - di for two and 
one for ketone). The IUPAC name for 
diacetyl is 2,3 butadione, with buta indi­
cating the compound contains four car­
bon atoms, diane indicating there are 

We 

H 0 0 ~ 

H-t-~-~-C-H 
~ ~ 

2,3 Butadione 
(Diacetyl) 

Table 1 

~ f f ~ ~ H-C-~-~-C-C-H 
~ ~ ~ 

2,3 Pentadione 

IUPAC naming of straight-chain organic compounds where n= the number of carbon 
atoms In the chain. 

n= n= n= n= 
1 methane 12 dodecane 22 docosane 32 dotriacontane 

2 ethane 13 tridecane 23 tricosane 33 tritriacontane 

3 propane 14 tetradecane 24 tetracosane 40 tetracontane 

4 butane 15 pentadecane 25 pentacosane 50 pentacontane 

5 pentane 16 hexadecane 26 hexacosane 60 hexacontane 

6 hexane 17 heptadecane 27 heptacosane 70 heptacontane 

7 heptane 18 octadecane 28 octacosane 80 octacontane 

8 octane 19 nonadecane 29 nonacosane 90 nonacontane 

9 nonane 20 eicosane 30 triacontane 100 hectane 

10 de cane 21 heneicosane 31 hentriacontane 132 dotriacontahectane 

11 undecane 
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Brew with the champions! 

rreacliing 6rewers since 19 78. 
:free 6rewing supplies catalog. :fast, fast snipping. 

Canada Post Service availa6[e afso. 
'Discounts on quantity orders. 

We liave mead supplies. 

Ca{{ us for aavice at (707) 544-2520 
:free Cata£ogs ana 9vlaif Driers (800) 544-1867 

I ! ., ! y 
GFSR 840 Piner Road, #14 Santa Rosa, CA 95403 
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Reference Guide to Organic Chemicals 
Croup • Informal name 

FUSEL: SIMPLE ALCOHOLS 

·--
FUSEL: AMYL ALCOHOLS 

• ACTIVE AMYL ALCOHOL 
• ISOPENTYL ALCOHOL 

FUSEL: PHENOL ALCOHOLS 
• TYRO SOL 

• TRYPTOPHOL 

ALDEHYDES 
• ACETALDEHYDE 

KETONES 
• DIACETYL 

• ACETONE 

ORGANIC ACIDS 
• LACTIC ACID 
• PYRUVIC ACID 
• ACETIC ACID 

ESTERS 
• ISOAMYL ACETATE 
• ETHYL ACETATE ·--

SULFUR 
• OMS 

·--
two ketone groups, and the numbers 2,3 

indicating to which carbon atoms in the 
buta chain the ketone groups are 

attached. Diacetyl has a low flavor 
threshold and imparts a buttery vanilla 

flavor to beer. 

Another diane occasionally encoun­
tered in beer is 2,3 pentadione, which 

can impart a honeylike flavor. The 

structure of 2,3 pentadione is much like 

2,3 butadione, but 2,3 pentadione con­

tains five carbon atoms compared to 

four carbon atoms in 2,3 butadione. 

However, it has a much higher flavor 
threshold than diacetyl. Diacetyl and 

2,3 pentadione together make up the 

vicinal diketones (VDK). Ketones in beer 
may be produced by the yeast and, for 

some strains of yeast, this may be con­

sidered a defect. However, ketones may 

also be derived from contamination by 

gram-positive bacteria. 

A BURNING ISSUE 
Organic acids are somewhat like a 

• Formal name 

• propanol 
• butanol 

• 2-methyl-1-butanol 
• 3-methyl-1-butanol 

·--
•--

• ethanal 
• 2-nonenal 

• 2, 3 butadlone 

• propanone 

• 2,3 pentadlone 

• 2-hydroxypropanoic acid 
• 2-oxypropanoic acid 
• ethanoic acid 
• hexanoic, octanoic, 

decanoic acids 

• 3-m ethyl-1 -butyl ethanoate 
• ethyl ethanoate 
• ethyl hexanoate 

• dimethyl sulfide 

• hydrogen sulfide (H2S) 

• Character 

• ethanollike 
• ethanollike 

• banana/solventlike 
• banana/solventlike 

• bitter/chemical/medicinal/ 
sometimes roses 

• bitter/chemical/medicinal/ 
sometimes roses 

• green apple 
• stale/papery/cardboard 

• buttery/vanilla 

• solventllke 

• honeylike 

• sour 
• salty 
• vinegarlike 
• goaty/fatty/soapy 

• bananalike 
• fruity to solventllke 
• applelike 

• sulfur to 
cooked vegetables 

• rotton egg aroma 

combination of an aldehyde and an alco­

hol. The group that denotes organic 
acids is a -COOH group, which consists 

of a carbon atom with a double-bonded 

oxygen atom and an alcohol group. Acids 

can be named by the IUPAC system, 

where a note acid ending is used to 
denote an acid. The simplest organic 

acid, the one-carbon methanoic acid, has 
a double-bonded oxygen atom, an alco­

hol group and a hydrogen atom attached 

to the one carbon atom. Methanoic acid 
is frequently known as formic acid, a 

name derived from an old system for 
naming organic acids. The two-carbon 

organic acid is ethanoic acid, known by 

its common name of acetic acid. The 

~ 
H-C-OH 

Methanolc Acid 
(Formic Acid) 
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• Derivation 

• yeast metabolism of amino acids 
• yeast metabolism of amino acids 

• yeast metabolism of amino acids 
• yeast metabolism of amino acids 

• yeast metabolism of amino acids 

• yeast metabolism of amino acids 

• precursor to ethanol/oxidation 
• oxidation 

• yeast metabolism or gram-positive 
bacterial contamination 

• yeast metabolism or gram-positive 
bacterial contamination 

• yeast metabolism or gram-positive 
bacterial contamination 

• bacterial contamination 
• bacterial contamination 
• bacterial contamination 
• yeast metabolism 

• yeast metabolism 
• yeast metabolism 
• yeast metabolism 

• yeast metabolism of amino acid S-methyl 
methionine or bacterial fermentation 

• fermentation by yeast • a gas; bacterial 
contamination 

names for simple aldehydes such as 

formaldehyde are derived from the com­
mon names for organic acids. Organic 

acids in beer are predominantly derived 

from yeast metabolism and wort trub, 

but also can be derived from hop staling 
and bacterial contamination. 

Organic acids typically evolved by 

bacterial metabolism include acetic acid, 

the three-carbon lactic and pyruvic acids 

and the four-carbon butyric acid. These 

compounds impart various off-flavors to 
beer, with acetic acid producing, not 

surprisingly, a vinegar flavor . Organic 

acids derived from yeast metabolism 

typically have longer carbon chains with 
six (hexanoic), eight (octanoic) or 10 

~ ~ 
H-C-C-OH 

~ 
Ethanoic Acid 
(Acetic Acid) 



(decanoic) carbon atoms. These com­

pounds give goaty, fatty or soapy flavors 

to beer . The amounts of these com­
pounds produced by yeast vary greatly 

between yeast strains. 

IT'S IN THE NOSE 
Esters are compounds that can con­

tribute a distinctive aroma and flavor to 
beer. Traditionally associated with 
English-style ales, esters are structurally 
similar to an organic acid, but instead of 
having the -OH group, the hydrogen 
atom is removed and replaced with a 

carbon atom so the oxygen atom with 
two single bonds forms the link between 
carbon atoms. It follows that the simplest 

ester must contain at least two carbon 
atoms. The IUPAC naming conventions 
for esters ar·e somewhat more complex 
than previous compounds, but for those 
few brave souls who have persevered 
this far, read on. To name an ester, first 
determine what the corresponding 
organic acid name would be if a hydro­
gen atom replaced the carbon atom(s) 
attached to the oxygen. Then, replace the 
ic acid ending with ate, and precede this 
by the name of the group attached to the 
oxygen atom. The simplest two-carbon 
ester would be named methyl methonate 
from methanoic acid which has a methyl 
group (-CH3) attached in place to the 

hydrogen atom in the acid gr·oup (or 

methyl formate with the non-IUPAC acid 

name) . Again, many of the commonly 

used names of esters do not follow the 
IUPAC system but are derived from the 

older system for naming organic acids. 

0 ~ 
H-~-0-C-H 

~ 

~ ~ 
H-C-S-C-H 

~ ~ 
Dimethyl Sulfide 

Esters In beer are predominantly a 

product of higher fermentation temper­
atures and the type of yeast employed. 
Though they are classically associated 
with ale yeast, esters can also be pro­
duced by lager yeast. Ethyl acetate 
(acetic acid [CH3COOH] with an ethyl 
[-CH2CH3J attached) is found in beer 

and can be associated with a fruity 
aroma and flavor, but at high levels may 
promote a solventlike flavor. Isoamyl 

acetate (acetic acid [CH3COOH] with an 
Isoamyl group [-CH 2 CH 2 CH{CH 3}21 
attached) has a banana flavor and 
aroma. A final ester, ethyl hexanoate 
(hexanoic acid [CH3{CH2}4COOHI with an 
ethyl group [-CH 2CH3J attached) con­

tributes an apple tone to beer. 

A FINAL CHAPTER 
Sulfur (atomic symbol S) is an element 

somewhat like oxygen in that It forms 
two bonds with other atoms. Most sulfur 
compounds in brewing and elsewhere 
are very potent in terms of aroma and 
flavor. The most important sulfur com­

pound in beer is dimethyl sulfide (OMS), 

which is derived from yeast metabolism 

of the amino acid S-methyl methionine. 

In high enough levels, OMS can con­

tribute a sulfury flavor to beer. DMS also 
can be created by bacterial fermenta-

Methyl Methanoate 
(Methyl Formate) Ethyl Hexanoate 

~ ~ ~ ~ cr3 
H-c-c-o-c-c-c-H 

~ ~ h ck3 
3-Methyi-1-Butyl Ethanoate 
(Isoamyl Acetate) 

~ ~ ~ ~ 
H-C-C-0-C-C-H 

~ ~ ~ 
Ethyl Ethanoate 
(Ethyl Acetate) 
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H-S-H 

Hydrogen Sulfide 

tlon, especially by coliform bacteria, 

which leads to much higher levels of 
DMS. High levels of DMS as produced by 
bacteria can contribute a cooked veg­

etable flavor to finished beer. 
A second sulfur compound occasion­

ally Important in beer is hydrogen sul­
fide (H2S) pr·oduced during fermenta­

tion by yeast. However, because hydro­
gen sulfide Is a gas, It is normally dis­
placed in the fermenting wort by the 

C02 gas produced by yeast . Again, If 
contaminated by coliform bacteria, high 
levels of H2S can be formed, producing 
a characteristic rotten egg aroma. 

FINIS 
Hopefully, for those of you who have 

survived this ar·duous journey through 
organic chemistry, you have learned a 

few facts and have some appreciation of 
the different classes of organic com­
pounds. This brief synopsis only begins to 

scratch the surface of the complex chem­
Istry involved in brewing, some aspects 
of which are not fully understood today. 

Even if these facts don't help you produce 

award-winning beer·, they should give an 

appreciation of the complexities involved 

in brewing. And, as always, relax, don't 
worry and have a homebrew. ~ 

© 1992 j.E. Brian, jr. 
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A physician employed by the State of 
Arkansas, Eddie Brian's greatest claim to 
fame ha s been supplying himself and 

friends with homebrewed beer. A neo­
phyte brewer, he felt primeval urgings to 
share his knowledge of chemistry. Because 

homebrew!ng Is Illegal In Arkansas, he 
dreams of the day all will be able to cry, 

"Relax, don't worry, have a homebrew," 
from the rooftops. 



SIMPLY THE BEST BOOI<S 
ON BREWING 

From Brewers 
Publications 

For Enthusiasts with a 
Passion for Quality Beer 

'f1m CLASSIC BEER 

STYLE ~E~S, 
a conttnutng 
collection of 

books written by 
industJ.y experts, 

includes Pale Ale) 
Continental Pilsmet') 
Lambie) Pot'ter) and 

Vienna) Marzm) 
0/ttobetfest. 

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 FA,"'\: (303) 447-2825 
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FOR 

EVERY 

SEASON, 

THERE 

IS A BEER 
BY RAY DANIELS 

G erman brewing tradition dictat­

ed that beer was to be brewed 

during the cooler months of the 

year, usually from October through 

March or April. This seasonality arose 
when brewers discovered that beers 

fermented when it's hot can become too 
estery or produce other unfavorable 

flavors . As a result, the European tradi­

tion of brewing was usually limited to 
those months when the local weather 

produced appropriate fermentation 
temperatures. 

Homebrewers have wisely learned 

the lessons passed on by traditions and 

we now brew mostly when local tem­

per atures match our fermentation 

needs. For many of us this means brew­

ing is a seasonal activity that roughly 

matches the traditional school year in 

the United States. 

Despite this common seasonality in 
the production of beer, most Americans 

think of the beverage as a summer 
drink. Many beer styles have a distinct 

season that has evolved from the brew­

ing practices and social traditions of the 
countries where they originated. 

As a homebrewer you become more 

attuned to beer than most non-brewers. 

When the seasons change , you find 

yourself wanting something special to 
accompany the events and moods of 

each part of the year . But often the sea-
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son is upon you before you've had time 

to think about brewing the beer that 

belongs to it. 

Every March when traditional bock 

season arrives, I find that only the most 
organized of homebrewers has brewed a 

bock in time for the celebration. I also 

find that other seasons and events come 
and go as I long for a particular beer as 

an accompaniment . Seeing this, I 
resolved to collect a brewing calendar 

that would tell what special styles to 

brew each month so that they would be 
available at seasonally appropriate 

times. This article has grown out of that 
effort. 

On the following pages you will find 

ILLUSTRATION BY DOUGAL ~ICKN IGHT 



a month-by-month listing that suggests 
some styles you might consider brew­
ing. The beers are listed by the month 
in which they should be brewed in 
order to be ready for drinking at sea­
sonally appropriate times. Not all of the 
listings are for clearly seasonal beers. 
Porter, for instance, is served year­
round by the ale houses that carry it. 
But I've seen at least one U.S. brewpub 
rotate its porter and stout, making the 
former available during hotter months 
and reserving the latter for cold weath­
er . This seems to make sense, so I've 
included it-and others-for your 
consideration. 

Not every style lends itself to sea­
sonal brewing. Some make a fine bever­
age on any day of the year, while others 
are nice to have around most of the 
time for those days when you just feel 
like having that particular style. To 
avoid the tedium of listing every style in 
association with a specific month, I've 
collected a few general thoughts on sea­
sonal brewing. Then you can read the 
monthly descriptions a few at a time as 
the year progresses to help you plan 
your own brewing calendar. 

WINTER 
Let's begin at the top of the calendar 

year with winter brewing ideas. Because 
winter falls in the middle of the prime 
brewing season for most homebrewers, 
there aren't many beers most of us can't 
brew during these months. But every 
brewer has limited resources, including 
time and the number of fermenters 
available, so you need to narrow the 
scope of your efforts somehow. 

By january, your beer cellar should 
be full (or at least well stocked) from 
fall brewing, and it's time to focus on 
longer lead-time beers or more esoteric 
brews that you don't want to drink 
every day. I favor barley wines and 
strong ales as well as Maibock, and 
maybe even a Doppelbock to serve in 
the fall the way the Norwegians do. In 
addition, you might consider making 

some lighter lagers for spring and early 
summer such as Helles and Dortmund. 

If you like to enter homebrew com­
petitions, winter is the time to brew 
your best beers. The big competitions 
begin in March and run through july, so 
many beers that you make in january or 
February can be at their peak sometime 
during this period. Of course, some 
styles like mead, barley wine and even 
the bocks benefit from long aging peri­
ods that can exceed a year in some 
cases. (Maybe someone will assemble a 
competition brewing calendar as a com­
plement to this one.) 

SPRING 
Now is the time to brew any summer 

beers you haven't already put down for 
lagering, including Pilseners, Dart­
munds, Helles, Weiss and Weizen, 
American wheat and American lagers. 
This is also a good time to brew a sum­
mer dark ale like a porter or brown and 
the perfect time to put together a 
Rauchbier for summer barbecues. 
Finally, spring is a time to think way 
ahead to late summer and early fall. 
Because some of us do not brew much 
during the summer months, we find our 
supplies of homebrew nearly exhausted 
by Labor Day. Before you hang up the 
brewpot for the summer, put together a 
little something special for those first 
chilly fall days or for a change of pace 
during a cool snap in midsummer. 

SUMMER 
In summer, many of us enjoy our 

beer and accept a reduced level of 
brewing activity. But don't completely 
stop brewing in the summer. There are 
some special opportunities, especially 
when you remember that summer Is 
when you can get fresh fruit and honey. 
Brew up a batch of mead and keep an 
eye on the fruit for those special con­
coctions. If you are a lager brewer and 
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lucky enough to have controlled fermen­
tation temperatures for that purpose, 
the summer weather poses no problems 
and you can continue to brew. For ale 
brewers an occasional batch may be 
squeezed in during cool spells or with 
the help of some neat homebrew 
devices for cooling your fermenter. A 
couple of particularly estery styles may 
be safe to brew in slightly warmer 
weather, including Welzens and some of 
the Belgian styles. Then, of course, some 
homebrewers live in climes so cold that 
the majority of the summer presents 
good weather for ale brewing 

FALL 
For most homebrewers prime brew 

season returns and it's time to replenish 
the cellar with your favorite ales that 
have dwindled away during the summer. 
Brew the quick ales to start: your 
favorite pale ale, robust porter or 
stout-and don't forget to put together 
your holiday beer. This also is the sea­
son for cider and for long-conditioning 
lagers like those bocks that you want to 
enjoy in March or April. Don't forget 
any fruit you might have put away dur­
ing the summer. Brew it into something 
special before the cold weather robs 
you of inspiration. By the time you've 
stocked the cellar and completed a cou­
ple of special seasonal projects, the 
days will be growing short and it will be 
time to plan your winter brews! 

MONTH-BY­
MONTH 

JANUARY 
Barley Wine: These fine ales can 

take a long time to ferment and even 
longer to season. Barley wine makes 
an excellent year-round addition to 
any beer cellar. To achieve this, you 
might just brew a batch every year in 

59 



january. A big, generous beer like this 

serves as a symbol of plenty with 

which to launch the new year-a sort 

of brewer's cornucopia. Starting in the 

second year of this ritual you might 

end the brewing day by opening a spe­

cial bottle of last year's batch for a 

celebratory toast. A worthwhile tradi­

tion in every brewery. 

English-style Pale Ales: Something 

about the floral character of English 

From the makers of 

PHIIJS 
PHIILER 
Minimize 
oxidation 

for a 
competitive 

edge 

hops puts me in the proper frame of 

mind for cool, rainy spring weather . 

With a fire to warm yourself and a fine 

ale to sip, let it rain. ln preparation for 

those rainy April days, at least one 

winter brewing session should be 

devoted to your favorite pale ale 

recipe. Make sure the hops are fresh, 

authentic English varieties (Kent 

Golding, Fuggles, Brewers Gold and 

Bullion) and brew away. By the time 

you're done, you'll be wishing for April 

showers. 

~& Lauter 3-20 lbs of grain 
~& Perfect for 5-10 gallon batches 
~& Designed for high efficiency 
~& Easy to use, clean and store 

THE SYSTEM INCLUDES: 
~& Rotating Sparge Arm 
~& False Bottom 
~& 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 Forest Ave., Norwood, OH 45212 • 513/531-2268 

ZYMURGY Spring 1993 

FEBRUARY 
Maibock: Time to make those 

Maibocks! My favorite includes a gener­

ous helping of finishing hops to provide 

a refreshing spring fortifier. This spe­

cialty style In the bock family lacks the 

chocolate and other dark malts found in 

its traditional bock siblings. This beer 

may be more typical of the very earliest 

bocks, which were simply pale beers 

with high gravity and good hop levels so 

they could travel for export. For a real 

experiment, add some wheat and rye to 

the recipe to simulate the mixed fields 

of grain that were sometimes harvested 

for the early bocks. 

Sake: lf your beer cellar is in pretty 

good shape from fall and winter brew­

ing, this might be the right month to 

experiment with sake. Get some koji 

rice and sake yeast from a homebrew 

shop that carries the appropriate sup­

plies-they can probably give you Fred 

Eckhardt's recipe or sell you a copy of 

his book, Sake (U.S.A.), (Fred Eckhardt 

Communications, 1992). Then all you 

need is a lot of rice and a way to steam 

it. Don't plan to start if you're going to 

be away from home for more than two 

nights during the first three weeks: sake 

requires a few minutes' attention every 

couple of days at the start. The fruits of 

your labor should be ready for con­

sumption by May or june, and aged to 

perfection by early fall. 

MARCH 
Pilsener: Time to prepare this sum­

mer classic, the perfect beer for warm 

afternoons and the perfect end to the 

kind of active weekend day that every­

one enjoys during the warmest part of 

the year. 

Marzen/Oktoberfest: What better 

beer to brew in March than the "March" 

beer, Marzen. This higher gravity beer 

was traditionally brewed in late spring 

as a reserve to be drunk during the long 

hot summer. The beer that remained 



when brewing weather returned in the 

fall was then consumed at the annual 

celebration we now call Oktoberfest . 

Whether you drink it in summer or fall, 

this amber lager is a great addition to 

any cellar. For those with a big mash 

system: do one big mash, taking the first 

high-gravity runnings for an Oktoberfest 

and the lower-gravity second runnings 

for a Vienna-style batch. 

Cream Ale: Another summer treat 

that benefits from some cold condition­

ing . Brew a batch now to serve to 

friends at your summer barbecues and 

picnics . 

APRIL 

Brown Porter: Some think of this 

as a summer dark ale, an alternative to 

stout during the warmer months and 

longer days. Beers in this style provide 

sustenance for spring cleaning and those 

beginning-of-summer outdoor chores. 

Wedding Ales: More and more I 

hear of people making beer to serve at 

their own or others ' weddings. Don' t 

wait until the last minute. If there is a 

wedding in june or july that you might 

be asked to bring beer to, brew now. 

Maybe something festive like an extra 

special bitter or a beer with real char­

acter like a Belgian Witbier. 

Smoked Bee r: If you enjoy a good 

smoked beer with summer barbecue, 

now's the time to brew it. Smoke some 

malt on the barbecue and formul a te 

your own "Rauchbier" specialty. A clas­

sic cold-conditioned Rauch bier lage r 

should be ready just in time for the 

Fourth of july. 

MAY 

Strong Scotch Ale: Every now and 

then during summer you need a good 

beer that will sate your taste buds and 

your appetite . Strong Scotch ales are a 

wonderfully tasty style that seem to go 

well with many seasons and attitudes . 

You'll be glad to find this in your cellar 

on those first cool days of September or 

just for a change of pace during the hot 

summer days. 

We iss/Weizen: Here 's wh at I pro­

pose: brew a batch in May to enjoy on 

th e first day of summer In the thi r d 

week of june. Hold a picnic or barbecue 

to unveil your Weizen . Everyone who 

comes can help celebrate the season by 

bringing their own "blessing of summer" 

dish to share with the group: corn on 

the cob , fresh fruit, etc . (I'm hungry 

already) . 

K~>lsch: This is a good light-bodied 

beer for year-round consumption; in 

fact , our local brewpub keeps it on tap 

at all times for those who come in 

requesting a "light" beer. This bee r will 

please you r less adventurous friends 

and serve as a settling treat after a long 

afternoon in slow traffic or a hot ses­

sion behind the lawn mower. 

No fee, 

unlimited entries. Put your name, 

address and phone number on the 

back of each cartoon you enter. 

IJ]eer Ye! 
IJ]eer Ye! 

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 Winners will be selected by 

popular vote at the AHA National 

Homebrewers Conference, july 27 

to 30 In Portland, Ore. Each 

winner will receive a Deluxe Grab­

Bag of Stuff and have their name 

and cartoon published In zymurgy 

(If appropriate.) 

Deadline: May 3, 1993. 

Mall your cartoons (two copies of 

each) to: American Homebrewers 

Association, Cartoon Contest, PO 

Box 1679, Boulder, CO 80306-1679 

The 
AHA 

wants 
your 

BEER 

CARTOON~ 

A11gulator 

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

MARCON FILTERS 
40 Beverly Hills Drive, Downsview, Ontario, 
Canada M31 1A1, Phone (416) 248-8484 

ZYMURGY Spring 1993 



HOP RHIZOMES 

For the best hops around, 
Grow Your Own!!! 

Cascade 
Hallertau 

Willamette 
Mt. Hood 
Tettnang 

Saaz 
$3.00 ea./$15.00 min. 

plus UPS shipping 

Special Offer!!! 
Your choice of 3 hop rhizomes 

plus a copy of 
"Homegrown Hops" 

a $17.00 value for $15.00 plus UPS 

The Malt Shop 

N3211 HighwayS 
Cascade, WI 53011 

1 (800)235-0026 
Mon.-Sat. 9 am - 6 pm 

Mastercard, Visa, Amex. accepted 

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 

AMERICAN BREWMASTER 
3021-7 Stoneybrook Dr. 

RALEIGH, NC 27604 
919-850-0095 

JUNE 
American Lager / American 

Wheat: If you enjoy a good "lawn 

mower" beer, don't forget to get it 

brewing before the hottest part of sum­

mer arrives. These lightest of beer 

sty les need your best brewing skills, 

now honed from a long winter of brew­

ing. Mash 'em up early in june for 

refreshment in the dog days of summer. 

Belgian Ale: Esteriness is a hall­

mark of these beers, so the higher fer­

mentation temperatures you may see in 

june might be perfect for this style. 

Saison is specifically a "harvest" beer 

that should be brewed in late spring or 

early summer for consumption in 

August or early September·. 

JULY 
Robust Porter: A big-bodied porter 

will go well with those fall chores that 

are just around the corner. And july is a 

good time to brew a quick ale for early 

fall consumption. Look for a cool snap 

in the weather if temperatures in your 

area are above 75 degrees F (24 degrees 

C) . Alternately, if your weather is really 

hot, you can fix up a "cool box" for 

summer fermentations. Stand a proper­

ly sized cooler on end and cut a slot in 

the top to accommodate the neck of a 

glass carboy. Toss in a couple of ice 

packs with the fermenter to keep things 

nice and cool. 

Mead: If you've never experimented 

with this nectar, july is the time to do it. 

Mead seems to do fine at slightly higher 

fermentation temperatures (up to 8o 

degrees F or 26.5 degrees C) that would 

spoil many beers. Best of all, it's• easy to 

make- the perfect brewing project for· a 

time of year when you'd rather be out-, 

side enjoying the fruits of your craft 

than toiling over a hot brewpot. 

AUGUST 
If I 

Dunkelweiss: Many forget this 

malty yet distinctly refreshing style in 

their brewing plans. I made one a cou-
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pie of summers ago that was delicious 

for early fall quaffing-the perfect bev­

erage for those Indian summer days that 

slide into a cool evening. Esters that 

may be produced by warmer summer 

fermentations fit the style profile. 

Fruit Beer: Check fresh fruit prices 

and selection so you can plan your fruit 

brews. While many brew fruit beers dur­

ing the summer when the fruit is plenti ­

ful, you can freeze the fruit and brew 

when the weather is more conducive to 

brewing. Fruit beers often take time to 

age and some don't hit their peak for 

several years. Patience is advised. 

Melomel: Use some of that fruit to 

flavor a batch of fruit mead, which is 

formally known as melomel. It's hard to 

go wrong with this one and even a one­

gallon batch will be a tasty treat to try 

out next spring or summer. 

SEPTEMBER 

Doppelbocl{: Brew this early in the 

season to allow for long lagering during 

winter. A doppelbock brewed in 

September should be just about perfect 

for the various bock fests in mid-March. 

American-style Pale Ale: I, for 

one, can't bear the thought of a beer 

cellar lacking in good American pale 

ale. When the heat of summer has dissi­

pated and thoughts turn to brewing 

once again, this style is usually first on 

my list. If you want a hoppy companion 

to help you face the cold weather to 

come, you might boost the gravity and 

shift the hop schedule to make it an 

India pale ale. 

Cider: The big chore with cider is 

not the making but the picking. 

September is the time to scope out the 

local orchards to see what they have . 

Pick your apples and let them age for a 

few weeks until pressing time in 

October. Cider will be ready to drink in 

midwinter or spr ing and can be quite 

tasty a year later. 



OCTOBER 
Lambie: Fall is the traditional 

Belgian brewing season for Iambics. 
They brew this time of year because the 
environment provides the perfect com­
bination of microorganisms for natural 
fermentation . If you're looking for an 
experiment to conduct, you might mix 
up a batch of wo rt, expose it to the 
October night air and see what happens 
ove r the next year. Conversely, you 
could brew a Iambic using the bacterial 
cultures now available at many home­
brew stores. just for sake of tradition 
you might start the effort in the fall. 

Christmas Ale: October gives you 
one last chance to get a good holiday 
ale in the works . A bit of gravity is 
always appropriate for festive occa­
sions, so don't be stingy with the malt. 
Then get creative: ginger and spice and 
everything nice-that's what Christmas 

beers are made of. 

Bock: Time to stir up your favorite 
bock recipe, ferment, then hide it away 
to lager during the winter. Do not open 
until March! 

NOVEMBER 
Russian Imperial Stout: Make it 

now as a comfort for the cold nights 
ahead in january or February. With 
plenty of alcohol and hops this beer 
should age we11 and may even make for 
a special treat the fo11owing winter. 

California Common Beer: During 
the long weekend celebrating the most 
American of holidays (apologies to 
Canadians , I know you have a 
Thanksgiving, too!) what better style to 
brew than California common beer, 
a.k.a. steam beer. 

DECEMBER 
Brown Ale: I believe brown ales are 

an underappreciated style . Within the 
broad confines of the traditional English 
and New World versions of this style 
you can make a lot of different beers 

BREW YOUR OWN 
GROW YOUR OWN 

GRANDPA AL WAYS TOLD YOU 
THAT HOMEGROWN 

IS THE BEST. 
NOT ONLY IS 

HOMEGROWN 
THE BEST, 
BUT SO IS 

HOME BREWED 
BEER. NOW 

YOU CAN 
HA VE BOTH 

YEAR-ROUND 
WITH OUR 

HELP. 

HID LIGHTS. ORGANICS. HYDROPONICS, 

BEER BREWING SUPPLIES 

RETAIL OUTLET STORES: 
CHICAGO SUBURBAN AREA: 

CHICAGO INDOOR GARDEN SUPPLY 
297 N. BARRINGTON RD. 

