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A MAN FOR ALL SEASONS. 

BECAUSE THE BEER YOU LOVE IN THE WINTER 

may not be what you enjoy in the summer, 

Samuel Adams has a different offering for 

spring, summer, winter and fall. 

Rich and malty Double Bock is 

spring. Delicate Samuel Adams Wheat 

refreshes in summer. Cooler weather 

brings Octoberfest, a stronger, more 

robust brew. And earthy, herbal 

Winter Lager is a perfect antidote to 

cold, dark nights. A special offering 

for the holiday season only, Cranberry 

Lambie is made with cranberries and a 

touch of maple syrup. 

And whatever the season, savor our 

year-round brews: Samuel Adams 

Boston Lager, Boston Ale, Boston 

Lightship, and our most recent intro­

duction, Samuel Adams Cream Stout, 

a rich and delicious interpretation of 

a traditional style. 

Samuel Adams Boston Lager 
Boston Ale 
Boston Lightship 
Cream Stout 
DoubleBoek 
Wheat 



A WELCOME CHANGE 

~ 

ill Carlson 
COMPANY 

Quality Products for the Discriminating Winemaker and Beermaker. 

L.D. Carlson Company, formerly Wines Inc. 
The L.D. Carlson name carries on the traditions of the original 

founder of Wines Inc., Laurence D. Carlson, and 
dedicates our new 20,000 square foot facility, offering increased 

service and product availability to our customers . 

• • • • • • • 
We import and distribute the finest 
quality malts from all parts of the world. NEW! Our famous "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 

. -··7 ... ~ 

• ~ U< , _ _ 



A Brewery Exclusive! 
Finally -- A Fermentor Made for Brewers 
Built-in airlock, heavy duty plastic construction, 
built- in bottom dispenser, 6.5 US gallons, 
convenient design accepts heat belt attachment 

$29.95 Wholesale 
Inquiries 
Invited 

Heat Belt Attachment 

J(~. 
Ideal for rooms below $1 g 95 
65° F. 

• 
BREWING ~·, ll 

r~SYSTEMS "" 
For Fermentor and Heat Belt Attachment Inquiries in Canada Call: 

'-.:.zt:~~~ . • .... f'. Spirit Brewing Systems 1 • 613 • 256 • 5939 

16 oz. 
Heavy Duty 
Pint Glass 

We buy them by the 
truckload, giving you 
the best possible 
price. 

Set of Six sg 

Case of 
Malt 
3.3 lb. bags, The 
Brewery's new 
version of 
Northwestern's 
Liquid Malt-
1 00% Barley 

1-800-7t> 2-!5b0 

Light • Amber • Dark • Wheat 

$59 Mix Any 10 

Wort Chiller 
More Than 
50Dfo Savings! 
• Immersion type 
• Chills 5 gal. in 

15-20 min. 
• Wire bound for 

durability 

The Brewery Summer Cleanup: STRANDED 
• Solid Brass Jet Washers $8 
• Sink Adaptors $2.25 each 

necessary for internally threaded sinks 

• "Magic" Spray Wand $9.95 
The best gadget we've found for cleaning 
carboys, fermentors & bottles 

• 5 lb. Bag of B-Brite Cleansing 
Powder $9.95 
Makes 150 gallons of pure cleansing 
solution! 

Without a Good 
Home brew 
Supplier? 
Let the Brewery 
Come to the 
Rescue: FREE 
1 6 pg. catalog 

1•800•762•2560 
All Prices Valid Through August 14, 6 p.m. 

ORDERING INFORMATION: 
All orders must be placed by 6:00p.m. Eastern timeAug.14, 1993. Orders may be mailed in [PLEASE CALL FOR FREIGHT TOTAL TO YOUR ZIP 
CO DEl or phoned in to our toll free line. We gladly accept Mastercard, VISA or Discover. Our staff will be happy to help with any questions . FREE 
Brewery heavy duty pint glass with every $65 order !pre-freight total! 

The BREWERY, 11 Market St., Potsdam, New York 13676 
1•800•762•2560 

Orders accepted 10 a.m.-6 p.m. Monday-Saturday, Sunday 12-4 p.m. (ESTJ 
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THE 
BREWER'S 

COOP 

800 -451- 6348 

OUR NEW CATALOG 
IS FILLED WITH 
HUNDREDS OF 
TOP QUALITY 
INGREDIENTS AND 
EQUIPMENT FOR 
THE BEGINNER AND 
ADVANCED BREWER 

QUALITY 

SELECTION 

SERVICE 

GREAT PRICES 

TAKE A LOOK 
AT OUR 
UNBEATABLE 
PRICES AND 
SELECTION 

CALL THIS MONTH 
AND RECEIVE 
5% OFF YOUR 
FIRST ORDER! 

CALL FOR 
YOUR FREE 

CATALOG 
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About 10 years ago I brewed my last 
batch of contaminated-beyond-drink­
able beer. No chokers for a decade. I had 
a good string going and was feeling pret­
ty darn cocky. Sure, I had the occasion­
al contaminated brew that didn't hold 
up that well, turned a bit phenolic or de­
veloped a hintful whiff of lactic acid with 
age. But all in all I've been doing pretty 
darn well for simple take-the-equipment­
out-of-the-closet basement techniques. 
My prize yeast culture had been serving 
me well for 10 years. 

But I got sloppy last winter. I pushed 
my yeast one recycle too many and what 
tasted terrific at bottling time turned re­
voltingly sour in three short weeks. The 
worst thing about the whole ordeal was 
I brewed this beer for a friend, with 
whom I brew about once every century, and 
she brought along her friends for the expe­
rience. How do you explain the premature 
death of a beer? How could it have happened 
to me?To us? 

Oh, there was no doubt about it. It was 
gone. Kaput. Unsalvageable. Don't even 
mention my name along with a bottle of this 
stuff. My stash went down the drain. It would 
have been a great bock beer. Perfectly bal­
anced. Brewed with the best ingredients. Fil­
tered water. Partially mashed. The best hops 
in my freezer. It surely would have been cho­
sen as first place in competition. Michael 
jackson would have smiled upon sipping it 
and noted in his little black notebook, "The 
best homebrew I ever had in my life." I'm 
sure of it. 

I would have taken the remaining bot­
tles of this special beer on my travels, had 
it not become contaminated. You would have 
tried it and most certainly agreed that, "My 

ILLUSTRATION DY JOHN ~IARTIN 
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god, a national forest should be named af­

ter this beer." It would have served as the 
archetypical bock beer. Pat Baker, Russ Wig­
glesworth, Scott Birdwell, Gail Waltzer, By­

ron Burch, Dave Miller, Mary Richardson, 

Adetunji joda, Kat hi King, Thorn Tomlinson, 

Karen Barela, jake McKay, jeff Markel, 
Whitey jensen, T. Loysen, my editors and 
even George Fix and jim Homer would have 

unanimously agreed. There would be no 
need to brew any other kind of bock ever 

again. It would have been served on a new 
television series called "Beer World." Damn. 

This surely would have been it. 
To tell the truth I didn't dump all3o bot­

tles at once. I opened one each night for 30 
nights, hoping for a miracle; maybe it was 
just that "one" bottle. Blind hope- perhaps 

some of you can relate . But as the days 
turned into fortnights the commercial beer 
jingle, "It doesn't get any better than this" 

took on a whole new meaning. 

ZYMURGY Summ e r 1993 

I was indeed a brewer. This weird re-
ality; this bloody lousy beer shocked me 
more than anything else has in the past 
10 years. I was a brewer. I make beer. 
I'm human. I got cocky and careless. I 
should have known better. But if I had 
known better, then I wouldn't have been 
a brewer. But I am a brewer. I make beer. 
Making a mistake is normal. Of course, 
making a mistake with what would have 
been the world's quintessential bock 
beer is totally dumb, stupid and foolish. 
I'm a brewer. These things happen every 
once in a while . The last bottle went 
down the drain the other night. I stopped 
crying after the first 14. Evacuating the 
last 16 bottles became a religious expe­
rience. 

The whole thing was like being born 
again. I didn't realize it at the time, but I need­
ed that. I think I learned my lesson well . I 
tend to be forgetful, so the experience helped 
shock me into taking care of some of the 
things I was beginning to take for granted. 

I promise you that my beers will take on 
new life from this hard, hard lesson. If I may 
confide in you, I kind of hope I blow anoth­
er batch in another 10 years, to keep me in 
line and in touch with reality. 

But you wouldn't believe how perfect my 
latest batch of Pilsener is. It's called "A Fine 
Time To Be Me" and has got to be the most 
perfect batch I've brewed yet. I'm ashamed 
to admit my selfishness, but it's so good I 
don't think I'll enter it into any competition. 
Why waste three bottles? If you happen to 
stop by my home and I have any left, I might 
share it with you or offer you the latest brew, 
and discuss those all-time best batches. 

It's summertime. Relax. Don't worry. 
Have a homebrew. (W) 

5 
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Reds: 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 

Qld English Porter 

Classic Northern Mild 

Golden Best Bitter 

01:1:0 Hoxxei1n AVAILABLE IN: 

ALL MALT 

VIENNA LAGER 
~IUNIOH DARK 
DOPPEL BOOK 
~IUENOHNER BELLES 
BAVARIAN PILSNER 
ALTBIEH 
KOLSH 
WEIZEN 

DOPPBL- BOC K 
J'IIAKES 6 U.S. GALLONS 

lf'l<iRfDIENTS: NALT [X TRACT, 110 1' [ X TRACT, S[ P(RATE YEAST SACII ET INCLUOt:O 

NET \VEtmn: 7LBS (3.15n.G) 

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

AVAILABLE IN: 3.3 LB. CANS: 

BAVARIAN BOCK 

DORTiviUNDER 

0KTOBERFEST 

NEW: 

PLAIN LICHT 

PLAIN AMBER 

PLAIN DARK 

Select Vintage™ 
Just for you 

Premium Chablis 

Ask your retail shop or mail order business ./(1r these fine produc:t.r 
Solei in US. & Camula 

Complete Line of Wine 
& Beer Making Products 

800-543-0043 
FAX 716-671-5269 

r------ ---- ________ __.:Z=-...:.Y M U R G Y Summer 1 9 9---'3"--------------------
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Bubble Formation 

Dear zymurgy, 

A belated comment on the article in 

zymurgy Summer 1992, (Vol. 15 No. 2) 

"From Carboy to Beer Glass: A Note on 

Froth." Michael Tierney provides one of 

the best non-technical descriptions I've 

ever read about bubble nucleation. His 

story about Glaser, the bubble chamber 

and the Nobel Prize also interested me, 

but he left out the other major area where 

bubble nucleation plays a major role -

hyperbaric physiology. 

Hyperbaric physiology studies the 

behavior of the body under pressure. One 

focus is decompression sickness (the 

"bends"), caused by the formation of bub­

bles in a diver's body, usually because 

proper procedures are disregarded. Since 

the 1950s, bubble nucleation has been cen­

tral in studying decompression sickness. 

As a technical consultant and writer 

for the Professional Association of Diving 

Instructors (PAD! -an organization that 

LADEL DY DOD GAYLE, HOUSTON, TEXAS 

trains divers) and a homebrewer, my 

explanations of decompression sickness 

sometimes include , "Have you ever 

dropped salt in a glass of beer?" Needless 

to say, l read "From Carboy" with "two 

hats on." 

Good work, Michael Tierney. 

Sincerely, 

Karl Shreeves 

Santa Ana, California 

Ouarterdoppelbock 

Dear zymurgy, 

As I sat and watched my favorite foot­

ball team's (Greenbay Packers) playoff 

chances sink like the trub in a newly 

brewed beer, my mind turned from the 

NFL to brewing some beer over Christmas 

break. l first turned to the World of Worts 

column in zymurgy Winter 1992 (Vol. 15, 

No. 5), only to find a grave mistake was 

made by our fearless leader himself. Yes, 

the featured beer, "Quarterback, " is 

improperly named. It should be "Halfbock" 

or "Ouarterdoppelbock", because if you 

start with a doppelbock (double bock), 

and quarter its strength, you end with a 

half-strength bock, not quarter-strength. 

l also want to congratulate you on 

your new look. The last two issues have 

looked great! The magazine now looks 

even more professional than it did before. 

Keep up the good work! 

I have a request for myself and other 

homebrewers who are a little larger than 

the rest of you. Not many of your shirts 
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y 

are available in XXL, and I think they all 

should be. We homebrewers do drink our 

share of beer, and are just a little larger 

than the rest of the world! 

Thanks, 

Brian]. Walter 
Fort Co/lim, Colorado 

Mr. Walter's request has merit, so I will 
arrange to stock the XXL size for all shirts 
on a trial basis. 
Mikel Detmer 
Customer Service Manager 
Association of Brewers 

What a Bargain! 

Dear zymurgy, 

On my third time through The New 

Complete joy of Home Brewing (Avon, 

1992) - I finally read the introduction 

where Charlie Papazian says, "drop me a 

line." After reading the book three times l 

feel like l know Charlie, so here is a little 

story I thought, as an engineer, he might 

enjoy. 

They say the job of an engineer is to 

figure out how to complete a project with­

out enough money or equipment - on 

time and within budget. Here is how I 

brewed beer with very little money and no 

equipment. l "engineered" it. 

First l went to the local spring water 

company and got a five-gallon plastic jug 

for a $7 deposit - refundable, if I ever 

take it back. Next l went to the hardware 

store and got a compression union fitting 

for 10 cents. This made up the difference 

7 
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between the size of the hole in the top of 

the jug and the barrel of a round Bic pen 

(it was leaking ink anyway, so it cost noth­

ing). Next I went to the drug store and got 

two pill bottles -a big one and a smaller, 

shorter one that would fit inside the larger 

one. No charge. I used the point of a knife 

to bore a hole in the bottom of the larger 

pill bottle. 

I thought the plastic would be hard 

and I could make a round hole with the 

knife point then glue in the pen barrel. 

But the plastic was sort of semisoft and 

pushed in as I rotated the knife, making a 

water-tight seal without glue. Blind 

screaming luck. 

I made a couple of holes in 

Drop me a line sometime and I'll tell 

you how I made my own roasted barley 

for "Wise Ass Red Bitter." 

Sincerely, 

Mike Smith 

Tarrant, Alaba111a 

P.S. Forgot to tell you, Charlie, loved your 

book and learned a lot. Sorry, I got it from 

the library- no charge. 

Mind Your 

Manners 

Dear zymurgy, 

After reading Tim Artz's letter, "We 

Homebrewers are Smarter Than That" in 

zymurgy (Vol. 15, No. 5), I thought anoth­

er perspective of the relationship 

between the homebrewer and the profes­

sional was needed. 

As a homebrewer I can appreciate the 

amount of work that a commercial brewer 

performs to have a finished product. I'm 

also keenly aware that to the brewer, this 

is not a hobby, but a business. 

We should not expect free samples 

because we've brewed beer before any 

more than I should expect a free tuneup 

from my mechanic because I changed the 

spark plugs in my car before. Most brew­

eries offer some sort of sampler either 

free or for a small charge. Non-homebrew­

ers use this sampler format and I think we 

should expect no special treatment. 

As for touring the brewery, there's no 

question that prearrangement is manda­

tory. As homebrewers we should know 

that sanitation is number one in brewing. 

We should not handle any of the equip­

ment or poke our head inside any ves­

sels. To do so would only force the brew­

er to have to clean it again. Our lack of 

knowledge of brewery procedures and 

the lack of insurance means we should 

not get involved in any operations unless 

we are asked. 