STREAMWOOD, IL 60107 
(708) 885-8282 

MILWAUKEE AREA: 
BREW&GROW 

CALL FOR DETAILS 
(800) 444-2837 

DETROIT AREA: 
BREW&GROW 

33523 W. 8 MILE RD., IIF5 
LIVONIA , Ml 48152 

(313) 442-7939 

MINN EAPOLIS AREA: 
BREW&GROW 

8179 UNIVERSITY AVE . N.E., 1141 7 
FRIDLEY, MN 55432 

(612) 780-8191 

CITY OF CHICAGO: 
CHICAGO INDOOR GARDEN SUPPLY 

CALL FOR DETAILS 
(800) 444-2837 

MAIL OR DER SALES : 
ALTERNATIV E GARDEN SUPPLY 
CALL NOW FOR A FREE CATALOG 

(800) 444-2837 

SPECIAL DISCOUNT 
FOR HOME BREW CLUB MEMBERS 

CALL FOR DETAILS 
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Expect the best! 

At Northeast 
Brewers Supply we believe that 

value is a combination of price and quality. 
That's why we are now direct importers of grain. No middleman 

means higher quality at lower prices. We also understand that with 
hops and yeasts, freshness counts. We keep all our hops and yeasts 
in our cold storage facility and purchase them from suppliers who do 

the same. Our selection of supplies and equipment is second to none. 
To see why we get letters like this, call for a free catalog, or send us a 

letter of your own, N.B.S 140 Point Judith Road, Suite C 36, 
Narragansett Rl 02882. Fax: (401) 789-9646 ..---.. 

Northeast Brewers Supply 
Supplying Homebrewiug Equipment, Buppliee &; &pemee Nationwide 

1-800-352-9001 

Moo- Thun 
12-9PM 
Fri 12~PM 
Sat 10..5 PM 
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with drinkable and distinct characters. 
I've been puttering with some roasted 
grains caJJed Special Roast and Special B 
and both can help give the right color 
for a brown ale while adding a unique 
dimension to the malt profile . You may 
want to experiment as the year comes to 
an end and mix up a brown-colored ale 
with the hop level of your choice to pro­
vide a bit of diversity in your beer ceJJar 
during the coming spring. 

Schwarzbier: This style may be lit­
tle known in the United States, but I've 
been privileged to enjoy a fine example 
from one of the micros in Milwaukee, a 
wonderfuJJy smooth but tasty concoc­
tion caJJed East Side Dark. I also ran into 
another example in Houston during the 
Dixie Cup last faJJ, an EKU beer called 
Rubin. A brew in this style goes well 
with spicy foods like Mexican, Thai or 
Indian. It also makes for a nice choice 
on those nights when you are having 
only one beer and you want a rich, fuJJ­
bodied taste. It seems only appropriate 
that you might brew this darkest of Jager 
styles during the darkest month of the 
year. Come home early and enjoy the 
darkness some evening while stirring 
your brewpot with a rich, creamy mid­
night brew that wiJJ make your mouth 
water even before you pitch the yeast. ~ 

For an index of beer style refer­

ences, see zymurgy, 1991 Special Issue 

(Vol. 14, No. 4). Other references include 

Vienna, Mllrzen, Oktoberfest by George 

and Laurie Fix, Brewers Publications, 

1992; Porter by Terry Foster, Brewers 

Publication, 1992; Belgian Ale by Pierre 

Rajotte, Brewers Publications, 1992; 

zymurgy Vol. 14, No. 5 through present. 

This article is available in Library IJ­

AHAI zymurgy I Clubs on CompuServe's 

Beer and Wine Forum as BRSEAS.S9]. 

An official Chicago Beer Society "Beer 

Geek," Ray Daniels has been homebrewlng 

since 1989, collecting honors in both 

national and regional competitions since 

1990. He applies his training In biochem­

istry to the study and production of lager 

beers. He Is co-holder of the title 1991 

Midwest Brewer of the Year. 
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CALENDAR OF EVEN7S 
SATURDAY . SUNDAY . MONDAY 

JULY 24, 25, 26 

ADVENTURE SEEKERS PRECONFERENCE TOUR - TWO NIOHTS, 2 1/2 DAYS 

TUESDAY . JULY 27 

9 A .M . -6 P.M. REGISTRATION 

9-11 :30 A.M. AHA BOARD OF ADVISERS MEETINO 

1-2:4S P .M . OREOON ALE TASTINO 

1-2:45 P . M . WATER WORKSHOP 

3-4:45 P .M. AHA APPRENTICE BEER JUDOE LAB 
WITH CHARLIE PAPAZIAN 

3-6 P .M. NATIONAL HOMEBREW COMPETITION, 
SECOND-ROUND JUDOINO 

7-11 P .M . JAMBEERY 1 (INCLUDES DINNERl 

WEDNESDAY. JULY 28 

8 A .M.-6 P . M. REGISTRATION 

9-11:45 A .M . OENERAL SESSION FEATURING: CHARLIE 
PAPAZIAN, CHARLES FINKEL , OREO NOONAN, 
MICHAEL JACKSON 

NOON-2:30P. M . JAMBEERY 2 CINCLUDES LUNCHl 

2:45-5:30 P . M . TRAIL BLAZINO SEMINARS 

2 :45-3:30 P.M. SESSION 1 

3:45-4:30 P . M . SESSION 2 

4:45-5 :30 P . M. SESSION 3 

4:45-6:30 P . M. BEST-OF-SHOW JUDOINO 

5 :30P.M. - FREE TIME- PORTLAND BEER ADVENTURES 

MAPS FOR VARIOUS BEER ADVENTURES PROVIDED 

THURSDAY. JULY 29 

9 A .M.-5 P.M. REGISTRATION 

9 A .M.-4:45 P.M . TRAIL BLAZINO SEMINARS 

9-9:45 A.M. SESSION 4 

10-10:45 A . M . SESSION 5 

11 -11:45 A . M . SESSION 6 

NOON-12:45 P.M. SESSION 7 

1-3 P . M. LUNCH BREAK 

3-3:45 P . M . SESSION 8 

4-4:45 P . M . SESS ION 9 

7-9 P .M. VITTLES, VICTORIES AND BEER: THE FINAL FRONTIER 

FRIDAY. JULY 30 

10 A.M .-1 P . M. BEER JUDOE CERTIFICATION PROORAM EXAM 

1 - 5 P . M . SIEBEL SHORT COURSE IN BREWINO 

4-8 P.M. OREOON BREWERS FESTIVAL 

SATURDAY. JULY 31 

8 A . M . -NOON SIEBEL SHORT COURSE IN BREWINO 

NOON -9 P . M . OREOON BREWERS FESTIVAL 

SUNDAY. AUCUST 1 

NOON - S P.M. OREOON BREWERS FESTIVAL 
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Let's Have 
Some Fun! . 
Happy Anniversary American 
Homebrewers Association and 
National Homebrewers Conference. 
Brewing Frontiers, the 1993 
National Conference, marks the 
15th time homebrewers have gath­
ered to exchange ideas, share beer 
and meet others who enjoy our 
hobby. It's fitting that the 
theme. Brewing 
Frontiers, is about 
new fields of 
brewing . Webste(s 
Dictionary defines 
frontier as any part 
of a field that is still 
incompletely investi-
gated. Brewing may have begun in 
Mesopotamia many years ago, but 
we are still exploring the art and 
discovering ways to make new 
brews. This Conference provides 
the atmosphere, setting and espe­
cially the people to allow you to 
investigate the mysteries surround­
ing one of life's greatest pleasures 
-a glass of home brew. 

Special Guests 
KEYNOTE ADDRESS 
Beer styles 
Yesterday and Today: 
surviving the Test of Time 
CREC NOONAN, 
BURLINGTON, VT. 

Greg is fascinated with styles, histo­
ry and flavor profiles of the world's 
classic beers . His keynote address 
will focus on how styles are defined 
and have evolved from their histor­
ical roots. A homebrewer turned 
professional, Greg is brewmaster at 
the Vermont Pub and Brewery in 
Burlington, Vt., and author of 
scotch Ale and Brewing Lager 
Beer both published by Brewers 
Publications. 

The Beer Hunter Returns 
MICHAEL JACKSON, 
LONDON, ENGLAND 

5 Michael , with an international repu -
~ tation as a food and beer writer, 
t: joins us as a favorite guest. He is 
§ well known to homebrewers 

because of his regular contribu­
tions to zymurgy, through his 
video, "The Beer Hunter, " and as 
author of The New World Guide 
to Beer, Simon and Schuster 
Pocket Guide to Beer and The 
Great Beers of Belgium. You ' ll 
have the opportunity to meet 
Michael, get his autograph and hear 
his stories. <Michael Jackson's visit is 
sponsored by JV Northwest, 
Wilsonville, ore.> 

A Grand Stand View 

SEATTLE, WASH. 

Charles Finkel 

Pike Place Brewery, the 
Merchant du Vin Corp. <distributors 
of world-class Authentic beers> and 
Liberty Malt Supply Co. all in Seattle, 
Wash . Charles will share his 
experiences with these three origi­
nal and harmonious companies and 
examine various components of 
the beer industry. His efforts in the 
world of beer have brought him 
many rewards , including a local 
favorite, the "Golden Bung" award 
given by the Oregon Brew Crew. 

Trail 
Blazing. 
Seminars 
Continuing our two-year tradition 
of rotating seminars, this schedule 
allows you to customize the con­
ference to fit your specific 
brewing interests by 
choosing nine of the 12 
presentations. The 45-
minute sessions offer 
interaction between 
you and the speakers. 
You don ' t have · to 
choose now. we'll pro­
vide an outline of each 
seminar so you can 
review the presenta­
tions before making 
your final choices. 

Adventures in 
Chicha and Chang: 
Indigenous Beers 
of the East and west 
WENDY AARONSON 

Beer's Hop 
secret Ingredient 
ALFRED HAUNOLD, Ph.D., 
U.S. DEPARTMENT 
OF ACRICUL TURE, 

AND BILL RIDCELY, CORVALLIS, ORE. 

ROCKFORD. MD. AI is an internationally educated 
Join Bill and Wendy and explore expert on hop genetics and hop 
the historical, social and mystical breeding . As a member of a hop 
development of two historic research team for the U.S. 
beers. Chicha, the corn beer of the Department of Agriculture, he con-
South American Andes, and chang, tributed to the release of eight 
the rice beer of the Himalayas, will new varieties and 31 germplasm 
be discussed in detail along with lines since the early 1970s. He'll 
techniques for homebrewing the provide insight into the qualities 
ancient beverages . Wendy, a and varieties of a multitude of 
homebrewer and microbiologist. is hops. If you have hop questions, AI 
interested in Tibetan yeast cultures has hop answers. 
for commercial chang production. 
Bill is a 13-year veteran home­
brewer who has traveled in Asia 
and Latin America in search of 
indigenous beers. His article on 
Himalayan brewing appeared in 
world Beer Review. 

Skin Deep: 
The Role of Yeast 

Everyone Needs 
a Dream: Turning Pro 
in the Beer Business 
TERI FAHRENDORF, 
EUGENE, ORE. 

Teri began her brewing career at 
Siebens River North Brewpub in 

~ 

Chicago, Ill. , as an unpaid intern 
and continued as the brew-

er at Triple Rock Membrane Lipids in 
Ethanol Tolerance 
TONY FISCHL, Ph.D., 

,._/\, Brewing in Berkeley, 

"'~==~=-'IVA~ Calif . Today she is 
WEST KINGSTON, R.I. \..-:,..} brew master at 
Tony will present a detailed ~ Steelhead Brewery and 
overview of the metabolism of Cafe in Eugene, Ore., win-
yeast membrane phospholipids \W/ ner of several Great 
and the role they play in ethanol ~ American Beer Festival 
tolerance to yeast cells . He will ~ medals and author of sev-
discuss strategies for preparing ~ eral technical articles in 
yeast starters for high-gravity 
brewing. A homebrewer for five - zymurgy. Teri 's seminar 

will focus on what it takes 
years, Tony is a member of the to go pro in the brewing industry 
Rhode Island Bloviates homebrew as well as the crucial role your 
club. He is studying lipid chemistry homebrewing hobby can play in 
of the Saccharomyces cerevisiae the pursuit of the brew master title. 
yeast strain, commonly used in 
brewing beer, at his laboratory of Amazing Beer Gear 
Food Science and Nutrition at the 
University of Rhode Island. 

Smooth sailing into 
consistent Brewing 
JOHN HARRIS, 
PORTLAND, ORE. 

Drawing on hi s experience as a 
Great American Beer Festival 
medal -winning brewmaster for 

Deschutes Brewing Co. and 
Portland's Full Sail Brewing 

Co ., John will focus on 
using good record­
keeping methods and 
your five senses to 
brew with consistent 
results . If you have a 
special recipe , or a 
house beer you'd 

like to keep on 
hand , use this 
seminar to gain 
insight into consis ­
tent brewing . 

and How To use It 
MICAH MILLSPAW 
AND BOB JONES, 
ALAMO, CALIF. 

Micah and Bob will explore state-of­
the-art homebrewing equipment. If 
you are an intermediate or 
advanced homebrewer looking for 
ways to fine tune your homebrew-

. ing, let Micah and Bob show you 
design concepts for equipment 
such as mechanized mashing sys­
tems, pumps and super-efficient 
wort-handling systems. 

Home sweet Home: 
Food and Shelter for your 
Brewing Yeast 
JOE POWER, Ph.D., 
AND DAVE RADZANOWSKI, 
SIEBEL INSTITUTE OF 
TECHNOLOGY, 
CHICAGO, ILL. 

How much and what types of food 
does beer yeast need? What hap-

0 



MARRIOTT 
HOTEL 

REGISTRATION 
REQUEST FOR HOTEL 

RESERVATION 
!Check-in time is 4:00 p.m.l 

BE 
WHERE 
ALL 
TBE 
ACTION 
IS! 

Namelsl ---------- ------------- --

Address-------------------------

City _____________ State/Province ___ _ Zip ____ _ 

Phones iHomel _ ________ .!Office! ___________ _ 

Date and time of arrival ________ _ ,Date of Departure _ _____ _ 

Guaranteed by 0 Check 0 Credit card card type ___ ___ _ 

card No. ____________ ,--_ __ Exp. Date _ _____ _ 

Rooms will be confirmed only upon receipt 
of one night's deposit or a credit card number. 
Submission of an invalid credit card number or 

failure to submit a deposit will result in cancella­
tion of the reservation . 

The following discounted room rates have been 
secured for our Conference only. You must men­

tion the AHA in order to receive these rates. Please 
indicate desired accommodation per night: 

SINOLE/DOUBLE $90 
I PLUS TAXI 

TRIPLE/QUAD $109 
I PLUS TAXI 

All prices subject to state and local sales tax. 

Important Notice: A block of rooms has been set 
aside for the AHA National Conference. These rooms 

are being assigned on a first·come, first-served 
basis. However, any rooms remaining unassigned as 

of July 5, 1993, will be sold to the general public. 
Rack rates wi ll be quoted after this date and rooms 

are subject to availability. It is important to make 
your reservation as soon as possible. 

For reservations, call the hotel directly or mail 
this form to the hotel. 

American Homebrewers Association· 
Brewing Frontiers conference 

Portland Marriott Hotel 
1401 s.w. Front Ave. 

Portland, OR 97201 
Phone 15031 226-7600 

FAX !5031 226-1209 

Enjoy this 
first-class hotel 
conveniently 
located on the 
waterfront in 
the heart of 
downtown 
Portland. 

Please 
register 
directly 
with the 
Portland 
Marriott 
Hotel. 

pens w hen other ingredients 
besides malt are used? How does 
the shape of the fermentation ves­
sel affect beer? With experience 
gained from more than 50 com­
bined years of brewing experience. 
Joe and Dave will show how optimal 
fermentation conditions can be 
achieved, and how the fermentation 
environment affects yeast and beer 
quality. Joe is technical vice presi­
dent of the Siebel Institute, where 
he has worked since 1977. Dave has 
been vice president of educational 
services at Siebel since 1992. 

American Treasures: 
Good Beer, Good Food 
CANDY SCHERMERHORN, 
PEORIA, ARIZ. 

The Renaissance Brewer: 
A Celebration of Brewing 
Gadgets You can Build 
RANDY MOSHER, 
CHICACO, ILL. 

Some homebrewers are obsessed 
with gadgets. If you are, Randy wi ll 
take you on a tour of sim p le 
devices, most of w hich you can 
build, that can improve your effi­
ciency and make your beer taste 
better than ever. A graphic design­
er and product developer, Randy's 
contribu tions to the brewing world 
include The Brewer's Companion, 
soon to be published by 
Alephenalia, Doctor Bob Technical 's 
Amazing Wheel of Beer and articles 
in zymurgy. 

Candy's cooking -with-beer sem i- Mastering Kit Brews: 
nars have become traditiona l at the How to Brew your 
Conferences. With the w ide range Best from Kits 
of beer st yles ava ilable to home- KURT DENKE, 
brewers, cooking with you r brew SEATTLE, WASH. 

makes good sense . Incorporating 
beer permits you to broaden your 
understanding of food and beer 

Kurt's expertise wi ll help you 
become a brewing adventurer. He 
has been tinkering with homebrew 

combinations. Join Candy as she kits for years and w ill share his 

takes yo u on a gastronomica l 
adventure. A long- time contributor 
to zymurgy, Candy is author of a 
cookbook to be p ubli shed by 

techniques for customizing any 
brew kit to f it your brewing ski lls. 

Beer kits can produce excellent 
beers and Kurt w ill show you 

Brewers Publications this year. proven ways to m a.ke kits 
work magic for you. Kurt 

For the Sake of Sake: ~ has more than 10 years 
Sake Essentials r- brewtng expertence. 
FRED ECKHARDT, including writ in g t he 
PORTLAND, ORE. "Best from Kits" column 

Rice beer, the traditional ferment- for zymurgy . He owned 
ed beverage of the Far East, is gain- Home Sweet Homebrew, 
ing popularity in the United states. a retail shop in Philadelphia. before 
Fred provides a complete look at he moved to Seattle, Wash . 

the history, traditions and technical 
aspects of sake brewing as well as a 
gu ide to choosing and enjoying this 
unique beverage . Author of three 
brewing books including the revo­
lutionary The Essentials of Beer 
stvte, Fred recently published Sake 
!U.S.A.! , a thorough look at ri ce 
beer brewing in the United States. 

Altbier and Kolsch: 
How to Brew 
Two unique Ales 
FRANK COMMANDY, 
PORTLAND, ORE. 
Frank, a masterbrewer at Widmer 
Brewing Co. in Portland, Ore., has 
been brewing beer f or more than 
seven years . He has a graduate 
degree in microbiology from t he 
University of Ca lifo rnia-Davis. His 
special interests are quality contro l 
and general brewing technology . 
Frank will explore the traditions of 
German-style ales- altbier and 

Conference 
Events 
An Ale Lover's 

Dream come True -
oregon Ale Tasting 
we·ve got our hands on some of 
Oregon's finest ales and can't wait 
to share them with you. Join us for 
a rare, . stand -up tasting of each 
one. Find out why Oregon is one of 
the top three states in micro- and 
pubbrewed beer production . Taste 
for yourse lf why Portland and sur­
round in g citi es have one of the 
largest shares of the micro- and 
pubbrewery market of any state in 
t he country. Explore the taste of 
the state . !Optio n al - Limited 

Ko lsch - two classic and elusive attendance. see the calendar and 
continenta l beer styles. registration form for details.J 



water 
workshop 
CiRECi NOONAN, 
BURLINGTON, VT. 

Aahh, cool, refreshing water. When 
it comes to your beer, water is not 
an abstract notion - it may well be 
your most important homebrew 
ingredient . Greg Noonan , our 
Brewing Frontiers Keynote Speaker, 
will be conducting this valuable and 
informative workshop. He ' ll help 
you find out exactly what your 
brewing water contains by taking 
you step-by-step through the 
water testing and analyzing 
process. Bring a sample of your 
brewing water to the workshop 
and test it with kits during this 
hands-on workshop. Greg will help 
you determine the quality of your 
water and offer advice on adjusting 
it to brew various beer styles. 
(Optional - see the calendar and 
registration form for details.l 

AHA Apprentice 
Beer Judge Lab: 
Palate Practice 
Back by popular demand! This lab 
sold out in 1991 and 1992 so be 
sure to register early. Designed to 
take the mystery out of evaluating 
beer, this lab will show you how to 
use the AHA beer score sheet as 
well as help you identify, describe 
and evaluate the appearance, fla­
vor, body and aroma of beers . 
Taste, sample and practice scoring 
several beers with Charlie Papazian, 
founder and president of the AHA 

and author of The New 
complete Joy of Home 
Brewing . ( 0 p tiona I 

Limited 
attendance, 
see the cal­
endar and 
registration 
form for 
details.) 

National Homebrew 
Competition Second­
Round Judging 
The world's largest home­
brew competition is cele­
brating its 1 Sth year of pro­
viding quality feedback and 
constructive analyses of 
homebrews. Much has 
changed over 15 years, but 

one thing has remained con-
stant -the beer is great! No 

place else are more than 300 of the 
best homebrews, made by the best 
homebrewers, all in the same 
room. Qualified judges and stew­
ards will be chosen to help taste 
and score the entries in 26 cate­
gories . First, second and third 
places will be chosen. Anyone inter­
ested in judging or stewarding 
should call the AHA for details. 

Jambeerv 
It's not a session on how to use jam 
in beer, but it's akin to a jam ses­
sion. It's an improvisation, a casual 
gathering, it's fun, fun, fun! The 
Jambeery is a combination 
beer expo and beer 
tasting. It's the place 
for brewers to mingle, 
mash and merge . 
We've invited 
exhibitors- home· 
brew retailers and 
suppliers, ven­
dors, technical 
advisers, hop sup­
pliers and clubs to 
display, sell, demon ­
strate and share their brew-
ing gadgets, ingredients, programs 
and supplies. To double your plea­
sure, the Jambeery will be held on 
two consecutive days. The 
Jambeery is included with the full 
registration but admission tickets 
are available with partial registra ­
tion . For information on how you 
can participate, contact Karen 
Barela at PO Box 1679, Boulder, co 
80306·1679, (303l 447-0816; FAX 
(303) 447·2825. 

National 
Homebrew 
competition 
Best-of-Show Judging 
Who best to discuss the merits of 
the top 26 beers than four of the 
most qualified beer judges in the 

country. Learn about the flavor 
characteristics of the categories as 
the judges provide insight into the 

unique qualities of each. Watch, lis­
ten and learn as the judges strug­

gle to narrow the field to one 
superbly brewed beer. 

Vittles, 
Victories and Beer; 
The Final Frontier 
It's a scrumptious feast, a 
tasty grand finale designed 
to delight your palate. Each 
entree is prepared with beer 
as an ingredient or accompani· 
ment . The National Homebrew 
Competition awards will be 
announced after the banquet. 
First·, second- and third-place win­
ners in each of the 28 categories 
will receive their awards. The 
Homebrewer, Meadmaker, Cider­
maker, Sakemaker of the Year, 
Ninkasi Award Winner and Club 
High Point Trophy winners will be 
named. The event and announce­
ments will be simultaneously 
broadcast on the CompuServe 
computer network. AHA President, 

are unable to 
attend. The essence of 

Conference events w ill be 
sent to network subscribers to 
provide news on what's hap ­

pening in Portland as it happens. 
Be in Portland, or be on-line. 

oregon 
Brewers Festival 
Fifty participating breweries, 35,000 
people, fun, sun and delicious 
microbrewed beers will be at 
Waterfront Park (across the street 

from the Marriott Hotell for the 
fifth annual Oregon Brewers 
Festival . The OBF offers all draft 
beers in a beautiful setting over­
looking the Willamette River. Th e 
atmosphere is relaxed, the beers 
are the best and we've timed 
things to make it easy for you to 

Charlie Papazian , will be master of attend . You've heard of it. you've 
ceremonies. It's an exciting 
evening full of surprises. 

National Beer 
Judge certification 
Program Exam 

If you are a homebrewer 
or beer connoisseur 

who has a thor ­
ough understand­
ing of the brew­
ing process, the 
flavor compo­
nents in beer 
and the histor­
ical develop­

ment of differ­
ent world beer 

styles, you can become 
a BJCP judge. over the past 

years homebrewers who have 
learned their craft we ll are in 
demand as qualified judges at com­
petitions. Prove your expertise and 
be recognized . Founded in 19B5, 
the judge program has more than 
900 active beer enthusiasts. The 
comprehensive three-hour exam 
requires extensive study. For details 
on how to prepare, contact James 
Spence, BJCP Administrator, at the 
AHA. (Optional - Limited atten­
dance, see the calendar and regis­
tration form for details.l 

Extras 
compuserve 
Wine and Beer Forum 
Back by popular demand, we will 
again provide periodic telecommu­
nication via CompuServe computer 
network of the Conference events 
as they happen. The idea is to com­
municate between those attending 
and CompuServe subscribers who 

wanted to go- now is the time. 
(Sponsored by the Oregon Brewers 

Festival , see the calendar for 
details. Admission is free.l 

Siebel Short 
course in Brewing 
The Siebel Institute of Technology 
is offering three seminars to follow 
our Conference. These seminars, 
led by Joe Power, Ph .D., and Dave 
Radzanowski , are designed for 
advanced homebrewers and pro ­

fessional brewers. Each seminar -
Sanitation and Quality Control, 
Handling Pure Yeast Cultures and 
Taste of Beer - provides plenty of 
technical information, demonstra ­
tions and hands-on practice. For 
details, call Siebel at (312l 46 3 · 
3400. (Optional - Sponsored by 
the Siebel Institute of Technology, 
see the calendar and registration 
form for details.) 

Airline 
Information 
The AHA is proud to offer 

the services of Via Travel of 

Boulder, Colo. Via Travel will 

guarantee the lowest fares in 

every market. Coupon dis­

counts on certain airlines are 

available in some markets . 

For details and information 

call Debby or Dick at 1_(800l 

524·7169 8 a.m. to 5:30p.m. 

MST. You must mention the 

AHA Conference to receive 

the discount. 



Preconference Tour 

iliDJ 
~ 

SEEKERS 

REGISTER BY MAY 31, 1993, AND SAVE $50. 
We must make our tour commitments early to guarantee hotel 
and tour arrangem ents. Space is limited to 30 people plus tour 
leaders and is available on a f irst-come. f irst-served basis. Early dis­
count is available for reservations postmarked o n or before May 31, 
1993. Reservations must be made with full remittance. Tour price is 
based on a minimum of 20 people. Prices subject to change if min ­
imum is not met. Reservations will be accepted after May 31, 1993, 
on a space-available basis. 

2 
0 Name -

~ ~ Address 

PRECONFERENCE 
TOUR 

Saturday, July 24, through Monday, July 26 
Enjoy a specially arranged tour w ith fun and educational f estivities plus t he 
camaraderie of fellow brewers while we cruise for brews! Professional and 
amateur brewers are invited to explore brewing hot spots in Seattle, Yakima and 
other places on the way to Portland. The 2 1/2-day and two-night brew cruise 
w ill feature stops at several Great American Beer Festival award -winning brew­
eries and the beautiful. spectacular hop farms <near the peak of t heir harvest!! 
in the Yakima Valley. Live the beer adventure for 2 1/2 days. Anyone interested 
should call for details and itinerary ri ght away. Space is limited to 30 people. 

Included in the Tour 
TRANSPORTATION 
A deluxe, air-condit ioned motor coach with facilities . From Seattle, Wash., to all 
stops along the way, includ ing breweries. restaurants and hotels. The tour will 
conclude at the Portland Marriott Hotel in downtown Portland, Ore. 
All taxes are included. 

HOTELS 
Saturday, July 24, Claremont Hotel, Seattle, Wash. 
Sunday, July 25, Cavanaugh's Hotel, Yakima, Wash . 
Price includes room and taxes at selected hotels. 

MEALS 
Satu rday, July 24, lunch, dinner, selected beers. 
Sunday, July 25, lunch, dinner, selected beers. 
Monday, July 26, lunch, selected beers. 

REFUND POLICY 
A $75 cancellation fee will 
be assessed if cancellations 
are made on or before 

::::» ~ City 0 ... state Zip 

May 31, 1993. Cancellations 
received between June 1 

... en -u w 
~ 

~ w 
::::» u -0 ~ ... D. 
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0 ... 
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w 0 :E ::1: ... ~ w 
:E D. 

Phone Day Evening 

Accommodations: Single Double Number of Beds 

EARLY DISCOUNT 
<BY MAY 31, 19921 PRICE #OF PEOPLE TOTAL 

AHA 
members .......................... $750 ..................... $800 = 

Non 
members . ..... $775 ...................... $825 = 

Single 
occupancy . . . . . . . . . . . ................................ add $50 = 

<Rates based on 
double occupancy! GRAND TOTAL 

Check MC Visa Print Name 

Card Exp 
Number date Signature 

Make checks payable to the American Homebrewers Association, PO Box 1679, Boulder, CO 80306-1679. 
(3031 447-0816; FAX (303) 447-2825 with your credit card information . 

Or call 

_ and July 2 will be assessed 
a $2SO cancellation charge 
unless someone fills your 
space on the tour, in 

which case t here will be a 
$75 ca ncellation charge. 
After July 2, 1993, there is 
no refund f or cancellation 
unless someone fills your 
reservation , in which case 
there wi ll be a $75 han­
dling fee . 

NOTE: 
Accommodations at the 
Portland Marriott Hotel 
are not included. Please 
make your own reserva­
tions for Monday night 
and the duration of 
your Conference stay 
directly with the hotel. 
see hotel registration 
elsewhere in this 
brochure. 



REGISTRATION INFORMATION 

Register 
tielore 

May31 
and save 
$40! 

PERSONAL INFORMATION 
Please photocopy and send this form for each person attending. 

Type or print legibly so your name tag will be correct. 

Namelsl ________________________ _ 

Nickname lfor name tagl __________________ _ 

Club/Company _____________________ _ 

Address ________________________ _ 

City ____________ State/Province ___ Zip ___ _ 

Phone !Hamel I ______ IOfficel I __ 

Date of arrival ________ _ Date of Departure _______ _ 

Guaranteed by D Check D Credit Card Card type _____ _ 

Card No. _______________ Exp. Date _____ _ 

Signature _______________________ _ 

TO RECiiSTER 
Call 1303) 447-0816 or FAX 1303) 447-2825 

or mail this form and payment to 
AHA Conference, Box 1679, Boulder, 

CO 80306-1679, USA. 

FOREICiN MEMBERSHIP 
Conferen_ce price 

before May 31 ~ $270, 
after May 31 ~ $310 

lall funds U.S. dollars) 

CANCELLATION 

assessed if cancellations are made on or 
before July 5. There will be no refunds for 

cancellations made after July 5. 

I 

• • 
BEFORE AFTER 
MAY 31 MAY 31 TOTAL 

AHA MEMBER $240 $280 
FULL CONFERENCE 

!includes all events from Tuesday, July 27, 7 p.m. 
through Thursday July 29, 9 p.m.l 

NEW MEMBER $265 $305 
FULL CONFERENCE 

!Includes one-year membership benefits in AHA 
including subscription to zymurgy. l 

NON-MEMBER $290 $330 
FULL CON FE RENCE 

PARTIAL REGISTRATION $135 $175 

!Includes all meals and social functions Tuesday, 
July 27, 7 p.m. through Thursday, July 29, 

9 p.m., does not include Trail Blazing Seminars.l 

ONE DAY PASS 
WEDNESDAY, JULY 28 

llncludes all events listed for July 28- refer to 
the Conference Calendar for event details.) 

ONE DAY PASS 
THURSDAY, JULY 29 

!includes all events listed for July 29- refer to 
the Conference Calendar for event detai ls. ) 

SPECIAL EVENTS AND OFFERS 

INQUIRE 

INQUIRE 

The following events are included in full conference registration and partial registra­
tion . Persons unable to attend the full conference may wish to attend these events. 

VITTLES, VICTORIES AND BEER: 
THE FINAL FRONTIER 

Thursday, July 29, 7 to 9 p.m. 

JAMBEERY 1 

Tuesday, July 27,7 t011 p.m. 

JAMBEERY 2 

· Wednesday, July 28, noon to 2:30p.m. 

$35 

$35 

$35 

MORE SPECIAL EVENTS AND OFFERS 

The following events and options are not included in the Full Conference price. 
Seating is limited. Registration wi ll close when f illed. 

OREGON ALE TASTING 

Tuesday, July 27, 1 to 2:45p.m. 

WATER WORKSHOP 

Tuesday, Ju ly 27, 1 to 2:45p.m. 

AHA APPRENTICE 
BEER JUDGE LAB 

Tuesday, July 27, 3 to 4:45p.m. 

$15 

$10 

$10 

NATIONAL BEER JUDGE $40 
CERTIFICATION EXAM RETAKES $30 

Friday, July 30, 10 a.m. to 1 p.m. 

SIEBEL INSTITUTE 
SHORT COURSE IN BREWING 

Friday, July 29, 1 to 5 p.m. 
saturday, July 30, 8 a.m. to noon 

Sunday, August 1. 8 a.m. to noon 

Indicate number of sessions ___ X $75 

$75 
$75 
$75 

BREWING FRONTIERS $15 
COMMEMORATIVE T-SHIRT, 

LIMITED EDITION M L 

Indicate size and quantity 

GRAND TOTAL 

XL 

0 



S7YLE GUIDELINES 

American Homebrewers Association 
1993 National Homebrew Competition 

ELIGIBILITY 
Eligibility 

The competition is open to all ­

either AHA members or non-mem­

bers. Contestants will be considered 

ENTRY REQUIREMENTS 
Entry Fees 

AHA Members $8 per entry 

Non-members $10 per entry 

an individual entrant based on the Bottle Entry Requirements 
name appearing on the registration 

form. Judges may not judge a cate­

gory they have entered. Applicable 

entry fees and limitations shall apply. 

Entry Limitations 

Contestants may not submit more 

than one entry in any one beer, 

mead, cider or sake subcategory. 

Entrants' Responsibilities 

It is the so le respon sibility 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 wi ll registrars, judges 

or directors categorize entries. 

ENTRY DEADLINES 
First Round 

For the first round, beer and mead 

competitors must enter one bottle 

for each subcategory entered. Cider 

and sake require three bottles for 

each subcategory entered. Bottles 

must be 10- to 14-ounce green or 

brown glass clean and free of any 

labels l inked, paper or otherwise>. 

Bottles with raised glass brand-name 

lettering or any other identifying or 

distinctive marks will be disqualified. 

Clear g lass bottles will be disquali­

fied. Bottles with Gr61sch-type wire 

swing tops wi ll be disqualified . 

Contestants are advised to refriger­

ate potential second-round entries 

to minimize changes in character. 

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 entries 
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 tate 
entries will be accepted under any circumstances. 

MORE IN FORMATION 
Good Luck in the 1993 National Home brew Competition . Please follow all 

instructions carefully. This is a condensed version of the 1993 Rules and 

Regulations. Complete details of the 1993 Rules and Regulations, includ-
ing the entry form and instructions on where to send your entries. 
are available in the Winter 1992 issue of zymurgy !Vol. 15, No. 51. The 12 

page brochure is ava ilable upon request but must be accompanied by a 

se lf-addressed stamped 152 cents> 6" by 9" envelope. If you have any 

questions. please contact Karen or James at the AHA, PO Box 1679, 

Boulder. co 80306; 13031447-0816, FAX 13031447-2825. 
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CATEGORY SUBCATEGORIES 

BARLEY WINE a> Barley Wine 
BELGIAN-STYLE SPEC IALTY a> Flanders Brown 

b) Dubbel 
C) Tripel 
d) Belgian Ale 
el Belgian Strong Ale 
f) Lambic-style: 

Faro 
Gueuze 
Fruit IFramboise, Kriek, Pechel 

g) White 
BROWN ALE a> English Brown 

b) English Mild 
C) American Brown 

ENGLISH STY LE PALE A LE a> Classic English Pale Ale 
b) India Pale Ale 

AMERICAN STYLE ALE a> American Pale Ale 
b) American Wheat 

ENGLISH BITTER a> English Ordinary 
bl English Special 
C) English Extra Special 

SCOTTI SH ALE a> Scottish Light 
b) scottish Heavy 
C) Scottish Export 

PORTER a> Robust Porter 
b) Brown Porter 

ENGLISH AND SCOTTISH a> English Old Ale/Strong Ale 
STRONG ALE b) Strong ·scotch" Ale 

STOUT a> Classic Dry Stout 
b) Foreign-style 
C) Sweet Stout 
d) Imperial Stout 

LAGER 

BOCK a> Traditional German Bock 
b) Helles !light! Bock 
C) Doppelbock 
dl Eisbock 

BAVARIAN DARK a> Munich Dunkel 
b) Schwarzbier 

DORTMUND/ EXPORT a> Dortmund/ Export 
MUNICH HELLES a> Munich Helles 

CLASSIC PILSENER a> German 
b> Bohemian 

AMERICAN LAGER a> Diet/Lite 
b) American Standard 
cl American Premium 
d) Dry 
el Cream Ale/Lager 
f) American Dark 

VIENNA/OKTOBERFEST/ a> vienna 
MARZEN b) Marzen/Oktoberfest 

MIXED STYLE !LAGER-ALEI 

GERMAN -STYLE ALE a> Dusseldorf-style Altbier 
b) K61sch 

FRUIT BEER a> Fruit Beer 
b) Classic-style Fruit Beer 

HERB BEER a> Herb Beer 
b) Classic-style Herb Beer 

SPECIAL TV BEER a> Specialty Beer 
bl Classic-style Specialty Beer 

SMOKED BEER al Bamberg-style Rauch bier 
b) Other !Specify classic style or 

other styles smoke added to.> 
CALIFORNIA COMMON BEER a> California Common Beer 

WHEAT BEER <ALE> a> Berliner Weisse 
b) German-style Weizen/Weissbier 
C) German-style Dunkelweizen <dark> 
d) German-style Weizenbock 

TRADITIONAL MEAD a> Sparkling 
b) Sti ll 

MELOMEL, CYSER, a> Sparkling 
PYMENT, METHEGLIN b) Still 

CIDER a> Still 
b) Sparkling 
C) New England-style 
dl Specialty Cider 

SAKt al Sake Uapanese rice beer! 
bl Sparkling Sake 
C) Other Oriental Rice Beers 



pH alfcl t~e 
Brewing Process 

81 &/o U/af'l(ef' 

he pH of brewing water, mash, wort and beer is one 

of the most indicative parameters any brewer can 

use to monitor the progress of the brewing process, 

and to determine the quality of the raw materials. 

Measuring the pH throughout the life of a brew can lend 

insight into what may have gone wrong if the brew 

doesn't taste right. Best of all, measuring pH can be done 

very simply and at minimal expense. 
IL LUSTRATION BY JOHN NARTIN 

ZYMURGY Spring 1993 

Before going further, it would be 

wise to revisit the good ol' high school 

chemistry lecture . I know all of you 

were paying close attention to your 

teachers, but just as a refresher, pH is a 

measure of the acidity of a solution . 

Specifically, it is a measure of the 

hydrogen ion concentration of a solu­

tion. Pure water dissociates into hydro­
gen (H+) and hydroxyl (OW) ions. pH is 

actually an expression of log
10 

t/(W), 

where (H+) represents the concentra­

tion of hydrogen ions. Since the con­

centration of hydrogen ions in pure 
water is w·? moie/dm·l, the pH of pure 

water is 7· Solutions that have a greater 



concentration of 

So what is the ideal mash pH? Ideal is 

earth metals, calcium, 

magnesium, strontium 

and barium. Because 
the latter two are 

hydrogen ions than this 

are acidic, and have a 

pH that is less than 7· 
Conversely, solutions 

having more dilute 
concentration of 

hydrogen Ions are 
basic and have a pH 

that Is greater than 7· 
The range of the pH 

scale is 1 to 14. 

often d ifficu It to achieve in small -seale 

rarely present In sig­
nificant amounts, 

hardness mainly refers 

to the concentration of 
calcium and magne­

sium in a certain water 
supply . Carbonate 

brewing, but if the mash pH is between 5.4 

Brewers are inter­

ested primarily in the 

and 5.5 you are in good shape. 

pH range of 4 to 7, but 
the brew should have a very specific pH 
at each step of the brewing process. 

Because beer Is about 90 percent water, 
it probably makes sense to look first at 

the ideal pH of brewing water. A normal 
municipal water supply should yield a 

water that has a pH of about 7· To the 
brewer, the pH of a given water is not 

nearly as critical as the spectrum of ions 

within that water. Certain Ions have an 

effect on the acidity of the mash, in par-

ticular the hydrogen carbonates and the 
alkaline earth metals, calcium and mag­

nesium. Malt reacts acidic in the mash 
and these ions affect the overall acidity 

of the mash. The carbonates increase 
the pH of the mash and the alkaline 
earth metals decrease It, so the ratio of 

these ions is important. 

This all ties into what is called the 

hardness of the water. Water hardness 

is defined by the content of alkaline 

hardness, or what was 

once referred to as 
temporary hardness, 

corresponds to the 

portion of alkaline earth metals that Is 

equivalent to the hydrogen carbonates 

of water. Hardness is usually greater 
than carbonate hardness, and the differ­

ence Is called non-carbonate hardness. 
What a brewer is ultimately looking for 

is a ratio of non-carbonate to carbonate 

hardness that will result in an optimal 

mash pH. If this ratio is not ideal, then 

modern brewers will seek to increase 
this ratio by either reducing the hydro-

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

Available through your homebrew retailer. 

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

Munton & Fison products are distributed in Canada by : 
Wine Art Inc. , 250 West Beaver Creek Road, Units 7-13, 
Richmond Hill, Ontario, lAB 1C7, 
Tel: 1-(800)-2686813, FAX: (416)-881-5105 
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gen carbonates, increasing the calcium 
ion concentration by using calcium salts 
or by employing some combination of 
the two. 

The brewing water isn't the only raw 
material that will affect the mash pH. 
The malt selection for a given brew can 
also greatly influence the mash pH. In 
general, darker malts will reduce the 
mash pH because the high level of 
melanoids developed during the higher 
temperature kilning of a darker malt 
react very acidic. On the other hand, 
malts from heavily fertilized barley 
crops will increase the pH of the mash. 
The ongoing overfertilization of agricul ­
tural soils has the effect of increasing 
the pH of the soil, which in turn 
decreases the acidity of the barley and 
ultimately the malt. 

So what is the ideal mash pH? Ideal 
is often difficult to achieve in small­
scale brewing, but if the mash pH is 
between 5·4 and 5·5 you are in good 
shape. This range is ideal for the spec­
trum of enzymatic reactions that take 

IllUSTRATION BY BILL KASTAN 

The amylases have 
pH optima that 
are just above 
the ideal mash 
pH (alpha amy­
lase, 5.6 to 5.8; 
beta amylase, 5·4 to 
s.6), and the key pep­
tidases have pH optima 
of around 5.0 to 5.2. It is 
rare for a mash to have a 
pH below 5.3, but it is con­
ceivable for the mash pH to 
be well above 5·5· Mash pH 
higher than 5·5 will cause: 

• poor saccharification 

Increased mash viscosity 

reduced protein breakdown 

darker than desired color In paler 

beers 

harsh bitterness In the beer 

sluggish fermentation 

• poor foam retention 

for protein coagulation 
during wort boiling . 
Alpha acids are most 
soluble at a higher pH 

of 5.9, but the trade­
off of having a wort 
pH at this level 

isn't worth the 
increase in 
the yield of 
bitter sub­

stances, even 
for com­
mercial 

breweries. If the 
wort pH is closer to 5·5 this 

isn't a big problem for ales, as top-fer­
menting yeasts are able to overcome a 
higher wort pH better than lager yeasts. 

The ideal wort pH, about 5. 2, is ideal 

In young beer, the pH of an ale 
should drop to below 4·4 within a few 
days of pitching the yeast, and final pH 
of a top-fermented beer should be 
between 4.0 and 4·4· With lagers the 
decrease in pH is more gradual, but by 
the end of primary fermentation the pH 

HOME BREW KEG 
{3 or 5 gallons) 

The Foxx Home Brew Keg allows 
you to dispense, store and clean­

up with bulk efficiency. All components 
are heavy-duty, but simple to use. 

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

Allows better beer aging. i 
Easier to clean and store. Af1.,uA . '! · . .' 
Better for Parties! ~ .IJ l'/{IJV""l . - , 

0'1-'1' President 

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

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

ZYMURGY Spring 1993 
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should be between 4·4 calibrated with a buffe r 

and 4.6, and the pH of 
a finished lager beer 
is usually between 4·3 
and 4.6. If the pH of 
an ale or a lager Is 
below its respective 
pH norm, then there 
is a good possibility 
that the beer has been 
Infected by some form 
of lactic acid bacteria. 

T he simplest and least expensive way to 

solution prior to use . 
Accurate pH mea­

surement during the 
brewing process can 
keep your beer on the 
right track to avoid slug­
gish fermentation, harsh 

measure pH is with litmus paper. I use 

paper that has a range of 4.0 to 7.0. 
bitterness, poor foam 
retention and other 
undesirable outcomes. 
Adjusting brewing water 

This is usually evident by the taste of 
the beer. Obviously, with Berliner 
Welssbier or Iambics, the pH should be 
lower than 4.0 and can be as low as J.O. 

If the pH of an ale or lager Is higher 
than Its respective norm, then there is a 
good chance that the beet' is old or 
overaged. Particularly if the pH is being 
continuously monitored, an Increase In 
beer pH is a sign that autolysis is begin­
ning to take place and that the yeast 
are beginning to excrete amino acids 
that react basic. Of course, if the wort 
pH was above 5·5 to begin with, then it 

becomes less likely that the beer will be 
in its ideal pH range, particularly if the 
beer Is a lager. 

pH is easy enough and keeps your brew 
true to style. [tJ) 

Eric Warner Is president of Blue River 

Brewing consultants, In Lafayette, Colo., 

advising clients on the technical and busi­

ness aspects of operating a brewpub or 

mlcrobrewery. He Is a certified brewmas­

ter, having obtained his brewing diploma 

from the Technical University of Munich at 

Welhenstephan. He has been published In 

zymurgy, The New Brewer and Is the 

author of the newest book In the Classic 

The simplest and least expensive 
way to measure pH is with litmus paper. 
I use paper that has a range of 4.0 to 
7.0. With this I can determine the pH of 
my water, mash, wort and beer within 
0.1 to 0.2 . For those who desire greater 
accuracy, pH meters can be purchased 
from lab equipment suppliers for $150 

or more . The accuracy of such a unit is 
0 .01 . Some of these units are very handy 
and easy to use, though most must be 

Beer Style Series from Brewers 

Publications, Gennan Wheat Beer. 

NO PUMPS OR BATIERIES 
NO COMPLEX MOVING PARTS 
NO INHAI1NG OR SWALWWING 

Simple To Use: 
1. Attach Syphon Wonder to your 

lzose. (Frts hoses up to 3/4" !D) 

2. Insert into liquid a11d slzake up 
a11d down 4 or 5 times. 

3. Flow will begin a11d conti1111e 
automatically. 

• CONS1RUCTION 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 
• OTHER 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- Call303/377-5265 

TIRED OF RACKING? 
• Drains yeast from The BrewCap 

bottom of tank 
• Eliminates racking 
• Burton-Union type 

blow-off 
• Easy to make stands 
• Inverted carboy acts 

as primary & secondary 
fermenter, lagering 
& priming tank 

• Direct, anaerobic 
yeast transfers 
for pitching 
new brews 

• Save time, 
money, and work 

Inquire at your local homebrew shop or send 
self-addressed stamped envelope for our 
FREE brochure on the BrewCap and the rest 
of the BrewCo brewing system: the Brubeat 
Brewer's Boiler & the BrewChiller. 

Dealer Brew CQ.___ MC & 

Inquiries P.O. Box 1063, Boone, N.C. 28607 VISA 
Invited (704) 963-6949 accepted 
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YEAST AND THE 

BEGINNER 

0 

Yeast is non-photosynthetic, rela­
tively sophisticated unicellular fungi. 
Feeding off sugar compounds in the 
wort, yeast converts the sugars to alco­
hol, carbon dioxide and beer flavor 
compounds. Although often taken for 
granted, the yeast strain selected and 
its purity have an enormous effect on 
the flavor of the finished beer. 

TYPES OF 

BEER YEAST 

Brewers yeast can be 
divided loosely into two main 
species, Saccharomyces cere­
visiae (commonly known as 
ale yeast) and Saccharomyces 
uvarum (commonly known as 
lager yeast). An excellent beer 
can be produced at room tem­
perature using either var·iety. 

Ale yeast ferments 
throughout the body of the 
wort. It is best used at tem­
peratures of 55 to 75 degrees F 
(13 to 24 degrees C). Some 
strains will not actively fer ­
ment below so degrees F (Io 
degrees C). Generally, ale 
yeast matures flavors more 
r·apidly than lager yeast and 
produces a rougher character 
and more esters than lager 
yeast. 

Lager yeast is best used at 
temperatures ranging from 55 

IllUSTRATION BY JOHN ~IARTIN 

R T 

Alberta Ruger 

degrees F down to 32 degrees F (rJ to o 
degrees C). More floral characteristics 
are produced by lager yeast than ale 
yeast and the higher degree of attenua­
tion produces a thinner, less malty beer 
than ale yeast. Keep in mind that beer 
can be fermented by lager yeast at room 
temperature, but the clean crispness 
and desired smoothness of lagers can 
only be achieved by a significant period 
of cold storage, from three weeks to 
many months at temperatures below 45 
degrees F (7 degrees C). 
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H E 

FORMS OF YEAST 

Dried yeast is available in granules, 
liquid yeast comes in foil packs or plastic 
tubes and pure yeast is stored on agar. 
Because this article is intended for 
beginners, it will focus on how to use 
dried yeasts effectively. Readers interest­
ed in liquid yeasts and/or culturing 
should refer to zymurgy Special Issue 
1989 (Vol. 12, No. 4). 

The yeast you select should be deter­
mined by the temperature at which your 
fermentation will be occurring rather 

than by the style of beer you 
are making. Best results are 
achieved when you ferment at 
the lower end of the yeast 
strain's temperature tolerance. 

Fermentation rate and extent 
of completion along with flavor 
quality and stability are affect­
ed by the yeast, wort and 
imposed conditions. Assuming 
that you are using a sound 
recipe and proper sanitization, 
let's look at how to get the best 
results from dried yeast. The 
amount of yeast, the conditions 
under which it is stored and 
prepared and the timing need 
to be considered. 

To maintain maximum viabili­
ty, dried yeast packets should 
be stored in the refrigerator at 
40 degrees F ks degrees C). 
Under these conditions the 
yeast will remain 30 percent 
viable for up to one year. As 
storage temperature rises, the 
viability of the yeast decreases. 

49 



)0 

Dried yeast should never be stored in 

the freezer . Foil pouches purged with 
nitrogen will maintain the yeast's viabil­

ity much longer than plastic-lined paper 

envelopes. 

The yeast added to the wort must be 
healthy, actively growing and in quanti­
ties large enough to achieve the optimum 

population of so million cells per milli­

liter during full fermentation. This cre­

ates a protected fermentation before the 

yeast competitors have an opportunity to 

take over. After the boil is complete and 

before the yeast Is actively fermenting 
(indicated by the head forming on the 

wort), the wort is most susceptible to 
contamination. Full of nutrients, the rich 

sugary wort at temperatures below 100 

degrees F (38 degrees C), is ideal for 

breeding microorganisms. Your task is to 

prepare the dried yeast to get a head 

start on the competitors and do the very 
best job it can to reduce this period 

known as "dangerous lag time." 

PREPARING THE 

YEAST 

At least 10 grams of dried yeast are 

recommended for a five-gallon batch of 
beer. In most cases that is two or 

maybe three packets of yeast. The dried 

yeast must be awakened from the dor­

mant state before it can grow and out­

number the beer spoilage microorgan­

isms. This should ideally occur In two 
steps: (1) rehydrating or getting the 

dried yeast wet and (2) getting it grow­

ing again by adding nutrients. 
To rehydrate the dried yeast add it 

to one-half cup of hot water (95 to 100 

degrees F, 35 to 43-5 degrees C) and stir 
gently. In five to 10 minutes activity will 

be visible. Then add the wet yeast to 

about 1 112 cups of starter wort. Keep in 
mind that the temperature of the wet 

yeast and starter wort should not vary 
more than 18 degrees F to avoid temper­

ature shock. Use the rehydrated yeast 

within one hour. If the starter is not 

foaming vigorously within one hour, it 

lacks enough live yeast cells and should 

be discarded. 

STARTER VVORT 

It is important to introduce the rehy­

drated or wet yeast into a medium that 

simulates the conditions under which 

you are expecting it to ferment. To min­
imize environmental adjustments, both 

malt and hops are needed In the 

starter. 
A quick and simple starter wort can 

be made by boiling one quart of water 

with three-quarters cup of hopped 

malt extract for 20 minutes . Be sure 

you allow sufficient time to cool the 
starter wort before introducing the 

wet yeast. Another option is to place I 

1/2 cups of wort from your current 
batch in a pint jar and "can" it as you 

would vegetables for use as the starter 
wort for your next batch (works fine 

after the first batch). Another method 
(not the best but better than sprinkling 
dried yeast on top of cool wort) is to 

rinse the sides of the extract can with 

hot water, cool and add the wet yeast. 
Additional suggestions for starter wort 

can be found in The Complete 

Handbook on Home Brewing by Dave 

Miller, (Garden Way Publishing, 1988, 

pp. 92-94·) 
Yeast is a living organism and should 

be treated as such to maximize its effi­

ciency. This essential ingredient con­

tributes alcohol, carbon dioxide and 

beer flavors . Give your yeast optimum 

conditions and It will produce a clean 

beer that exhibits the characteristics 
you want. Anything less and you invite 

production of off-flavors and aromas. 

So rehydrate, use a starter and reduce 

lag time to give that dried yeast every 

advantage. @! 
Alberta Rager, a founding member of 

the Kansas City Bier Melsters, has been 

brewing for seven years. She Is one of the 

managing partners of Bacchus & 

Barleycorn In Merriam, Kan., Is a BJCP 

National Beer Judge and has conducted 

BJCP exam study sessions for four years. 

The numerous ribbons displayed In 

the shop, won In competitions all over 

the country, are evidence of her brew­

Ing skills. 
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East Coast Phone/Fax: 
(603) 445-2018 

West Coast Phone: 
(619) 286-6300 

Call or Write for 
Free Catalog 

NEW YOQK 
IiOMEBQ.EW, Inc. 

"A REAL HOMEBREW SHOP" 

Store front location: 
36 CHERRY 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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H 
ere's your chance to make some great European lagers. 

Temperature control is the key to successful lagering­

try to ferment these beers between about 45 and 52 

degrees F (7 and 11 degrees C). At higher temperatures your 

yeast will produce more esters and fruity flavors than you want 

in a lager beer. Be sure to use a good lager yeast and chose tra­

ditional European hops like Saaz, Hallertauer and Tettnanger. 

For those who want to stick with ales for your spring brew­

ing, try an American pale ale or a wheat beer. These are terrif­

ic for spring and summer sipping. Larry Fergison's California 

common beer was fermented with lager yeast at ale tempera­

tures in the classic American tradition. For a refreshing change 

of pace, Daniel Jodoin's Raspberry Ale is the ticket to fruit­

beer heaven. As one judge suggested, try it with ice cream. 

These brews garnered their creators second or third place 

in the 1992 AHA Nationa l Homebrew Competition. john and 

Reid Harrison's Oktoberfest beat 35 other beers in the Best of 

Fest Club-Only Competition. 

FRUIT BEER 

RASPBERRY ALE 

SECOND PLACE 

DANIEL JODOIN 

LIVONIA, MICHIGAN 

BEER UNNAMED 

Ingredients for 5 gallons 

3 1/3 pounds Munton G Fison light malt extract 

3 1/3 pounds Munton G Fison extra light malt extract 

6 pounds raspberries 

1/6 ounce Saaz hops (6o minutes) 

1/6 ounce Saaz hops (45 minutes) 

1/6 ounce Saaz hops (z minutes) 

package Red Star ale yeast 

teaspoon gypsum 

2 1/z teaspoons pectic enzyme in primary 

1/z cup corn sugar to prime 

• Original specific gravity: 1.048 
• Final specific gravity: 1.017 

L E 

• Boiling time: 6o minutes 

• Primary fermentation: four days at 70 degrees F 

(z1 degrees C) in plastic 

• Secondary fermentation: zo days at 70 degrees F 

(u degrees C) in glass 

Age when judged (since bottling): eight months 

Brewer's Specifics 

Steep raspberries for 15 minutes. Raspberries were ferment­

ed in the primary for four days. 

judges' Comments 

"Winy flavor-could be fruit or sugar sweetness which indi­

cates the fruit may not have completely fermented before bot­

tling, or yeast is suffering from oxygen deprivation." 

"Nice, fresh raspberry flavor. Very clean. Raspberries are 

really done nicely. Serve with ice cream." 

"Fruity with definite berry taste. The right amount of tart­

ness. Very little aftertaste." 

"Berry, berry. Great tasting brew! The berries really work 

in this beer." 

BAVARIAN DARK 

MUNICH DUNKEL 

THIRD PLACE 
ROSS HERROLD 

LA PORTE, INDIANA 

"HERROLDBRAO HOUSE DARK" 

Ingredients for 10 gallons 

u pounds two-row malt 

9 pounds Munich malt 

3 1/3 pounds Northwestern plain light extract 

pound Vienna malt 

4 

pound CaraPlls malt 

pound German dark crystal malt 

ounces chocolate malt 

ounces black malt 

ounces Hallertauer hops, 3.6 percent alpha acid 

(8o minutes) 
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Telephone: (503) 254-7494, Fax: (503) 251-2936 
7024 N. E. Glisan Street, Portland, Oregon 97213 U.S.A. 

Complete Line of 
HOME BEER 

and 
WIN E MAKING SUPPLIES 

HOME OF THE FAMOUS 
JET BOTTLE CAPPER 

FASTEST SERVICE FROM 
COAST TO COAST. 

WRITE FOR OUR DETAILED 
LIST OF ITEMS. 

SERVIC .. 1\ND EQUIPMENT ­
FO~ MICROBREWER1ES, BREWERY 
RESTAURANTS, AND BREW PUBS 

~UT OUR EXPERTISE­
to ~ORK FOR YOU 

ounce Hallertauer hops, 3.0 percent alpha acid (so 

minutes) 

ounce Saaz hops, 3.1 percent alpha acid (so minutes) 

ounce Hallertauer hops, 3.0 percent alpha acid (five 

minutes) 

ounce Saaz hops, 3.1 percent alpha acid (five minutes) 

Wyeast Bavarian lager liquid yeast culture 

• Original specific gravity: 1.os6 

• Final specific gravity: 1.024 

• Bolling time: 12s minutes 

• Primary fermentation: 30 days at 4S to so degrees F (7 to 

10 degrees C) in glass 

• Secondary ferntentation: 3S days at 3S to 40 degrees F (:z to 

4 degrees C) in glass 

Tertiary ferntentatlon: 14 days at 32 degrees F (o degrees C) 

in keg 

• Age w hen judged (since bottling): 2 1/:z months 

Brewer's specifics 
Mash all grains for 6o minutes at 158 to 160 degrees F (70 to 

71 degrees C). Sparge with 165-degree-F (74-degree-C) water to 

collect 12 1/2 gallons. Boil for 45 minutes before adding hops 

and malt extract. 

judges' comments 
"Flavor should have more of a chocolaty, malty sweetness, 

but balance is quite good. Needs more malt aroma." 

"Needs a little more malt flavor." 

"Alcoholic flavor, good malt. Slight off-flavor in finish. Nice 

drinkable beer." 

"Lacking some malt character. Hops coming through astrin­

gent. Use more malt and it is right on. Good start." 

CALIFORNIA 
COMMON BEER 

TH I RD PLACE 
LARRY FERGISON 

BROOKLYN, N EW YORK 

" ONE EYE STEAM BEER" 

Ingredients for 5 gallons 

3 pounds British pale malt 

pound British crystal ntalt 

1/:z pound Munich malt 

4 pounds Alexander's pale ntalt extract 

ounce Northern Brewer hops, 6.o percent alpha 

acid 

(6o minutes) 

1/:z ounce Northern Brewer hops, 6.o percent alpha 

acid (40 minutes) 

1/4 ounce Northern Brewer hops, 6.o percent alpha 

acid (20 minutes) 
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Il2 ounce Cascade hops, 5·4 percent alpha acid h5 
minutes) 

II 4 ounce Casalde hops, 5·4 percent alpha add (two minutes) 

I14 ounce N:orthern Brewer hops, 6.o percent alpha 

acid (one minute) 

IIJ ounce Cascade hops, 5·4 percent alpha acid (dry 

hopped) 

Wyeast California lager liquid yeast culture 

I I/2 teaspoons Burton water salts 

teaspoon Irish moss 

I I/2 cups light dry malt .extract to prime 

Original specific gravity: I.or;z 

• Final specific gravity: Unknown 

Boiling time: 6o minutes 
• Primary fermentation: 10 days at 67 degrees F (19 degrees 

C) in glass 
Age when judged (since bottling): three months 

Brewer's specifics 
Mash all grains with 1/2 teaspoon Burton water salts for 20 

minutes at 100 degrees F (38 degrees C). Raise temperature to 

124 degrees F (51 degrees C) for 45 minutes. Raise temperature 

to 157 degrees F (69 degrees C) for 75 minutes. Add I teaspoon 
Burton water salts after sparging. 

judges' comments 
"Could have more toasted or caramellike maltiness; malt-hop 

balance OK, but could be happier for style. Conditioning OK. 