The issue homebrewers wrestle with 

most is whether or not to offer the brewer 

your critique of the beer. We all know that 

judging a beer's taste is subjective. I've 

found that given the opportunity to talk to 

the brewer, I get much more out of the 

conversation discussing what style and 

taste the brewer is trying to create rather 

than saying which beers are good or bad. 

This also gives the homebrewer the chance 

to show them what you know. 

The only time unsolicited criticism is 

appropriate is if the beer is technically 

flawed; i.e., contaminated. But you had 

better be sure that the "flaw" was not 

designed into the beer. To me, 

lactic acid is a form of contamina­

the lid of the big bottle with a hot 

coat hanger, turned the little bot­

tle upside down on the pen bar­

rel inside the big bottle and half 

filled the larger bottle with 

water, snapped the I id on and 

had one perfectly functional air­

lock- cost 10 cents. 

HANGDOG HOM EBR EW tion, yet I've tasted a few micro­

brewed beers with the sour lactic 

I had to have a carboy brush 

and it cost $4 .95 (that hurt). I 

couldn't find any substitute. 

Three cans of Premier malt from 

the supermarket cost $10 .66 

with tax (that didn't hurt too 

bad - this is gonna be the 

beer). 

I saved up some old three­

liter Pepsi bottles for bottling. 

Believe it or not, they work. ANN JACOBS AND ROBERT ~IACDONAlD, SANTEE, CALIF. 

ZYMURGY Summer 1993 

acid flavor incorporated into the 

taste . Getting a contaminated 

beer shows a lack of quality con­

trol on the brewer's part. If we 

notify the brewer of a potential 

contamination, that becomes a 

wake-up call. 

Homebrewers have a better 

appreciation of a well-crafted 

beer than the average consumer, 

but this doesn't give us any spe­

cial rights. So let's just enjoy the 

beer. 

Rex Garoutte 

San Carlos, California 

P.S. Leave me a seat at the bar. ~ 
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STAINLESS STEEL MASH SCREEN 
Unique profile allows for maximum 
drainage. Custom designed to fit 
Stoelting Brew System kettles . 

YOU WANT THE BEST, 
SO USE THE BEST. 

The best ingredients. The best techniques. The 
best equipment. Starting today, you can own 
the comprehensively designed Stoelting Home 
Brewing System which brings professional brew­
master quality to your home-and it's type 304 
stainless steel throughout! From the domed 
lid, sturdy kettle, and drain valve to the 
~ drop-in mash screen, you can depend 

jjl on quality stainless steel construction 
• // to produce your finest brew. For kit 
' and grain brewers alike it may be ... 

THE ONLY BREW SYSTEM 
YOU'LL EVER NEED. 

The beautifully finished Stoelting Home 
Brewing System includes seven-gallon 
stainless steel kettle with domed lid and 
bottom drain valve, optional "brewer 
designed" drop-in mash screen, matching 
stainless steel propane gas or 120V electric 
heating unit and self-contained wort chiller. 
This gravity-fed, multi-vessel home brewing 
system means less steps and no more heavy 
lifting. Buy it as a system or buy the units 
individually. 

SAVOR THE FLAVOR, 
YOU'VE BREWED WITH THE BEST. 

Stoelting combines Old World standards with 
state-of-the-art design and fabrication tech­
nology to provide home brewers with a 
professional quality home brewing system. 
Stoelting has proudly manufactured stainless 
steel equipment for the food service industry 
since 1905. 

For a free brochure and price list , call 

1-800-336-BREW 
(1-800-336-2739) 

7 AM- 6 PM (Central Time) 
Dealer inquiries invited. 

Visa and MasterCard accepted. 

~-·· 



IF YOU SET OUT TO BREW PERFECTION, START WITH BREWERS PUBLICATIONS BOOKS. 
THE ULTIMATE SOURCE OF INFORMATION ON BEER AND BREWING. 
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15 years of" 

Great Brewing 

It's our 15th anniver­

sary, and we have cel­

ebrations planned 

throughout the year. 

The National Homebrewers Conference and 

National Homebrew Competition join the 

AHA in celebrating 15 years of offering the 

best information, quality services, beer and 

brewing opportunities, a hobby that teach­

es us to relax and not worry, and most of all 

a chance to enjoy a homebrewed, "unique 

because I made it" glass of delicious beer. 

The next time you brew think about what 

you were doing 15 years ago. Think about the 

amount of information that has accumulat­

ed about beer, brewing and homebrewing. 

If you are new to brewing, can you imagine 

how you would be brewing today without 

the convenience of technology, written in­

formation, your nearby homebrew supplier 

or your stack of mail-order resources? And 

if you are one of the original homebrewers 

who helped make it possible for the hobby 

and the AHA to celebrate this 15-year mile­

stone, we thank you. It's a great time to be 

in the beer industry, to be the producers of 

the best magazine, to organize the world's 

largest homebrew competition, to put to­

gether the most informative (and fun) Con­

ference and to celebrate 15 years with home­

brewers who ultimately just want to enjoy 

homebrew. 

Membership Grows 

Enthusiasm Shows 

The growth in popularity of homebrew­

ing continues, as shown by our 29 percent 

0 c I A T 

growth in AHA membership in 1992. The ex­

pansion includes AHA-registered clubs where 

membership grew 35 percent in 1992 to 311 

from a 1991 year-end count of 230 clubs. 

(We've already added 15 AHA-registered 

clubs so far in 1993!) The Sanctioned Com­

petition Program sanctioned 93 homebrew 

competitions in 1992, 21 more than in 1991. 

The Beer judge Certification Program had 

907 participants at year-end, with 19 exams 

already scheduled for 1993. Enthusiastic 

homebrewers are organizing, judging and 

entering more competitions, attending more 

beer festivals and homebrewing events, 

reading more about homebrewing in books 

and periodicals, purchasing more brewing 

supplies and supporting homebrew retail­

ers more than ever before. As always, we 

are here to provide you with the best infor­

mation available about beer and brewing so 

you can translate your enthusiasm into a 

clean, enjoyable glass of homebrew. 

NHC Goals 

The first round of the National Home­

brew Competition will be judged june 1 

through 14 at four sites for beer, one for sake 

and one for cider. More than 200 judges are 

needed to complete the task. The National 

Homebrew Competition is constantly striv­

ing to accomplish the following goals: 

give entrants valuable feedback on the 

qualities of their beer in order to enhance 

the quality of homebrewing 

maintain valid standards of judging by the 

most qualified judges available 

maintain and improve the quality of the 

Competition as it continues to grow 

have manageable, organized, multiple 
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judging sites 

have a team of volunteer site coordina­

tors at each location 

define and develop procedures and tools 

for registration, organizers, judges, en­

trants and volunteers 

have a working committee to advise the 

AHA on all aspects of the Competition 

award first, second and third place to 

brewers in each of the 28 categories 

award the Ninkasi (high point brewer), 

Club High Point Homebrewer, Mead mak­

er, Sakemaker and Cidermaker of the Year 

honors 

promote the quality of homebrewed beers 

to the beer-enthusiast public 

recognize the Competition sponsors to help 

enhance the image of the beer industry 

For more information about the Nation-

al Homebrew Competition, call the AHA at 

(303) 447-0816. 

Pete's Brews 

Winning Beer 

We are proud to announce a new spon­

sor for the 1993 National Homebrew Com-

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

FAST FAST MAIL ORDER SERVICE 

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

(913) 262·4243 

FALL • l993 

HOMEBREWING 
Competition 

Sunday, September 25 
Black Point Pores~ 
Novato, Marin County 
California 

For details call: 415. 892. 0937 
The Renaissance Pleasure Faire is a prognm of the Living 
Hi.uory Centre, a California oat-for-profit cultural and cduca­
tionalcorporation. <i:l i99J LIVING HISTORY CENTRE. 

petition. Pete 's Brewing Co. of Palo Alto, 

Calif., is sponsoring the Ninkasi Award, 

named after the Sumerian goddess of brew­

ing and awarded to the brewer who accu­

mulates the most first, second and third 

places during the second round of the Com­

petition . One of the winning beers will be 

brewed by Pete's Brewing Co. for their 1993 

inaugural winter beer, a characteristically 

stronger, darker brew. The Ninkasi Award 

winner also will receive name recognition on 

every bottle of Pete's Wicked Winter Brew; 

registration to the two-week Short Course in 

Brewing Technology at the Siebel Institute of 

Technology in Chicago, Ill., (tuition, travel 

and lodging included); and attendance at the 

first brewing of their beer at Pete's Brewing 

Co. (travel and lodging included). 

The winning brewer will be announced 

during the Final Frontier Awards Banquet at 

the Brewing Frontiers Conference on july 29 

in Portland, Ore. A complete list of AHA Na­

tional Homebrew Competition sponsors is 

elsewhere in this issue. 

BJCP Goes Pro 

For the first time, the Beer judge Certi­

fication Program exam was offered during 

the Institute for Brewing Studies Micro­

brewers Conference. The April 19th exam in 

New Orleans, La. , was offered to home­

brewers, professional brewers and com­

mercial beer industry executives who at-
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tended the conference. The demand for qual­

ified judges has exploded in the past 18 months 

and the professional brewing community has 

recognized the need and responded by sup­

porting the BJCP. The relationship between 

homebrewing and micro/ pubbrewing contin­

ues to blossom as the two industries expand. 

Currently there are 40 BJCP judges who also 

are professional brewers: 

Kenneth Allen, Anderson Valley, Brewing Co., 

Boonville, Calif. 

Kinney Baughman, Tumbleweed Grille , 

Boone, N.C. 

AI Colby, of the former Old Colorado, 

Brewing Inc., Fort Collins, Colo . 

John Nat Collins, Woodstock Brewing Co., 

Kingston, N.Y. 

Kevin Cox, Butterfield Brewery, Fresno, Calif. 

Terry A. Dennis, Table Rock Brewpub and 

Grill, Boise, Idaho 

Teri Fahrendorf, Steelhead Brewing Co., 

Eugene, Ore. 

Jim Fishwild, Harrison Hollow Brewhouse, 

Boise, Idaho 

Tad C. Foster, Bar Harbor Brewing Co., 

Bar Harbor, Maine 

Roger Gribble, Winchester Brewing Co., 

San Jose, Cal if. 

Todd Hanson of the former Fox Classic 

Brewing Co. Inc., Appleton, Wis . 

Larry Irons, Irons Brewing Co., Lakewood, 

Colo. 

Jim Jensen, The Brewmaster's Pub, Kenosha, 

Wis. 

Grant Johnston, Marin Brewing Co ., 

Larkspur, Calif. 
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Greg Kelley, formerly of Judge Baldwin 's 

Brewing Co./Kelley Brewing, Colorado 

Springs, Colo . 

Alan J .V. Knight, Tracks Brewpub and 

others, Brampton, Ontario 

John Korpita, Latchi s Gril le and Windham 

Brewery, Brattleboro, Vt. 

Brad Krau s, Santa Fe Brewing Co., Galisteo, 

N.M. 

Jeffrey D. Lebesch, New Belgium Brewing 

Co., Fort Collins, Colo. 

Roger Lind, Lind Brewing Co., San Leandro, 
Ca lif. 

Phil Markowski , New England Brewing Co., 

Norwalk, Conn . 

Dave Miller, St. Louis Brewery!The Taproom, 

St. Louis, Mo. 

Greg Moehn, Chicago Brewing Co., Chicago, 

Ill. 

Phil Moeller, Rubicon Brewing Co.,Sacra­

mento, Cal if . 

Alec Moss , Golden Pacific Brewing Co., 

Emeryville, Ca lif. 

Brendan Moylan, Marin Brewing Co ., 

Larkspur, Calif. 

Greg Noonan, The Vermont Pub and 

Brewery of Burlington, Burlington, Vt. 
David Norton, The Brewmaster 's Pub 

Kenosha, Wis . 

Ron Page, New England Brewing Co., 
Norwalk, Conn . 

Allan Paul, San Franci sco Brewing Co ., 
San Franci sco, Calif. 

Rande Reed, Thoma s Kemper Brewing Co ., 
Pou lsbo, Wa sh. 

Jeffrey Silman, formerly of Zip City Brewing, 
New York, N.Y. 

Chuck Skypeck, Bosco 's Pizza Kitchen and 
Brewery, Germantown, Tenn . 

Hubert Smith, Pizza Deli and Brewery, Cave 
Junction, Ore. 

Norman Soine, Syracuse Suds Factory, Syra­
cu se, N.Y. 

Tom Sweeney, Mill Rose Brewing Co., South 
Barrington, Ill. 

Artie Tafoya , Heavenly Daze, Steamboat 
Springs, Colo . 

Andrew Tveekrem, Great Lakes Brewing Co ., 
Cleveland, Ohio 

Wayne Waananen, The Hubcap Brewery and 
Kitchen, Vail , Colo . 

Philip Watney, Horseshoe Bay Brewing Co. 
Ltd ., Horseshoe Bay, Briti sh Columbia 

Beer enthusiasts across the country will 

benent rrom the increased exposure, knowl­

edge and experience or judges rrom both in­

dustri es who spread the word about quali­

ty beer and brewing. 

MARCON FILTERS 
produces Beer Filters for homebrew­
ers, pilot breweries, microbreweries, 

and pub breweries, etc. 

BJCP Volunteers 

Enhance Program 

The va lue or the vo lun tee rs who help 

make the BjCP succeed orten goes unnoticed. 

There are 10 key people who volunteer their 

t ime and energy to make sure all is well in 

the world or judges and would-be judges. The 

volunteer BjCP committee members are, j ohn 

Dale, Neshanic Station , N.j .; Eric McClary, 

Ca rson Ci ty, Nev.; Dave Nor ton , Kenosha, 

Wis.; and Russ Wigglesworth, San Francisco, 

Ca liL These rour work year-round to ensure 

the integrity or the program by planning ror 

the ruture, culti va ting the program by en­

suring the bylaws have the most current judg­

ing inrormation available and by improving 

the program with procedural updates. The 

two vo lunteer associate direc tors, Alberta 

Rager or Lenexa, Ka n., and Steve Stroud or 

Medrord, Mass., hold key posit ions by being 

responsible, along with the two co-direc tors. 

ror grading all or th e Bj CP examinati ons. 

Rager and Stroud meticulously grade, score 

and comment on every exam taken by po ­

tential judges and j udges mov ing to higher 

Easy On the Brew! 
Easy On the Back! 

The BOTnE BASKET 
(Pate lll Pe nd ing) 

T he BOTTLE BASKET, 
designed with the home brewer in 
mind, is a better way to move those 
carboys around while taking i t easy 

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

A&gulator 
on the back . U sing ri gid sides, a comfortable grip and a more 
even distribution o f wei ght, y our prec ious DREW is 
ALWAYS under control! Slip your carboy of brew into the 
BOTTLE BASKET and notice the difference for yourse lf. 
The BOTfLE BASKET comes in sizes to fit the standard 
3 gal s. , 5 gal. and 6.517 gal. carboys. 

c~ 
Tonk 

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

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

3 Gal. 

5 Gal. 

6.5n Gal. 

$ 13 .50 + $4.00 (P& H)* 

$ 15.00 + $4.00 (P& ll)* 

$ 16.50 + $4.00 (P&II)* 

• Maryland res ide nts add 5% Sa les Tax; Absb , Puerto Rico, lbwa ii Add 
$9.00; Canada add $7.00 

Good's Homebr ew Products 
8704 Hawkins Creamery Rd . 