Slight lingering hop bitterness. Work on malt-hop balance. Very 

nice beer ." 
"Caramel maltiness, but a little too pronounced despite 

high hopping rate. Lingering bitterness." 

"Nice smooth malt flavor with slight hop flavor at first. 

Seems to have good balance. Very well-made beer." 

"Nice malt, but not enough 'oomph' to the hops . Needs 

more bitterness, a bit sweet on the finish." 

CLASSIC PILSENER 

BOHEMIAN 
TH I RD PLACE 

R I C H ARD ROSEN AND SAM ABERLE 

ANDOVER, CON N ECTI C U T 

" THE BOHEMIAN BEAT ( GREEN C I RC LE)" 

Ingredients for 5 gallons 
pound pale malt 

4 pounds Alexander's pale malt extract 

pound Laaglander light dry malt extract 

ounces Hallertauer hops, 4·4 percent alpha acid 
(6o minutes) 

ounce Tettnanger hops, 4·5 percent alpha acid (3o minutes) 

ounce Saaz hops, J.I percent alpha acid (IO minutes) 
Wyeast N:o. 2124 Bohemian Lager liquid yeast culture 

pinch Irish moss 

3/4 cup corn sugar to prime 

• Original specific gravity: I.044 

• Final specific gravity: I.OI6 
• Boiling time: 6o minutes 

• Primary fermentation: u days at 55 to 6o degrees F (13 to 

15 degrees C) in plastic 

• Secondary fermentation: z6 days at 50 to 53 degrees F (w 

to u degrees C) in glass 
• Age when judged (since bottling): four months 

Brewer s' specifics 

Steep grains for 6o minutes at 155 degrees F (68 degrees C). 

judges' comments 
"Good-flavored beer. I like it. The hop is a little aggressive 

for the malt. Body a wee bit thin." 

"Hop profile is off. Grassy taste gives a strange flavor." 
"A nice, well-made beer. The balance was off-too sweet. 

The hop character should be distinctly noble." 

"Flowery hop aroma. Maybe a tad fruity." 

AME·RICAN-STYLE PALE ALE 

AMERI CAN PALE ALE 
SECOND PLACE 

MI C H AE L CHRONI S T ER 

NORRI STOWN, PEN N SYLVAN IA 
" T HI RD FLOOR M IL D A LE " 

Ingredients for 5 gallons 

5 pounds two-row mild ale malt 
pound two-row pale ale malt 

pounds two-row Munich malt 

ounce Perle hops, 7·7 percent alpha acid (Jo minutes) 
2 ounces Cascade hops, 5.2 percent alpha acid (20 minutes) 

Leigh-Williams beer and stout dried yeast 
teaspoon gypsum 

3/4 cup corn sugar to prime 

• Original specific gravity: 1.048 

• Final specific gravity: 1.014 

• Primary fermentation: seven days at 62 to 64 degrees F 

(17 to 18 degrees C) in glass 

• Secondary fermentation: 10 days at 50 degrees F (w degrees C) 

in glass 

• Age when judged (since bottling): six months 

Brewer's specifics 

Mash all grains for 90 minutes at 152 degrees F (67 degrees C). 
Sparge with 3 1/2 gallons 165·degree·F (74·degrees-C) water. 
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HOMEBREWERS 
START YOUR BEERS! 

Bock is Best and It's Scottish! 

Scottish Ale Club-O n ly Competit ions 

are just around the cor ner. 

Three bottles per entry, $5 fee , one entry per club. Please use 
the AHA Club-Only Competition entry forms . All clubs regis­
tered with the AHA are eligible and encouraged to participate. 

Send all Bock is Best 
entries to: Bock is Best 

Hal Buttermore 
c/o Ann Arbor 
Brewers Guild 

6709 Warren Road 
Ann Arbor, Michigan 48105 
Deadline is March 29, 1993 

Send all It's Scottish! 
Scottish Ale entries to: 
Rob Nelson 
Seattle Brews Brothers 
c/o Dotson Institute 
2310 130th Ave. N.E. 
Bellevue, Washington 98005 
Deadline is May 31, 1993 

CALL JAMES SPENCE AT (303) 447-0816 
FOR DETAILS AND RULES. 

No Minimum Order! 
Wholesale Only 

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 

judges' comments 
"A great beer. Needs to be bigger. Flavor is slightly laid back." 
"Slightly metallic tinge to hop character-water? Otherwise pret­

ty well balanced, nice beer. Could use a little more flavor hops." 
"Good balance. Slight astringent aftertaste . Not a big prob­

lem, but watch your sparging if you mash." 
"Slightly oxidized, body is good for style." 

DORTMUNDER/EXPORT 

SECON D P LACE 
GREGORY WALZ 

PITTSBU RGH, PENNSYLV AN I A 

"WALZ' EXPORT" 

Ingredients for 10 gallons 

20 pounds two-row Briess malt 

3 pounds Munich malt 

pound caraPils malt 

2 ounces HaUer tauer hops, 6.; percent alpha add (6o 

minutes) 

ounre Hallenauer hops, 3.0 percent alpha add (20 minutes) 

ounre Tett:nartger hops, 4.8 percent alpha add (10 minutes) 

112 ounce Tettnanger hops, 4.8 percent alpha add (two 

minutes) 

1/2 ounce Saaz hops, 3·5 percent alpha add (two minutes) 

Wyeast No. 2035 liquid yeast culture 

1 teaspoon gypsum 

1 teaspoon non-iodized salt 

• Or iginal specific gravity: 1.048 

• Final specific gravity: 1.013 

• Boiling time: 90 minutes 

• Primary fermentation: 14 days at 50 degrees F (Io degrees C) 

in glass 

• Secondary fermentation: 6o days at 34 degrees F (I degree C) 

in glass 

• Tertiary fermentation: 14 days at 45 degrees F (7 degrees C) 

in glass 

• Age when judged (since bottllng): seven months 

Brewer's specifics 
Mash all grains for 30 minutes at 120 to 122 degrees F (49 to 

50 degrees C). Raise temperature to 152 to 154 degrees F (67 to 
68 degrees C) for 52 minutes. Sparge with 170-degree-F (n­

degrees-C) water. 

judges' comments 
"Good malt-hop balance. Dry aftertaste. Some grainy-husky 

characteristics in flavor." 
"Excellent malt-hop balance. Some appropriate mineral 

quality in finish. Toasty malt flavor and long finish . Super job." 
"Dry. Good. Perhaps a little too much hop bitterness." 
"Leans toward hops. Great use of finish hops, but cut back 

on hops in the boil." 
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BEST OF FEST CLUB-ONLY 
COMPETITION WINNER 

MARZEN/ OKTOBERFEST 
JOHN AND RE I D 

HARRISON 
E LK GROV E, I LLIN O I S 

REPRESEN T I NG T HE BREWTO WN 

BREW MASTERS 
" OCTOBET O R" 

Ingredients for 5 gallons 

4 pounds aromadc Munich malt 

8 pounds Belgian Plls malt 

1/z pound special Belgian malt 

I 1/2. pounds caramel malt 10 °L 

ounce Perle hops, 7.6 percent alpha add (6o minutes) 

1/z ounce Tettnanger hops, 4·5 percent alpha acid 

(40 minutes) 

ounce Hallertauer hops, 2..9 percent alpha acid 

(zo minutes) 

Pilsner Urquell yeast culture and Brewer's 

Choice Bavarian lager yeast culture 

• Original specific gravity: 1.066 

• Final specific gravity: Unknown 

• Bolling dme: 6o minutes 

• Primary fermentadon: two days at 6o degrees F 

(I; degrees C) in plasdc 

• Secondary fermentadon: n days at ;o degrees F 

(Io degrees C) in glass 

• Terdary fermentadon: three months at 48 degrees F 

(9 degrees C) in keg 

• Age when judged (since bottling): one month 

Brewers' specifics 
Mashed all grains for 30 minutes at 124 degrees F (51 

degrees C). Raised temperature to 156 degrees F (66 degrees C) 

for 30 minutes. 

judges' comments 
"A little too much roast malt for style- a very good 

beer-perhaps too much hop in finish. Balance not quite 
there ." 

"Very drinkable. Good, malty overall taste and finish 
with just the right amount of hop bitterness. Hold off a bit 
on the darker malts ." 

"A bit on the bitter side for finish. Too roasty in malt 
taste. Needs more toasty malt and sweetness on finish. Try 
a different hop to rid metallic taste. Very close to a great 
Oktoberfest." 

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 ol beer that will impress 
and delight your friends 
Using fruit, honey and herbs for 
a spicier, feistier brew 
Brewing with malt extracts lor 
an unlimited range of strengths 
and flavors 

• And much, much morel 

#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 The Hearst Corporation 

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 subscript ion (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 
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Charlie Papazian 

Tennessee Waltzer Dunkelweizenbock 

t began as a wheat beer. It 

ended up a dark wheat bock. It 
was a waltz in the moonlight, 

perhaps in Tennessee or even on 
a crested butte in Colorado, 

Dunkel-weizenbock. Inspired by 

one who loves beer but not bitter, this 

is for hop heads to avoid. This is not a 

happy beer. Rather, in the tradition of 

southern Germany, this brew 

has a predominantly malty 
character and low hop 

bitterness. 

Here's a beer 
that has about 

zo percent 

wheat malt 

rather than 

the more 

traditional 

40 to 50 per-

please allow me to 

design my own 

wheat beer. l real-

ly do like the 

taste. Deceptively 

strong, this brew is about 5 1/z percent 

alcohol by volume. Richly dark but not 

opaque, l think a Bavarian would suck 

this one up (down) with a glee and a 

waltz. Immensely drinkable. You can 

add your favorite wheat beer yeast, but 

l chose to use commonly available 

American ale yeast No. 1056, otherwise 
known as Chico Ale yeast. l don't care 

for that clovelike wheat beer character, 
but you might. 

I'm tempted to suggest that if you 

want a little more German hop charac­
ter, add about one-half ounce of 

German-grown Hallertauer for the last 

15 minutes to add a little of that earthy, 
spicy, unique German-grown hop flavor. 

But l won't recommend it because the 

recipe is so good as is I'd 

hate to present a confus­

ing situation to 
you and 

force some 
really difficult 

choices. So I'll 

spare you, but 

only this time. 

You'd be better 

off being a Tennessee 
Waltzer. 

Ah yes, it's a bock 

beer; 1.064 gravity you 

know. That makes it 

official if I wish. l wish. 
So let's cut the shuck 

and jive and get on with the recipe. 
For this five-gallon mash -

extract recipe you will need: 

For the mash 

1 x/z pounds crushed Munich malt 

pound crushed pale malt (I 

used six-row, two-row is 
fine) 

pound crushed Enxllsh crystal 

ZYMURGY Spring 1993 

malt (about 40 'L for those 

with a choice) 

z pounds crushed wheat malt 

1/4 pound crushed chocolate malt 

1/4 pound crushed black patent 

malt 

(You may substitute all of the above 

except for the black and chocolate malts 

with 3·3 to 3·5 pounds of wheat malt 
extract.) 

To the extract you obtain by mashing 
the above you will add: 

3 Ih pounds dried light malt 

extract 

10 Homebrew Bittering Units (I 

used about I Ih ounces of 6 

percent American-grown 

Spalt hops, German-grown 

are fine.) 

rh ounce American-grown 

Hersbrucker for aroma hops 

(German-grown are fine.) 

3/4 cup com sugar (or I I/4 cup 

dry malt extract) for priming 

z packets ale yeast or liquid 

culture (I used American ale 
~o. I056.) 

• Original gravity: x.o6z to x.o66 

• Final gravity: I.OI5 to 1.019 

For the mash l used a simple one­

step infusion. l was pressed for time and 

needed to simplify the process, so I did 

it with excellent results. To 1 1/z gallons 
of 178-degree-F (81-degrees-C) water add 
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the crushed grains and mash at 158 to 

160 degrees F (70 to 71 degrees C) for 

about an hour. No problems. Don't 

worry. Relax. Have a homebrew. Strain 

the sweet dark extract off and sparge 

with about 3 gallons of 170-degree-F 

(76.s-degrees-C) water. 

To the homemade extract add the 

dried light malt extract and the bittering 

hops. Keep at a rolling boil for one 

hour. You should try to boil off about 

three-quarters to one gallon of wort. 

During the final three minutes add 

the aroma hops and steep. 

Strain the hops out as you pass the 

hot wort Into a sanitized fermenter to 

which 1 1/2 gallons of cold water have 

been added. The volume should be 

topped off to 5 gallons and yeast 

pitched once the temperature is below 

76 degrees F (24.5 degrees C). Ferment at 

about 70 degrees F (21 degrees C). 

When fermentation Is complete bot­

tle with priming sugar. Hold your breath 

and walt until ready. It's worth it (if 

you're not a dyed-in-the-wool-got-to­

have-bitterness hop head) . A rather 

rich, malty, highly drinkable dark wheat 

beer that will certainly Inspire you to 

relax and enjoy this as If you were a 

Tennessee Waltzer. ~ 

HOMEBREVV 
BITTERING UNITS 

Homebrew Bitterlng Units are a 
measure of the total amount of bit­

terness In a given volume of beer. 
Bittering units can easily be calculat­
ed by multiplying the percent of 
alpha acid in the hops by the num­

ber of ounces. For example, if 2 
ounces of Northern Brewer hops (9 
percent alpha acid) and 3 ounces of 

Cascade hops (s percent alpha acid) 
were used in a Io-gallon batch, the 

total amount of bitterlng units 

would be 33: (2 x 9) + (3 x s) = 18 + 
5· Bittering units per gallon would 
be 3-3 In a 1o-gallon batch or 6.6 in a 
5-gallon batch, so it Is important to 

note volumes whenever expressing 
bittering units. 

S!;~~~ HOURS 
Tues: Fri ; 12;7 

Sa.( 10'5 
· .. Sun 12,5 

BREWER'S EQUIPMENT BLOWOUT! 

'CAJUN COOKER" COOKSTOVE 
Heavy-duty for hefty kettles; 200,000 BTUs 

$47.95, incl. shipping 

DIGITAL TEMPERATURE CONTROLLER 
Brew lager beers in a spare refrigerator! 

$32.95, incl. shipping 
SOMETHING'S BREWING 

196 Ba ttery Street, Burlington, VT 0540 I 
Phone (802) 660-9007 

The Yankee Brew News 

All For Only $7.95 for four issues 

"In vino veritas, in cervesio felicitas" 
Since 1989 

Special Offer to 
Zymurgy Readers, 

Yankee Brew News T-Shirt 
100% Cotton Hanes Beefy-T 

S!oul Color design on !an shirl 

Available 
Sizes: 

Men's L- XL 
Only 

Now Only 

r-----------------~ 1 Please send_ 1 yr. subscriptions at $7.95ea. 1 Direct Other 
1 Please send _large and/or_ X.L. I Inquiries To: 
I ~~%T~Shirts at sale price of $11 .95 ea . I The Yankee 

: ~~~r~:~te (Prov.), ZIP (US & Canada only) : Brew News, 
1 I Post Office Box 
1 Please send this form with a check or money o:der 1 8053, JFK 

1rn us funds to The YBN, P.O.Box 8053, J.F.K. Statr~n, I Station, Boston, 

I 
Bos.ton, MA 02114. Please Allow 4 weeks for T-shrrt I MA 

02114 delrvery 
I Total Amount Enclosed $ I (617) 846-5521 

~-----------------~ 
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PARFUM DE HOPS 

D ear Professor, 
I had a bag of Cascade hops break 

open in the back seat of my car. Now 
the car smells like a $3 hooker. My girl­
friend keeps giving me dirty looks. 
What can I do? 

Yours truly, 
D. Raft 
Alma, Ontario 

Dear D. Raught, 
If your $3 hooker smells anything 

like Cascade bops, she should raise ber 

0 F E s 

prices. Meanwhile, keep your girlfriend in 
the front seat and tell her you love her 
(your girlfriend, that is). 

Sparged and sassy, 
The Professor, Hb.D. 

TERRIBLE 

EXTRACTION 

Dear Professor, 
I have been getting terrible extrac-

~ tion rates from my grain-bag system. I 
do not use a false bottom like Dave 
Miller. I have been debating the merit 
of his system over the slotted copper 
tube Idea. Heck, I don't even know If 
the slotted tube should run inside the 
circumference of the pail or just be a 
straight piece running to the spigot. 
Could you please discuss both of these 
lauter-tun systems, their advantages 
and disadvantages? 

Straining at the grist, 
Geoff Kuziq 
Edmonton, Alberta 
Canada 

Dear Geoff, 
There are many articles and chapters 

in books devoted to lauter-tun systems. 
The subject is too lengthy to go into detai I 
in this column, but I will say there are 
many configurations for the slotted tube 
approach. I'm a false-bottom man myself. 
I'd recommend it, especially if you aren't 
satisfied with your present system. 

Gristing the strain, 
The Professor, Hb.D. 
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HOP CONFUSION 

Dear Professor, 
Am I right to assume that homebrew­

ers can expect 25 percent utilization 
wlth whole hops and 30 percent with 
hop pellets? I use only hop pellets out of 
necessity. I am a bit confused about 
hopping schedules using pellets. Some 
sources indicate pellets should be boiled 
a maximum of 30 minutes; does this 
give 30 percent utilization? Some 
sources say one can count on hop pel­
lets glvlng "their full quota of alpha 
acid" for the third hop addition (last 10 

minutes) . If this ls true, how on earth 
could there be any hop aroma or flavor 
left in the brew? What do you suggest? 

Until I hear from you, I will continue 
to add my bittering hops 30 minutes 
before the end of the boil and my 
aroma hops as dry hops (l get good 
results, but am l missing out on hop fla­
vor?). I should also mention that I brew 
solely all-grain beers and that when 
adding pellets 10 to 15 minutes before 
the end of the boil (and counting half 
the HBUs from this addition toward the 
total) my beers were over-hopped and 
more bitter than I expected. 

One unrelated question, professor. 
Your friend Papazian has done it 
again-added to my unending list of 
brews to try. I am referring to his 
Vicarious Gueuze Lambie (sour mash). If I 
try his recipe with all grain, should 1 still 
"sour" with just the one pound of malt or 
should I Increase the amount? Also, 
couldn't one get the same result by solely 
adding lactic acid (which the lactobacil­
lus is producing anyway) to the green 
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beer prior to fermentation (if so, what 
pH should I go for)? Again, this idea 
comes from Miller-his witbier recipe 
uses lactic acid to bring the green beer 
down to a pH of 4.2 before fermentation. 

And now for a Turkana Best Brown 
Ale, too bad you're not here ... 

Russ Kruska 
Nairobi, Kenya 

Dear Rms, 
\Vith all this seemingly contradicto­

ry information, no wonder you're con­
fmed. I hope an amwer from the professor 
won't be more confwing. 

From my experience and what I've 
heard through the grapevine, I'd have to 
say that generally you count on getting 5 
percent better utilization from pellets 
than fi·om whole hops. This difference 
lessens when you've got a good full-wort 
rolling-kettle boil. 

Let's take a look at hop pellets. They 
are whole hops that have been compressed, 
mangled and extruded into a pellet. 
Their lupulin glands have been mptured, 
so when added to a boiled wort they give 
up their goodness more readily. This "hot 
compression-extrmion" alters some of the 
qualities of the hop, some people claim. 
But this change is neither good nor bad; 
it is simply different. At least that is the 
way I look at it. 

Asmming you are getting fi'esh pel­
lets, they compare favorably to fresh whole 
hops and vice versa. In the end you can get 
just about as much bitterness out of whole 
hops as pellets if your kettle boiling is 
optimum (time, vig01; configuration of 
kettle, full wort boil (rather than a con­
antrated extract boil). For homebrew 
practical pmposes the difference is about 
10 to 15 percent more bitterness ( abollt 3 
to 5 percent difference in utilization). In 
my opinion this difference is so small it 
can be ignored. 

I believe all worts should be boiled a 
minimum of one hour for full chemical 
reactions to take place between hops and 
malt and malt and wate1: Short boils, less 
than one hom; can lead to other rmfavor­
able flavor characters sttch as DMS 
(dimethyl mlfide, see zymurgy Special 

Is me 198 7 (Vol.1 0 No .4) and 
Principles of Brewing Science by Dt: 
George Fix, Brewers Publications, 1989 ). 

From my experience a 60-minute boil 
can give 3 0 percent utilization with opti­
mal conditiom. Likewise, a 4 5 -minute 
boil will give 27 percent utilization, a 
30-minute boil will give 15 percent uti­
lization, 15 minutes will give 6 percent 
utilization and two minutes will give 
very little utilization. Now with all this 
homs poms we are talking about bittemess 
contributed to the beer by Intemational 
Bittering Units that make their way into 
the beer through "utilization" and isomer­
ization. But, the all-important but, there 
are other things that can contribute to bit­
temess beside IB Us, which are present in 
hops (during dry hopping for example), 
dark malts, water quality and autoly­
sized yeasts, etc. So don't play strictly by 
the mtmbers, your own feeling for the an 
of brewing will help you balance your 
bee1· properly. 

I have had very good rewlts and 
gently bittered bee1'S with a good dose of 

FILTER 
your beer 

for only 

$69.96 
COMPLETE! 

hopping at vat·iotts times during the boil. 
The beers come out the way they should. 

Hop flavor and aroma generally are 
contributed to beers by boils of 3 0 minutes 
or less. By not adding hops at these latter 
stages I think yo11 are missing out on some 
desired complexity. 

By the way, thet·e is an excellent 
treatment of this sttbject in zymtwgy 
Spring 1990 (Vol.13, No . 1), "Easy 
Hops For the Beginner" that treats the 
subject of whole versus pellets. 

Regarding lactic acid in the mash, 
you will never get the complex biological 
character of lactic acid by simply adding 
it to your beers to make it sour. I've tast­
ed beers where this was done and sure, 
they tasted a bit sour, but that's all. 
There was no wonderful complexity of 
your own microbiological ferment. One 
pound of malt will get things goi11g with 
your al/-grai11 brew. 

Say hello to Uncle Rhi11o for me, 
willya? 

Ke11ya do it agai11, 
The ProfessOJ; Hb.D. 

fjraukunst 
~1L~m~lub~~~£~~~. !~~~;w~ 
(800) 972-BRAU - 24 hour voice mail/fax order line 

VISA and MasterCard accepted 
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New Product descriptions are submitted by manufacturers and dis­

tributors and are printed here for reader Information. These claims are 

made by manufacturers and/or distributors and do not Imply testing by 

zymurgy. For more Information, contact Linda Starck at (303) 447-0816. 

CONTINENTAL 

PILSENER, 

OLD ENGLISH 

BITTER KITS 

With an eye toward the North 
American homebrew market, Munton 
and Fison released the new Munton's 
"Gold" group of homebrew kits. 
Munton's "Gold" kits, available in 
Continental Pllsener and Old English 
Bitter, are unique because they satisfy 
America's thirst for brewing all-malt 
beers. The kits address the problem of 
incomplete fermentation and are guar­
anteed to attenuate fully. In accordance 
with Munton's philosophy, the kit 
instructions recommend simple brewing 
methods. If that's not enough, Munton's 
"Gold" kits comply with the 15th-century 
Reinheitsgebot, the German purity law. 
Check with your local homebrew retail­
er to order Munton's "Gold" 
Continental Pilsener and Old English 
Bitter. The manufacturer's suggested 
retail price for a seven-pound, all-malt 
kit is between $18 and $22. 

EASY ON/ EASY 

OFF LABELS 

It took a while, but after months of 
research Blue Heron Enterprises has 
come up with homebrew labels that 

come off as easy as they go on. A quick 
soak In water is all it takes to remove 
these self-adhesive labels that not only 
look good, but are Inexpensive to buy. 
Three of the labels come preprinted 
with beer styles (stout, English bitter 
and India pale ale) while five other 
designs have space to fill in the name of 
your own brew. The manufacturer's sug­
gested retail price Is $4 for 24 self-adhe­
sive labels and hso for 24 dry-gummed 
labels. To ask for the retailer nearest 
you call Blue Heron Enterprises at (401) 

364·7701. 

BREWERS 

WORKSHOP 

SOFTWARE 

PROGRAM 

New from TKO Software Is Brewers 
Workshop, a computer program that 
runs on Microsoft Windowsnt and 
allows homebrewers to tailor recipes to 
any of the 33 different styles included In 
the program. Each style is defined by 
original gravity, color and bitterness of 
the beer. The program allows brewers to 
add grains and malt extract (on comput­
er) to their recipes and see how those 
additions will affect color, original grav­
ity and bitterness from 22 different hop 
styles listed. Dialog boxes simplify the 
process of entering data. Homebrewers 
will be able to tailor recipes to meet 
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competition standards with certainty. By 
checking the style parameters (gravity, 
color and bitterness) against the style 
definition, it is easy to see what ingredi­
ents and amounts are needed to com­
plete a given recipe. The Brewers 
Workshop program has an extensive 
"help" file and Is available from TKO 
Software. Manufacturer's suggested 
retail price is $49 (plus $3 .63 tax for 
California residents only). To request a 
Brewers Workshop brochure, write to 
TKO Software at 423 Greenwood Dr., 
Arroyo Grande, CA 93420. 

FRUIT FLAVORS 

FOR BEER OR 

MEAD 

The Beverage People have solved 
two long-standing hurdles in making 
fruit beers and melomels. For years 
brewers have have tried to sanitize fruit 
without cooking off the flavors and 
have had difficulty judging how much 
fruit to use for a given recipe. 

With four all-natural fruit flavorings 
suitable for either beers or meads, The 
Beverage People have taken the risk out 
of sanitization and the guesswork out of 
fruit quantities. The liquid fruit flavor­
ings, raspberry, blueberry, peach and 
sour cherry, are best when added after 
fermentation in amounts of one to four 
ounces. The Beverage People all-natural 
fruit flavorings are available in four­
ounce bottles. Manufacturer's suggested 
retail price is $4. so each. For more 
information contact The Beverage 
People at 1 (Boo) 544·1867. ~ 
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0 
ur hobby is, in a way, one found­

ed on oral tradition. No, l don't 

mean siphon-sucking, l mean 
folklore. Brewing methods often at·e 

passed down from one brewer to anoth­
er through the good ol' "show me" tech­

nique. It seems that nearly everybody 

learned brewing from a friend , who 

learned it from a friend, and so on. This 
was true In the early post-Prohibition 

period, when all brewers learned the 

craft from Uncle jake, and probably has 
been true since the dawn of homebrew. 

Unfortunately, oral tradition has its 

limits when it comes to conveying large 

amounts of relatively detailed technical 
information. A good example of this 

problem turned up on CNN recently. It 
seems that an elementary school stu­

dent, after being taught how to make 

homebrew by her teacher, mixed the 

ingredients together In a bottle and 

screwed the lid on tight. A while later­

well, you know what happened. Her 

parents weren't too happy about the 

beer smell in the carpet. Setting aside 
for the moment the three obvious ques­

tions, (I) Why didn't they teach this In 

my elementary school? (z) Couldn't they 

have gotten to It by junior high, at 
least? and (J) Can I get my kids enrolled 

in this school?, it's evident that oral 
communication can lead to catastrophes 

that easily could have been avoided. 

Here, a single missing detaii-"Don't 

seal it up tight, or kaploooie/"- left a 

grade-schooler beerless and her parents 

annoyed. The only person who benefit­

ed from this little transaction was the 
local carpet cleaner. 

B E s T 

l{urt Denke 

I'm sure this is exactly why we have 
books today. The way l figure, back in 

the Dark Ages some monk stoppered a 
ceramic jug of wort, resulting in the 

same kaploooie sound that exploding 
beer still makes . He probably then 
demanded that one of his brewing 

brothers write down everything he 
knew about making non-exploding 

beer. A thousand years or so later, 
johannes Gutenberg probably heard a 

sound-kaplooole, most likely- as his 

first batch self-destructed. Why? Well, 
perhaps some other fellow had the only 

existing copy of The Complete joy 

checked out of the library. I can't prove 
It happened this way, but I can't think 

of a better reason to invent 

F R 0 M 

wort to be boiled. On the principle that 
one reaps what one sows, the starved 

and tormented worts produced by these 
Instructions are thin, fizzy beers with the 

head retention of ginger ale and all the 
charactet· of dishwater. A grade-schooier 

could follow these Instructions, but the 

finished beer would make her wish the 

batch had simply gone kaploooie; at 
least the house would smell like beer. 

Whenever l have an idle moment, l 

like to think of the various ways of 

folding, spindling, mutilating, burning, 
obliterating, tearing and generally 

destroying these little leaflets. l imagine 

collecting them all and launching them 

movable type. G' ANJ?tK 
Home brewers, LAPJ I~ :.<-IF!AL T 

as we all know, ~-~~6~E~6"JEL1~t=.w1N6 

In a rocket to the moon, or 

better, shooting them Into the 
sun. Of course, Ignoring them 

is equally effective, but I like 

drama. What other ways are 

there to purge our lives of 

these recipes for disaster? 
Exorcism, ritual sacrifice, 

lethal injection and hang-

are a resourceful 

bunch. 
Movable type, 

however, has 

brought one curse­

an evil force so per­

verse and vile that 

no one can view It 

without being 

changed forever. I 
refer, of course, to the 
Instruction leaflets that come with 

homebrew kits. These little pamphlets 

would have us do peculiar things to our 

worts- heat them to death during fer­

mentation, add enough sugar to sweeten 

the Mississippi, deprive them of charac­

ter-building aroma hops and not even 

honor the fundamental right of every 
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ing come to mind . 

To sum up, there are 

two main points: (I) read 

a good book Instead of 

those horrid little 
leaflets and (z) teach 

your child how to use an airlock. 

LAAGLANDER 

DUTCH LIGHT 

L AG E R KIT 

Laaglander kits are produced in 

Holland for Paine's, the makers of john 

6J 
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Bull extracts. This kit, Dutch Light Lager, 

is the most popular of the Laaglande r 

line and is widely available. It isn't the 

palest extract on the market, but it's 

quite pale and makes a pleasant beer. I 

brewed it up like so: 

For five gallons: 

can (J. 3 pounds) La.aglander 

Dutch Light Lager kit 

can (4 pounds) Alexander's 

Sun Country extract 

ounce Hallertauer hops 

ale yeast (supplied with kit) 

3/4 cup corn sugar (for priming) 

OG: 1.050 (estimated) 

FG: 1.019 

To keep this beer as pale as possi­

ble, I brought approximately 4 1/2 gal­

lons of water to a boil, mixed the 

extracts with a gallon of that 

boiling water in a separate pan 

then returned it to the kettle. I 

boiled the wort for 10 minutes 

and added the hops at the end of 

the boil then force -cooled the 
wort. After about 10 days of fer­

mentation, the beer was batch­

primed and bottled. 

The finished beer is a llght-to­

medium golden color, with good 

head retention and clarity . The 

body is medium-to-heavy, denser 

than typical for a llght lager kit. 

The aroma is a bit malty and quite 

pleasant . The hop rate, however, 

is a bit low for my taste; I suggest 

either adding more bittering hops 

to the boll or using two cans of 

the kit to five gallons of water to 

bring up the bitterness . All in all, 

a very nice kit. 

MOUNTMELLICK 

IRISH STOUT 

Mountmellick kits come from 

Ireland, home of stout, peat and pota­

toes. There are plenty of stout kits on 

the market and the Mountmellick kit 

has a long-standing reputation as one 

of the best. I made a fairly straightfor­

ward batch like so: 

For three gallons: 

can (4 pounds) Mountmellick 

Stout kit 

ounce Northern Brewer hops 

ale yeast (supplied with kit) 

3/4 cup light dried malt extract 

(for priming) 

OG: 1.048 (estimated) 

FG: 1.016 

I boiled the full volume of the wort 

for 30 minutes, adding the hops during 

the last five minutes. The wort was 

force-cooled and the yeast pitched to 

do their merry task. 

The finished beer is as dark as a 

stout should be , opaque in anything 

other than a narrow glass . The aroma 

and flavor are more assertive than in 

the typical stout kit-lots of roasted 
grain flavor is evident and there is a 

good bitter bite . This is a handsome 

beer with an all-round pleasant flavor, 

especially if you're not afraid of a stout 

that tastes like stout. ~ 
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Custom Labels 
Now Available 

Zuknoys ' Redeye 
RoiPs TI·afalgar Bif!er~ 

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

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

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

Your Satisfaction Guaranteed 

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

and Label Design Kit! 
N uttings Lnke Publishing 

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

Dealer Inquiries Invited 



"THE BOX" BY THE 

CASE PLACE 

I know of no group of hobbyists that 
is better at recycling than homebrewers. 
From glass bottles to old stainless-steel 
beer and soda kegs to retired restaurant 
equipment, most homebrewers will 
make every effort to reuse an object 
rather than commit it to a landfill. This 
penchant for economy and waste saving 
extends to those brewers who ship their 
potential prize winners to competitions 
as well. I have unpacked more than 
I,ooo homebrew entries in various com· 
petitions. Trust me, nothing has escaped 
use as a packing material. 

Some months ago I was approached 
by a gentleman in Arkansas who had an 
idea about making a shipping container 
for beer that would be completely 
reusable and offer outstanding protec· 
tion to its precious contents. 

What evolved from his vision is "The 
Box." This is as complete a shipping 
system as you can imagine . The con· 
tainer is made of double corrugated 
cardboard that withstands 200 pounds. 
It is lined with plastic and filled with a 
foam insert cut to hold up to 12 long· 
necks . The Box offers maximum protec· 
tion with a minimum of effort in both 
the packing and unpacking. The size of 
The Box (a cube about two feet on each 
side) is large enough to make it stable 
and discourage handlers from tossing it 
around yet still hold a manageable load 
(full weight is about 24 pounds). Special 
pouches are attached to the insides of 
the flaps to hold entry forms, fees and 
other paperwork. 

PHOTO BY ERNIE BICKERTO N 

The entire concept revolves around 
the reuse of the product. The Box is 
intended to be returned to the entrant by 
the competition organizers. While at first 
this may sound like it makes 
more work for the organizers, 
think of it in terms of: (I) no 
debris to discard, (2) no 
digging to .)ocate entries 
and paperwork and (3) 
no long hours unpack­
ing all those assorted 
boxes. Brewers who 
don't necessarily 
compete but do 
exchange beer 
with friends 
across the coun· 1'he c, 
try also will bene· Ose P!. Ore,., 

Return Empty, Do Not Destroy." In fact, 
the creator of the system tells me he has 
used it several times , without prior 
warning to the recipients, and the empty 
box has always been returned properly. 

I know many of you are saying to 
yourselves, "Well, that's a nice 

idea but I can make 
my own box." 

True, 
you could 

build a fac· 
simile of 

this system. 
However, 

given the rea· 
sonable cost of 

The Box and the 
quality of the con· 

struction, you'd be fit from this system. erYr/e 0 
When sending homebrew to a 0-\' hard pressed to make 

competition, the entrant simply includes 
the return postage payment along with 
the rest of the paperwork. The Box is 
constructed so the return labels are 
affixed to the top flaps. All the unpackers 
need do is reverse the flaps once the box 
is empty and apply a few pieces of tape. 
If several of these boxes show up at a 
given competition, UPS can be contacted 
to make a one-time pickup. The maxi· 
mum cost to ship The Box anywhere in 
the contiguous United States, empty, via 
UPS ground transportation is about $5. 
When filled with 12 bottles, the maximum 
cost is about $12 using the same service. 

It is unlikely that anyone will miss 
the fact that the package is special and 
should not to be added to the trash 
heap. There are plenty of labels on the 
outside declaring "Re-usable Container, 
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anything as efficient or 
durable for the same price. If you are 
an ardent competitor or just like to 
exchange homebrew via long distance, 
this system is for you. 

Manufacturer's suggested retail price: 
$21. For more information on The Box 
contact: The Case Place; u2 Mockingbird, 
Harrison, AR 72601 (501) 74I·Jll7. 

-Russ Wigglesworth 

THE YEAST 

CULTURE KIT 

Beginning and advanced homebrew­
ers have something in common. Both 
must have a source of yeast to pitch. 
Yeast comes in dried form and in pack· 
ages containing liquid yeast and starter 



medium. Another way you can obtain 

yeast for your brew is to start and 

maintain your own yeast bank. "What!" 

you say, "I'm not a microbiologist. I 

don't have an autoclave and all the 

chemicals and glassware and technical 

stuff to do that." Well , surprise, you 

don't need all that technical stuff or a 

degree in microbiology. 

The Yeast Culture Kit comes with 

nearly everything you need to culture 

and maintain your own yeast bank. It 

includes alcohol lamp, inoculation loop, 

Parafilm (described as stretchable wax­

like paper), five petri dishes with sterile 

solid yeast media, 15 minitubes filled 

with sterile liquid yeast media and 10 

screw-top containers filled with sterile 

liquid yeast media. 

Other items included are five mini­

tubes and five test tubes filled with ster­

ile solid yeast media, one prepared test 

tube slant of ale yeast strain and one 

prepared petri dish with ale yeast strain. 

The instructions provided could use 

a little work-the print is small and 

there are several misspellings-but they 

tell you exactly what to do. 

The Yeast Culture Kit Co. also sells a 

yeast bank that includes 20 strains of 

brewing yeast. The strains come in test 

tubes with solid growth media and a 

small booklet giving some details on 

each strain. The strains are not named 

beyond generic origin (England, United 

States, Germany) and type (ale, lager, 

Champagne). Some of the strains have 

flavor and performance profiles that 

give some idea of what the yeast will do 

to your wort. 

l combined the two products and 

made yeast starters from the yeast bank 

using the yeast culture kit. It's easy. 

Light the alcohol lamp, hold the inocu­

lation loop in the flame until it glows 

red hot, open a test tube of yeast, pick 

up a tiny bit of yeast with the loop, 

close the test tube then dip the loop 

into one of the minitubes of liquid 

growth media. This little tube is set 

aside for a couple of days to allow the 

yeast to multiply then the starter is 

transferred to one of the larger tubes of 

liquid media for further growth. At this 

point you can pitch the yeast into your 

wort or do another transfer into your 

own supply of starter. I used both tech­

niques and they worked well. 

To avoid contaminating your yeast 

strains, you can make "working stock" 

cultures with the petri dishes. This pro­

cedure is the same as before, except 

you smear the yeast onto one of the 

petri dishes of solid media. After this 

yeast multiplies you can make your 

starter cultures with it and keep your 

original yeast bank safe and pure . l 

have had several "working stock" petri 

dishes in my fridge for several months 

now and the yeast has remained alive 

and pure. One dish has some mold 

growing in it, but it is a simple matter 

to reculture the colonies of pure yeast 

onto another dish to purify your stock. 

You can partially monitor your yeast 

bank to detect contamination and pre­

vent it from spreading by looking at and 

smelling the cultures you make. 

Naturally, any yeast source can be 

cultured. To culture yeast from a bottle­

conditioned beer, decant the beer into 

a glass, dip your inoculation loop into 

the sediment and smear the loop onto a 

petri dish. This will grow in a few days 

to a full-fledged working stock of what­

ever yeast was in the bottle. You may 

have to purify the culture by transfer­

ring pure clumps of yeast to other dish­

es, but it does work eventually. 

I was very pleased with my results 

from the Yeast Culture Kit. A little prac­

tice is necessary-you have to be quick 

so you don't contaminate your yeast by 

exposing it to the outside air for long. 

After I got the hang of all the caps and 

slants I had no problems. 

I made five batches of beer with five 

of the yeast strains in the yeast bank­

Kolsch, wheat beer, Scotch ale, cider 

with the Champagne yeast and Belgian 

ale. l was very impressed with my final 

products. All the beers came out clean 

and the style characteristics derived 

from yeast were very well represented 

in my batches . The wheat beer in partic­

ular had all the classic yeast character-
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istics and the Belgian ale shows signs of 

aging into the classic abbey flavor. 

The manufacturer's suggested retail 

price for the Yeast Culture Kit is $24 and 

the Yeast Bank is $16 . For $40 you can 

have all the yeast you will ever need for 

your brewing. You will have to buy or 

make additional petri dishes and 

starters, but the cost benefits are obvi­

ous, considering the price of the yeast 

you would normally buy for each batch 

of beer you make. If you are willing to 

take some extra time and plan your 

brewing, yeast culturing can be fun and 

rewarding. The Yeast Culture Kit and 

the Yeast Bank are available from The 

Yeast Culture Kit Co ., 6005 Mustang 

Place, Riverdale, MD 20737. 

-james Spence 

THE BEER 

DRINKER'S GUIDE 

TO MUNICH 

The 
Beer Drinker's 
Guide To 

Larry Hawthorne· 

This is a magnificent little book. If 

you are traveling to Munich, it's a god­

send. If you are going only as far as 

your armchair, it is a wonderful vicari­

ous journey. 

The guide begins aptly with a quote 

from Thomas Wolfe's The Web and the 

Rock, "Munich is a kind of German 

heaven ... " and proceeds immediately 

to the proof thereof. 



For each of 40 featured beer gar­
dens and beer halls, you will find clear 
directions and a map, address, tele­
phone number, featured beer, hours 
and seating capacity. This is followed 
by a narrative that includes the history 
and special enticements of each loca­
tion and a one-to-five beer rating for 

the numerically inclined. 
Whether you are partial to helles or 

dunkel, you will find them in these pages 
along with wood-grilled chicken and 
sausage, spreading chestnut trees and 
river views, jazz or oompah, patrons 
dressed to the nines or not at all as they 
wander in from a nearby nudist beach. 

The guide gives a rich sense of histo­
ry, even the dark parts, which are dealt 
with openly but without sensationalism. 
A very informative chapter on 
Oktoberfest ("and other keg parties") is 
a special boon to the traveler with a 
sense of timing. lronmen and Amazons 
may turn to page 136, "After Hours." 

Although the book lacks an index, it 
makes up by offering a glossary of 
German terms, a guide to German beer 
and a handy series of lists for those who 
haven't the time to visit every single 
beer garden, hall or pub in the guide. 

The lists include a "six-pack" for visi­

tors on a weekend itinerary, the top 
baker's dozen, plus lists of the cheapest, 

biggest, closest, wildest and most tradi­
tional, as well as the places that are best 

for travelers with children, best in bad 
weather, best for those under 30, those 
with the best-tasting beer and the ones 
where the beer is brewed on the premises. 

The author, who has lived and trav­
eled in Europe for 20 years, shows his 
experience in the book's careful attention 
to detail. Don't leave home without it. 

The Beer Drinker's Guide to Munich. 

Larry Hawthorne. (Freizeit Publishers; 
publisher's suggested retail price: $8.95). ~ 

-Kihm Winship 

The malt mill reviewed in zymurgy 

Fall 1992 (Vol. 15, No. 3) is available 
from jack Schmidling Productions. For 
information write or call 4501 Moody, 
Chicago, IL 60630, (312) 685-1878. 

"If the Sheriff of Nottingham Had 
As Fine A Head As This Ale, 
He Would Not Have Spent AU 
That Time In Sherwood." 
Far years, 
people have 
marveled that 
my merry men 
and I were 
able to evade 
capture by 
hiding in the 
forest. Perhaps 
,tis dme to set 
the reccrrd straight. When we weren't robbing finm the rich and giving 
to the pocrr, we were in a pub hoisting a pint in honor of Richard the 
Uon Hearted. Which is not to say we weren't clever lads . We'd 
move from 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 anow 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 pe1fectly complements All About Beer-for just $30.00 

GET $5.50 OFF COVER THE COVER PRICE ON ALL ABOUT BEER MAGAZINE. 
0 New 0 Renewal 

0 All About Beer $20:\' U.S.; $30.'\' Mexico/Canada; S4j:\' 01·erseas 
0 All About Beer and Suds 'n Stuff $30.'\' U.S. , $45:\' Mexico/Canada; $6j:\' Q,·erseas. 

Offers Expires September I , 199 2 
Name ______________________________________________ _ 

Address-------·------------------------------------

City ---------------------- State __ Zip ____________ _ 

Payment enclosed ( ) (Check/Money Order) $ ____________________ _ 

Bill: ()Visa ()Mastercard Cmdc:t -----------------------------

Signature ____________________________ Exp. Date ---------

All About Beer, P.O. Box 586402, Dept. 8, Oceanside, CA 92058 
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THESE FINE RETAIL SHOPS ACROSS NORTH AMERICA OFFER HOMEBREWING INGREDIENTS AND SUPPLIES. PLAN TO VISIT THEM WHEN YOU ARE IN THE AREA. 

ALASKA R & R Home Fennentatlon S.C.C.T. Brewing Supply Lel6ure Time Pet & Hobby 

Ala6ka Mill & Supplle6 c/o S!MTAC 123 S. Mattis 
8385 jackson Rd. 20 Attawan Rd. Country Fair Shopping Center Feed Garden Center 

Niantic, CT 06357 Champaign, IL 61821 1501 E. 1st Ave. Sacramento, CA 95826 
Anchorage, AK 99510 (916) 383-7702 (203) 739-3609 (217) 352-4007 

(907) 276-6016 
Santa Cruz Homebrew 

The Mad Capper Lit' Olde Winemaking Shoppe 
PO Box 310126 4 S. 245 Wiltshire Lane 

ARIZONA 616 California St. Newington, CT o613I-0126 Sugar Grove, IL 60554 
Brewmei6ter6 Supp ly Co. 

Santa Cruz, CA 95060 (203) 667-7662 (708) 557-2523 
(408) 459-0178 1924 W. Aster Dr. 

Wine and Beer Art Old Town Liquor6 Phoenix, AZ 85029 
(6o2) 843-4337 The Beverage People-Great o~ Smith Tompkin6 514 S. Illinois Ave. 

Fermentatlon6 ob Santa Ro6a 1501 E. Main St., Route 202 Carbondale, !L 62901 

CALIFORNIA 840 Piner Rd. '14 Torrington, CT 06790 (618) 457-3513 
Santa Rosa, CA 95403 (203) 489-4560 

Barley And Wine Home (707) 544-2520; (Boo) 544-1867 You-Brew 
Fermentation Supply DELAWARE Country Food & Liquor 
1907 Central Ave. The Fennentation Settlement Wine Hobby USA 19454 S. Route 45 
Ceres, CA 95307 1211 C Kentwood Ave. 2306 W. Newport Pike 

Mokena, !L 60448 
(209) 538-BREW 

San jose, CA 95129 Stanton, DE 19804 (708) 479-2900 

Bay6ide Brewing Supply (408) 973-8970 (302) 998-8303; (Boo) 847-HOPS 
KANSAS 

2977 Bayside Lane 
The WlneSmlth FLORIDA Ale-N-Vino 

San Diego, CA 92109 
346 Main St. Home Brewer'6 Outlet 925 N. Kansas Ave. PO Box 8155 

(619) 488-8!85 Topeka, KS 666o8 Placerville, CA 95667 4345 Okeechobee Blvd. (913) 232-1990 
Beer Maker6 o~ America (9!6) 622-0516 Building F-4 
San]o6e West Palm Beach, FL 33409 Bacchu6 & Barleycorn Ltd. 
1040 N. 4th St. COLORADO (407) 683-9298 8725 johnson Dr. 
San jose, CA 95112 Highlander Home Brew Inc. Merriam, KS 66202-2150 
(408) 288-6647 151 W. Mineral Ave., Suite 113 The Home Brewery (913) 262-4243 

Littleton, CO 80120 416 S. Broad St. 
Bencomo '6 Homebrew Supply 

(303) 794-3923 PO Box 575 KENTUCKY 
1544 N. Palm Brooksvllle, FL 34605 Nut6 N Stu~~ Inc., Bulk Food6 
Fresno, CA 93728 Liquor Mart Inc. 

(Boo) 245-BREW 2022 Preston St. 
(209) 237-5823 

1750 15th St. GEORGIA 
Louisville, KY 40217 

Boulder, CO 80302 (502) 634-osoB 
Fermentation Frenzy 

(303) 449-3374 Ted]ohn6on 
991 N. San Antonio Rd. 703 Park Place Wlnemaker6 Supply & Pipe Shop 
Los Altos, CA 94022 

The BRCW-IT Co. La Grange, GA 30240 9477 Westport Rd. 
(415) 941-9289 (7o6) 845-oo66 Westport Plaza 

129 Remington St. Louisvi lle, KY 40222 
Great Fermentation6 Fort Collins, CO 80524 Wine Cra~ ob Atlanta (502) 425-1692 
ob Marin (Boo) 748-2226; (303) 484-9813 3400 Wooddale Dr. N.E. 
87M Larkspur 

The Wine Work6 
Atlanta, GA 30326 LOUISIANA 

San Rafael, CA 94901 (404) 266-0793 The Beer6mlth 
(415) 459-2520; (Boo) 542-2520 5175 W. Alameda Ave. 

8158 Harry Dr. Denver, CO 80219 ILLINOIS Baton Rouge, LA 7o8o6 
Home Brew Mart (303) 936-4422 

Chicago Indoor Garden Supply (504) 924-6544 
5401 Linda Vista Rd., Suite 406 297 N. Barrington Rd. 
San Diego, CA 92110 What'6 Brewln' Streamwood, IL 60107 MAINE 
(619) 295-2337/295-Beer 1980 8th St. (708) 885-8282; (Boo) 444-2837 HomeBrew Cmporlum Boulder, CO 80302 
Napa Fennentatlon Supplle6 (303) 444-9433 Cry6tal Lake Health Food Store 

RR 11 Box 1815 Upper Main St. 
Winthrop, ME 04364 724 California Blvd. 25 E. Crystal Lake Ave. (207) 377-3128 Napa, CA 94559 Wine & Hop Shop Crystal Lake, IL 60014 (Boo) 400-Malt (In State) (707) 255-6372; (Boo) 242-8585 705 E. 6th Ave. (815) 459-7942 

Denver, CO 80203 The Purple Foot Downea6t 
Old River Brew Co. (303) BJI-7229 Fleming'6 Winery n6 Main St., Dept. Z 
8524 Old River Rd. RR 2 Box 1 Waldoboro, ME 04572 
Bakersfield, CA 93311 CONNECTICUT Oakwood, lL 61858 (207) 832-6286 
(Bos) 398-0454 (217) 354-4555; (Boo) 832-4292 

Brother Logan Home Brewing The Whip & Spoon 
Portable Potable6 Supplle6 ]antac Cellar6 161 Commercial St. 
1011 41st Ave. 6o jerry Daniels Rd. PO Box 266 PO Box 567 
Santa Cruz, CA 95062 Marlborough, CT 06447 Palatine, !L 60078 Portland, ME 04108 
(408) 476-5444 (203) 295-8620 (708) 39?-7648 (Boo) 937-9447 
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MARYLAND 
Brew Ma6ter6, Ltd. 
12266 Wilkins Ave. 
Rockville, MD 2o8s2 
(301) 984-9SS7; (8oo) 466-9ss7 

Cap & Cork 
418 Essex Dr. 
Lexington Park, MD 20653 
(301) 863-6721 

Cellar Work6 
at Fullerton Liquon 
7S42 Belair Rd. 
Baltimore, MD 21236 
(]OJ) 66s-2900 

Maryland Homebrew 
6910 Spinning Seed 
Columbia, MD 21045 
(410) 290-FROTH 

The Brewkeg 
822-C Frederick Rd. 
Catonsvllle, MD 21228 
(301) 747-224S 

The Flying Barrel 
u1 S. Carrol St. 
Fredrick, MD 21701 
(]01) 663-4491 

MA SS ACHUSETT S 
A & j Di&tributor& 
236 Hanover St. 
Boston, MA 02113 
(617) 523-8490; FAX (617) 720-5701 

Barleymalt and Vine 
280 Worcester Rd. 
Framingham, MA 01701 
(Boo) 666-7026 

Barleymalt and Vine 
4 Corey St. 
Boston, MA 02132 
(Boo) 666-7026 

Beer And Wine Hobby 
180 New Boston St. 
Woburn, MA 01801 
(617) 933-8818; (Boo) S23-S423 

Beer & Winemaking 
Supplie6, Inc. 
154 King St. (Route s) 
Northampton, MA 01060 
(413) 586-0150 

Brewer6 Choice 
120 W. Center Ct. Route 106 
Howard Farms Marketplace 
West Bridgewater, MA 02379 
(soB) s8o-68so 

Partner6 Village Store 
999 Main Rd. 
PO Box 3051 
Westport, MA 02790 
(soB) 636-2572 

The Brew Shack 
50 High St. 
Amesbury, MA 01913 
(so8) 388-FOAM 

The Brewer6' Kettle 
331 Boston Post Rd. Suite 12 
Marlborough, MA 01752 
(soB) 485-2001 

The Hoppy Brewer Supply Co. 
sso Central Ave. 
Seekonk, MA 02703 
(soB) 761-661s 

The Modern Brewer Co. 
2304 Massachusetts Ave. 
Cambridge, MA 02140 
(617) 868-ssSo 
1-Soo-Send-Ale 

The Vineyard-Home Brewer6 
And Vintner6 Supply Shop 
PO Box So 
Upton, MA 01s68 
(soB) s29-6014; (Boo) 626-2371 

MI CHI GA N 
Arrowhead Nur6ery Inc. Beer 
& Wine Making Supplle6 
G-s138 Corunna Rd. 
Flint, Ml 48s32 
(313) 732-4900 

Diver6ion6 Beer & Winemaker6 
Supply 
140 E. Front St. 
Traverse City, Ml 49684 
(6t6) 946-6soo 

The Barrel Shop 
41 Courtland St. 
Rockford, Ml 49341 
(616) 866-3327; (Boo) 648-9860 

Wine Barrel ob Redbord Inc. 
25303 Plymouth Rd. 
Redford, MI 48239 
(313) 533-9463 

MINN ESOT A 
Brew-N-Grow 
8179 University Ave. N.E. 
Fridley, MN SS432 
(612) 780-8191 

MI SSO URI 
IMO Homebrew Supply 
2901 Hallmark Ave. 
St. Louis, MO 6312S 
(314) 487-2130 

St. Loul6 Wine & Beer Making 
251 Lamp !J Lantern Village 
St. Louis, MO 63017 
(314) 230-8277 

The Home Brewery 
PO Box 730 
Ozark, MO 65721-0730 
(417) 48s-o963; (Boo) 321-BREW 

Wlnemaker'6 Market 
4349 N. Essex Ave. 
Springfield, MO 65803 
(417) 8)3-4145 

NEVADA 
The Home Brewery 
4300 N. Pecos Rd. ' 13 
N. Las Vegas, NV 89115 
(702) 644-7002; (Boo) z88-DARK 

NEW HAMPS HI RE 
Brewer & A66oclate6/ 
Maine Hopper 
112 State St./ PO Box 6555 
Portsmouth, NH 04042 
(60J) 436-5918 

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 

Beer< aou y:·· 
rvioe boBBJ' 
Greater Boston's oldest and most 
complete homebrewing supplier 
and mail order house. 

• QUALITY SUPPLIES 
• EXCELLENT SERVICE 
• LARGEST SELECTION 
• 24 HOUR ORDERLINE 

AND FAST DELIVERY 
• FULLY STOCKED 

WAREFIOUSE STORE 
(617) ·933-8818 

FREE CATALOG 800·523·5423 
180 New Boston Street, Woburn, MA 01801. 

FAX: (617} 662·0872 
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STRANDID 
without a good 

homebrew supplier? 

Let THE BREWERY 
come to the rescue. 

Over 3,000 
satisfied customers 
throughout the U.S . 

We stock everything. 
If not shipped in 24 hou 

... freight is on us. 

1 - 800 - 762 -2560 
fRff 16 PAGE CATALOG 

11 Market Street, Potsdam, NY 13676 
~CiiC- Mon .-Sat., 10 a.m.-6 p.m. , Sun. 12-4 

Q!)atlf.ering tlf.e 3llupp.e 

Freshops is the world's smallest hop grower and 
broker. We specialize in less than whole bale (200 
lbs.) quantities of whole raw hops.Alpha analyzed for 
bitterness and kept in cold storage are Oregon and 
Washington grown: Cascade, Centennial, 
Chinook, Hallertauer, Northern Brewer, 
Perle, Saaz, Tettnanger, and Willamette. 
From March-May we carry many varieties of hop 

rhizomes. Plant a few rhizomes and become one step 
closer to a true fanatical homebrewing gardener. 
Serving homebrewers, shops and breweries since 

1983. Write or call to receive a price list or name of 
your nearest dealer. 

1Jire.s4np.S- Finest Pacific Northwest Raw Hops 

36180 Kings Valley Hwy. , Philomalh, OR 97370 (503) 929-2736 

Granite State Natural Food Inc. 
164 N. State St. 
Concord, NH OJJOI 
(6oJ) 224-9341 

Orf)ordville Home Brew Supplle6 
Rt. 2c;A RRI Box 106A 
Orford, NH 03777 
(6oJ) 353-4s64 

RCA Dl6t!'ibutor6 
10 North St. 
North Walpole, NH 03609 
(603) 44S-20IB 

The Brewer'6 BMement 
PO Box S21 
Dover, NH 03B2o 
(6o3) 749-219B 

The Stout Hou6e 
Eastern Slope Plaza 
North Conway, NH 03B6o 
(603) 356-5290; (Boo) B42-BREW 

NEW JERSEY 
Red Bank Brewing Supply 
67 Monmouth St. 
Red Bank, NJ 07701 
(90B) B42-7S07 

Richland General Store 
Route 40 PO Box IBS 
Richland, Nj oB3so 
(609) 697-1720 

The Home Brewery 
nB Fort Lee Rd. 
Teaneck, NJ 07666 
(201) 692-B172; (Boo) 426-BREW 

Wine Rack 
293 Route 206 
Flanders, NJ 07B36 
(201) sB4 -om 

NEW YORK 
Arbor Wine & 
Beermaking Supplle6 Inc. 
74 W. Main St. 
East Islip, NY I1730 
(516) 277-3004 

Bottom o~ the Barrel 
2Bo E. Dominick St. 
Rome, NY 13440 
(315) 339-6744; (Boo) 437-3451 

C. ]. Wren Home brewer Inc. 
Ponderosa Plaza 
209 Oswego St. 
Liverpool, NY 130BB 
(315) 457-22B2 

Ca6t Coa6t Brewing Supply 
124 jacques Ave. 
PO Box 060904 
Staten Island, NY 10306 
(71B) 667-4459; FAX(718) 987-3942 

Great Lake6 Brew Supply 
310 Adams Ave. 
Endicott, NY 13760 
(607) 7B5-4233; (Boo) B59-GLBS 

KCDCO-Beer & 
Wine Making Store 
564 Smith St. 
Farmingdale L.l ., NY 11735-116B 
(516) 454-7Boo; (Boo) 654-99BB 
(outs ide N.Y.only); 
FAX (516) 454-4B76 
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Little Shop o~ Hop6 
Home Brewing Supply Co. 
15 W. 39th St. 
New York, NY IOOIB 
(2!2) 704-424B; FAX (212) 704-96n 

Mountain Malt & Hop Slloppe 
93 Grove School Rd. 
Catskill, NY 12414 
<s1Bl 943-22B9 

Party Creatiom 
RD 2 Box JS Rokeby Rd. 
Red Hook, NY 12S71 
(914) 7sB-o66• 

S&R Homebrewtng & 
Wtnemaklng Supplle6 
PO Box SS44 Union Station 
Endicott, NY 13763 
(607) 74B-IB77 

Tlte Brewery 
ll Market St. 
Potsdam, NY 13676 
(3•s) z6s-o422; (Boo) 762-2s6o 

Tile Homebrewer6 Connection 
19B Smith Rd. 
Spring Valley, NY 10977 
(914) 42s-ss6o; (Boo) BREW123 

Tile New York Home brew Inc. 
3B Cherry Lane 
Floral Park, NY 11001 
(Boo) YOO-BREW; 
FAX <s•6) 35B-o5B7 

U.S. Brewing Supply 
B1s Madison Ave. 
Albany, NY 122oB 
(Boo) 3B3-9303; <s•B) 449-2470 

NORTH CAROLINA 
Alternative Beverage 
n4-o Freeland Lane 
Charlotte, NC 2B217 
(704) S27-9643; (Boo) 36s-BREW 

American Brewma6ter 
3021-7 Stoneybrook Dr. 
Raleigh, NC 27604 
(919) Bso-oo9s 

OHIO 
Homebrew-n-Stu~~ 
1901-A Alex Rd. 
W. Carrollton, OH 4S449 
<s•3l B66-4331 

OKLAHOMA 
Bob'6 BrewhaU6 
724 W. Cantwell Ave. 
Stillwater, OK 74075 
(405) 372-4477 