Gaithersburg, MD 20882 
USA 
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ranks. Their qualifications? Stroud, the only 

person in the history of the program to score 

a perfect 100, is a National judge. Rager also 

is a National judge with 46 experience points 

and many years of professional grading and 

teaching experience. Both made a commit­

ment that involves not just their judging skills 

and brewing knowledge but a great deal of 

their free time as well. At the helm of the BJCP 

are the two co-directors, jim Homer of Boul­

der, Colo., and Pat Baker of Weston, Conn. 

These two volunteers have led the program 

from fewer than 250 participants to 930. More 

than 174 exams have been scheduled and giv­

en in eight years, largely under the direction 

of Homer and Baker. Praise and commenda­

tions are due all of these volunteers. The BJCP 

is co-sponsored by the AHA and the Home 

Wine Beer Trade Association and adminis­

tered by the AHA. For more information con­

tact Karen Barela or james Spence at the AHA, 

(303) 447-0816. 

Brevving Frontiers 

Conf'erence july '93 

There is still time to join the fun, and we 

know you don't want to miss the action. The 

Brewing Frontiers program will have 19 speak­

ers, two special labs, a preconference tour, 

second-round National Homebrew Compe­

tition judging, two jamBEERys, a BJCP exam, 

400 enthusiastic homebrewers, 30 clubs, 

award announcements, the Oregon Brewers 

Festival, three half-day Siebel courses, and 

we haven't even mentioned beer yet! Clubs 

will bring their best homebrews to share. The 

banquet will be prepared with beer as an in­

gredient and served with beer, including the 

commemorative brew. A selection of Oregon 

ales will be available in a tasting. The Ore­

gon Brewers Festival will provide more than 

50 micro/pubbrewed beers. In Portland alone 

there are more than five breweries to visit 

and 16 more in the state. Finally, individual 

homebrewers will bring a great selection of 

homebrewed beers to share with you. We 

guarantee there will be some of the best and 

strangest beers you have ever tasted! The 

education and beery good time is at the 15th 

Annual AHA National Homebrewers Confer­

ence in Portland, Ore., july 27 through 30. It's 

where brewing dreams come true. Call the 

AHA for details, (303) 447-0816. 

Commemorative 

Conf'erence Brevv 

Chris Studach of Eugene, Ore., was very 

busy this winter brewing 8o gallons and even 

busier this spring bottling 700 six-ounce bot­

tles and 200 750-milliliter bottles of his Ore­

gon Nut Brown Ale, the 1993 AHA National 

Homebrewers Conference Commemorative 

Beer. Studach used an extract made from Ore­

gon-grown hazel nuts to add a special flavor 

to his one-of-a-kind brew. The logistics in­

volved in brewing and bottling homebrew in 

this quantity are complicated, to say the least, 

but Studach has accepted the challenge with 

poise, grace and a love for great homebrewed 

beer. Studach is the winner of several home­

brewing awards and competitions. The com­

memorative beer will be available to Brew­

ing Frontiers Conference attendees during 

the AHA National Homebrewers Conference. 

Trains, Planes 

and Automobiles 

The truth is, homebrewers will travel by 

any means to get where there is great home-

Courses for 
serious brewers 

((Our news is as fresh as your Beerr' 

Find out how to turn good beer into great beer­
or home brewing into a business 

• Intensive Brewing Science for Practical Brewing 
in August 

• Sanitation and Microbiology for the Practical Brewer 
in August 

• Advanced Home Brewing in October 
• The Masterbrewers Program starting in October 
• Brew Pubs and Microbreweries in November 

Learn from the best: courses conducted by Professor 
Michael J. Lewis 

For more information: call (916) 757-8899, fax (916) 
757-8558, or write University Extension, University of 
California, Davis, CA 95616 

University Extension 
University of California, Davis 

For the latest news, 

views, rumors, etc. on the 

"crafted-brewed" 

beer movement, read the 

® 

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

Send to: Box 375, Hayward, CA 94543 
Name 
Address -------------------------------City ___________ State ______ Zip ______ _ 
Phone 

(or, send $1 for sample issue First Class Mail!) 
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brewed beer. Members of the Chicago Beer 

Society have taken this to the extreme. 

They've organized a Crazy Train- one box­

car traveling from downtown Chicago, Ill., 

to downtown Portland, Ore., filled with 30 

or so beer enthusiasts on their way to Brew­

ing Frontiers, the AHA National Home­

brewers Conference. They plan to pick up 

other interested homebrewers as the train 

stops in various cities along the way. It's 

making Amtrak history. They plan to brew 

what may be the first batch on a moving 

train (tentatively titled Agitator). Rumors 

abound that trains coming from Texas and 

Boston will hook up with the Crazy Train in 

Chicago, and that a West Coast train will 

travel from Southern California to Portland. 

All aboard! 

Members of the AHA staff will be using 

conventional air travel to attend Brewing 

Frontiers, and so far plans do not include 

brewing while flying over the Rocky Moun­

tains. AHA President Charlie Papazian, Vice 

President Karen Barela, AHA Administrator 

james Spence, zymurgy Editor-in-Chief Eliz­

abeth Gold, zymurgy Advertising Manager 

Linda Starck, AOB Marketing Director Lori 

Tullburg and members of the Institute for 

Brewing Studies staff invite you to attend. 

We also encourage you to come to Den­

ver, Colo., Oct. 8 and 9 for the Great Amer­

ican Beer Festival. (We'll be traveling by au­

tomobile.) AHA members are invited to the 

Members-Only Tasting on Saturday Oct. 8. 

This exclusive tasting is only open to AHA 

and IBS members and is your opportunity to 

sample the more than 700 beers with fellow 

homebrewers and professional brewers. Use 

a plane, train or automobile, but be sure to 

be there. 

Have a Great: 

Brewing Story? 

zymurgy welcomes ideas, outlines, pro­

posals or manuscripts on the subject of beer, 

cider, mead, sake and brewing. All submis­

sions will be carefully considered. Direct in­

quires to Elizabeth Gold, zymurgy editor-in­

chief, PO Box 1679. Boulder, CO 8o3o6-1679· 

Cot a 
Stupid 

Question? 

Ask the Beer Geek. 
Only in 

BarleyCorn 
A one year subsaiption 

(six issues) to the premier 
East Coast Beer 

magazine is only $15. 
BarleyCorn 

P.O. Box 2328 
falls Church, VA 22042 

TheMalt Shop 
Quality Brewing Supplies from 

America's Heartland 

The Maltmill ... $99.00 Adjustable model $129.00 
plus UPS shipping 

This is without a doubt, the best grain mill available 
to homebrewers today!!! 

Call for Free Catalog of Home Brewing Supplies 

The Malt Shop 
N3211 HighwayS, Cascade, Wl53011 

414-528-8697. 1(800)235-0026 

ZYMURGY Summer 1993 

The Maltmi/1 

I) 



16 

Its full value 
becomes 

clear ... 

... when 
it's empty. 

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

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

Phone/ FAX (403) 282-5972 

UNITED STATES CUSTOMERS PLEASE CONTACT, 

L.D. Carlson Company 
463 Portage Blvd., I<enl , Ohio 44240 

Toll free ' 1-800-321-0315 

F.H. Steinbart Co.l Little Johns Root Beer 
234 S.E. 12 & Pine , 1220 Hoe! Parkway 
Portland. OR 972 14 l<ansas Cily, KA 

(503)232-8793 (913)32 1-77 10 

American Homebrewers Association 

Year-End Membership 1983·1992 

1983 1984 1985 1986 1987 1988 1989 1990 1991 1992 

American Homebrewers Association 

A Division of the Association of Brewers Inc. 

1992 Income and Expense Statement (unaudited) 

Revenues 

Membership and sponsorship 
zymurgy sales 
zymurgy advertisement sa les 
National Conference 
National Competition 
Beer judge Certification Program 
Club Program 
Sanctioned Competition Program 
Merchandise and Sales (Special 

publications, AHA-related sa les) 

TOTAL 

$410,370 
148,400 
152,425 
75,800 
24,200 

7,650 
1,370 
1,400 

13,900 

$835,515 

1992 

49.0% 
17.8% 
18.3% 
9. 1% 
2.9% 
0.9% 
0.2% 
0.2% 

1.6% 

100.0% 

Expenses 1992 

Marketing and Public Relations 42,800 
zymurgy general 264,559 
zymurgy advertisement 32,265 
National Conference 56,800 
National Competition 28,350 
Beer judge Certification Program 9,280 
Club Program 4,250 
Sanctioned Competition Program I , 700 
CompuServe and computer networking 5,100 
Overhead 261 ,800 

(salaries not attributed directly to specific programs above, merchandise 

6.2% 
37.4% 

4.6% 
8.0% 
4.0% 
1.3% 
0.6% 
0.2% 
0.7% 

37.0% 

sales and customer service, rent, taxes, insurance, utilities, postage, travel, etc.) 
TOTAL $706,904 100.0% 

Note: AHA liability: deferred membership $361,680 

Send a self-addressed stamped (52 cents) 9 x 12-inch envelope for a more complete fi­
nancial statement of the Association of Brewers. If you have specific quest ions please 
state them, and we will do our best to address your concerns. 
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JUNE 
13 
19 

19 
25 

JULY 
3 

BJCP Exam, Pottstown, Penn. Contact Rich Gleeson at (215) 833-2357· 
Mt. Clemens 175th Anniversary Homebrew Competition, AHA Sanctioned 
Competition, Mt. Clemens, Mich. Sponsored by Mount Clemens Hardware. 
Entry deadline is june 12. Contact Arthur 8aarck at (JrJ) 468-5451. 
BJCP Exam, Utica, N.Y. Contact Steve Hodos at (716) 242-9626. 
Mazer Cup Mead Competition, AHA Sanctioned Competition, Ann Arbor, 
Mich. Entry deadline is june 18. Contact Ken Schramm at (JIJ) 377-8682. 

Big Sky Homebrew Competition, AHA Sanctioned Competition, Missoula, 
Mont. Contact james Pelland at (406) 542·3685. 

10 Sheridan-Wyo Rodeo Competition, AHA Sanctioned Competition, 
Sheridan, Wy. Entry deadline is july ro. Contact Tom johnson at (307) 
672-8015. 

10 BJCP Exam, New York, N.Y. Contact Patrick Baker at (203) 227-8028. 
I 0 BJCP Exam, Madison, Wis. Contact David Norton at (414) 694-7591. 
13 Red River Vall ey Fair, AHA Sanctioned Competition, Fargo, N.D. Entry 

deadline is july 12. Contact Martin Draper at (701) 237-7854. 
14·21 AHA 1993 National Homebrew Competition second-round entries 

received. Contact Karen Barela at the AHA (JOJ) 447-0816. 
17·18 California Small Brewers Festival, AHA Sanctioned Competition, Morgan 

Hill, Calif. Contact Sherry Archer at (408) 779-0234. 
24 New England Brewers Festival, Quality Hotel Pavilion, Northampton, Mass. 

Call N.E.B.F. at (413) 584-2079. 
24 Santa Clara County Fair, AHA Sanctioned Competition, San jose, Calif. 

Entry deadline is july 2J. Contact Robert Hight at (408) 247·68sJ. 
24·26 Brewing Frontiers Adventure, Pre-Conference Tour. Call the AHA at (JOJ) 

447·0816. 
27·30 AHA 1993 National Homebrewers Conference, Brewing Frontiers, 

Portland, Ore. Details in zymurgy Spring 1993- Call the AHA at (JOJ) 447-0816. 
29·Aug. I 

Siebel Institute of Technology, three-day seminar, various topics, Portland, 
Ore. For details and information call the Siebel Institute of Technology at 
(JI2) 463-3400. 

30 BJCP Exam, Portland Ore. Contact james Spence at (JOJ) 447-0816. 
30·Aug.l 

Oregon Brewers Festival, Portland, Ore. Contact Widmer Brewing Co. at 
(503) 28r-BIER. 

AUGUST 
TBA Central Ohio Brewfest, AHA Sanctioned Competition, Columbus, Ohio. 

Call Wines Inc. at (614) 846-5566. 
Second Annual Central Illinois Homebrew Competition, AHA Sanctioned 
Competition, Normal, Ill. Contact Tony McCauley at (Jog) 452-1084. 

9 Weiss is Nice, AHA Club-Only Sanctioned Competition. Entry deadline is 
Aug. 9· Contact james Spence at the AHA (JOJ) 447-0816. 

14 josephine County Fair Amateur Beer Competition, AHA Sanctioned 
Competition, Grants Pass, Ore. Entry deadline is Aug. 13. Contact Michael 
Maas at (503) 476-0737. 

15 San Mateo County Fair, AHA Sanctioned Competition, San Mateo, Calif. 
Entry deadline is Aug. 8. Contact Frank Bond at (408) 255-5660. 

21 Los Angeles County Fair Homebrew Competition, AHA Sanctioned 
Competition, Pomona, Calif. Registration fees due july 31. Contact Bruce 
Brode at (213) 469-6211. 

21 Gilroy Antique G Brewfest Homebrew Competition, AHA Sanctioned 
Competition, Gilroy, Calif. Entry deadline is Aug. 15. Contact Richard Allen 
at (408) 247-6oro. 

21 BJCP Exam, Ft. Mitchell, Ky. Contact Keith Wilbourn at (502) 422-6954. 
28 New Mexico State Fair ProAm, AHA Sanctioned Competition, Albuquerque, 

N.M. Entry deadline is Aug. 20. Contact Guy Ruth at (505) 294-0302. 

SEPTEMBER 
II Santa Cruz County Fair Homebrew Competition, AHA Sanctioned 

Competition, Watsonville, Calif. Entry deadline is Aug. 28 . Contact Keith 
Smock at (408) 496-4856. 

II Sonoma County Harvest Fair Homebrew Competition, AHA Sanctioned 
Competition: Santa Rosa, Calif. Contact Norman Dickenson at (707) 
523-1565. 

28·0ct. 2 
Mid-South Fair Homebrew Competition, AHA Sanctioned Competition, 
Memphis, Tenn. Contact Sue Cook at (901) 274-88oo. 

TBA Fifth Annual TRUB Open, AHA Sanctioned Competition, Durham, N.C. 
Contact Scott Oglesby at (919) 361-2286. 

OCTOBER 
1·3 Minnesota Brew Fest, AHA Sanctioned Competition, sponsored by 

Sherlock's Home Restaurant, Pub and Brewery, Minnetonka, Minn. Entry 
deadline is Sept. 25. Contact john Desharnais at (612) 844-1382. 

2 Second Annual Dominion Cup Open/State Fair of Virginia Competition, AHA 
Sanctioned Competition, Richmond, Va. Contact Alan Williamson at (804) 
2)1-1359· 

8·9 Great American Beer FestivallM XII, Denver, Colo. Call the Association of 
Brewers at (JOJ) 447-0816. 

4 Best of Fest, AHA Club-Only Sanctioned Competition. Entry deadline is 
Oct. 4. Contact james Spence at the AHA (JOJ) 447-0816. 

15·16 Dixie Cup, AHA Sanctioned Competition, Houston, Texas. Entry dead line 
is Oct. 9· Contact Andy Thomas at (713) 954-6322. 