OREGON 
F. H. Steinbart Co. 
234 S.E. 12th St. 
Portland, OR 97214 
<so3) 232-B793 

Home Fermenter Center 
123 Monroe St. 
Eugene, OR 97402 
<so3) 4Bs-623B 

WaMon Bro6. Winery & 
Beer and Wine Supply 
41901 Hwy. 26 
Sandy, OR 9705S 
(so3) 66B-3124 



PENNSYLVANIA 
Ambler WoodMove & Fireplace 
Butler fi Bethlehem Pikes 
Ambler, PA I9002-60JI 
(215) 643-3565 

Beer Unlimited 
Routes 30 and 401 
Great Valley Shopping Center 
Malvern, PA 19355 
(2!5) 889-0905 

BRE:WbyJOU 
3504 Cottman Ave. 
Philadelphia, PA 19149 
(215) 335-BREW 

Country Wine~ 
3333 Babcock Blvd. 
Pittsburgh, PA 15237-2421 
(412) ]66-0151 

Home Sweet Homebrew 
2008 Sansom St. 
Philadelphia, PA 19103 
(2!5) 569-9469 

Homebrewer~ Outlet 
10 Lincoln Circle 
Fairless Hills, PA 19030 
(215) 943-8569 

Spielgrund Gourmet Shop 
3528 E. Market St. 
York, PA 17402 
(7J7) 755-3384 

zyzedMmic 
Stone Mill Plaza 
1386 Columbia Ave. 
Lancaster, PA 17603 
(7J7) 293-1214 

RHODE ISLAND 
Brew Horizon~ 
PO Box 1335 
Coventry, Rl o2B16 
(401) 726-6!23 

Northea6t Brewer·~ Supply 
Mariner Square 
140 Point judith Rd. Unit C-45 
Narragansett, RI o2B82 
(401) 789-963; (Boo) 352-9001 

TENNESEE 
Allen Biermaken6 
4111 Martin Mill Pike 
Knoxville, TN 37920 
(615) 577-2430 

SquaMt BloHom Market 
5101 Sanderlin, Suite 124 
Memphis, TN 3B117 
(901) 6B5-2293; (901) 324-BREW 

The Brewhau~ 
4955 Ball Camp Pike 
Knoxville, TN 37921 
(615) 523-4615; (Boo) 63B-2437 

The Winery & Brew Shoppe 
6o S. Cooper St. 
Memphis, TN 38104 
(901) 278-2682 

TEXAS 
Au~tin Homebrew Supply 
306 E. 53rd St. 
Austin, TX 78751 
(5!2) 467-8427 

Beer & Wine Magic ob Texa~ 
13931 N. Central Expwy. 
Suite 320 
Dallas, TX 75243 
(2!4) 234-4411 

DeFalco·~ Home Wine & Beer 
Supplie~ 
5611 Morningside Dr. Dept. Z 
Houston, TX 77005 
(713) 523-8154; FAX(713) 523-5284 

St. Patrick·~ ob Texa~ Brewe1·~ 
Supply 
12922 Staton Dr. 
Austin, TX 7B727 
(5!2) B32-9045 

The Winemaker Shop 
5356 W. Vickery 
Fort Worth, TX 76107 
(817) 377-4488; FAX(BI7) 732-4327 

UTAH 
Mountain Brew Retail 
2793 S. State St. 
So. Salt Lake City, UT 84115 
(80!) 487-2337 

VERMONT 
Something'~ Brewing 
196 Battery St. 
Burlington, VT 05401 
(802) 660-9007 

Vermont Homebrewer·~ Supply 
Located tD K & K Beverage 
1341 Shelburne Rd. 
South Burlington, VT 05403 
(Bo2) 658-9595; (Bo2) 9B5-9734 

VIRGINIA 
Brew America 
13B Church St. N.E. Suite F 
Vienna, VA 221Bo 
(703) 93B-4B05 

The Compleat Gourmet Inc. 
3030 W. Cary St. 
Richmond, VA 23221-3502 
(Boo) 777-9606 

Let'~ Brew 
904 Chigwell Rd. 
Virginia Beach, VA 23454-6549 
(B04) 721-3455 

WASHINGTON 
Brewer'~ Warehou~e 
4520 Union Bay Place N.E. 
Seattle, WA 9B105 
(2o6) 527-5047 

jim·~ sC Home Brew Supply & 
Traditional Beer emporium 
N. 2619 Division St. 
Spokane, WA 99207 
(509) 32B-4B5o; (Boo) 326-7769 

Liberty Malt Supply Co/ 
Pike Place Brewery 
1432 Western Ave. 
Seattle, WA 9B121 
(zo6) 622-1BBo; FAX(2o6) 622-664B 

The Cellar Home Brew 
14411 Greenwood N. 
Seattle, WA 98133 
(2o6) 365-766o; (Boo) 342-1B71 

We~t Seattle Homebrew 
Supply Co. 
4720 S.W. California Ave. 
PO Box 16532 
Seattle, WA 98116 
(zo6) 93B-2476 

WEST VIRGINIA 
R.j. Good~ 
3555 Route 6o E. 
Barboursville, WV 25504 
(J04) 736-)010 

Tent Church VIneyard 
RD 1, Box 218 
Colliers, WV 26035 
(304) 527-3916; (Boo) 336-2915 

WISCONSIN 
B. Brother~ Brewing Supply 
1733 Charles St. 
La Crosse, WI 54603-2135 
(6o8) 7B1-WINE 

Hedtke'~ IGA Market 
JOB Clark St. 
Hatley, WI 54440 
(715) 446-)262 

Llbe Tool~ Adventure 
Outbltter~ Inc. 
1035 Main St. 
Green Bay, WI 54301 
{4!4) 432-7399 

Nort'~ Wort~ 
7625 Sheridan Rd. 
Kenosha, WI 53143 
<414) 654-2211 

North Brewery Supplie~ 
9009 S. 29th St. 
Franklin, WI 53132 
(4!4) 761-1018 

The Malt Shop 
3211 N. Highway S. 
Cascade, WI 53011 
I(Boo) 235-0026 

The Market Ba~ket Home brew 
& Wine Supplie~ 
14B35 W. Lisbon Rd. 
Brookfield, WI 53005-1510 
(4!4) 7B3-5233 

The Wine & Hop Shop 
434 State St. 
Madison, WI 53703 
(6oB) 257-0099 

CANADA 
BRITISH COLUMBIA 
Spagnol'~ Wine and Beer 
Making Supplie~ Ltd. 
1325 Derwent Way 
Annacis Island 
New Westminster, BC VJM 5V9 
(604) 524-9463; FAX (604) 524-1327 

ONTARIO 
Marcon Filter~ 
40 Beverly Hills Dr. 
Downsview, ON MJL 1A1 
(416) 24B-B4B4 

ALL THE 
BEER ESSENTIALS! 

The quality, selection and price 
to satisfY both the seasoned brewer 

and the curious beginner. 
Call or write for a FREE catalog! 
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CALIFORNIA 
HENRY 'N HARRY'S GOAT HILL TAVERN 
1830 Newport Blvd., Costa Mesa, CA 92627 
(714) 548-8428 
Seeing is believing! Our world record I25 taps pour 96 
different draft beers. Casual atmosphere featuring 
darts , billiards , shuffleboard and pinball. Open seven 
days , II to 2 a.m. 

LYON'S BREWERY OF DUBLIN 
7294 San Ramon Rd., Dublin, CA 94568 
(51 O) 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 II :JO 

a. m. to midnight. 

COLORADO 
BOULDER BEER CO. 
2880 Wilderness Place, Boulder, CO 80301 
(303) 444-8448 
Boulder Beer is the oldest operating microbrewery in the 
country, 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 
pub fare . 

ILLINOI S 
GOOSE ISLAND BREWING CO. 
1 800 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. 

KENTU CKY 
OLDENBERG BREWERY 
1-75 at Buttermilk Pike (Exit 186), Ft. Mitchell, KY 41017 
(606) 341-2804 
Home of American Museum of Brewing History and Arts. 
Largest beer museum in the world-pub, beer hall and gar­
den, along with the award winning Oldenberg Brewery. 

AMERICA'S FINEST 

MASSACHUSETTS 
SUNSET GRILL AND TAP 
130 Brighton Ave., Allston, MA 02134 
(617) 254-1331 

P U B S 

Sunset has 4I taps and expanding selection soon. Mostly 
microbrewery 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 11743 
(516) 549-4404 
Authentic English pub-famous burgers, prime rib, fish-n­
chips, I6 different tap beers and ales; amber, porter, stout 
and I8 bottled, 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. 

OHIO 
THE GREAT LAKES BREWING CO. 
2516 Market St., Cleveland, OH 44113 
(216) 771-4404 
Two-time Gold Medal winner at Gt·eat Amet•ican Beer 
Festival! And the food matches the beers' quality! Charming 
turn of century 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 
ginger ale. Comfortable atmosphere. Ales distributed in 
Oregon and Washington. 

PENNSYLVANIA 
CHIODO'S TAVERN 
107 & 109 W. 8th Ave., Homestead, PA 15120 
(412)461 -3113 
The Wall Street journal, Sports lllustrated and others recom­
mend Chiodo's I20 worldwide bottled beers and frequent 
premiums specials. Setting Pittsburgh's beer pace for 40 
years. Restaurant. 
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DOCK STREET BREWING CO. BREWERY & RESTAURANT 
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. 

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., Brattleboro, VT 05301 
(802) 254·2553 
Real ale brewery in colonial fi1·ehouse. 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-zz beers on tap, 21-barrel brewpub. Car-part 
art, Tibetan beer (Chang) on tap , outdoor cafe, CD juke­
box. Fun! 

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 1900s 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 . 

For information on listing your business in Beer Bearings, contact 

Linda Starck at (303) 447-0816. 

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

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

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

-FREE 32-PAGE CATALOG-

MeroW 1-800-321-BREW 
l!;;;;_..;~--;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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~~~~~~~~~ 
BelgimtAle 
An in-depth look at one of the most chal­

lenging styles of beer to brew at home. 
Brewers Publications 166 pp., $11.95 

... ~ ............... ... 
Just Brew It/ 
Beer and Brewing, Vol. 12 
Transcripts from the 1992 AHA National 
Homebrewers Conference - 15 topics in all! 

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, 
Wise., 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 

Tips, techniques, recipes, history and 
more are yours in this one-of-a-kind 

book by Jean-Xavier Guinard. 
Brewers Publications 

169 pp., $11.95 

...... ... .................. 
Dictiottary 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 
Brewers Publications 269 pp., #21.95 ($18.95 AHA members) 
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A Brew Drea m Fullfill ed 

By Steve Klaver 
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I 
'm sure you've wondered what it 
would be like to brew your own 
favorite recipe In the big brew 

kettle behind the glass at your local 
brewpub. What homebrewer hasn't? 
George Hannah, owner and president of 
the Oasis Brewery in Boulder, Colo., and 
Bill Sherwood, the master brewer, pro­
vided that opportunity. 

George and Bill decided to feature 
the wheat beer of a local homebrewer 
at the brewpub. Hop, Barley and the 

ILLUSTRATION BY VICKI HOPEWELL 

Ale'rs, the Boulder-area homebrew club, 
arranged an Informal competition to 
select the new Oasis brew. The winner 
would be Invited to brew and serve the 
beer at the Oasis. My beer, an American 
wheat, was selected. 

I met Bill at the brewery at 7:30 a.m. 
to brew a 10-gallon test batch of my 
American-style wheat. B!ll had already 
begun a mash In the seven-barrel (217-

gallon) lauter-tun for a batch of his Tut 
Brown Ale. He took me to the grain 

ZYMURGY Sprin g 1993 

storage and grinding area adjacent to 
the brewery, handed me a bucket , 
pointed out the grains and pulled out a 
scale. After weighing and grinding the 
grains, we proceeded through the brew 
room, past the fermenters and down a 
spiral staircase into a rather narrow 
basement. This small space was amaz­
Ingly well utilized, housing a keg wash­
er, beer filtration system, 6oo-gallon 
hot water storage tank (pumped 
upstairs as needed for mashing, sparg-
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FFIEE 
INFORMATION 

FROM THE 

ASSOCIATION 

OF BREWERS ! 

The Association of Brewers is a non-profit educa­

tional association dedicated to promoting the 

appreciation of beer and brewing. In addition to publish­

ing books and magazines, we also make available the fol­

lowing free information. If you are not familiar with our 

organization, please send for our catalog and consider 

joining the American Homebrewers Association, a divi­

sion of the Association of Brewers. Please circle only the 

items you want. 

FREE HOW-TOS 

941 The Pure Seal Caps® Bottlecap 
942 How to Teach a Homebrew Class 
943 How to Start a Homebrew Club 
945 How to Brew Your First Batch of Beer 
946 Outline for Intermediate Brewing 
947 How to Use Specialty Malts, with Malt Extract Conversions 
948 The zymurgist's Guide to Hops 
BGP 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 one month free and $15 usage credit on the CompuServe's beer forums . 
936 Application and info for the AHA's Sanctioned Competition Program 
bjc The Beer judge Certification Program Booklet 

SPECIAL INFORMATION FROM THE ASSOCIATION OF BREWERS 

654 Brewery List ..... $5 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$ _____________ _ 

Association of Brewers, PO Box 1679 Boulder Co 80306-1679 
(303) 447-0816, FAX (303) 447-2825 16-1 
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ing, etc.) , glycol wort chilling system, 
walk-in cooler containing ro seven-bar­
rel serving tanks and Bill's amazing self­
designed four-station, single-operator 
bottling line. 

In the only available space, under 
the spiral stairs, sat the pilot brewing 
system. (A propane Cajun cooker, modi­
fied beer keg boil pot, picnic cooler 
mash and lauter-tun and a copper tub­
ing counterflow wort chiller.) Bill and I 
were going to brew two ro-gallon test 
batches in the basement, (my wheat 
beer and one of his experiments, a 
British bitter) while Tim was upstairs 
brewing two seven-barrel batches of 
brown ale. 

Bill asked me to sparge the grains 
into the boil pot while he went into the 
cooler to mix up some Irish moss for 
the big batch upstairs. In the meantime, 
Eric and Pete showed up and began bot­
tling beers. 

The boil pot on the cooker came to a 
rolling boil and Bill outlined the hop 
schedule. After the flavoring hops were 
thrown in, Bill came down with his bit­
ter recipe and asked me to weigh out 
the grains. While I was weighing and 
gr·inding, he was taking gravity measure­
ments on the first seven-barrel batch 

Steve. Klover, Tim Mason and Bill 
Sherwood at the Oasis Brewery, 
Boulder, Colo. 

PHOTOGRAPH BY CHRIS DAILY 



upstairs. As soon as we started mashing 
the grains for the bitter, it was time to 
cool the wheat wort and run it into car­
boy fermenters . Tim was finishing his 
first batch. 

And so it went, fast and furious. We 
finally finished the four batches by 
about 5 p.m. I helped scrub everything 
that wasn't nailed down in the brew 
house. When I finally left at 6:30 p.m., 
Bill was filling kegs for an order he had 
just received and Tim was scrubbing 
the lime scale out of the boil kettle . 

I felt a real sense of accomplishment 
as I drove home that evening, but Bill 
deserves the credit. He seems to have a 
clock and a master schedule in his head 
so he can keep track of 10 seemingly 
unrelated things at once. 

We met again a couple of weeks 
later to brew seven barrels of the wheat 
beer. We racked, carbonated and sam­
pled the test batch. We decided that it 
finished too low (1.004), and was a bit 
too dry, bringing out too much of the 
hop bitterness. Bill said he would keep 
an eye on the "real" batch and try to 
finish it at about 1.012. 

Bill and Tim helped grind the grains 
and begin the mash. The only thing on 
the agenda was to brew the seven-bar­
rel batch and rack it over to the fer­
menter that contained 25 gallons of 
furiously fermenting yeast and wort. 
(Bill decided to use the same yeast I 
used for my beer, a Wyeast high-tem­
perature lager yeast, so he had a starter 
going in the fermenter). 

The pace on this day was much less 
demanding, so we had more time to 
talk. Bill and Tim answered my endless 
supply of questions, taking the time to 
explain every step of the process and 
how all the equipment operated. The 
tremendous wealth of knowledge I 
obtained from these men was due to 
their patience and willingness to share 
information. 

Maybe your club can work out a sim­
ilar arrangement with a brewery near 
you. As for me, I no longer have to won­
der what it would be like to brew my 
own favorite recipe in the big brew ket­
tle behind the glass. @! 

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 
MALT• HOPS• YEAST• DRAFT EQUIPMENT• BREWING SUPPLIES 

RASPB£ 

If we don't have it, 
maybe you don't want it. 

C ROSBY & BAKER LTD 

Wholesale Home Brew Supplies 
Atlanta, Georgia 800-666-2440 

Westport, Massachusetts 800~999-2440 
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~~Mf~~fWClUBS 
James Spence 

Ifyou have any changes or questions regarding your club's ently, please contact james Spence at (303) 447-0816, PO Box 1679, Bo11lde1; CO 80306-1679. 

CALIFORNIA 
Clan de Stein, 
c/o Harry Lackerda6, PO Box 4094, 
Ventura, CA 93003, (8os) 6so-o43o. 

MAD BREWERS-Bakersfield, 
c/o Mike Shue, 3408 Wrenwood 
St., Bakersfield, CA 93309, (8os) 
8]1 -)719-

MASSACHUSETTS 
Home brew at Sloan, 
c/o Greg Henne66y, MIT Sloan 
School o~ Management, so 
Nemorlal Dr ., Cambridge, ~lA 

021]9, (617) 628-2]09-

MICHIGAN 
Beernutr, 
c/o Brew & Grow/ Bonnie Day, 33523 
W. 8 Mile •Fs , Livonia , Ml 48152 , 
(]IJ) 442•79]9· 

Lake Street Brewers, 
c/ o Butch or Rich, 220 W. 8th St., 
Holland, Ml 49423, (616) 396-8227. 

Port Elizabeth Brewers Guild, 
c/o Mike Kelly, PO Box 1452, 
Caseville, Ml 48725. 

OHIO 
Burkhardt's Brew Pub Club, 
c/ o Burkhardt'6 Brew Pub, 3700 
~lassil l on Rd . , Uniontown, OH 
44685, (216) 896-9200. 

Salacious Homebrewers In Toledo, 
c/o Robert Morrl6, 2160 Thornrldge, 
Toledo, OH 43614. 

OREGON 
Mary's Peak Lagers, 
c/o Dean Bautz, 7735 N.W. Hood 
View Circle , Corvallis, OR 97330. 

VIRGINIA 
Dulles Regional Brewing Society 
(DReBS), 
c/ o Fred Hardy,IJ215 Poplar Tree 
Rd., Fairfax, VA 220]], (703) 
]78·0]29-

CANADA 
QUEBEC 
Bootlegger's Homebrew Club, 
c/o Mike Mathl6on, 53a Rue Ste­
Anne, Ste-Anne-De-Bellevue, Quebec 
H9X1L5 Canada. 

VflfRANLl~~~ 
ALABAMA 
Birmingham Brewmasters, 
c/o Klau6 Ander6on, 1917 29th Ave . 
S., Birmingham, AL ]5209·2617, (zos) 
871•2]37· 

Homebrew SIG, 
c/o Ro66 Goere6, 3394 Lexington Rd., 
~longomery, AL ]6106·2]42. 

Lower Alabama Lagers, 
c/o Maarten van der Gle66en, 4701 
Seabrook Rd., Wilmer, AL 36587, 
(205) 649-9436. 

Madison Sobriety Club, 
c/o Steve Conklin, 311 Red Oak Rd., 
Nadlson, AL 35758-1540, (zos) 461-
8698 . 

Wlregrass Brewers Clubs, 
c/o john Sartwell, Rt. 3 Box 107, 
Ozark, AL ]6360, (zos) 299-3472. 

ALASKA 
Great Northern Brewers, 
c/o jame6 S. Robert6, 3605 Arctic 
Blvd. 11204, Anchorage, AK 99503, 
(907) 337"9]60. 

Greater Alaska Suds Swillers, 
c/o Roger P. Penrod, 2890 Parks 
Hwy., Fairbanks, AK 99709, (907) 
479-8795· 

Rain brewers, 
c/o RU66 StMka, 171 Raspberry Lane N., 
Ketchikan, AK 99901, (907) 247-0767. 

ARIZONA 
Arlrona Brewers and VIntners 
Association, 
c/o Bruce C. Dahlgren, 3713 West 
Gelding Dr., Phoenix, AZ 8502], 
(6oz) 843-4337· 

Brewmelsters Anonymous, 
c/o Brian Miller, 202 E. Baseline 1242, 
Tempe, AZ 85283, (602) 345-2890. 

Bullhead MI. Brewers Association, 
c/o Perry David6on, 3525 W. Lois Lane, 
Flagstaff, AZ 86oo1, (6o2) 774-751]. 

Old Pueblo Homebrewers, 
c/o jack Bate6, 3463 E. rst, Tucson, 
AZ 85716, (6o2) 325-5719· 

Suds of the Pioneers, 
c/o Slim Tighe, PO Box 144, Bisbee, 
AZ 8560], (6oz) 432-5242. 

ARKANSAS 
Arkansas Homebeermakers 
Association, 
c/o Kurt Schilling, 7914 Forest Rd. , 
North Little Rock, AR 72118 , (sot) 
753"7"4· 

CALIFORNIA 
Barley Bandits, 
c/o Dick Ree6e, 105 S. Glendon St., 
Anaheim, CA 92806, (714) 6]0-6527. 

Bay Area Mashers (BAM), 
c/o Doug A6hcrabt, 5998 Alhambra 
Ave., Oakland, CA 94611 , (415) 339·1816. 

Big Dog Homebrewlng Club, 
c/o Gordon Ponce, PO Box 1069, 
Livermore, CA 94550, (510) 449-5118. 

Brew Angels, 
c/o Ken Matzek, 602 S. Church St ., 
Lodl, CA 95240, (209) 368-2525. 

The Brewblrds of Happiness, 
c/o Kelly Dunham, 1229 Lerida Way, 
Pacifica, CA 94044, (415) 355-7143· 

California Culinary Academy Brewers 
Association (CCABA), 
c/o Mark Ander6on, 3644 Ranchford 
Court, Concord, CA 94520, (510) 
687·5041. 

Crown of the Valley Brewing Society, 
c/o Tom C6tudlllo, 1616 Orangetree 
Lane, La Canada, CA 91011, (8r8) 
952-1]86. 

Draught Board Home Brew Club, c/o 
Charle6 WebHer, 33039 Lake 
Wawasee St., Fremont, CA 94555, 
(510) 487-4274. 

Foothill Fermenters, 
c/o Dan Bell, 21332 Adamson Dr., 
Grass Valley, CA 95949-9534, (916) 
823-8373· 

Gold Country Brewers Association, 
c/o jim Long, 8385 jackson Rd ., 
Sacramento, CA 95826, (916) ]86-2870. 

High Desert TRUBiemakers, 
c/o Anthony Lattanze, 42339 Grand 
Park Ave ., Goartz Hill, CA 93536 , 
(8os) 722-0521. 

Inland Empire Brewers, 
c/o Carl Starkey, 2365 Palermo Ave., 
Upland, CA 91786, (213) 482-0443. 

MAD BREWERS- Napa/Sonoma, 
c/o Dan Sullivan, 131 Lilienthal Ave., 
Napa, CA 94558, (707) 258-9369. 
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Maltose Falcons Homebrewlng Society, 
c/o Bruce L. Brode, 22836 Ventura 
Blvd. •z, Woodland Hills, CA 91364, 
(8!8) 884-8586. 

Monterey Beer Nuts, 
c/o franz Broz, 1o8o ~lajella Rd ., 
Pebble Beach, CA 93953, (4o8) 375-
0950. 

Old Capitol Brewing Club, 
c/o Chri6topher Howley, 418 Mills 
Dr., Benicia, CA 94510, (707) 644-5517. 

QUAFF, 
c/o Rich Link - Beer & Wine Crabt6, 
460 Fletcher Parkway, El Cajon, CA 
92020, (619) 447•9191. 

Redwood Coast Brewers Association, 
c/o Michael Byer6, 707 Pelton Ave. 
'roB, Santa Cruz, CA 95060, (4o8) 
426-]005-

San Andreas Malts, 
c/o RuH Wlggle6worth, PO Box 
884661, San Francisco, CA 94188-
4661, (415) 885·1878. 

San Joaquin Warthogs, 
c/o Dale jame6 , 2217 N. Prospect, 
Fresno, CA 93722, (209) 264-5521. 

San Luis Obispo Brewing Society 
(SLOBS), 
c/o Howard Gootkln, 1568 
Frarnbuesa Dr., San Luis Obispo, CA 
93405, (8os) 541 -o71J. 

Santa Clara Valley Brewers 
Association, 
clo Bob Hight, 433 California St., 
Santa Clara, CA 95050, (408) 247-6853· 

Shasta County Sudsers, 
c/o Raymond Au it, 4621 Balls Ferry Rd., 
Anderson, CA 96007, (916) 365-6284. 

Sonoma Beerocrats, 
c/o Nancy VIneyard, 840 Piner Rd. '14 , 
Santa Rosa, CA 95403, (707) 544-2520. 

Stanislaus Area Association 
Zymurglsts, 
c/o Micah Mlll6paw, 309 S. 6th 
Ave ., Oakdale, CA 95361-4032, (209) 
847-9706. 

Stanislaus Happy Cappers, 
c/o Wayne Baker, 1907 Central Ave ., 
Ceres, CA 95307, (209) 538-2739· 

The Strand Brewers Club, 
c/o Peter A. Chin-Sang, ]418 N. 
Studebaker Rd., Long Beach, CA 
90808·]047. (]10) 425-8700. 



Susanville Homebrew Institute of 
Technology, 
c/o Larry Anthony, 527 Lakewood 
Way, Susanville, CA 96130-3512, (916) 
257·8803. 

Tahoe Homebrewer's Club (THC), 
c/o Matt Quella, PO Box 18668, 
South Lake Tahoe, CA 96151-8668, 
(916) 544"5592. 

The Tandem Malty Processors, 
c/o Nell johnHon, 19191 Vallco 
Parkway MS 4-24, Cupertino, CA 
95014"2525, (408) 946-6064. 

Temecula Valley Homebrewers 
Association, 
c/o VInnie Ctlurzo, 41220 Calle 
Contento, Temecula, CA 92592, (714) 
676-5250. 

Wild Yeast Culture, 
c/o Gareth Gordon, 641 Paloma Ave., 
Oakland, CA 94612, (510) 893-0385. 

Worts of Wisdom, 
c/o RuH Pencln, 2040 W. 
Middlefield '6, Mountain VIew, CA 
94043. (415) 965·9820. 

Yolo County Homebrewers, 
c/ o Vern Wolll, PO Box 538, Esparto, 
CA 95627, (916) 787-3615. 

COLORADO 
The Brewsklers, 
c/o Graham Ullrich, PO Box 2045, 
Crested Butte, CO 81224-2045, (303) 
349"5969 . 

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, 
(303) 972-8379. 

Hop Barley & The Ale'rs, 
c/o Dave Coy, 11638 Community 
Center Dr. '22, Northglenn, CO 
80233, (303) 452·4357· 

Horsatooth Homebrewers, 
c/o Bo VIger, 830 Winchester Dr. , 
Fort Collins, CO 8o526-2638, (303) 
223-6156. 

Mash Tongues, 
c/o Steve Demp6ey, 704 Ponderosa 
Dr ., Fort Collins , CO 80521-3129, 
(303) 491-0630. 

The Unfarmantablas, 
c/o Ray Poarch, 6403 Vrain St. , 
Arvada, CO 8ooo3-6543, (303) 420-7582. 

CONNECTICUT 
Bear Brewers of Central Connecticut, 
c/o judy Lawrence, 1550 Randolph 
Rd ., Middletown, CT 06457, (203) 
346-5440. 

The Connecticut Beernutts, 
c/o Steve Henry, 38 Wauwlnet Court, 
Guilford, CT 06437, (203) 457-9t36. 

UConn Zymurgy Club, 
c/o Robert VIeth, Box U-t39, 
University of Connecticut, Storrs, 
CT 06269. 

Underground Brewers of Conn., 
c/o VIctor GubiMki, 44 Lalley Blvd., 
Fairfield, CT 06430, (203) 259-8693. 

DELAWARE 
First State Brewers, 
c/o Charle6 Garblnl, 705 Manfleld 
Dr., Newark, DE 19713, (302) 368-34t7. 

FLORIDA 
2 Dudas That Brew, 
c/o Peter Coleman, 317 Citrus Dr., 
Nokomis, FL 34275, (912) 876-oss6 . 

Bradenton Brewski's, 
c/o Chet Kedzler6ki, PO Box 51, 
Bradenton, FL 34206, (813) 747-2437. 

Broward Beer Nuts, 
c/o Ween Parker, 6031A Miramar 
Pkwy., Miramar, FL 33023, (305) 
962-0100. 

Central Florida Homebrewers, 
c/o john Cheek, tJ20 N. Semoran 
Blvd. 'tot A, Orlando, FL 32807, 
{.jo7l 282-3880. 

Escambla Bay Brewers, 
c/o Tom Walpole, 2240 Riddle Rd., 
Cantonment, FL J2533· 

Florida Institute of Zealous 
Zymurglsts (FIZZ), 
c/o David McCarty, 2626 S.W. 14th 
Ave., Fort Lauderdale, FL 33315, 
(305) 764-1527. 

Hogtown Brewers, 
c/o Ray Badow6kl, 21 S.W. 2nd St ., 
Gainesville, FL 32601-6237, (904) 
375"7949· 

North Florida Brewers League, 
c/o Ken Woodward, 2045 Wahalaw 
Nene, Tallahassee, FL 32301, (904) 
997-8183. 

The Northeast Florida Society of 
Brewers, 
c/o Bob Davl6, 7 Park Terrace Dr., St. 
Augustine, FL 32084, (904) 824-5252. 

Palm Beach Draughtsman, 
c/o Stephan Vernet, 4345 Okee­
chobee Blvd., Bldg. F4, West Palm 
Beach, FL 33409, (407) 683-4592. 

South Florida Homabrewars, 
c/o Lauren or Bryan Hemedtnger, 
441 S. State Rd . 7, Margate, FL 
33068-1934, (305) 968 · 3709/968· 
3591 (FAX) . 

Spacacoast Associates for the 
Advancement of Zymurgy (SAAZ), 
c/o Ric Huber, 4485 Citrus Blvd., 
Cocoa, FL 32926. 