16 Northern New England Regional Homebrew Competition, AHA Sanctioned 

16 

22 

Competition, South Portland, Maine. Entry deadline is Oct. 9· Contact Bill 
Giffin at (207) 737-2015 
Second Annual DLB Homebrew Competition, AHA Sanctioned 
Competition, Westlake, Ohio. Contact Pete Wilson at (216) 937-6594. 
The Taste of the Great LakeslM, AHA Sanctioned Competition, 
Frankenmuth, Mich. Entry deadline is Oct. 11. Contact jeff Hervert at (517) 
652-3445· 

NOVEMBER 
6 
6 

6 

12·13 

Third Annual Novembeerfest, Kirkland, Wash. Details TBA. 
Dulles Regional Brewing Society Capitol District Open, AHA Sanctioned 
Competition, Fairfax, Va. Entry deadline· is Nov. 1. Contact Fred Hardy at 
(70J) J78·0J29. 
Second Annual Spooky Brew Review, Chicago, Ill. Entry deadline is Oct. JO. 
Contact Steve Hamburg at (312) 878-orn 
Hop Barley and the Ale'rs Reggale and Dredhop, Boulder, Colo. Entry dead­
line is Nov. 5. Contact Dan Brainard (JOJ) 972-4034. 

DECEMBER 
4 

6 

Ambrosia Adventure, AHA Sanctioned Competition, Boulder, Colo. 
Contact Susanne Price at (JOJ) 442-9111. 
Poignant Porter, AHA Club-Only Sanctioned Competition. Entry dead­
line is Dec. 6. Contact james Spence at the AHA (JOJ) 447-0816. 

1994 
JANUARY 
23 First National Deaf Homebrew Competition, AHA Sanctioned 

Competition, Portland, Ore. Entry deadline is jan. 8. Call the Grateful Deaf 
Homebrew Society at (503) 245-1795. 

To list events, send information to zymurgy, Calendar of Events. Competition organizers wishing to apply for AHA Sanctioning must do so at least two months before the event. 
To be listed in zymurgy Fall1993, information must be received by july 23, 1993. Contact Karen Barela at (JOJ) 447-0816, FAX (JOJ) 447-2825, PO Box 1679, Boulder, CO 8o3o6-r679· 
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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. 

YEAST 
CULTURING 

Yeast Culturing For the 
Homebrewer, 
by Roger Leistad 

~riP 
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. 

HOI\IEBREWER 
., 

.. .. ~ t.,.. ;. , ... 

· t~~~ 
~I" ... ,. .... ", ... ,. .. ,.~_._ ~..-.~,!'1 ... , \'· ., . .... i .,..,..... : 
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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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Georgia 

Homebrevving 

Legalized 

On March 1, 1993, the Georgia Senate 

passed a bill legalizing homebrewing in Geor­

gia. After the House passed the bill109 to 12 

in early February, the Senate voted 36 to 13 

to allow 50 ga llons of beer for private con­

sumption to be brewed annually. Governor 

Zell Miller signed the bill into law on April 

7, 1993- House Bill No. 197 takes effect july 

I, 1993. 

Yakima Labels 

Yanked 

The Bureau of Alcohol, Tobacco and 

Firearms has ordered Yakima Brewing and 

Malting Co. to remove nutritional content 

from the labels of Grant's Scottish Ale, with 

the exception of calories, fats, proteins and 

carbohydrates. The Washington microbrew­

ery began producing packaging materials with 

statements of vitamin, mineral and other nu­

tritional content in November 1992. The BATF 

called on a 1950s rule that prohibits any state­

ment claiming "that the use of any malt bev­

erage has curative or therapeutic effects if 

such statement is untrue in any particular or 

tends to create a misleading impression." 

Grant's Scottish Ale contains 170 percent of 

the U.S. recommended daily allowance of vi­

tamin B12 . 

Gueuze Nevvs 

Jean-Pierre Van Roy, owner of the world­

famous Canti llon brewery in Brussels, is chal-

PHOTO DY RAY SALHIACC HI O 

:·.::··.·::':·· .. :;._:_··::=.=_.-...... 

-·::' 

James Spence -=:·.·.· 

Attending the historic Georgia signing are (left to right) Rick Foote, Chicken City 
Ale Raisers, director; Ken Ward, Covert Hops Society newsletter editor; Phil 
Schlecht, Covert Hops Society member; David Mothershed, Covert Hops Society 
member; Rick Lubrant, HB 197 lobbyist and Covert Hops Society director; Rep. 
Barbara Mobley, co·sponsor of the bill; Gov. Zell Miller; Harry Hager, peition 
chairman and Covert Hops Society member; Ken Teal, LaGrange Homebrew· 
ers; Dow Scoggins, Helenbock Beer founder; Coby Glass, Ale Atlanta director; 
unidentified Aid of State; and Chester Bryant, director, Georgia Tobacco Tax 
Department of Revenue. 

~------G-r-an--t'~s~E•t~~i~sh~Al~e~~~~ 
NUTRITIOi'<AL INFORMATION PERCENTAGE OF U.S. RECOMMENDED DAILY 

PER SERVING ( J 2 oz) ALLOWANCE (li.S. RDA) 
SERVING SIZE 12 OUNCES (355 ML) SERVI NG SIZE 12 OUNCES (355 ML) 
Ca lories 145 Calories 5.4% 
Protein 2.24 grams Protein 4.0% 
Carbohydrate 12.7 grams Riboflavin (B2) 4.6% 
Fat 0 grams Niacin 14.6% 
Cholesterol 0 grams Folac in 62.5% 
Sodium 7.5 mi lli~ rams Pyroxin (B6) 13.9% 
Potassium 195 milligrams Vitamin Bl2 170.0% 

\ lng rPrliPnt s · Refil tered pure water, barle)' malt , Yakima Va lley hops and pure cu lture yeast. 

v 
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lenging rival gueuze brewers' claims to true 

gueuzedom. Van Roy claims that seven of the 

district 's breweries are cheating by fer­

menting their beers under controlled condi­

tions. Lambie and gueuze beers traditional­

ly have been produced by spontaneous fer­

mentation with wild yeasts and bacteria. The 

breweries claim they use sugars to sweeten 

their beers for modern palates. CAMRA's 

What's Brewing reports the case is in a Bel­

gian court, and a magistrate is expected to 

decide after the analyses of the controver­

sial beers have been completed. 

Space Hops 

Two German astronauts tested the effects 

of radiation and weightlessness on hop plants 

during a U.S. space shuttle flight in late Feb­

ruary. A spokesman for Br·auerei Beck said 

that German brewers hope to develop bet­

ter types of hops from the space experiments. 

Natural radiation causes mutation in plants 

anyway, and the brewers hoped to find out 

what effects the extreme conditions of space 

will have on the plants. 

Liquid Assets 

Portland Brewing has 

-~o?fl=l:i~1 come up with a unique way 

,=~~~~~ to attract investors. Ac ­
~ cording to Fortune, each of 

the company's 6oo shareholders re­

ceives a voucher worth a pint of ale a day at 

the downtown Portland brewery and pub. 

Stockholders must be Oregon residents. Pints 

are not cumulative or retroactive, but a loy-

al stockholder could conceivably consume 

three kegs of brew in a year. 

AHA Sanctioned 

Competitions 

Wines Inc. 

Christmas 

Competition 

Tom Charlton of Columbus, Ohio, took 

Best of Show at the july 15, 1992, third An­

nual Wines Inc. Christmas Homebrew Com­

petition in Columbus. The competition drew 

30 entries. 

California 

State Fair 

The 1992 California State Fair in Sacra­

mento drew 284 entries on Aug. 2. Kevin 

johnson of Pacifica took Best of Show. 

L . A. County Fair 

Tom Estudillo of La Canada took Best of 

Show out of 112 entries at the 1992 Los Ange­

les County Fair Homebrewed Beer Competi­

tion in Pomona. The Best of Show judging 

took place Sept. 19. 

DLB Homebrewers 

Competition 

Peter Duck of North Ridgeville, Ohio, took 

Best of Show out of 32 entries at the 1992 DLB 

ENJOY A BEITER BEER U-BREW YOUR SELF 

20 

N.J. 's MOST COMPLETE ONE STOP HOME BREW 
SHOPPING STORE 

Full y sto<.: kcJ & ~ taffctl wi th an cxil'mi vc ~ t' kd i on of rn.:dt kit.~ . 

ho p!i , keg and put y hall .~p t c nL~, Wyc.a~ l ami nnK·h, muc h mnre . 

BREWING C LASSES NOll' FOHMING 
(s mall cl asses for personali z.cl.l atlt'ntinn) 

We niTer a full cu~lorni:ting st•n ·icc un hl'('r steirl'i , 
glas .. ~ rs and wine dl"cantcrs . 
also ~pec i a li 7ing in 15th & 16th tt: nt ury fl'pn K1u o.:l ion 

puh g:Hnl!.~ :Uld s te ins. 
As k aho ut our De5ign }'our 011'n Labd Sl· rv icc 

ALL MAIL ORDERS SIIIPI'EIJ UPS IN 24 IIOU 
U-BREW 

49 1-D Valley St. 
Mapl cwoot.l, N.J. 07040 

Phone: (20 1) 76 3 -R405 Fax: (20 1) 6 77-2 179 

T + Th : 3- 9 pm 
.S:t l : I 0 5 & Sun : I - 5 
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Homebrewers Homebrew Competition held 

Oct. I7 in Westlake, Ohio. 

Taste of the 

Great Lakes 

Competing with 113 other entries, Kevan 

Hearn of Tigard, Ore., took Best of Show at 

the I992 Taste of the Great Lakes competition 

Oct. 23 in Frankenmuth, Mich. 

Minnesota 

Brewfest 

Mark Konings of Minneapolis, Minn., took 

Best of Show out of 282 entries at the I992 

first Minnesota Brewfest in Minnetonka, 

Minn., on Oct. 25. 

Reggale 

and Dredhop 

Michael Deck of Boulder, Colo., took 

Best of Show at Hop Barley and The Ale'rs 

1992 Fourth Annual Reggale and Dredhop 

competition in Boulder, Colo. His wheat 

beer beat 105 other entries in the Nov. 6 

competition. 

Spooky 

Brew Review 

The Nov. 7, 1992, Spooky Brew Review 

drew 221 entries in Chicago, Ill. Rob Reed of 

Kokomo, Ind., won Best of Show with a 

brown ale. 

Hops-Bops 

Dave Paytas of Ridley Park, Pa., took Best 

of Show at the HOPS-BOPS: Homebrewers of 

Philadelphia and Suburbs-Best of Philadel ­

phia and Suburbs competition on Nov. 8. The 

Philadelphia competition drew I09 entries. 

California State 

Competition 

Chuck Artigues of San Francisco, Calif., 

organized the 1992 14th Annual California 

State Homebrew Competition on Nov. 8, 

I992. The competition in San Francisco drew 

17I entries. 

IllUSTRATION DY VICKI HOPEWEll 



Ithaca Brewers' 

Union 

Seventy-five entries competed in the 1992 

Ithaca Brewers ' Union Fall Classic Open 

Homebrew Competition in Ithaca, N.Y. Dwight 

Beebe of Cortland, N.Y., took Best of Show 

at the Nov. 14 competition. 

Riverside County 

Farmers Fair 

Kendall Head of Chino beat 118 entries for 

Best of Show in the Nov. 14, 1992, Riverside 

County Farmers Fair in Temecu la, Calif. 

November Classic 

Madison, Wis., had 14 entries competing 

in the 1992 November Classic. Steve Klafka 

of Madison took Best of Show. 

St_ Louis Brews 

jerry Dahl of St. Louis, Mo., took Best of 

Show at the 1992 St. Louis Brews Happy Hol­

iday Homebrew Competition Dec. 19 in St. 

Louis. His Scotch ale beat 118 other entries in 

the competition. 

Winner of the William Rahr Memorial Trophy for Best of Show at the Minnesota 
Brew Fest '92 is Mark Konings (second from left), with (left to right) Michael 
Jackson, world beer critic and judge; William OHeson, Rahr Malting vice pres· 
ident; and William Burdick, Sherlock's Home president and brewmaster. 

What Cabernet Sau\1ignon grapes are to red wine, 
Maris Otter barley is to ale malt. ~ <e 

]r ,ii'JB:&l!ftW C/'j 

M aris Otter is a rare, old fashioned two-row barley, low IUtji--:_~~ a ~ 
in yield per acre and tough to grow. Seasoned brewers V ~~ ~ ~ ~ ~ 
still insist on the delicious, rich, plump, nut-like }:;s~,~~~~ 1021 ~ 

character and the finesse that the variety gives their pale and Ml\1_ \ "~i'SUI>I>[y.~ 
brown ales, porters, stouts and barley wines. Crisp Malting Ltd. ~] ~J) -!,), ---•-(.....f 
of Great Ryburgh continues to contract with local Norfolk ~~ J )/i:~~ 
farmers to supply them this extraordinary barleycorn. Crisp ~~{f.. J '{t~\~(~ 
maintains one ?f t~e few remaining traditional floor maltings in 111,~:~~<-(~~~~;~}.~~,:~ 
En~land. The~r fme pale, crystal, an.d dark malts are now Pll(~"' p1 l'\(~r' fv1J\'I}tfr'T 
avmlable to m1cro- and home brewers 111 the U.S. and Canada .(_ L (Lf .Ar...1 • .f \1"\!,\L 
through Liberty Malt Supply Company and their retail agents. Dealer inquiries welcomed 

LIBERTY MALT SUPPLY COMPANY 
r:r America's finest selection of' malt: r:r Founded in 1921 r:r 

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

PHOTO BY RAY SALTt-lACCHIO 
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.. ~TO~KHOURS 
Tp.~es·Fri J2·7 

Sa:f; 10-5 · · 
Sun . 12-5 

SOMETHING'S BREWING 
NOW HAS TWO RETAIL STORESI 

196 Battery Street, Burlington, VT 05401 
Phone (802) 660-9007 

63 Elm Street, Montpelier, VT 05602 
Phone (802) 223-1185 

NOW IN STOCK: 
BELGIAN GRAIN MALTSIII 

PILSEN, MUNICH, AROMA TIC, CARAPILS, 
CARA VIE NNE, CARAMUNICH & SPECIAL B! 

CALL FOR PRICES & COLOR RATINGS. 
ASK FOR OUR FREE CATALOG! 

The Yankee Brew News 
New England's Beeriodical Delivers ... 

All For Only $7.95 for four issues 

"In vi no veritas, in cervesio felicitas" 
Since 1989 

Special Offer to 
Zymurgy Readers, 

Yankee Brew News T-Shirt 
100% Cotton Hanes Beefy-T 

Stout Color design on tan shirt 

Available 
Sizes: 

Men's L- XL 
Only 

Now Only 

r-----------------~ Direct Other 1 Please send_ 1 yr . subscriptions at $7.95ea. 1 
I Please send _large and/or_ X.L. 1 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 :lease send this form with a check or money order 1 8053, JFK 

11n US funds to The YBN, P.O.Box 8053, J.F .K. Station, I Station, Boston, 

I 
Bos.ton, MA 02114. Please Allow 4 weeks for T-sh1rt I MA 02114 delivery 

I Total Amount Enclosed $ I (617) 846-5521 

~-----------------~ 

ZYMURGY Summer 1993 

Micro and 

Pub breweries 

OPENINGS 
United States 

Microbrevveries 

California: Murphy's Creek Brewing Co 
Murphy's Creek ., 

Colorado: Lonetree Brewing Ltd ., Denver 

Maine: Lake Saint George Brewing Co., Liberty 

Oregon: Liberty Brewing Co., Lake Oswego 

Brevvpubs 

California: Redondo Beach Brewing Co., 
Redondo Beach 

Florida: Kelly's Caribbean Bar and Grill, Key 
West; The Mill Bakery Brewery and Eatery, 
Fort Myers 

Maine: Sea Dog Brewing Co., Camden 

Nevada: Holy Cow Casino, Cafe and Brew­
ery, Las Vegas 

New York: Manhattan Brewing Co., New 
York (reopened) 

Ohio: Barley's Brewing Co., Columbus 

Vermont: The jasper Murdock Alehouse at 

the Norwich Inn, Norwich 
Virginia: Richbrau Brewery, Richmond 

Canada 

Microbrevveries 

Northwest Territories: Arctic Brewing Co., 

Yellowknife 

CLOSINGS 
United States 

Alaska: Yukon Brewing Co. (closed in 1991), 
Anchorage 

Connecticut: Charter Oak Brewing Co., Bristol 
Florida: Kidders Brewery, Fort Myers 
Louisiana: Mill Bakery and Eatery (No. 4), 
Baton Rouge 

Montana: Great Northern Brewing, Colum­
bia Falls 
Ohio: Meander Brewing Co., Youngstown 
Wisconsin: Fox Classic Brewing Co., Appleton 

Canada 
Alberta: Boccalino Pasta Bistro, Edmonton 

Ontario: Luxembourg Brewpub No. 4, 

Oakville; Madawaska Tavern , Arnprior; The 
Snooty Fox (formerly Luxembourg Brewpub), 

Burlington 

(Information provided by the Institute for 

Brewing Studies, Boulde1; Colo) 



Belgian homebrewers did it for years ... 

finally all beerlovers can brew their own favourite 

Belgian beer ! ! 