Tampa Bay BEERS (Bear Enthusiasts 
Enjoying Real Suds), 
c/o Tom Lyon6, 1011 N. Lake Howard 
Dr., Winter Haven, FL 33881, (813) 
665-0966. 

Read My Lips, No Brew Lapses 
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. 
Choose between either of our monthly changing ale or Lager recipes. 
Subscriptions are sold in three month "blocks": Consecutive months only. 
$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 members 

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.) 

Call or write for our free introductory brochure. 
The Brew of the Month Club, RR1, Box 80, W. Townsend, VT 05359, (802) 874-7148 

NOT JUST THI SCIINCI OF ZYMURGY BUT THI RIIT OF /IIIII MRHING. 
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GEO RGIA 
Ale Atlanta, 
clo Coby GlaM, 1374 Cumberland Nail, 
Atlanta, GA 30JJ9, (404) 435-2244. 

Brew·S2's, 
c/o Robert Hall , 450 Ruth St. , 
Athens, GA 30601, (404) 369-1285. 

Chl,ken City Ale Raisers, 
c/o Rick Foote, 6252 Brookfield Dr ., 
~lurrayvllle, GA 30564, (404) 983-1135. 

The Clergy of Zymurgy of the Golden 
Isles, 
c/o Steve Pechin , Route 2 Box 
9640, Brunswick, GA 31525, (912) 
265·22 33-

Covert Hops Sodety, 
c/o Rick Lubrant, 408 Hllldale Dr. , 
Decatur, GA 30030, (404) 377-3024 . 

IDAHO 
Homebrewers Of the Palouse, 
c/o Kane Francetich, PO Box 516, 
Troy, ID 83871, (2o8) 835-5263. 

lda·Qualler Homebrewers 
Assodatlon, 
c/o Cditor, 3894 W. State St ., Boi se, 
10 83703, (2o8) 344·5141. 

S.E.I.Z.U.R.E., 
clo Tim Hill, 4993 N. Ammon Rd ., 
Idaho Falls , 10 83401, (2o8) 523-2674. 

ILLINOIS 
Assodatlon 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, 
~lonee , IL 60449, (708) KEG-BEER. 

Chl,ago Beer Sodety, 
c/o Steve Pae6chke, 6oo Albion 
Lane, Nt . Prospect, IL 60056, (708) 
632·9979· 

Club Wort, 
c/o jim Thomme6, 5504 Deerfield 
Lane, Rolling ~leadows, IL 6ooo8, 
(708) 397•7648. 

Egyptian Zymotl' (EZ) Brewers, 
c/o Doug Dlggle, 514 S. Illinois Ave ., 
Carbondale, IL 62901, (6t8) 457-3513. 

The Forest City Brewers, 
c/o Tllonta6 M. Butler, 3211 
Chadwick, Rockford, IL 61109, (815) 
229·5052. 

Headhunters Brewing Club, 
c/o Greg Lawrence, 4 S. 245 
Wiltshire Lane, Sugar Grove, IL 
60554, (708) 557-2523. 

Home Beers Ra,keteers, 
c/o Flemlng '6 Winery, RR2 Box 1, 
Oakwood, IL 61858, (217) 345-4 558. 

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) 

Wholesale Only 
(800) 466-3034 

3590 North 126th Street, Brookfield, WI 53005 

Northern Illinois Better Brewers, 
c/o jon Huette I, 2316 Oak St. , North­
brook, IL 6oo62-5220, (708) 498-6154. 

Northwest Amateur Wine and 
Beermakers Guild, 
c/o Roy] . Horton, 1419 Redwood 
Dr. , Nount Prospect , IL 60056, 
(708) 439•4525. 

Prairie s,hooners, 
c/o Karl Menninger, PO Box 10082, 
Springfield, IL 62791·0082, (217) 
522-1906. 

Wizards of Wort, 
c/o Steve Schmit, 1109 Stanton Rd., 
lake Zurich, IL 60047, (708) 438-0233. 

INDIANA 
Bull and Stump Brew Club, 
c/o Rob Reed , 1420 W. 350 North, 
Kokomo, IN 46901, (317) 452-6371. 

Fermenters Of Spedal Southern 
Indiana Libations Sodety (FOSSILS), 
c/o Barrie Otter6bach, 2177 N. 
Luther Rd., Georgetown, IN 47122, 
(812) 923"9516. 

HOPS, 
c/o jante6 R. Kirk II, 3848 S. 
Sherman Dr., Indianapolis , IN 
46237· (317) 786-6692. 

Tlpp81anoe Homebrewers Clrde, 
c/o Richard Fudge, Box 59, Battle 
Ground, IN 47920, (317) 567-2478. 

Wells County Homebrewers Club 
(WELCOME), 
c/o jim Craig, Sec ./Treas., 1121 
Honeysuckle , Bluffton , IN 46714, 
(219) 824-0387. 

IOWA 
Cedar Rapids Assodatlon of Zymurgy, 
Y eastology and Home·brewers 
(CRAZY Homebrewers), 
c/o Gary Cotton , 401 Norwtck Rd. 
S.W., Cedar Rapids, lA 52404, (319) 
396-3818. 

Heartland Homebrew Club, 
c/o Gary Porter, RR 4 Box 112, 
Grinnell, lA 50112-9143 , (515) 236-7487. 

M.U.G.Z., 
c/o Dan Ben6lnk, PO Box 466 , 
LeClaire, lA 52753, (319) 289-3492. 

North Iowa Wine Club, 
c/o Laurence Fredrlck6en, 24 
Bayside Ave. , Route 1 Box 174E, Clear 
lake, lA 50428, (515) 357-2290. 

Ra,coon River Brewers Assodatlon, 
c/o Greg Helton, 3920 42nd St., Des 
Moines, lA 50310, (515) 279-4990. 

KANSAS 
The Derby Brew Club, 
c/o Roge r Clark, 7136 S. Greenwich, 
Derby, KS 67037. 

Greater Topeka Hall of F oamers, 
c/o Bryce Benedict, 127 3 S.W. 
Oakley, Topeka, KS 66604 , (913) 
233-6717. 

"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 FOOHORN 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 BITTER 
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 

Tlku from: NALL ABOUR BEERN 0Df '89 
Thm 111 bm, ln4 th1n thm 111 BARSI 
Howmr, 9oll Hill Tmrn h 11111 In 1 olm 111 by 
ltulf. Shoul4 you mr V1ntu11 "Cull Al'lluln!" 
w1y, I rut yourulf to 1 Villi to Out Hill T mrn. 
B1t11r y1t, pl1n 1n 1nt111 vmtlon ~roun4 Ill 

CANADIAN MICRO BREWERIES 
BIG ROCK PALE ALE 
COLD COCK WINTER PORTER 
MCNALLY'S EKTRA IRISH ALE 
BUZZARD'S BREATH ALE 
ZEB '0' BREENS IRISH ALE 
BIG ROCK ALBINO RHINO 

U IMPORT IEERI 
DARTIOARDI 

SHUFFLE IOARD 

VOTED NUMBER ONE IN BOTH BEER & BAR CATAGORIES IN 
ORANGE COUNTY BY THE L.OS ANGEL.ES TIMES 

CRITICS AND READERS POL.L. JAN.1991 • 

• -

' 

tUO Newport Bhtd. Coate Mm, CALIFORNIAI 548·8428 
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Kansas City Beer Melsters, 
clo Alberta Rager, 8zo6 Bell Rd. , 
Lenexa, KS 66ZI9·I6)I, (913) 894·9131. 

Rapscallions of Wichita, 
c/o Dan F. Davi6, zBo7 Hadden, 
WIchita, KS 67217, (316) 94Z·IZ90. 

SE Kansas Homebrewers Association, 
c/o Ben Fox, 611 N. Mulberry, 
Eureka, KS 67045, (316) 583·7256. 

KENTUCKY 
LAGERS, Ltd., 
c/o David R. Pierce, PO Box zzs88, 
Louisville, KY 40252, (812) 948-9969. 

Lone Wolf Brewers, 
c/o Michael Berhelde, 120 Delwood 
Ave., Berea, KY 40403, (6o6) 986-2647· 

LOUISIANA 
Crescent City Homebrewers, 
c/o Wayne Rodrigue, 4233 Alabama 
Ave., Kenner, LA 70065, <so4) 468-
9273· 

The Dead Yeast Society, 
c/o jim Boudreaux, 415 Woodvale 
Ave. Apt. 201C, lafayette, LA 70503-
3457, (JIB) 981-4072. 

Redstlck Brewmasters, 
c/o Crick Swen6on, 628 Senternary 
St., Baton Rouge, LA 70808, (504) 
769·2177-

MAINE 
BrewSpeak, 
c/o Stephen Hodgdon, 297 Route 
236, Berwick, ~IE 03901, (207) 384-
3278. 

Maine Ale & Lager Tasters (MALT), 
c/o Michael LaCharite, 6 Madelyn 
Ave., Topsham, ~IE 04086, (207) 
729·0225. 

Maine Homebrew Society, 
c/o Victor Baillargeon, PO Box 7853, 
Portland, NE 04112, (207) 77J·68s8. 

Malt of the Earth Society, 
clo Crne6t Gurney, PO Box 117, 
Farmington Falls, ~IE 04940, (207) 
778-6738. 

Seacoast Homebrewers Club, 
c/o VIc Neuwirth, RR 1 Box 2665, 
Wells, NE 04090, (207) 646-2445. 

Warthog Homebrewlng Club, 
c/o Greg Blanchette, Box 4255, 
Dresden, ME 04342, (207) 737·8174· 

MARYLAND 
Bay Country Brewers, 
c/o Reid Woolbord, 440B Parkwood 
Ave., Baltimore, MD 21206, ()OI) 
485·4854· 

Chesapeake Real Ale Brewers 
(CRAB), 
c/o }ebb jordan, 9234 Moonflre 
Place, Columbia, MD 21045, (410) 
)Bi-32)6. 

Cross Street irregulars, 
c/o Hugh Sl66on, 36 E. Cross St., 
Baltimore, MD 2I2JO, (410) 539-2093· 

Terrapin Brewers Association, 
RR2 Lot sB, La Plata, MD 20646-
9802, ()OI) 932·1706. 

MASSACHUSETTS 
Barleyhoppers Brewing Club, 
c/o Mark Larrow, 154 King St., 
Northampton, ~lA 01o6o, (413) sB6·mso. 

Boston Brewing Club, 
c/o jame6 Hilton, 94 Naples Rd., 
Apt. 4, Brookline, ~!A 02146·2534. 
(617) s66-24o8. 

Boston Brew·lns, 
c/o }ebb Pzena, ~todern Brewer, 
2304 ~tassachusetts Ave ., 
Cambridge, ~lA 02140. 

The Boston Wort Processors, 
c/o Mike Femch, 3 Kosciusko St., 
Woburn, ~!A OIBoi, (617) 932-0567 . 

The Gambrinus Society, 
c/o Herbert Holme6, 92 ~Iarsh Rd., 
Barre, ~lA 01005, (soB) 355-2753· 

Hampshire Brewing Collective, 
c/o Rob young, Hampshire College 
PO Box 1527, Amherst, ~!A oJooz, 
(413) 549•7604. 

Hops, Barley & the Alers, 
c/o john IV. Reed, 19 Whitney lane, 
Upton, ~!A 0156B, (soB) 529-4470. 

IBIS, 
c/o Wade Krull, 32A Cherry Hill Dr., 
Danvers, MA 019Z3, (so8) 777·4Z47. 

Missile Mashers, 
c/o Cdward Bard6ley, 38 Hlllstde 
Ave ., lawrence, MA o184I, (soB) 
681·9064. 

The Spinal Taps, 
c/o Dr. Michael Blblyk, 19 Shaw 
St., West Newton, ~lA oz165, (617) 
5Z7·4255· 

Trubadours, 
c/o Marie Marx, 10 Dewey Ave ., 
Westfield, ~lA 01085, (413) s6Z·9IJ7· 

Valley Fermenters, 
c/o Charlie Olchow6kl, PO Box 947, 
Greenfield, MA OI)02-0988, (413) 
773"5920. 

MICHIGAN 
Ann Arbor Brewers Guild, 
c/o Rolb Wucherer, 194Z Steere 
Place, Ann Arbor, Ml 48104, (313) 
66)-8196. 

(ass River Home Brewers Club, 
c/o ]ebb Hervert, 9701 E. Townllne 
Rd., Frankenmuth, Ml 48734, (517) 
6sz-655J. 

Detroit Car Boys, 
c/o Geobbrey Fo6ter, 3777 Alvina, 
Warren, Ml 48091, (JIJ) 754-6709. 

Great Lakes Brewers, Michigan 
Chapter 111, 
c/o joe Gedmen, 34632 Hlvley, 
Westland, Ml 48185, (313) 7Z1-6288. 

Hogshead Brewers, 
c/o D.]. Down6, 1994 A Woodward 
Ave . 1215, Bloomfield, Ml 48304, 
()Ij) 362-4466. 

Malt 
Extracts 

1176 Sudden Valley 
Bellingham, WA 98226 
1-800-525-8382 
Wholesale I Retail 

and 
Single Stage 
Fermenters 

Distributed 
by 

Lyneric Enterprises Inc. 
# 133 • 1959 152nd Street 
White Rock, B.C. 
Canada V4A 9E3 
Phone (604) 538-0269 
Fax ( 604) 538-8402 

REJOICE YE 

BREWERS 

OF THE WHEAT 

Wtth 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 Gennany. There is no 

better source of information on this tasty 

brew than German Wheat Beer. 

Order your copy today. 

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. 
2416-1 
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Introducing the 

Brewer's Workshop 
for Windows (tm) 

o Now you can tailor your recipes to any of dozens 
of styles with computerized accuracy. 

o Complete context sensitive on-line help, 
including style information. 

o Stores and prints recipes. Calculates bitterness, 
specific gravity and color. 

o Only $49 (CA residents add $3.63 sales tax), or 
send for brochure to: 

TKO Software 
423 Greenwood Dr. 

Arroyo Grande, CA 93420 

HEARTlAND HYDROPONICS 
and 

HOME BREW 
800-354-47~69 

DIGITAL 
OVERIDE 

THERMOSTAT FOR 
LAGERGEEKS 

$2}97 
(Accurate Within 3 Degrees Fahrenheit) 

WE NOW CARRY B.E.S.T. 
IODOPHOR SANITIZER ··-·-· -·-·-·-·-·-·-·-·-·-·- ·-·-·· • ALWAYS • ! THE LOWEST PRICES ! 

I IN CHICAGOIAND! I 
i CHECK US OUT BEFORE YOU BUY! i 
·-·-·-·-·-·-·-·-·-·-·-·-·-·-·-·-· Heartland Hydroponics For All 0( Your 

Brewing and Growing Needs 

J-feardanc£ J-fycfroponics 
Vernon Plaza. 115 Town line Road 

Vernon Hills, D... 60061 
{."l !'>l>hks W,•u,.f i'J.Iuu ll<~<~h·f.ll/ 

Phone 800·354·4 769 

Keweenaw Real Ale Enthusiasts 
United lor Serious Experimentation In 
Naturally·EIIervescent Refreshment 
Science (KRAEU·SENERS), 
c/o Daniel Butler-Chle, Route 1, Box 
27, Calumet, Ml 49913, (906) 337-3525. 

Mlchlana Omnifarious Nomadic 
Kraeuseners & Spargers (MONKS), 
c/o Todd Keller, 1350 Ferry St ., Niles, 
Ml 49120, (616) 683-9162. 

Prime Time Brewers, 
c/o Mike Ho6t, 1018 McReynolds 
N.W., Grand Rapids, Ml 49505, (616) 
235-6609. 

MINNESOTA 
Boreal Bottlers, 
c/o jerry Bourbonnal6, Route 6 Box 
236, Bemidji, MN 56601, (u8) 586-
2488. 

Minnesota Brewer Association (MBA), 
c/o Bill Neuen6chwander, 10610 
Morgan Ave. S., Bloomington, MN 
55431, (612) 884-0098. 

Minnesota Tlmberworts, 
c/o Terry Sprung, 104 10th Ave. N.E., 
Rochester, MN 55906, (507) 285-0591. 

Mobius Mlcrobrewers, 
c/o Mark W. Peery, 400 Wilshire 
Drive South, Minnetonka, MN 
55305-1560, (612) 591-1602. 

Northern Ala Stars Homebrewers 
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 63138. 

St. Louis Brews, 
c/o jerry S. Dahl, 9 Adams Lane, 
Kirkwood, MO 63122, (314) 822-8039. 

MONTANA 
Big Sky Basement Brewers and Blues 
Revival Society, 
c/o jim Hunter, 614 S. Cottage, Miles 
City, MT S9301, (406) 232-4378. 

MT Bocks Society, 
c/o David Todd, 4356 Trallmaster, 
Billings, MT 59101, (406) 256-8913. 

Zoo City Zymurglsts, 
c/o Nell Chrl6ten6en, 1626 S. 6th W., 
Missoula, MT 59801, (406) 728-85s2. 

NEBRASKA 
Barley Pops and Alewives, 
clo Marilyn Klelnlarz, 1402 S. 52 St., 
Omaha, NE 68106. 

NEVADA 
Southern Navada Ale Fermenters 
Union (SNAFU), 
c/o The Homebrewery, 4300 N. 
Pecos Rd. 113, Las Vegas, NV 89115, 
(702) 644•7002. 

Washoe Zephyr Zymurglsts, 
clo Crlc McClary, 6185 Franktown 
Rd ., Carson City, NV 89704, (702) 
883-7187. 
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NEW HAMPSHIRE 
Brew free or Die, 
c/o Dan Hall, PO Box 1274, 
Merrimack, NH 030S4-1274, (603) 
881-486s. 

New Hampshire Blernuts, 
c/o Chrl6 Heatley, 34 Hooper, 
Keene, NH 03431, (603) 3s8-o161. 

Seacoast Union of Maltsters, 
c/o Bill Rucker, 3 jessica Court, 
Somersworth, NH OJ878·1JOO, (603) 
692·3609. 

Twin State Brewers, 
c/o Paul White, RR1 Box 106A, 
Orford, NH 03777, (603) 353-4564 . 

NEW JERSEY 
Bell Hops, 
c/o Dave Ballard, so Winans Ave., 
Piscataway, NJ o8854, (9o8) 752-7347. 

HOPS: Homebrewers of Philadelphia 
and Suburbs, 
c/o Robert GroHman, 7 Station 
Ave., Haddon Heights, Nj 08035, 
(609) 547•7980. 

Jersey Shore Homebrewers, 
c/o Tom Clark, 67 ~1onmouth St., 
Red Bank, NJ 07701. 

Mld·Atlantlc Sudsers and Hoppers 
(MASH), 
c/o Cd Bu6ch, PO Box 105, Flagtown, 
NJ o8821, (9o8) 359·3235· 

North Jersey Wort hogs, 
c/o Tony Forder, 56 Dewitt Ave., 
Garfield, Nj 07026, (201) s46-0156. 

South Jersey Fermenters, 
c/o Mark Scelza, 617 W. Second St. , 
Florence, NJ 08518, (609) 499-0952. 

NEW MEXICO 
Dukes of Ale, 
c/o Tom Arm6trong-Hart, 11524 
Manitoba N.E., Albuquerque, NM 
87m, (505) 877-5002. 

Los Alamos Hill Hoppers, 
c/o Dr. Michael L. Hall, 1325 43rd 
St., Los Alamos, NM 87544, (505) 
665-21)0. 

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. 

The Borderline Yeast Infectors, 
c/o Gary (Doc) Dougherty, 465 Court 
St ., Binghamton, NY 13904, (607) 
722-2476. 

Broome County Fermenters 
Association, 
c/o Brice Feat, 2601 Grandview Place, 
Endicott, NY 13760, (607) 757·0634· 

Catskill Mountain Homebrewers Club, 
c/o Bill li Sue Norotny, 93 Grove 
School Rd., Catskill, NY 12414, (siB) 
943'2189. 



Homebrewers of Staten Island, 
c/o jeH Lewi6, 156g Richmond Rd ., 
Staten Island, NY IOJ04, (?I8) )5I·8124. 

Hudson Valley Homebrewers, 
c/o joint R. Calen, IOO Innis Ave., 
Poughkeepsie, NY I260I, (gi4) 454·3606. 

Ithaca Brewers Union, 
PO Box 6604, Ithaca, NY I4851. 

Long Island Brewers Association, 
c/o Mark Burbord, 20 Bell Ave., Blue 
Point, NY 11715, (516) 281-0152. 

New York City Homebrewers Guild, 
clo Keith Cunningham, 29g 
Prospect Place '3F, Brooklyn, NY 
11238, (?IB) 3g8·I610. 

Paumanok United Brewers (PUB), 
c/o Ben jankow6kl, PO Box 14, Sea 
Cliff, NY 1157g·o0I4, (5I6) g22-1566. 

Sultans of Swig, 
c/o Timothy Herzog, 412 Lamarck 
Dr., Buffalo, NY 14225, (716) 837-7658. 

Upstate New York Homebrew·ers 
Association, 
PO Box 2354I, Rochester, NY I4692, 
(7I6) 272·1108. 

Wort Ever Ales You, 
c/o Andrew Schmidt, 307 Quaker Rd., 
Chappaqua, NY 10514, (g14) 238·454g. 

NORTH CAROLINA 
Carolina Brewmaters, 
c/o Roman Davl6, 7117 Leawood 
Lane, Charlotte, NC 28227, (704) 
s68·6274. 

Piedmont Institute of Sud Sippers, 
c/o Duane Abbott, 2006 W. 
Vandalia, Greensboro, NC 27407, 
(gig) 2g2·7676. 

Triangle Unabashed Homebrewers 
(TRUB), 
clo Lucy Adam6, 116 Northwood 
Dr ., Chapel Hill, NC 275I6, (gig) 
942·8g25. 

NORTH DAKOTA 
Prairie Homebrewlng Companions, 
clo Ray Taylor, gi7 22nd Ave. N., 
Fargo, ND 58102. 

OHIO 
Bloatarlan Brewing League, _ 
clo Larry Gray, 70I2 ~tt. Vernon 
Ave., Cincinnati, OH 45 227, (5I3) 
27I·2672. 

Columbus Homebrewers Under·stand 
Good Stout (C.H.U.G.S.), 
c/o Walter den Haan, 66oo Dublin 
Rd., Delaware, OH 430I5. 

Dayton Regional Amateur 
Fermentation Technologists (DRAFT), 
c/o Clmer Tate, 5513 Knoll crest Court, 
Dayton, OH 4542g, (5I3) 434·5529· 

DLB Home Brewers Club, 
c/o Dean Dllzell, 30311 Clemens Dr., 
Westlake, OH 44145, (2I6) 228-3619. 

Society of Northeast Ohio Brewers 
(SNOBs), 
c/o Mike Lelgl1, 140 East 207th St., 
Euclid, OH 44123, (216) 383-9481. 

Youngstown Area Homebrewers of 
Ohio (YAHOO), 
c/o Bob Bero, 5011 ~1ahonlng Ave., 
Youngstown, OH 44515, (216) 53J·1035· 

OKLAHOMA 
Fellowship of Oklahoma Ale Makers, 
c/o john BoHon, 2451 A East 14th 
Place, Tulsa, OK 74104, (918) 749·7639. 

High Plains Draughters, 
c/o joe Bocock, 513 N.W. 38th St., 
Oklahoma City, OK 73118, (405) 
525·9858. 

Just Brew Ill, 
c/o Lee KobyllMkl, 3107 S.E. 
Sheridan Rd., Bartlesville, OK 
74006, (918) m·8976. 

OREGON 
Cascade Brewers Society, 
c/o Scott Weech, 26654 Pickens, 
Eugene, OR 97402, (503) 484-4758. 

Hearl of the Valley Home brewers, 
c/o Ted Manahan, 1440 N. Albany 
Rd. N.W., Albany, OR 97321, (503) 
926·6228. 

Helles Canyon Quaffers, 
c/o Ken Hohmann, 6g7g6 jlmtown 
Rd., Wallowa, OR 97885, (503) 886-
3501. 

Oregon Brew Crew, 
c/o Doug Hender6on, N.E. Floral, 
Portland, OR 97232, (so3) 234·6687. 

Society for Upgrading Drinkable 
Spirits (SUDS), 
c/o Rob Samp6on, HCR 87 Box 1072, 
Baker, OR 97814, (503) 523·6063. 

Southern Oregon Brewers Society, 
c/o Roy Cwlng, 11351 Takllma Rd., 
Cave ]unction, OR 97523-g777, (503) 
592·2674· 

Stout-hearted Brewers of the Umpqua 
Valley, 
c/o Paul Moon, PO Box 503, Glide, 
OR 97443, (503) 496-oug. 

PENNSYLVANIA 
Boys from Brew Ha Ha, 
c/o Randy Martin/jim Burru6, 209 
High St., Pottstown, PA 1g464, (215) 
)26·2620. 

Harrisburg Area Homebrewers 
Association (HAHA), 
c/o Tom Scotzln, 65 N. 5th St. •c, 
Lemoyne, PA 17043·16II, (717) 737·0483. 

Keystone Keggers, 
c/o Andrew Kovalchlck, 421 North 
Lumber St ., Allentown, PA 181o2, 
(215) B21·4Bo8. 

Lancaster County Brewers, 
c/o Paul Pendyck, c/o .\,YZed Mu6lc, 
1386 Columbia Ave., Lancaster, PA 
17603, (7!7) 293·1214. 

Three Rivers Alliance of Serious 
Homebrewers (TRASH), 
c/o Greg \Valz, 3327 Allendorf St., 
Pittsburgh, PA 15204, (412) 331·5645· 

RHODE ISLAND 
Rhody BLOVIATES, 
c/o jim Sullivan, PO Box 3573, 
Peacedale, Rl 02883, (401) 792-3808. 

TheMalt Shop 
Quality Brewing Supplies from 

America's Heartland 

Malt Extracts • Grain Malts 
Rye Malt (Our Own) • Crystal Malt in 8 

Lovibond Ratings • Hop Pellets & Plugs 
Wyeast Liquid Yeast • Equipment & Books 

Great Prices & Great Service! 

The Malt Shop 
N3211 HighwayS, Cascade, W/53011 
Call for Free Catalog 1(800)235-0026 

We said it. 
Charlie liked it. 
Now you can wear it. 

T-shirts, 
$14.95 
ppd 

Please specify size when ordering. 

Brew@_ 
P.O. Box 1063, Boone, N.C. 28607 

(704) 963-6949 
VISA & MASTERCARD ACCEPTED 
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((Our news is as fresh as your Be err 

For the latest news, 

® 

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

Send to: Box 375, Hayward, CA 94543 
Name 

Address----------------
City ______ State ____ Zip ___ _ 

Phone 

(or , send $1 for sample issue First Class Mail!) 

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 

call the Filter Store Plus at 

1-800-828-1494 

efficiency 
cartridge, 
tubing and 
connections. 

to place your order or request a free catalog. 
Write the Filter Store Plus, P.O. Box 425 Rush, N.Y. 14543 

SOUTH CAROLINA 
Hopportunlsts of Clemson, 
c/o Brad Purinton, 597 Lakeside Dr., 
Six Hile, SC 29662, (SoJ) 868·2859· 

Palmetto State Brewers, 
c/o Amy Modzel, 1884 Cunningham Rd., 
Columbia, SC 29210, (BOJ) 750·9378. 

TENNESSEE 
Bluff City Brewers, 
c/o Chuck Skypeck, 761 Beasley, 
~lemphls, TN JBIII, (901) ]27·7191. 

East Tennessee Brewers Guild, 
c/o Chr/6 Foell, 1437 Bexhlll Dr ., 
Knoxville, TN 37922, (615) 6g!·B9JJ-

HIIIbllly Hoppers, 
clo Ron Downer, 4955 Ball Camp Pike, 
Knoxville, TN 37921, (615) 523·4615. 

Mashvllle Brews, 
c/o Lll ole Wtnemaker Shop, 5839 
Charlotte Pike, Nashville, TN 37209, 
(615) 1;6·J089. 

Smoky Mountain Brewmelsters, 
c/o Katie Cardwell, 3712 Walker Blvd, 
Knoxville, TN 37917, (615) 689·9064. 

TEXAS 
Bay Area Society of Homebrewers, 
c/o Richard McFall, 4425 Holly 
Ridge, Corpus Christi, TX 78413. 

Bock 'n' Ale·lans, 
clo Dr. Paul Farn6worth, 7404 
Hummingbird Hill, San Antonio, TX 
78255, <s12) 695-2547· 

Borderline Brewers, 
clo Mtke SetdenHtcker, 615 
Baltimore Dr., El Paso, TX 79902· 
2517, (9!5) 544'574'· 

Brew Maxx Homebrew Club, 
c/o Scott Brown, 7803 Hermosa Dr. , 
Amarillo, TX 79108·271J, (8o6) 381-8404. 

Cowtown Cappers, 
clo joan Ba6ham!Wlnemaker, 5356 
W. Vickery Blvd., Fort Worth, TX 
76107•7520, (817) 377'4488. 

Denton Fermented Brewers Society, 
clo Pat Towner Morrl6on, 210 South Elm 
1C, Denton, TX 76201, (817) J8J-4J99-

The Foam Rangers Homebrew Club, 
c/o Lou Carannante, 5611 Morning· 
side Dr., Houston, TX 77005·3218, 
(71J) 523·8154· 

MaltHoppers Beer Club, 
c/o George A6hley, PO Box 339 2, 
Bryan, TX 77805, (409) 693·3004. 

The Mashtronauts, 
c/o Michael Wiley, 17050 Highway J, 
Webster, TX 77598, (71J) J38 ·2241 . 

North Texas Homebrewers 
Assodatlon, 
c/o Mtke Leonard, Wine & Beer, 
13931 N. Central Expressway 1320, 
Dallas, TX 75243, (214) 234-4411. 

Zymurglc Enthusiasts of Austin, 
c/o Dave Bone, 306 E. 53rd St., 
Austin, TX 78751, (512) 467-8427. 
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UTAH 
Zion Zymurglsts Hops (ZZ HOPS), 
c/o Cory Bailey, 10194 Buttercup Dr., 
Sandy, UT 84092, (801) 572·7884. 

VERMONT 
Central Vermont Homebrewers, 
c/o Dr. Phil Zunder, 15 Pinewood 
Rd., Montpelier, VT 05602, (8o2) 
229·9617-

Cram Hill Brewers, 
clo Tony Lubofd, RD z Box 238 , 
Randolph, VT 05060, (8oz) 296 ·2248. 