PILSNER for 12 or 201. 
- Starting specific gravity : 1.042. 
-Alcohol content: 4,6%. 
- Light, blond beer, comparable with the com-
mercial Lager beers (recipe for 121.) or the 
better Pilsner beers (recipe for 20 1.) . Low al­
cohol content. 

GOLD for 121. 
- Starting specific gravity : 1.053. 
-Alcohol content: 5,5%. 
- A real deluxe pilsner type of beer with a far 
better taste than the normal Lagers . Also 
comparable with Scandinavian deluxe-beers. 

ABBEY BEER for 91. 
- Specific gravity : 1.070 
- Alcohol content : 8%. 
-One of the Belgian specialty beers : the 
Abbey beer with vinous character due to its 
high alcohol content. Strong dark reddish 
brown beer with long keeping properties . 
Full flavoured taste with a malt aroma. Very 
thick and long lasting head (lacy) . 

AMBIORIX for 151. 
-Starting specific gravity :1 .047 
-Alcohol content : 6,5%. 
- Amber beer with a red copper tint. Slightly 
acidic palate at first but with a sweet after­
taste. Comparable with the well known beer 
of Roeselare. 

DIABOLO for 91. 
- Starting specific gravity : 1.071 
- Alcohol content : 8%. 
- Belgian specialty beer : golden colour beer 
with a thick and long lasting head (lacy) . 
Characteristic aroma of devil type Belgian 
beers, soft palate with a slightly sweet after­
taste. Diabolo also compares with triple Bel­
gian beers (Tripple). 

KRIEK for 12 1. 
- Starting specific gravity : 1.053 
-Alcohol content : 5,5%. 
- Kriek is the best known of the famous Bel-
gian fruit-beers. Kriek i~ made by macerating 
cherries in beer. A slightly acidic and sweet 
aromatic beer with a red copper tint. Each kit 
contains pure cherry juice of at least 3 kg of 
cherries ! 

OLD FLEMISH BROWN for 121. 
- Starting specific gravity : 1.060 
-Alcohol content : 6 %. 
- A dark brown beer with a red copper tint 
and a slight liquorice aftertaste that also com­
pares with the Dutch 'Bock'-beers. In Bel­
gium Oud Bruin (Flemish for Old Brown) 
type beers are strong aromatic beers with 
long keeping properties. 

FRAMBOISE for 121. 
- Starting specific gravity: 1.053 
- Alcohol content : 5,5% 
- BREWFERM framboise or raspberry beer, 
is a Belgian specialty. Together with the 
BREWFERM kriek this Framboise is the only 
fruit-beer-kit available in the world. Further­
more, these kits contain NO artificial flavors ! 
Each kit has an equivalent of 2 kilo of 
raspberries. This framboise beer has a very 
delicate aroma and is ideal as a refreshing 
summer-beer or as a surprising aperitif ! 

CHRISTMAS for 7 1. 
- Starting specific gravity : 1.065 
-Alcohol content: 6%. 
- Dark strong heavy-bodied Belgian beer, 
sweeter than Abbey style beers. Strong malt 
flavour and aroma. Cristmas type Belgian 
beers (brewed with top-fermenting yeast) 
are beers with long keeping properties wich 
gets better and better after long maturation 
period. Thick and lacy head with extraordi­
nary head retention . 

Available through following wholesalers : 

Canada: 

KING for 91. 
- Starting specific gravity : 1.070 
- Alcohol content : 8%. 
- An amber beer with vinous character due 
to its high alcohol content. Sweeter and 
lighter in colour than Abbey beer. A real beer 
for dessert with a fantastic taste ! 

SCOTCH for 9 1. 
- Starting specific gravity : 1.050 
- Alcohol content : 5%. 
- Brewferm Scotch tastes like traditional 
scotch ales. Halfway between Christma~ and 
Abbey style beers, this Scotch is a mouthful! 
and malt-accented beer. Good keeping 
properties. 

WHEATBEER for 151. 
- Starting specific gravity : 1 .053 
- alcohol content : 5 % 
- This is the first wheatbeer kit available ! It is 
very similar to the well known Belgian 
'Witbieren': very pale, honey-type, opaline 
colour, low alcohol content, sweet smell and 
a slightly acidic taste. An old recipe using oat 
flakes and a secret herb mixture. 

GRAND CRU for 9 1. 
- Starting specific gravity : 1.075 
- Alcohol content : 8% 
-The latest addition to the BREWFERM 
beerkit range. Gold opaline coloured, with 
strong flavor of grains and even bread. Very 
little hop aroma. Very mouthful! and even 
slightly fruit taste with a sweet aftertaste. 
Also these kits contain wheat malt and a spe­
cial herb mixture. 

TRIPLE for 9 1. 
- Starting specific gravity : 1.075 
-Alcohol content : 8 % 
- Triple is a well known deep golden 
coloured Belgian specialty. Due to its high 
malt contents it has a very pleasant aroma 
and taste . Mouthful!, full bodied and even a 
bid herbaceous. High alcohol content. 

Vinotheque, Trans Canada Highway 2142, H9P 2N4 Dorval- Quebec, 514-684 1331 

Lindstrom, Melburn road 65, L8E 3A3 Hamilton- Ontario, 416-578 1160 

~ 
Carlson inc. Portage Boulevard 463, 44240 Kent- Ohio, 800-321 0315 

G.W. Kent inc. Morgan road 3667,48108 Ann Arbor - Michigan, 313-572 1300 

Spagnols, Derwent way 1325, 43M 5V9 New Westminster, 604-524 8463 

Brewmaster, Verna Court2315, 94577 San Leandro, 510-351 8920 

Steinbart, 234 SE 12th, 97214 Portland - Oregon, 503-232 8793 

BREWFERM PRODUCTS, Burg. Heymansplein 45, B-3581 Beverlo- Belgium. FAX +32 11-347359, Tel. +32 11-401408 



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

We can customize your 
vessels to your 
specifications 

All fabrication is done 
in-house 

GRAVITY-FEED 
BREWING SYSTEM 

·STAINLESS STEEL 
·1 & 2 VESSEL SYSTEMS 
ALSO AVAILABLE 

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

PILOT OR PUB 
BREWING SYSTEMS 

II 

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

Mash- Lauter Vessel 

Boiling Vessel 

Cylindroconical Ferrnenter 
with Chill Band and 
Temperature Controller 

Sanitary stainless steel 
valves throughout 

System includes 2 Pumps 

1//1 

Ill 

II! o ill 

\ 

STAINLESS STEEL 
KEGGING SYSTEMS 

3 gal. and 5 gal. kegs 
available 

Eliminates bottling 

We sell complete systems 
or parts 

All parts are standard 

BREWING STOVE 
Portable propane stove 

35,000 BTU output 

12 x 12 inch cast iron grate 

Rugged; well constructed 

STAINLESS STEEL 
BREWING POTS 
10, 15 and 20 gal. capacity 

Heavy restaurant grade 

Lid included 

WORT CHILLER 

~to) 
High-grade copper coil 
contained in waterproof shell 

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

Compact and efficient 

Easily sterilized 

Comes with all hoses and 
copper siphon tube 

COMPLETE BREWING SUPPLIES & EQUIPMENT - FAST MAIL ORD ER SERVICE 

SEND $4.00 FOR COMPLETE CATALOG - DEDUCTIBLE FROM ORDER 

BREWERS WAREHOUSE 4520 UNION BAY PL. N.E. SEATTLE, WA 98105 (206) 527-5047 
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W 
ith the growing interest in dark 

brews, could black beer be in for 

a revival? 

When a beer calls itself black it propos­

es an impenetrability that fascinates. I some­

times wonder whether my own curiosity 

about brews of all kinds was not fired by the 

ads for Mather's Black Beer that appeared on 

the Leeds trams of my youth. 

All beer was once either cloudy or dark, 

but the company that makes Mather's (yes, 

ON BEER 
Michael Jackson 

it still exists) likes to trace the history of 

something specifically called black beer to 

the 15oos, the period of Oliver Cromwell. 

Being a Yorkshire company, it also men­

tions that one of the county 's many famous 

sons, Captain Cook, made a "black beer" from 

spruce shoots and leaves when he arrived in 

New Zealand in the 17oos. 

Mather's Black Beer, which dates from 

the beginning of the 1900s, is high-gravity, 

still, malt extract, extremely sweet and with-

ZYMURGY Summer 1993 

out hops. It is somewhat reminiscent of a 

tonic wine. 

This Leeds brew is an ingredient of a 

shandy called a Sheffield Stout (was it a 

restorative for Yorkshire steelworkers. per­

haps?) and another old favorite, the authentic 

rum and black. Some 1970s publicity mater­

ial in my files recommends it mixed with milk 

or in a rye-bread soup- an Eastern Euro­

pean touch, that. 

I was interested to hear that Mather's is 

currently having a tussle with the European 

Community over definitions and duties. 

There are vestiges of black beers. spiced 

with spruce, birch or rose hips, in several 

maritime corners of the world, especially 

Baltic Europe. There also are rum concoc­

tions in some Baltic ports. 

Mather's has been inspired by this tradi­

tion, or its roots may be in Mumme, a malt­

extract drink that was popular in Britain in 

25 
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Hanoverian times. An example was still made 

in Brunswick, Lower Saxony, until two or 

three years ago. 

Now I hear that two British brewers, 

Mitchell's and Adnams, may be importing, 

through the Pilsener producer Bitburger, a 

black beer from Thuringia, in former East 

Germany. Bitburger recently acquired the 

Kiistritzer Schwarzbier ("Black Beer") brew­

ery in Thuringia. 

When I began to research the first edi­

tion of World Guide to Beer, back in the mid-

197os, someone told me he had vaguely heard 

of a black brew made in a town called 

Ki:istritz, East Germany. 

I looked in an atlas and could find no such 

town. I called the East German embassy and 

explained my problem. They said they would 

have to call me back. Some days later, to my 

surprise, they did. "Yes," they agreed, through 

what sounded like clenched teeth, "we can 

confirm that there is a town called Kostritz 

in our country. " 

It turned out to be called Bad Kiistritz, 

the first word indicating that it was a spa; 

hence its refusal to answer to the letter "K." 

HOT FUN 
AND COLD BREW 

IN THE SUMMERTIME 
Summertime. The best time for a tall cold one. But the most 

difficult time of year to brew it. 

As one of the nation's leading supplier of home beer and 
wine-making supplies, Alternative Beverage is committed to 
advancing the state of the hobby in every possible way. Our 

Brewmaster has prepared a list of beers that brew well in 
warmer weather ... and comprehensive, easy-to-follow 

instructions for fool-proof Summer brewing. 

Call or write today for our FREE catalog. The one with the 
biggest selection and lowest prices in the industry. When you 
do, we'll also send you our complete instructions for Summer 

brewing ... absolutely FREE. We'll also show you which 
beers to brew, how to avoid common Summer brewing 

problems, and how to stick your beer where the sun don't 
shine. 

Until you're ready to drink it of course! 

CALL TOLL-FREE 1-800-365-BREW 

AL TERNATIUE BEVERAGE 
114-0 Freeland Lane, Charlotte, NC 29217 
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Wishing to take advantage of our dia­

logue, I pressed on with my inquiries, and 

was surprised when the man on the other 

end of the phone seemed to say there were 

no beers at all in East Germany. I repeated 

the question, and elicited a different reply. 

"Oh, beers! I thought you said bears. There 

are no bears in East Germany .. . " 

My letter to the brewery went unan­

swered, and phone calls met with obtuse 

replies, so I put what little I could find into 

the book, and hoped that one day I would 

manage to taste the beer or even visit the 

place. 

With the passage of time, it turned out 

that I was not the only person curious about 

Kostritzer Schwarzbier. A near-contempo­

rary of mine, Dr. Axel Simon, had also be­

come interested. The Simon family runs Bit­

burger, which is in the Rhineland Palatinate 

of what used to be West Germany. 

The Simons were early sponsors of the 

brewing school and research institute in West 

Berlin, and have traditionally pursued their 

own education there. 

While he was studying in Berlin in the 

196os, Axel Simon was intrigued by the prox­

imity of the other Germany. By the time the 

student had progressed to the top level in 

the family business, the Berlin Wall was tum­

bling down and breweries in the east were 

becoming available for sale. 

Dr. Simon and his colleagues cast their 

eyes east, and their attention fell upon what 

seemed the ideal acquisition. They believed 

there were affinities between Bitburger and 

Ki:istritzer. The one is famous for its very se­

rious interpretation of the Pilsener style, and 

regards that as a specialty, the other for a 

black beer; they are both specialists, but al­

so complementary. 

Each has a long tradition. Even their ge­

ographical positions seemed an omen; they 

are on the same latitude on opposite sides 

of Germany. Both have built reputations de­

spite being in very small towns. Both are in 

regions where the people have a reputation 

for being hard-working and responsible. 

The first historical mention of Kiistritzer 

beer is in the early 1500s. By 1696 there is 

an allusion to a brewery in the castle of the 

local count, and that was the beginning of 

the present enterprise. 



Despite the murkiness of all beers at that 

time, Ki:istritz seems to have established a 

particular reputation for blackness. When 

Germany's greatest writer, Goethe, was ill, 

a friend noted: 'Thankfully, we have some 

Ki:istritzer Schwarzbier for him." 

In the 1700s, students from the Universi­

ty of jena were said to ride on horseback to 

Ki:istritz for the beer and return three days 

later. 

By 1819 the beer was being sent by horse 

175 miles to Berlin, and early printed public­

ity for the brev:ery describes the product as 

having "an international reputation." 

As always in such cases, descriptions of 

the beer are vague, though it was said to "look 

like red wine." There is also mention of the 

brewery having switched from top to bottom 

fermentation in 1878. 

The aristocratic owners had become earls 

by the time they built the present brewery 

in 1907. After World War II , it was national­

ized by the East German government and in 

1991 it was sold to Bitburger. In 1992 I final­

ly got there. 

It is a classically imposing Victorian brew­

ery building, topped off with a tower. The 

tiled brewhouse must have been magnificent 

before the kettles were removed. 

The state management fitted an extremely 

ugly brewhouse into a building across the 

yard in the 1970s. 

The new owners have in Bitburger one 

of the most beautiful modern breweries in 

the former West Germany, by dint of tend­

ing their product and reinvesting their prof­

its. The restoration of Ki:istritz will be a long 

haul, but they intend to proceed in the same 

manner. 

The Schwarzbier has never ceased pro­

duction, even though Pilsener-style beers 

were added to the range, and emphasized for 

some time in the early part of the century. 

The state management permitted brew­

eries to continue with their specialties so 

long as quotas for everyday beer were met. 

Although the town of Ki:istritz has only 

4,ooo people to drink the beer, it does have 

the potential to be a tourist center with its 

half-timbered houses, baroque churches, cob­

bled streets and pretty views of the wooded 

Eleanore Valley. 

The spa treatment center, offering sand 

Brand New 
Three & Five Gallon 
Stainless Steel Tanks 
$74.95 plus shipping. 

I-800-972-BRAU 
24-hour voice/ fax 

order line 

JET™ Carboy and Bottle Washer 
©Copyright 1992 Jet Carboy and Bottle Washer Co. 

Inquire at your 
local shop or call: 
(616) 935-4555-----

• All brass construction 
• Lifetime guarantee 
• Automatic shut off 
• Cleans your bottles 

and carboys in seconds! 
• Easily attachable to 

any faucet 

Internationally Available 
, , Fidus® 

I ' 

Manufactured By 

JET™ Carboy and Bottle Washer Co. 
3301 Veterans Drive Traverse City, Michigan 49684 (616) 935-4555 
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We're celebrating our 

ANNIVERSARY 

IN BEER-WINE-SODA 
ouaCATALOG 

• • • • WITH THIS AD • • • • 
no LIQUID MALTS • . 

10 HOP V ARmTmS · · 
10 GRAINS . I • 

n DRY/LIQUID YEASTS 
•••••••••••••••••• 

Call or Write for FREE Cotoloa 
• • • • • • • • • • • • • • • • • • 

Now carrying a complete line 
of steel and soft tip dart supplies & 
accessories from Darts Unlimited. 
Free dart catalog East Coast only. 
East Coast Phone/Fax 603/445-2018 

West Coast Phone 619/286-6300 

baths to sufferers from r·heumatism, became 
a hospital after the war, then closed alto­

gether in 1990, but may be restored. The city 
of Gera is only six or seven miles away, the 

regional capital Erfurt not much farther. 

may have experienced Kostri tzer Schwarz­
bier earlier. When he was born, his mother 

had been sustaining herself on this brew. 
The consumers of the born-again black 

beer may not be quite that young, but Dr. Si-

T he essentials of Kostritzer Schwarzbier 
seem to be that it should be blacker than 

a more conventional dark lager, less attenu­
ated and therefore fuller in body and drier 
with a characteristic of bitter chocolate. 

Signs 

Dr. Simon sees the Schwarzbier becom­
ing once more a nationally known product, 
and the golden lagers increasing their pen­

etration of the local market. Already there 
are shining new Kbstritzer signs outside the 
local inns. 

Much as he enjoys Bitburger, Dr. Simon 

man does see it appealing to a relatively 
youthful audience. Interest in dark beers 
seems to be growing from the young Ger­
mans' love affair with cloudy wheat brews. 

The essentials of Kostritzer Schwarzbier 
seem to be that it should be blacker than a 
more conventional dark lager, less attenu­
ated and therefore fuller in body and drier 
with a characteristic of bitter chocolate. 

William's Brewing Presents: 

At the Bitburger brewery last year I tast­
ed two versions of the Schwarzbier that had 
been brought from Kbstritz. 

The basic product was brewed from a 

gravity of 1.048 to 1.050, from So percent Mu­
nich malt and zo percent from a much dark­

er style. It was fermented to only 3-5 percent 
alcohol by volume then pasteurized. 

Our Home Brewing Catalog 

William's Brewing 
P.O. Box 2195-Y9 
San Leandro CA 94577 

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! 

Phone Orderline: 800-759-6025 
Fax Orde rline: 800-283-27 45 

Allow 3 weeks for free delivery 
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The beer was solid black, had the aroma 
of malt loaf, a slightly oily body, notes of bit­
ter chocolate and coffee and some roastiness 
in the finish. 

A second version was based on the same 
beer with white sugar added to the kettle. 
This version also was pasteurized. It was, of 
course, sweeter, but also gentler and lighter 
in taste, with more malt flavor and less of 
the other flavors. 

Both of these versions are still being 
made, but the sweetened version will have 
to be withdrawn at the end of the year when 
the German Beer Purity Law, the Reinheits­
gebot, is extended to the former East Ger­
many. In bottom-fermented beers sugar is 
not allowed. 

Faced with having only one version, the 
brewery has tried to achieve a balance be­
tween the two. A new version has been de-



veloped using three malts: Pilsener, Munich 

and roast. It will not be pasteurized. 

On my recent visit to Kostritz I tasted the 

new version. It was still almost opaque and 

had all the flavor characteristics of its pre­

decessors, especially the bitter chocolate, 

but with less richness and a dash less roasti­

ness. 

This res ilient brew has experienced 

greater changes over the yeasts, but I can­

not help regretting its reduction from two 

versions to one. On the other hand, how 

splendid that such an old and hidden spe­

cialty should re-emerge into the dark of day. 

After my visit to Kostritz, I made some in­

quiries about the famous Schwartzbier of the 

Monchshof brewery in Kulmbach, Franconia. 

This is a beer I have enjoyed many times, and 

I was appalled to learn that it had been dis­

continued. 

Reprinted with permission from What's 

Brewing, newspaper of the Campaign for 

Real Ale. 

Michael Jackson Is Internationally the best­

known writer on beer. His articles, books and 

documentary films have introduced beer 

styles to countless drinkers and brewers out­

side their native lands. His use of taste de­

scriptions and accounts of his travels Intro­

duced a new genre of writing on beer. ~ 

ILLUSTRATION DY JOHN NARTIN 

RED BANK BREWING SUPPLY 
67 Monmouth St., Red Bank, NJ 07701 908-842-7507 

"New jersey's Largest Homebrew Store" 
For a free catalog call 

800-779-7507 
MALT• HOPS• YEAST• DRAFT EQUIPMENT• BREWING SUPPLIES 

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 Homebrewing Equipment, Suppliee & EzpertiiJe Nationwide 

1-800-352-9001 
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COOI(ING 
w T H T H B R E W G A G 0 U R M E T 

Candy S(hermerhorn 

'J:sty 'f'reasures of the orthwest 

mile preparing supper I gaze out at 

waves of heat undulating off the parched 

firi z ona dessert. 'fhoughts of the cool 

c.Pacific JVorthwest hundreds of miles 

away overcome me. 

On a visit there my husband and I once 
sampled a local loggers' breakfast of bigger­
than-life portions, then we went out to ex­
plore the countryside. In a dazzling, fragrant 
pine forest we found tangled thickets of rasp­
berries and blackberries and harvested 
enough for a refreshing sherbet, plus a few 
extra quarts just in case. 

We stopped at a brewpub to sample a 
pint or two of finely crafted beer and gar­
ner data on the cultivation of hops, a 
prominent regional crop. We even indulged 
our not -quite-recuperated appetite with 
fresh bread dipped in a hot cheese-swirled 

ILL USTRATIONS BY PATRICK C. HEREWETHER 

sauce made from local cheese and the 
house beer. 

We promised to share a supper of beer­
brined, alder-smoked salmon with our new 
brewing friends, so we headed for an open­
air fish market then anticipated the impec­
cable food and fine be~r we would indulge 
in the next day. 

Reality returns as the kids tumble into 
the kitchen along with a blistering gust of 
heat. Sighing, I wistfully admit we cannot all 
live in the Pacific Northwest, but resolve to 
indulge in the distinctive fare this bountiful 
region has to offer. 

ZYMURGY Summ e r 1993 

Hot: Beer-n­

Cheese Sauce 

Not as heavy as fondue, this sauce is per­
fect as an appetizer for swirling bread in or 
embellishing steamed vegetables. It is ideal 
paired with a crisp salad for a summer sup­
per. Makes approximately 2 cups. 

2 112 tablespoons butter 
2 112 tablespoons flour 
2/3 cup Pilsener-style beer, 

warmed to 140 to 150 de­
grees F (6o to 65.5 de­
grees C) 

1/3 cup half-n-half, warmed 
to 140 to 150 degrees F 
(6o to 65.5 degrees C) 

4 

10 

ounces cream cheese, 
room temperature 
teaspoon dry yellow 
mustard 
teaspoon crushed dried 
thyme or herb of choice 
pinch cayenne (to taste) 
ounces grated sharp 
cheddar (Tillamook from 
Oregon is good ) 
loaf of French or Italian 
bread 

JI 
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"If the Sheriff of Nottingham Had 
As Fine A Head As This Ale, 
He Would Not Have Spent AU 
That Time In Sherwood." 
For years, 
people have 
marveled that 
mymenymen 
and I were 
able to evade 
capture by 
hiding in the 
forest. Perhaps 
, tis time to set 
the record straight. When we weren't robbing finm the rich and giving 
to the poor, 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 alrow 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 Ate About Beer and Suds 'n Stuff-the 16 page 
mini magazine that perfectly 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; 545:'' Omseas 
0 All About Beer and Suds 'n Stuff $30:'' U.S., $45:'' Mexico/Canada; $65:'' Omseas. 

Offers Expires September I , 199 2 
Name ______________________________________________ _ 

Address--------·-------------------------------------
City ________________________ State __ Zip ______ _ 

Payment enclosed ( ) (Check/Money Order) $ ______ ____ _ _ 

Bill: ( )Visa ( ) Mastercard Card"'----------------

Signature---------------- Exp. Date ____ _ 

All About Beer, P.O. Box 586402, Dept. 8, Oceanside, CA 92058 
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(I) In a heavy pan melt butter over medi­

um, sprinkle in flour and cook, stirring con­

stantly, four minutes to form a raux. 

(z) Whisking continuously, add the hot 

beer and cream. Add cream cheese, mustard, 

thyme and cayenne, stirring until smooth and 

heated through. 

(J) Stirring slowly in one direction only, 

drop the cheddar cheese into the sauce one 

handful at a time. Wait until each addition is 

melted before adding another. Remove pan 

from heat and stop stirring when the cheese 

is melted . Serve immediately with crusty 

bread for dipping. 

Alder-Smoked 

Salmon. 

The combination of marinating salmon in 

beer-spiked brine and hanging it to dry be­

fore smoking imparts a delicious quality to 

this pink treasure of the Pacific Northwest. 

Serves six. 

2 pounds salmon fillets, 

with skin 
2 cups water 
2 cups pale ale 
Ilz cup coarse or kosher salt 
I!z teaspoon dill 
I!z cup firmly packed brown 

sugar 
Ilz teaspoon lightly crushed 

black peppercorns 
Ilz teaspoon whole allspice 

small bay leaf 

(I) Heat water and beer to boiling, re­

move from heat and add salt, dill, sugar, pep­

percorns, allspice and bay leaf, stirring un­

til dissolved. Allow the brine to cool to room 

temperature. 



(2) Pour over salmon and weigh the fish 

down with a saucer. The fish should be com­

pletely submerged in brine. Allow to stand 

at room temperature for two hours. 

(4) With co ld water lightly rinse brine 

from the fish (do not remove all of it). Blot 

fish lightly with a paper towel. 

(5) Thread a loop of dental floss through 

one end of fillet and hang in a cool, well-ven­

tilated area or lay the fillets on an elevated 

wire rack in front of a fan. After four to six 

hours, the fish will acquire a glossy veneer 

that is dry to the touch. 

(6) Heat your smoker to a very low heat 

and add alder-wood chips. Smoke fish slow­

ly, checking occasionally. If you like it moist 

with just a hint of smokiness, the time will 

be relatively short. If you prefer it dry and 

very smoky, allow a longer smoking time. 

Fresh Raspberry­

Blackberry Sherbet 

Get that ice-cream maker out of storage 

and treat yourself to this simple refreshing 

summer indulgence. Serves four to six. 

cup weisse 
cup sugar 
cinnamon stick 
tablespoon finely 
minced lemon zest 

I Il2 cups pureed blackber­
ries, strained to remove 
seeds 

I Il2 cups pureed raspberries, 

strained to remove seeds 
tablespoon lemon or 
lime juice 

(1) In a small saucepan, combine beer, 

sugar and cinnamon stick. 

(2) Heat slowly, stirring until sugar is dis­

solved. Bring to a slow boil and cover for one 

minute. Remove the lid and continue to boil 

for three minutes. 

(3) Remove pan from heat, strain and cool 

to room temperature. Add remaining ingre­

dients and chill. 

(4) Pour into an ice cream-maker and 

proceed with factory directions. ~ 

Candy Schermerhorn of Phoenix, Ariz., is 

the culinary consultant and instructor 

at Kitchen Classics. Schermerhorn takes 

great joy In educating the public about 

beer and its culinary potential through her 

cooking classes. This enthusiasm for home­

brew cooking has prompted her to write The 

Great American Beer Cookbook to be pub­

lished by Brewers Publications in the winter 

of 1993. 

The Best in 
Bre-wing Yeast 

Windsor English Ale Yeast 
Nottingham English Ale Yeast 

Konig German Lager Yeast 
Doric Beer Yeast 

Throughout the world Lallemand is the recognized leader 
in yeast technology. Lallemand is made up of an interna­
tional team of yeast experts dedicated to the research and 
production of the finest yeasts for brewing, winemaking, 
distilling and cider making. Lallemand is the largest wine 
yeast producer in the world. These four premium brewing 
yeasts used by breweries around the world are now avail­
able to you in 5 gram sachets at your local homebrew store. 
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DIAMOND 
Brew City Supplies Inc. - ~1ilwaukee, Wis. 
Robert Devine - Walnut Creek, Calif. 
Karl jose f Eden - Sudwerk Priva t 

Brauerei Hiibsch - Davis, Calif. 
Douglas Faynor- Woodburn, Ore. 
Hatthew Floyd- Bardstown, Ky. 
Mindy and Ross P. Goeres- ~1ontgomery, Ala 
Alan A. Harlow- Reading, ~lass. 
Gary E. Huff - Gresham, Ore. 
james Hendrik Huiskamp- Keokuk, Iowa 
Kevin L. Kline- Charlotte, N.C. 
Steven landry - Princeton, N.j. 
Hark Powell- San Angelo, Texas 
Hi chael Schiavone- Lewiston, N.Y. 
Eric D. Steele- ~1ilwaukee, Wis. 
james A. Steenburgh- Rochester, ~linn. 
Adam Walker- Long Beach, Calif. 
Bud Wallace- Herced, Calif. 

GOLD 
Bfij's Piua Restaurant - Corpus Christi, 

Texas 
Peter Dakin - Kanata, Ontario Canada 
Bl aze Katich- Pittsburgh, Pa. 
Edward G. Schultz - ~fount ai n View, 

Calif. 
Craig Starr - Salem, N.H. 