Green Mountain Mashers, 
c/o john Gallagher, RR2 Box 803, 
Hinesburg, VT 05461, (8o2) 482·2847· 

VIRGINIA 
Back Door Brewers, 
clo Bill Pemberton, PO Box 5754, 
Charlottesville, VA 22905, (804) 
973•7701. 

Brewers Assodatlon of Northern VA, 
c/o Mlle6 D. Smith, 6936 Regent 
Lane, Falls Church, VA 22042, (?OJ) 
237·8956. 

Brewers United for Real Potables, 
9906 Rand Dr., Burke, VA 22015. 

Hampton Roads Brewing & 
Tasting Society, 
c/o Roger Dellinger, 1716 ~loonstone 
Dr., Virginia Beach, VA 23456, (804) 
471•1195· 

James River Brewers, 
c/o Bob Barker/CIS' 76460, 11 04, 
4611 Forest Hill Ave., Richmond, VA 
2)225·3245. (804) 2]1·0100. 

Rappahannock Engineers of Ales and 
Lagers (REAL), 
c/o jerry Hoehn, PO Box 504, Locust 
Grove, VA 22508, (703) 972·7467. 

St. Arnou Society, 
c/o Wayne Groven6teln, 2011 Lewis 
Mountain Rd., Charlottesville, VA 
22903·2414. 

WASHINGTON 
Boeing Employees' Wine and 
Beermakers, 
c/o Craig Pater60ll, 18513 S.E. 215, 
Renton, WA 98058, (206) 432-0526. 

The Brews Brothers Sodety of 
Greater Seattle, 
c/o Rob Nel6on, PO Box 1016, Duvall, 
WA 98019·1016, (206) 788·0271. 

Columbia River Ale Brewers Sodety 
(CRABS), 
c/o Stan Smith, Coho Loop '10, 
Cook, WA g86os, (509) 538·2299. 

Fidalgo Island Brewers, 
c/o Tony Bigge, PO Box 1102, 
Anacortes, WA 98221, (206) 293-8070. 

Grande Tete Homebrewers, 
c/o Todd S. Hymel, 4829 JJrd Ave. 
N.E., Seattle, WA 98105·4004, (713) 
783·7819 (FAX). 

Impaling Alers, 
c/o Larry Rlbenberlck, 7405 S. 212 '103, 
Kent, WA 98032, (206) 872·6846. 



Mid-Columbia Zymurgy Association, 
c/o Michael]. Hall, 1120 McPherson 
Ave., Richland, WA 99352, (509) 
946·5735· 

Mt. Baker Brewers, 
c/o Gary South6tone, 3277 North 
Shore Rd., Bellingham, WA 98225-
9406, (zo6) 676-GARY. 

The Red, White & Brew 
Society, 
c/o Alan Moen, 253 Independence 
Way, Cashmere, WA 988t5-109I, 
(509) 782-1147. 

South Sound Suds Society (SSSS), 
c/o Dean Paul&en, PO Box 512, E. 
Olympia, WA 98540, (206) 459-2588. 

What com Homebrewers Club, 
c/o Leonard Kerr, 613 E. Axton Rd., 
Bellingham, WA 98226, (2o6) 398-7942. 

Yakima Enthusiastic Ale and Stout 
Tasters (YEAST), 
c/o john Farver, 1403 Garfield Ave., 
Yakima, WA 98902, (509) 248-9032. 

WEST VIRGINIA 
Maltaineers, 
c/o jim Plitt· Stone '& Throw, 128 S. 
Walnut St., ~1organtown, WV 26505-
6043, (304) 296·J530. 

WISCONSIN 
Beer Barons of Milwaukee, 
c/o Stephen A. Wrigley, 5512 W. 
Burnham St 16, West Milwaukee, WI 
53219, (414) S4S-6928. 

Bidal Society of Kenosha, 
c/o David Norton, 762s Sheridan Rd., 
Kenosha, WI SJI4J, (414) 6sp211. 

Boars Head Brewing Club, 
c/o )ebb Parl&h, 2321 Trillium Dr., 
Eau Claire, WI S470I, (?tS) 839-0SSS· 

Brewtown Brewmasters, 
c/o Mark May, 4280 N. t6oth St, 
Brookfield, WI SJOOS, (414) 781-2739· 

Central Wisconsin Amateur Wine Club, 
c/o Cd Holt, 1200 E. 26th, 
~1arshfield, WI 54449, (715) 384-9441. 

Focal Point Homebrew Club, 
c/o Mike Champlo, 441 Union St. , 
Stevens Point, WI s4481, (715) J41·3JSI. 

The Grain Exchange, 
c/o Dale Dean, 1091 Liberty, Green 
Bay, WI 54304, (414) 498·J2JO. 

King Gambrinus Court Brewers, 
c/o Art Stelnhobb, 7680 Big Pine 
Lane, Burlington, WI 53105, (414) 
539" 27)6. 

Lakeshore Home Zymurgists, 
c/o Michael Conard, 1023 Lincoln 
St., Kewaunee, WI 54216-t667, (414) 
]88·2728. 

Madison Homebrewers & Tasters 
Guild, 
clo Steven Klabka, PO Box 1365, 
Madison, WI 5J70I-IJ6s, (6o8) 251-3485. 

Manly Mailers, 
c/o ]ebb Park&, 4513 Harvest Circle, 
ManItowoc, WI 54220. 

Society of Oshkosh Brewers (SOBs), 
c/o )ebbrey Abbeldt, Galaxy Hobby, 
7s6 Northland ~1all, Appleton, WI 
54914, (414) 730-9220. 

Sud Savors, 
c/o Dave Heyn, 406 Edgewood Dr., 
Neenah, WI 549s6, (414) 725-2773. 

Tappa Kegga Brew, 
c/o Shawn Conaway, 2735 S. tsth 
Place, ~1ilwaukee, WI 53215-J?OJ. 

Wisconsin VIntners Association, 
c/o john Rauenbueltler, 6too Kent 
Ave., Whitefish Bay, WI 53217, (414) 
964·2098. 

WYOMING 
Snowy Range Foamentors, 
c/o Claude Morrl&, 8to S. 2)rd, 
Laramie, WY 82070, (307) 742-0516. 

AUSTRALIA 
NEW SOUTH WALES 
Northside Wine/Beermakers Clrc, 
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. 

QUEENSLAND 
Brisbane Amateur Beer Brewers, c/o 
john Thorp, 140 Smith Rd., 
Woodridge, Brisbane, Queensland, 
Australia 4114. 

James Cook University Home Brewers 
Guild, 
c/o Chrl&topher Sawbrldge, james 
Cook Unlv. Union, Townsville, 
Queensland, Australia 4811, (on) 
81 4788. 

VICTORIA 
Amateur Brewers Association­
VIctoria, 
c/o Colin Penro&e , s Raleigh St., 
Seville, Victoria, Australia 3139, 
059-64) 473· 

Amateur Brewers of VIctoria, 
c/o Barry Ha&ting&, to Aston Heath, 
Glen Waverly, Victoria, Australia 
)ISO, S6I·460). 

CANADA 
ALBERTA 
Edmonton Homebrewers Guild, 
clo Ro&& Ha&tlng&, 10932 13oth St., 
Edmonton, Alberta, Canada TsM 
OZJ, (403) 451·763J. 

Fairview Independent Zealous 
Zymurglsts (FIZZ), 
c/o Garth Hart, I09I2·IOJ Ave. Box 
2230, Fairview, Alberta, Canada 
ToH tlo. 

The American Homebrewers Association 

1993 
National 

Homebrew 
Competition 

Wants Your 
Beer 

•••••••••••• 
Send your best beer 

to the world's biggest 

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 Information on 

entering refer to the 

Insert In this Issue, or 

contact AHA VIce-

President Karen Barela . 

American Homebrewers Association • • • • • • • • • • • • 

PO Box 1679, Boulder, CO 80306-1679 (303) 447-0816 FAX (303) 447-2B25 

~ 1fttst @ottst 
1lllrrfuing ~upplu 

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 brewert 

P.B.S. [Precision Brewing Systems]* 
Stainless Brew Kettles; 10, 15, 20, 25 gals. 

with: drain, thermometer, sight glass, hop rack 

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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Marquis De Suds Homebrewers, 
c/o Brad Ledrew, 232 Strathbury Bay 
S.W., Calgary, Alberta, Canada T3H 
IN4, (403) 240·3849· 

BRITISH COLUMBIA 
Campaign for Real Ale (CAMRA) 
Victoria, 
c/o john Rawlins, 1440 Ocean, 
Victoria, British Columbia, Canada 
V8P ;K7, (604) 595·7728. 

Royal Canadian Malted Patrol, 
clo Vtc Boutin, 3419 Klngsway, 
Vancouver, British Columbia, 
Canada V5R 5L3, (604) 4J5·83J5. 

NEWFOUNDLAND 
Fish N' Brew's, 
clo David McKinnon, 240 Portugal 
Cove Rd., St. John's, Newfoundland, 
Canada A1B 2N6, (709) 368-5038. 

NOVA SCOTIA 
The Brewnosers, 
c/o jebbrey Pinhey, 2325 Clifton, 
Halifax, Nova Scotia, Canada B3K 
419, (902) 425·5218. 

ONTARIO 
Amateur Winemakers of Ontario, 
c/o Paul jean, Jr., 28 Otten Dr., 
Nepean, Ontario, Canada K2j 1]2, 
(613) 825·3229. 

CABA • Canadian Amateur Brewers 
Association, 
c/o Paul Dickey, 19 Cheshire Dr., 
Islington, Ontario, Canada ~19B 

2N7, (416) 237·9130. 

Canadian Association for Better Ale 
and Lager (CABAL), 
c/o Maurice Ro6e, 294 Logan Ave., 
Toronto, Ontario, Canada ~14~1 2N7, 
(4!6) 466·5696. 

Cochrane Homebrewers Club, 
c/o Adrian}. Cantin, PO Box 1185, 
Cochrane, Ontario PoL 1Co Canada, 
(705) 272·5335· 

Collingwood Brewing Club, 
c/o joanne Ander6on, Box 3068, 
RR3, Collingwood, Ontario Canada 
L9Y 3Z2, (705) 445·1087. 

The East Enders, 
c/o Crlch Mann, 67 Brockman Cres., 
Ajax, Ontario, Canada LIT 2L2, (416) 
427·9324. 

Thunder Bay Home Brewers 
Association, 
c/o Bruce Holm, 160 Iris Cres, 
Thunder Bay, Ontario, Canada P7A 
8A1, (807) 767-5077-

Toronto Regional Association of 
Specialty Homebrewers' (TRASH), 
c/o Dave Kimber, 1534 King St. W. 
'3, Toronto, Ontario, Canada M6K 
1]8, (416) 538·2479. 

Beer \.overs 
' wanted \ 

.: ... ;t"o Jl~dge \ 
Homebrew! 

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 7 679, Boulder, CO. 80306- 7 679 
or call (303) 447-0816 FAX (303) 447-2825. 

QUEBEC 
Montreal Association of Serious 
Homebrewers (MASH), 
c/o Scott Vltu6, 1385 Garneau St., 
Bruno, Quebec, Canada ]3V 2V5, 
(514) 441-9529. 

ENGLAND 
Campaign For Real Ale, 
34 Alma Rd., St. Albans, Hertsford· 
shire, England ALI 3BW, 0727 67201. 

JAPAN 
Foreign Fermentations· Horton, 
c/o Randy Ulland, 343 Nikaldo, 
Kamakura-shl, Kanagawa-Ken, 
japan 248, 0467·23·5187. 

The Japan Homebrewlng Promotion 
Association, 
c/o Miyanaga-Biru 301, Matoaka· 
saka 1-5-1 Minato-Ku, Tokyo, japan. 

NEW ZEALAND 
Auckland Guild of Wlnemakers, 
clo Hec DennlHon, 426 
Sandringham Rd., Auckland 3, New 
Zealand. 

Far North Brewers & Vintners, 
c/o Nancy Barden, PO Box 214, 
Mangonui Northland, New Zealand. 

Hamilton Brewers & Wlnemakers, 
c/o Barry G. Whiteley, 122 Fairview 
St., Hamilton, New Zealand, 
(071)559563. 

Hibiscus Wlnemakers & Brewers, 
c/o je66le Cvan6, 111 Whangaparaoa 
Rd., Orewa, Auckland, New Zealand. 

Manukau Wlnemakers & Apiarists, 
c/o Ba6lt Demp6ey, 18 Picton St, 
Papatoetoe, New Zealand. 

North Shore Fermenters Club, 
c/o l.M. T. An6ln, 13 Sundown Ave., 
Whangaparaoa, Auckland, New 
Zealand. 

Waimea Amateur Brewers Society, 
c/o Marte Stephen6, 4 Churchill 
Ave., Richmond, Nelson, New 
Zealand 7001. 

SWEDEN 
Amylase, 
c/o Tommy SandHrom, Tornros­
vagen 29, ~1olnlycke, Sweden 43531, 
031·882371. 

Brygg-Halsa, 
c/o Patrik Sjoberg, Lomvagen 643, S· 
19157 Sollentuna, Sweden, (o8)· 
7581635· 

Fermentation Army, 
c/o Svante Ckelin, Humlegarden, 
S-186 96, Vallentuna, Sweden, 
(762) 35515. 

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 Essentials of Beer StJ;le: A Catn· 
log of Classic Beer StJ;les for Brewers 
& Beer Enthusiasts, 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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C lAS S I f I f [(j~>!!J!!!!!!!!!!!l .............. . 
CALL LINDA STARCK, ADVERTISING MANAGER, AT (303) 447·0816 FOR OPTIONS, RATES AND DEADLINES. 

INGREDIENTS 
MAKE QUALITY BEERS! Free catalog and 
guidebook. Low prices, fastest service 
guaranteed. Reliable. Freshest hops, 
grains, yeast, extracts. Full line equip­
ment. The Cellar, Dept. AZ, PO Box 33525, 
Seattle, WA 9B133, (2o6) 365-7660; (Boo) 
342·1B71. 

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 20-page all-grain info. 
packet shows how you can easily switch 
from extract to malt and save $2oo/year as 
well. For a free copy, contact: Stew's 
Brew, W. 10157 710th Ave., River Falls, WI 
54022, (715) 425-2424. 

THE HOMEBREWERS' STORE 
(8oo) TAP-BREW 

MAKE QUALITY BEER FOR 12¢ A 
BOTTLE. LOW PRICES UPS SHP. 
MCIVISA DISCOVER. FREE CATALOG, 
FLEMINGS WINERY. (8oo) 832-4292 

Relax ... 

The Market Basket 
hao a ouperlor oelectlo11 of quality homebrew 

ingredient• and oupplleo all at excellent prlceo. 

Video 
11Homebrewing An Introduction" 

Color, 63 min. V.H.S ....... S19.95 

A Real Time Saver 
Ail Brass Bottle & Carboy Washer ........ $8.95 

Claoay T-Shlrta 
"Born To Brew" ...... 810.95 

"I¥ My Homebrew" ...... S10.95 

Visit our new showroom when 
2'0U are in lht Milwau)(ee area. 

Call Toll free 

1-800-824-5562 
Local c.Uo (414) 783·5233 

24 Hour Fax {414) 783-5203 
14835 W. Lisbon Road 

Brookfield, WI 
53005-1510 

U.S. BREWING SUPPLY 
Low Prices! Large Selection! 
Free Catalog! Fast Service! 
24 Hour Order Line! MC/VISA 

(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. 

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/Me 
accepted. Vintage Glass, (Boo) 877-4150. 

BOHEMIAN BOCK KIT 
Includes : 6 lbs. HBS (dark) malt extract, 1.5 
lb. English Crystal Malt (ground), German 
Lager liquid yeast, and one ounce of ~ 
of the following hops pellets : Perle, 
Cluster and Tettnanger. Send $:B.95 
including shipping to: 

THE HOMEBREWERS' STORE 
PO BOX 82736, KENMORE, WA 98028. 

ACTUALLY QUITE NICE, LTD. 
~~~~~~ ENGLISH PUB 

TOURS 

QUENCH 
YOUR THIRST 

FOR THE 
UNUSUAL!!! 

Now serving 10 
day tours of Yorkshire Pubs or 
Scotland 's Single Malt Country. 

Tours run June through October. 
Small groups. Bed & breakfasts. 
Call now, tours fill quickly. 

(303) 43 1- 1 440 OR 
1 -800-345-6779 
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Best mail-order prices. Free catalog. 
Quality hops, grains. Friendly, fast service. 
Winemaker's Market, 4342 N. Essex, 
Springfield, MO 65803. Toll Free Order 
Line : (Boo) 333-4145· 

Malt Extt•act - Gold, Amber, Dark, Weizen. 
Packed in convenient nib bags . to bags 
per case. Mix G Match . $6o.oo case, 
Continental USA postage pd. Valkyr Ltd ., 
Box 772, Menomonee Falls, WI 53051 

The Freshest Whole Hops Available. 
Domestic G imported whole hops pack­
aged in our Alpha-saver vac sealed barrier 
bags. Unmatched quality, low prices. Free 
catalog. The Hop Source (503)B73-2879· 
11886 Paradise Alley Rd ., Silverton, OR 
973BI. 

Bruheat Boiler $70.99 
Corona Grain Mill $36.99 

so' bag Klages two-row malt 26.79 
Blerkeller Light Malt (cs/6) 44-99 

Call (6t2) 553-7844 fot' shipping costs/cata­
log. Make Your Own Beer!, Suite 123·T, 4215 
Winnetka Ave. N., New Hope, MN 55428. 
Sale prices good thru 5'31•93· 

GROW HOPS 
Excellent selection of hop rhizomes avai l­
able March 15 thru june :st. SASE to 
Marysville Oast, B66 N.E . tooo Oaks, 
Corvallis, OR 97330 for information and 
prices. 

\IV\SS®)N 
BROTHERS 

Beer & Wine Suppliers 
41902 Highway 26 

Sandy, Oregon 97055 
(503) 668-3124 

We are fermentation people who make 
thousands of gallons every year. 

We can answer your questions and 
solve your problems. 

Great Products 
Great Prices 

Great Service 

Send for our catalog ... just $1.00 which 
we will refund on your first order. 
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CHOOSE TO RE-USE 
A Bottle-Shipping System that 

you don't throw away 

Safe • Simple • Re-Usable 
12-BOTILE SHIPPING CONVENIENCE 

$21.00 + $3.50 SHIPPING 
WITH FULL RETURN INSTRUCTIONS 

VISA AND MASTERCARD ACCEPTED 

THE CASE PLACE 
112 Mockingbird 

Harrison, AR 72601 
501-741-3117 

St. Patricf(s of rr'e~as 
12922 Staton 'Drive 

Jl.ustin, <Te~as 78727 

512-832-904 5 
• 7 gallon carboy $10 
• 8 gallon pot $33 . 50 
• wort chiller $21 
• 3 , 5 and 10 ga l lon kegs 
• complete kegging system 

C02 tank to faucet $120 
• Texas mesqu ite honey 
• dry malt extract· $7 .25/3# 
• ne w! Cascade h op ~ 
8 Belgian grains, World Guide to 
Whiskey, 10 & 16 gallon SS pots , 
iodophor , scales , Liberty hops, 
Phil ' s lauter tun and Philler , 

3 gallon carboy, 16 Wyeasts , 
Single Malt Scotch , roller mill, 

5 gallon shortie (15" keg), 
in-line filter , 8 hop plugs 

New 
DIGITAL 

pH METER 

RANGE: 
RESOLUTION: 
ACCURACY: 
CALIBRATION: 

00.00·14.0 
0.001 
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 
3021-7 Stoneybrook Dr. 

Raleigh NC 27604 
(919) 850-0095 

SUPPLIES 

MAKE GREAT BEER D WINE 
Top quality ingredients-Equipment-Low 
Prices - Fast Service - FREE CATALOG­
ERIE BREWER SUPPLY. PO Box 44B, 
North East, PA 1642B 

FREE CATALOG for Brewing Supplies. 
Hayes' Homebrewing Supply, B27 
Brookside Dr., Boalsburg, PA 16827. 

WRITE FOR FREE CATALOG of brewing 
supplies. Home Sweet Homebrew, 2008 
Sansom St., Philadelphia, PA 19103. 

THE HOMEBREWERS' STORE 
(Boo) 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, (2IB) 
879-2465. 

BEER "AND WINEMAKERS 
For free catalog call (6I 2) 522-0500. 
Semplex, Box 11476Z, Minneapolis, MN 
55 411 . 

BREWERS AND WINEMAKERS-
Large selection, low prices, prompt ser­
vice. Free catalog, S IJ R Homebrewing 
and Winemaking, PO Box 5544, Union 
Station, Endicott, NY 13763-5544, 
(607) 74B-IBn 

FREE CATALOG I 
SEBASTIAN BREWERS SUPPLY 

7710 91st Ave. 
Vero Beach, FL 32967 

(Boo) 780-SUDS 

BEERMAKERS • WINEMAKERS 
Free catalog. Large selection malt extt·acts, 
grains, fresh hop flowers compressed into 
1/2 oz. discs . Yeast Bank™, equipment, 
accessories . Country Wines, 3333Y 
Babcock Blvd. , Pittsburgh, PA 15237. 

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

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-

SINCE 1971 WIDE SELECTION 
Bee r, Wine IJ Mead Making Supplies. 
Featuring the Grooviest Hops 

FREE CATALOG 
DeFalco's Home Wine u Beer Supplies, 5611 
Morningside Dr., Dept. Z, Houston, TX 77005, 

(713) 523 -8154; FAX (713) 523-5284 
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HOMEBREW SUPPLIES 
Complete selection for the homebrewer. 
For mail order write, HOP N' VINE, 7577 
Alleghany Rd., Manassas, VA 22111, or visit 
OUI' 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 
for a living. james Page Brewery, 1300-Z 
Quincy St., Minneapolis, MN 55413-1541, 
(Boo) 347-4042. FREE CATALOG! 

Belgium Pilsner and Pale Ale Malts $39 
55lb. Briess Malts six-row $25 2-row $27 
Munich and Vienna $26 per solb. Like new 
kegs $30. Kegging systems $99.25. 
5, 10 and 31 gallon brew systems. 
(Boo) 6B2-546o Moilers Craft Brewers 

Spend 1 Dollar 
SAVE $2o 

Discount Coupons and Monthly Specials 
Save You Money Immediately 

Order our catalog and inventory, let 
experience and an appreciation of gt·eat 

beer be yoUJ' wisest investment. 
(Boo) 666-7026 

BEER AND WINE SUPPLIES. FAST, FRESH, 
Best Prices. Free Catalog. !-Boo-ALL­
MALT. BEER GEAR, Box 25093-Z, Lansing, 
Ml 4B909. 

The Great American Publishing Co. 
B&W LABELS (send design): 120 $14.95· 
RECORD SHEETS: 50 Sheets & $4.95. 
646 N. Parkdale Wichita, KS. 67212. 

FREE CATALOG. Quality homebrew 
supplies. Fast service . Belle City Brew 
Haus, PO Box 513 Dpt. 8P, Racine, Wl 53401 
(414)639-9526; (Boo) 236-6528. 

We've Moved. But we still have the killer 
low prices we're famous for . We can meet 
all your brewing needs. So let us become 
your #1 supplier. 

R.J. Goods, 3555 Rt. 6oE 302, 
Barboursville, WV 25504. Free catalog. 

BEST PRICES AND SELECTION­
Extensive selection of beer-making sup­
plies: malt extract and grains from bulk, 15 
kinds of hops (four imported), stainless 
draft systems. Write for free catalog. Oak 
Barrel Wine IJ Beer Craft. 1443 San Pablo 
Ave., Berkeley, CA 94702. (510) 849-0400. 

LABELS D COASTERS 
Your design or photo with your text! Free 
samples and how-to design kit . Contact 
Treetop Promotions , Inc . Ste . B, 636 
Hawthorne, Buffalo Grove, JL 6ooB9 or 
call us at (7oB) 537-6273-



PERSONALIZED COLOR LABELS 
Your photo EJ text on self-adhesive labels! 
$39·95/r oo, write for order packet EJ sam­
ple. Label Me Unique, 4343-C S. Buckley Rd. 
#5 9, Aurora, CO Boors, or call Steve EJ 

Cathy at (303) 6go-8023, please leave a 
message. 

The Brew Place 
Who Likes to Brew? We Do! 
Featuring Northwestern Malt Extract, 14 
Varieties of Hops, Briess Grains (21 
Varieties), Flaked products , Bottle Caps 
and more! Super Service, Super prices and 
Experienced help! Call or write for free 
catalog: 

The Brew Place 
PO Box 414 

Oconomowoc, WI 53066 
r (Boo) 847-6721 

The Brews Brothers 
You r WEST COAST CONNECTION for 
homebrew supplies and ingredients. 
Friendly service, low prices . Free catalog. 
(7 14) 859-1984. PO Box 1302, Lk. Fo rest, CA 
92630. 

EQUIPMENT 
MALTMILL-Genuine roller mill for text­
book quality grain milling. EASYMASHER -
Complete kit converts any large kettle to a 
mas her / I au tertun/ brew kettle / f ermen ter. 
ask for FREE instructions on EASYMASH 
PROCESS. jack Schmidling Productions , 
4501 Moody, Chicago, IL 60630, (312) 685-
1878 

THE HOMEBREWERS' STORE 
(8oo) TAP-BREW 

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-$22.99. 

Call to order (Boo) 847-HOPS. 

A 24 lb pail of mesquite honey is $16 plus 
UPS-Chapparral Honey Corp., 1655 W. Ajo 
~ 154- 2, Tucson, AZ 85713-

GOLDEN NEKTAR MEAD KITS 
Kits tailored to your needs. Mesquite , 
orange blossom, catclaw honey, etc. $26 
and up . Con tact Susanne Price (303) 442-
9111. Ask for free honey sample. 

BOOKS, ETC. 
:::::m:m:!:!~m::::::::::: :::::~~-:;:r~::;:;:~~~=*=m::~::::::r::::::~m:::::::::::::~:r:~::::~-::::~~==:~:::::~~=~ 

WORLD BEER REVIEW- Newsletter 
for the bee1· gourmet and enthusiast. 
$1 for sample copy or subscribe for only 
$17.50. WBR, Box 71A, Clemson, SC 29633. 

ADVANCED BREWING 
EQUIPMENT 

Faster Fe1·mentationl Oxygenate your 
wort effectively. No pumps or filter fan . 
Also start syphon without dange1· of cont­
aminating beer wort . The Aerato r. 
Benjamin Machine . 1121 Doker, Unit 7, 
Modesto, CA 95351. Phone or FAX (zag) 
523-8874· 

DRAFT & BOTTLING 
SYSTEMS 

BREWER'S CATALOG. SS DRAFT SYSTEMS 
All-Grain Brew equipment, all-malt kits; 
Fast Service. jantac Cellars, PO Box 266, 
Palatine, IL 60078. 

MISCELLANEOUS 
Half Yard Ale Glass and Stand Only 
$19.99 • $J.75 S•H. Brian Kelly P.O. Box 
304, Little Falls, NJ 07424. Lowest Prices 
Around. 

2nd Annual Mazer Cup 
Mead Competition'93 

Entries Due june 1 thru june 18, 1993 
Contact Ken Schramm (313) 291-6694 or 

FAX: (313) 485-BREW 

WOBT CHILLERS 
Immersion Type 

.3J6L Stainless Steel Coil 
Easy to Clean & Sanitize 

***FBEE GIFT*** 
24" stainless steel racking tube 

(with purchase of wort chiller) 

Money Back Guarantee 
Dealer Inquiries Welcomed 
Send Check or Money Order 

$39 95 + 3.00 •hip. U.S. - 6.00 Conada 
• N.Y. Rea idenls odd 7% sales tax 

WIZARD'S WORT 
8& Hudson St. 

So. Glens Falls, N.Y. 12803 

(518) 793·1990 
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Quality goods. 
Smart pricinq. 
Personal ser\/1ce. 
Complete catalog. 
From hops stored at -5'F for freshness, to 
first quality brand names at competitive 
prices and a staff of home brew e:-.1Jerts 
ineluding a chemist and certified beer judge, 
you can count on KEDCO to help )'OU make 
great beer. 
We know how important )'Our 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 

Farmingdale, Long Island, NY 
Call for our FREE 40-page Catalog. 

(516) 454-7800 • Outside NYS: (800)654 · 9988 

COUNTER-PRESSURE 

EliMino. te 
oxidized 
Beer &. 
Meo.d 
co.n o.lso 

BOTTLE FILLER 

use 
Feo.turing o. 
food gro.de 
plo.stic loody 
Trigger o.nd 

needle vo.lves 
$49.95 + 

$4.75 S &. H + tux 
loe used 
for SEND CHECK TO 

BENJAMIN MACHINE PRODUCTS 
1121 DOKER DR. UNIT 7 

MODESTO CA 95351 
so do. 

Cull or FAX <209) 523-887 4 

Ava ilable for Mncintos/1"' computers and 
IBM nnd compatibles with MS Windows 3.0" ' 

• Contains over 50 recipes for both methods 
of brewi ng 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 (\veigh!, liquid, temp, S.C.) 

... and 1nuch n1ore! 

Ava il <lble from your loca l Home Brew Supply store, 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) 

I 
) 
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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 . 

Tt&fiA~~Ilo~i 
U&J\TIOMf~~T 

THE BEAKER PEOPLE LIBATION FRONT 
Aims of the BPLF: 

To preserve our ethnic heritage as descendants of the original people of 
Europe by emptying as many beakers as possible, and to help eliminate beer 
surpluses wherever found. 

Requirements for Membership: 
Agree with the purposes of the BPLF. 
Drink beer with at least one member of BPLF. 
Be of the proper ethnic background. 

Being of the proper ethnic background consists of: 
Being of British or Celtic Ancestry, or, 
Being able to fake it. 

To "fake it," you must 
Speak English, or, 
Know someone who does. 

COURTESY OF BRIAN BURLEY 

Founded by: j ohn Boardman, Brian Bu rley and Fred Lerner. 
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~ALTASTE! 

• Simple brewing method. 
• Top quality flavour. 
• Great Value 

Coopers Beer Kits and Pure Malt Extract are produced from selected two-row barley that is graded · 
and then malted. The malt is crushed, mashed in with water, the extracted liquid boiled, cooled · 
and then concentrated to approximately 80% SQlids. · 

Contains only 100% malted barley. No additives or preservatives are used in this process. 

For more information, call now! Imported for Canada and the U.S.A. by 

CONSOLIDATED BEVERAGES 
P.O. BOX 714, MEDINA, WA 98039-0714 USA • 1-800-368-9363 • FAX (206) 635-9364 