PEWTER 
Let's Brew- Virginia Beach, Va. 
P.J. Brewing Co.- Laguna Beach, Calif. 
South Central Beverage- jackson, ~1i ss. 
Donald Adams- Sun Valley, Nev. 
Chris Alhlberg - Greenwich, Conn. 
Kent Anderson- Clinton, Nass. 
Dominic Bender - Hanalei, Hawaii 
Rod Burke - West Seattle Homebrew 

Supply- Seattle, Wash. 
Charles Creekmore- Lawrenceville, Ga. 
Richard Danyko- New York, N.Y. 
TI10rnf1S C. Edmier- Glendale Heights, Ill. 
Scott Fast- Potomac, ~1d. 
Richard Fortnurn - London, Onta rio 

Canada 
Dana Graves- Coventry, R.I. 
jim Harper - Houston, Texas 
john Harrison - Elk Grove, Ill. 
Dan Hartley- Orangevale, Calif. 
Larry Herzman - Farmingdale, N.Y. 
john E. Irvine - Arlington, Va. 
Brian johnson - Palo Alto, Calif. 
Donna Lynn johnson - Fe rmentat ion 

Frenzy - Los Altos, Calif. 
Phil jungmann- Long Island City, N.Y. 
Tony La~1onte - Beverly, Hass. 
Frank ~1arkwalter - Tobacco Basket -

Abingdon, Va. 
Tim ~lerkel- Suman, Ind . 
Carlo ~1ilono- San Francisco, Calif. 
Shari Nokes- El Toro, Calif. 
Shawn Nunley - Tracy, Calif. 
·Hike O'Brien - Pico Brewing Systems -

Ypsilanti, ~1ich. 
Hichael Oliver - lake Oswego, Ore. 
Bob Petersen - Save-U-~lore Foods -

Ames, Iowa 
Pat and Gail Propsom - ~ladison , Wis. 
Daniel Robertson - Reno, Nev. 
Hike Rodgers-Wilson- Australian Home 

Brewing Party -Victoria, Australia 
Tru Samuels, MD. - Fort Washington, Pa. 
Thomas B. Shirkness - Homebrewe r's 

Outlet - Fairless Hills, Pa . 
~1ichae l Sukitch- Yardley, Pa. 
Christopher Thomas - C!JC Win ecra ft 

(London) - London, Ontario Canada 

SPONSORS 
Ameri(an Homebrewers Association 

~lark Bryan Tornatore- Mendon, N.Y. 
Donald Trujillo - Fairfie ld, Calif. 
Thomas Weeks - Denville, N.j. 
Robert N. Whittemore - Middl ebury, 

Conn. 

PAPER 
Cj's Beer fi Wine Hobby Shop - Olathe, Kan. 
JP 's Hornebrew Supplies - ~1i ssoula , 

Mont. 
Lamb Scrotum- Plymouth, ~1i ch . 

Liquorama - Upland, Calif. 
The Airlock - Powell , Wyo. 
Thistle Grove Industries- johnstown, Colo. 
Chuck- Wine Cellar- Nashua, N.H. 
Elizabeth Abel- Alexandria, Va. 
Len Alcorn - Beverly, ~lass. 
H. Clark Anderson- Santa Fe, N.~1 . 

Todd Ashman- Peta luma, Calif. 
Richard C. Aumand - RCA Distributors 

- North Walpole, N.H. 
james Barlow- Leominster, Mass. 
Greg Bashurn - Longmont, Colo. 
Michael A. Batty - Waldorf, Md. 
Roger Wm. Bauer - Dog Lips Brewhaus 

- Tukwila, Wash. 
Gary Baum - O'Baurn's Brewery -

Woodl and Hills, Calif. 
joe Beck - Aurora, Colo. 
Bob Bensink - Virginia Beach, Va. 
jim Berggreen Jr. - Roseburg, Ore. 
Daniel Bernard - Bernard's Brew 

Supplies - Sainte Anne, ~1 a nitoba 
Canada 

Thomas Bischoff - Wood Ridge, N.J. 
Allen Bishop- Milwaukee, Wis. 
Walter D. Blaschuk jr.- Nashua, N.H. 
Brian Blazer- Appleton, Wis. 
Eric Braselrnann- Hollis, N.H. 
E.j. Brewhaus- National Park, N.j. 
Harry Brown - Stafford, Ore. 
Theodore Brunner- New York, N.Y. 
Glenn Burks- La Habra, Calif. 
Adrian and Lynn Cantin - Adri an's Wine 

fi Bee rmaking - Cochrane, Ontario 
Canada 

j ames Cardona- St. johnsbury, Vt. 
Walter Carey- Cos Cob, Conn. 
Keith Carter- Maynard, Mass. 
~lark W. Castleman - Duluth, ~linn. 
Bryan D. Chun - Riverside, Calif. 
Rick Clark- Levittown, Pa. 
Mi ke Clark - Bea r Mount ai n Hom e 

Brew Supply- New Windsor, N.Y. 
Rudy Clerico- Boston, ~lass. 
j eff Close- Coppell, Texas 
Paul Corkery- Bedford, N.H. 
Graham Coslett- Chicago, Ill . 
~1ichael Croddy - Colorado Springs, 

Colo. 
Russell Danstrom - Chapel Hill , N.C. 
Dan Davis - Wichita, Kan. 
Dan R. Davis - Rapscallions Ltd . -

Wichita, Kan. 
Vincent De Chiara- Spokane, Wash. 
Tim Decker - Foster City, Calif. 
Gary Dougherty - Doc's Horne brew 

Supplies- Binghamton, N.Y. 
Arthur E. Douglas - Haddonfield, N.j. 
Brad Downs- Grand Rapids, ~1ich . 
Dan Driessche - Rockford, ~lich. 
William j. Oyster - Niagara Tradition 

Homebrewing - Niagara Falls, N.Y. 
j . Rob Elinor- New Albany, Ind . 
~lichael Englert- Willoughby, Ohio 
Floyd Fe hrenbacher - ~lary's Ho rn e 

Brewing Supplies- Olney, Ill. 
Tom Fergusson- Sunnyvale, Calif. 

~like Finegan- Albany, N.Y. 
j eff Fischer- Ankeny, Iowa 
Kevin FitzGerrell - Fairbanks, Alaska 
jay Fjastad- Santa Margarita, Calif. 
Walter Floyd - Orangevale, Cali f. 
Mark Folsom - Lyons, Colo. 
Giovanni Gagliardi - Toronto, Ontario 

Canada 
Robin Garr- Astoria, N.Y. 
Paul T. Gieser - Hinneapolis, ~linn. 
Lonnie Gillette- lake Stevens, Wash. 
Sanford S. Gottesman - New York, N.Y. 
Mark Griffin - The Stout House- North 

Conway, N.H. 
john Griffith - Boring, Ore. 
Thomas ~1 . Haber - Livonia, Mich. 
Gary and Cathy Halifax - Halifax Hop fi 

Vine Supply - Fruitval e , British 
Columbia Canada 

Tim Hanlon- janesville, Wis. 
Richard Haviland - Boonton Township, N.J . 
john Hawkins - Mansfie ld Center, 

Conn. 
Scott Hill- Highland, Nich. 
Stanley Hodgin Jr. - Duluth, Ga. 
james Houston - Los Angeles, Calif. 
~lark L. Hunkler- Portland, ~Iaine 
Kim Hutchens - Cuddebackville, N.Y. 
Robert Hutchinson - San Clemente, 

Calif. 
Tony Ingold - Birmingham, England 
j effery jackson - Taylors, S.C. 
Bill Kanable- Aloha, Ore. 
Carl Kaniosky- jacksonville, Fla. 
~lark Kapusta- Granbury, Texas 
jim Kaufmann- Carmel Valley, Calif. 
Stephen Keller - Tallahassee, Fla. 
Leo na rd Kerr - Stuff for Suds 

Bellingham, Wash. 
William Key- Rio Rancho, N.M. 
Dave Kimber - Toro nt o, Ontario 

Canada 
Kenneth Kittell - Hop N Vine -

Manassas, Va . 
Thomas Klein- South Pasadena, Calif. 
Shawn A. Kokitus - Paw Paw, Mich. 
john E. Kresevic - New Windsor, N.Y. 
Ron Kribbs - Naples, Fla. 
Ken Kuttner - Chicago, Ill . 
Peter La France- On Tap- Brooklyn, N.Y. 
Greg Larance- Sulphur Springs, Texas 
Adam Lewis- Portland, Ore. 
j ames Lyda - Germantown, ~1d. 
Mark Lynch - Olympia, Wash. 
Duncan MacKay- Weatogue, Conn. 
john Macauley - Braintree, ~lass. 
josh ~lacht - Milwaukee, Wis. 
john Manix - Santa Cruz, Calif. 
~lark Marnell - Kingston, N.Y. 
Rodolfo Martinez- Natick, ~lass. 
Michael j. Matthews - Romulus, ~lich . 

Bob ~1ayerle - Silverthorne Hornebrewers 
Supply- Silvenhome, Colo. 

Gary R. HcCampbell - Boulder Creek, 
Calif. 

jordan McColman- Fort lauderdale, Fla. 
Patrick ~lcGee- Silver Spring, ~1d. 
Bruce ~1clarty- Denver, Colo. 
Bob McLeer- Philadelphia, Pa. 
Dave ~1c~1ahon - Madison, Ala. 
Ed Megaw- Spring Hill , Kan. 
Russell ~leyers - State College, Pa. 
~1arc Mich a ud - Mit ch' s Brew 

Nashua, N.H. 
Arthur ~1ilberg - Santa Rosa, Calif. 
john F. Minor- Superior, Wi s. 
Leo Montoya- Antioch, Calif. 
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Tom ~1oore - Snellville, Ga. 
Todd Moyerbra ilean - East Lans ing, 

~1ich. 

Stephen Moyle - Fairfield, Calif. 
Thomas ~1rozek - San Di ego, News 

Source- San Diego, Calif. 
Eric Munger- Springfield, Ore. 
Howard P. ~1urphy- Eugene, Ore. 
Chris Neikirk- Chapel Hill , N.C. 
Barth Olson - Seattle, Wash. 
Eric Palmquist - Denver, Colo. 
Robert j. Peddle- Somerville, Mass. 
~lark A. Peltz- Voorheesville, N.Y. 
Steve Petzold- Downey, Calif. 
Tom Pike Jr. -Plainfield, Conn. 
Charles Piper- Lexington, Ky. 
Philip L. Pokorski - Ferndale, ~1i ch . 
l.any Porter- Porter's Pub- Easton, Pa. 
Marc and Debi Prince- Haiku, Hawaii 
David L. Quinn - Fort Collins, Colo. 
Michael Ratkowski - ~1arke t Baske t 

Ho mebrew and Wine Supplies -
Brookfield, Wis. 

Ron Rickman -Anchorage, Alaska 
Thomas Ritchie - Kaneohe, Hawaii 
john C. Ross- ~lonte Sereno, Calif. 
~1atthew R. Roys te r - Chatham, Va. 
Rick Rudnick- Seattle, Wash. 
Robert K. Sail- San Clemente, Calif. 
jack Schmidling - Schrnidling Productions 

- Chicago, lll . 
Phillip Shannon- Springfield, Ho. 
Charles Silvey- Nashville, Tenn. 
j eff Skinner - Gridley, lll. 
~1arc D. Smith - Fayetteville, Tenn. 
Dan St. George - Marblehead, Mass. 
john Stasiewicz- Gaithersburg, Md. 
Daniel A. Stone - Valparaiso, Ind. 
William Stone- Springfield, Pa. 
Laurie Strang -Akron, Ohio 
Timothy Swanson- Gilbert, Ariz. 
~1ichae l J. Takacs- Livon ia, ~1ich . 
Dana Tessicini- ~1ilford , Mass. 
Carl Teten - Upper ~1arlboro, Hd. 
Fred Thiel -jonesboro, Ark. 
Ron Toub- Eugene, Ore. 
john Towle- Hyde Park, ~l ass. 
Scott Travis- Rochester, N.H. 
Howard Updegraff- Fort Bliss, Texas 
Tony Van Hefmond- Homer, Alaska 
Robert VanWie- Santa Rosa, Calif. 
Paul Veselack - Ingleside, Ill. 
Pete Vickers - Seattle, Wash. 
jim Wagner- Franklin, Mass. 
Tim Walters - Plano, Texas 
john Watson- Honolulu, Hawaii 
Tom Wedegaertner- Raleigh, N.C. 
james j. Wehrly - Los Alamitos, Calif. 
Michael B. Wever - Brookline, Mass. 
Kit Whitaker- Chillicothe, Ohio 
Ed Wilgus - lake Geneva, Wis. 
Bob Williams- RAW Enterprises-

Show Low, Ariz. 
Walter j. Willwenh- Nonh Plainfield, N.J. 
Dave Wilson - Eurobrew- Biloxi, Miss. 
james Paul Winningham - Memphis, Tenn. 
T ere nee S. Winningham - Portland, Ore. 
Dave Winters -West Bloomfield, Mich. 
Greg Winters - ~Iii pitas, Calif. 
AI Wojcik- Cicero, Ill. 
Erich Zeiss - Wayzata, Minn . 
Richard Zeliff- Lexington, Mass. 
Alex Zurek - Hagar Shore, Mich. 

For more information 
on sponsorships call 
(JOJ) 447-0816 



• All new downtown Denver location. 
• More than 100,000 square feet of beer and exhibits. 

• More than 800 domestic beers from 200 U.S. breweries. 
• Gold, silver and bronze medals awarded in 3 3 different categories. 

• The opportunity of a lifetime to learn about 
and enjoy American beer. 

Call now for ticket, and discounted hotel 
and airline information. 

The Great American Beer Festival 
PO Box 1679, Boulder, CO 80306- 1679 • (303) 447-0816, FAX (303) 447-2825 
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W 
hile most beer drinkers consume a 
bit more of their favorite beverage 
during the summer, some home­

brewers have found their summer-brewed 
beers don't taste the same as those made in 
cooler months. One reason may be the effect 
of higher temperatures on fermentation. In 
this article we'll explore the effects of ele­
vated temperatures on beer flavor and dis­
cuss three strategies for brewing beers that 
meet your taste standards even when the tem­
peratures soar. 

Fermentations conducted at higher tem­
peratures produce more esters and fuse! al­
cohols that can negatively affect beer fla­
vor. I say "can" because some beer styles 
naturally exhibit higher ester or fuse! alco­
hol levels. In such beers, detectable levels 
of these components bring the beer closer 
to style rather than further away. 

While high-temperature fermentation 
products can occur in lagers as well as ales, 
the brewing challenges presented by sum­
mer tend to affect ales more extensively. 
Most lager brewers use a refrigerator for 

D a n i e 

lager fermentation so they are not affected 
by seasonal changes in temperature. 

For optimal beer flavor, brewers gener­
ally conduct ale fermentations at tempera­
tures of 68 degrees F (20 degrees C) or low­
er. Commercial breweries generally regard 
temperatures above that level as unaccept­
able. Their quest for a consistent, repro­
ducible product requires that every batch 
be made following the same parameters and 
conditions. 

Some texts on brewing acknowledge that 
ales can be fermented at temperatures of 
up to 72 degrees F (22 degrees C) without 
detrimental effects. Malting and Brewing Sci­

ence (Chapman and Hall , 1982) states that 
under controlled conditions "acceptable 
beers can be produced at comparatively high 
temperatures ... 81 degrees F (27 degrees C) 
for top !-fermenting! yeasts. The quality of 
these beers is different however from those 
fermented at normal temperatures: Ester 
and fuse! alcohol contents are higher." Let's 
explore the implications of high ester and 
fuse I alcohol levels in greater depth. 
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Esters produce fruit and solvent flavors 

in beer. The most common ester is ethyl ac­

etate. When present at low levels, it con­

tributes a fruity component sometimes found 

in English ales. At higher concentrations, the 

effect of this chemical becomes more sol­

ventlike and increasingly unpleasant. 

Two other common esters, isoamyl ac­

etate and ethyl hexanoate, also produce dis­

tinct fruity flavors. The first, isoamyl acetate, 

gives a banana aroma and flavor that most 

homebrewers have the displeasure of pro­

ducing at some point in their brewing ca-

lllUSTnATION BY Bill KASTON 

reers. Apple flavors attributable to ethyl 

hexanoate also crop up in homebrew with 

some regularity. The full, rounded charac­

ter of this ester should not be confused with 

the sharper perception created by ac­

etaldehyde, usually described as a "fresh­

cut green apple" flavor. 

Several factors influence ester produc­

tion during fermentation. Every strain of 

yeast produces esters at a different rate. 

Some strains minimize the production of es­

ters, others produce higher quantities. Poor 

wort oxygenation and high-gravity worts al­

so contribute to increased esterification. 

Temperature plays a critical role but is one 

ZYMURGY Summer •993 

of the easiest factors for a homebrewer to 

measure and control. 

Fu.sel Alcohol-s 

Alphabetic, or straight chain, alcohols 

include ethanol and the fuse! alcohols. 

Ethanol is a two-carbon chain; fuse! alco­

hols have chains with higher numbers of car­

bon atoms. Although related in structure 

fuse! alcohols taste different than their two­

carbon cousin, ethanol. The longer carbon 

chains change the overall shape of the mol­

ecule and hence the flavor it imparts. 



Ester/Alcohol Character 
of Some Common Ale Styles, 

English old ale/strong ale: fruitiness-esters high, alcoholic 

strength recognizable 

The fusel alcohols, often in combination 

with high levels of ethanol, contribute vi­

nous (winelike) and alcoholic characters to 

beer. Terry Foster has described the effect 

as "hot, slightly spicy fl avor, detected in the 

nose as a pleasantly fragrant, vinous aroma 

and in the mouth mainly by a pleasant warm­

ness on the middle of the tongue." 
Strong "Scotch ale": Fruitiness-esters high, alcoholic 

strength recognizable 
If you've made or tasted a strong ale or 

barley wine, you've probably experienced 

the sensations created by fusel alcohols. As 

with esters, some styles characteristically 

exhibit detectable fuse! alcohol levels. Most 

often, these are high-gravity styles such as 

barley wines and strong lagers. Lighter styles 

such as English milds and pale ales should 

not exhibit this characteristic. 

Imperial stout: Fruitiness, esters OK; alcohol strength 

evident 

Belgian strong ale: vinous, alcoholic 

Barley wine: Fruity-estery 

Flanders brown: Fruity-estery 

Lambie: fruity-estery 

Classic pale ale, IPA, American pale ale: fruity, estery 

Porter: fruitiness, esters OK 

Fermentation temperature plays a sig­

nificant role in increasing fusel alcohols in 

beer. Other factors that influence fusel al­

cohol production include elevated levels of 

amino acid in wort, anaerobic conditions, 

continuous agitation, large amount of yeast 

growth, high ethanol concentration and 

yeast type (Malting and Brewing Science, 

Volume II , p. 6oi). 

Belgian white: medium esters 

English brown: some fruitiness and esters 

HOME BREWER'S OUTLET, INC. 

OUR CATALOG CONTAINS OVER 650 SEPARATE ITEMS 
- OVER 165 VARIETIES OF MALT EXTRACTS 
- 22 DIFFERENT PELLET HOPS 
- 26 GRAINS IN VARIED SIZES 
- 35 STRAINS OF DRIED AND LIQUID YEASTS 
- 31 DIFFERENT BOOKS ON BEER AND WINE 
- EQUIPMENT FOR BEER AND WINE MAKERS 
- ADJUNCTS, FERMENTERS, FILTERS, RACKING 
- & BOTTLING EQUIPMENT, CAPPERS, FININGS, 
- CLEANERS, TEST EQUIPMENT, ADDITIVES, 
- THERMOSTATS, KEGGING SYSTEMS 
- AND MUCH MORE ......... CALL TODAY!!!!!!!! 

FOR YOUR FREE ILLUSTRATED CATALOG, 
CALL OR WRITE TO: 

HOME BREWER'S OUTLET, INC. 
4345 OKEECHOBEE BLVD., F-5 
WEST PALM BEACH, FLORIDA 33409 
PHONE#: (407) 686-4019 

IF WE DON'T STOCK WHAT YOUR LOOKING FOR, CHANCES ARE THEY DON'T MAKE IT YET. 
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Do Summer Brew 

From these brief comments on the nega­

tive effects of high-temperature fermenta­

tion, we can identify three ways to plan suc­

cessful hot-weather brewing. The three ap­

proaches include (I) brewing styles charac­

terized by esters or fuse! alcohols, (2) se­

lecting yeast strains that give good results at 

higher temperatures and (3) improvising ways 

to maintain ale fermentation temperatures. 

One approach to high-temperature sum­

mer brewing is to brew the ale styles that 

normally exhibit high ester and fuse! alcohol 

levels. A few of the styles you might focus on 

have already been mentioned. Barley wines 

and strong ales typically have complex fla­

vor profiles that include fuse! alcohols and 

esters. In addition, many of the Belgian ales, 

especially the strong ones, carry these fla­

vor components. Lambie, gueuze and Trap­

pist beers all carry high levels of these warm 

fermentation products. For some Trappist 

beers, fermentation temperatures of 77 de­

grees F (25 degrees C) are routinely employed. 

Beyond styles that display these high­

temperature fermentation products, you 

might also choose to brew beers with an abil­

ity to hide them. Robust dark ales, such as 

imperial stout and perhaps the stronger ver­

sions of porter and American brown ale al­

low for esters within the style. In addition, 

the robust character of these beers can help 

cover higher-than-normallevels of esters 

and alcohols to produce beers that will be 

pleasant to consume whatever the season. 

Another fun summer brew that general­

ly works well with higher temperatures is 

fruit beer. At reasonable levels, esters pro­

duced by higher fermentation temperatures 

can complement the overall impression of 

fruit in a beer. Because fruit is usually plen­

tiful and cheap during the hottest part of the 

summer, a lot of fruit ales are fermented un­

der less-than-ideal conditions. 

Yea<\! Selection 

As indicated earlier, yeast plays a big role 

in the production of esters, and to a lesser 

extent fuse! alcohols as well. Some yeasts 

produce detectable amounts of esters even 

at regular ale fermentation temperatures (be­

low 68 degrees For 20 degrees C). Normal-

ly these yeasts are used in the production of 

styles that exhibit a bit of fruity-estery char­

acter such as classic pale ales. But when these 

yeasts ferment at higher temperatures, their 

natural ester-producing tendency gets pushed 

to extremes and the resulting beer is domi ­

nated by fruity flavors and aroma. 

When faced with high-fermentation tem­

peratures, you can achieve the typical level 

of ester-related fruitiness by using a differ­

ent yeast with a lower ester-producing char­

acter. While most ale yeasts produce some 

level of fruitiness, a couple have been iden­

tified through the accumulated experience 

of homebrewers as being suitable for sum­

mer use because they produce fewer esters. 

My own favorite in this category is Chico 

Ale yeast, sometimes called American ale 

yeast. Brewing lore reports that this is the 

yeast used by Sierra Nevada to make their 

fine ales, so it is a great yeast to begin with. 

Beyond that, my own experiences have con­

firmed the general consensus of home­

brewers that this yeast can make very good 

beers even under elevated temperatures. 

I'm a real fan of the American pale ale 

style, and my consumption usually outstrips 

production anyway. During the summer, I 

just can't wait for cool weather to whip up 

the next batch. Last summer I made a cou­

ple of batches using the Chico/ American 

yeast from a liquid starter pack and it turned 

out great. I've also had summer success us­

ing this yeast for brown ale and porter. While 

my fermentation temperatures are rarely 

higher than 78 degrees F (26 degrees C), the 

results from this yeast in summer have been 

little different from beers produced in oth­

er seasons of the year. 

Beat the Heat 

When it comes to dealing with summer 

brewing, a lot of good homebrewing minds 

have been at work finding ways to beat the 

heat. Brewers who refuse to give in to the 

elements have devised many ways to keep 

their brewing cool. Let's look at a couple of 

the approaches that seem to work. 

First, look for the coolest spot in your 

house and check to see what kind of tem­

perature it maintains. Usually the cool spot 

is in the basement or at the lowest level of 

the building, often on the north or north-
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Everything you need 
for beermaking or winemaking! 

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

& Equipment 
We have been supplying home 
fermenters for over 20 years -
write or call today! 

* Brewing Yeasts* 
Full Line - Liquid & Dry 

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

FAX (206) 365-7677 

THE CELLAR 
Dept. ZR, 13ox 33525 
Seattle, W A 98133 

The Computer Aid 
For Home Brewers 
For Apple Macintosh® Computers 

Complete Recipe Formulation! 
Calculation of: Water Treatment, Beer 

Color & O .G., Hop Bitterness 

Batch Logging! 
Handles the Simplest to the Most 

Complex Processes, Print Logs or Contest 
Forms, Mash and Fermenration Graphs 

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 
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Welcome to Precision 
Brewmaking! 

THE REMARKABLE "R.I.M.S." BREWERY FOR PILOT 

OR ADVANCED HOMEBREWING ... HAS ARRIVED! 

The concept of RIMS (Recirculating Infusion Mash System), 
described in several brewing publications, has now become 
realized after 4 solid years of dedicated efforts by noted brew 
masters, microbiologists, and engineering specialists. 

INTRODUCING ••• 

11BREW MAGIC'' 
FEATURING ... 
1) Microprocessor temp. 

control to 1/10 degree! 
2) Automated manifold design 
3) Stainless throughout 
4) High eff. heat exchanger 
5) Special recirculating pump 
6) Self-cleaning feature 
7) Ground fault protection 

Dr. George Fix says ... 

iiTruly remarkable . .. 
I was simply astonished . .. 
this is a totally automated system, 
with which the brewer can exert 
precise control. Jf 

We say ... 

No tricks ••• 
Just 11 Magic" 

SOLVING THESE PROBLEMS ... 
1) Chronic low yields 
2) Poor grain mixing 
3) Turbid runoffs 
4) Hot side aeration 
5) Frothing or foaming 
6) Inconsistent temp. control 
7) Poor repeatability 

FOR ADDITIONAL INFORMATION CONTACT: 

Bob Sulier 
President 
Sabco Industries 
4511 South Ave. 
Toledo, OH 43615 
(419) 531-5347 

Conrad Keys 
Brewing Consultant & 
Brewing Systems Designer 
Houston, TX 
(713) 666-9735 
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east side. If you have a central air-condi­

tioning unit, the room it is in and rooms near 

it are likely to be the coolest. 

The next level of approaches involve wa­

ter. Some brewers can maintain a cool tem­

perature by setting a fermenter in a sink or 

tub with cool water and then draping their 

fermenter with wet towels. Running cold wa­

ter in from the tap or adding ice twice a day 

can be the final touch that keeps tempera­

tures under control. 

If you are stuck in a hot apartment or 

traveling too much to attend to a tub-based 

cooling system, you'll have to try some oth­

er solutions. 

Pure Geekatude 

After a couple of batches, many home­

brewers start to buy, build or collect gadgets 

and equipment that facilitate the process of 

making good beer. Personally, I've yet to run 

into a brewing problem that couldn't be ad­

dressed by something made of stainless steel 

or plastic. One of the great traditions of home­

brewing is creative engineering to duplicate 

the conditions of a real brewery. 

The first, and perhaps most logical , ap­

proach along these lines is to subvert an air­

conditioning system to cool the beer during 

fermentation. This kind of setup can be based 

on either a central or window air-condi­

tioning unit. The system consists of a box 

big enough to hold your fermenter and an 

air duct for delivering cool air to the box. 

The box can be a simple cardboard box, 

or something more elaborate. The biggest 

priority is for ventilation rather than insu­

lation . Cool air from the air-conditioning 

unit needs to pass through the box , sur­

rounding the fermenter along the way. The 

air will be delivered to the box using an air 

duct- a length of clothes dryer exhaust 

duct, for instance. The duct is tightly attached 

to the cold air source and the box so it con­

ducts a steady stream of cold air around the 

fermenter. You will want ventilation holes 

that allow the cold air to escape from the 

box as well. Rodney Morris says he has 

helped build systems of this type that can 

maintain 6o degrees F (16 degrees C) fer­

mentation temperatures in an ambient room 

temperature of So degrees F (27 degrees C). 

Another solution that might have appli-



cation for both ale and lager fermentations 

is to use a modified picnic cooler. For this 

approach, find a big, insulated picnic cool ­

er -large enough so when standing on end, 

your fermenter will fit inside. To accommo­

date the mouth of the carboy and airlock, 

cut a slot in what will be the top of this de­

vice. With the lid/ door of the cooler open, 

the fermenter should slide right into place. 

Once this cooler is prepared, you can add 

ice, close it and maintain cool fermentation 

temperatures. Obviously, the amount and 

frequency of ice additions will determine 

how cold you are able to keep the fermen­

tation . Also, remember that active fermen­

tation generates heat, so you will need more 

coolant during high kraeusen than during 

secondary or the later stages of primary fer­

mentation. (A tip of the hat to Tom Lyons of 

Florida for this idea.) 

Another technique for beating the sum­

mer heat is the use of an old refrigerator or 

freezer in conjunction with a Hunter or Hon­

eywell thermostat. For less than $1oo you can 

put together a system that will hold a fixed 

temperature in the range of so to 70 degrees 

F (10 to 20 degrees C) within 1 degree. 

Brewers often measure their success by 

how well their finished products match the 

style they were attempting to duplicate. Ul­

timately, this requires control of certain im­

portant variables, and one of those is fer­

mentation temperature . To achieve your 

goals when the weather gets hot, you don 't 

have to invest a lot of money in fancy equip­

ment or set your air conditioner at 68 de­

grees F (zo degrees C) for two weeks- many 

other solutions are available. 

Remember the three solutions we've dis­

cussed can be combined to give optimal re­

sults. A heat-tolerant yeast combined with 

some way to moderate the heat can give you 

the same results as a more difficult yeast and 

a heroic cooling system that gets tempera­

tures below 68 degrees F (zo degrees C). ~ 
An official Chicago Beer Society "Beer 

Geek," Ray Daniels has been homebrewlng 

since 1989, collecting honors In both na­

tional and regional competitions since 1990. 

He applies his training in biochemistry to the 

study and production of lager beers. 

This article is available in Library IJ ­

AHA!zymurgy/ Ciubs on CompuServe's Beer 

and Wine Forum as SUNNYB.REW 

Malt Extract Sale! 
Case of 10 • 3.3# Mix and Match 
Unhoppecl ONLY $ 49.00 

Brewers Gold, Sparkling Amber 
Traditional Dark, or Bavarian Weizen 

Brew City Supplies 
PO Box 27729 Dept. ZA 

Milwaukee, Wisconsin 53227 
(414)-425-8595 

Guaranteed Lowest Prices On All Homebrew Supplies 
Write for your~ copy of our 1993 - 24 Page Catalog! 

lJ 

Tap the Source. 
Looking tor quality beer and wine making supplies? 

Tap into the prime source. 

• Beer & Wine Making Full Product Lines 
• Wide Selection of Refrigerated Hops 
• Extensive Draft Equipment Supplies 

Bringing you 75 years of brewing service and expertise 

w;,~ 
F.H. IT!INB~RT 
(OM PANY 

234 SE 12th Avenue Portland, OR 97214 

503 232-8793 
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Boost Hop 
Bouquet 

By Dry-Hopping 

By Mark Garetz 

D ry-hopping. Ask two brewing experts what that phrase means 
and you'll get three opinions. Try looking it up in brewing lit­

erature and you'll get a wide variety of definitions and very little 
consensus among authors. On the other hand, a good many recipes 
in zymurgy and elsewhere call for a certain amount of hops to be 
"dry-hopped" with no explanation of the method. 



This article explores 
the subject of dry-hop­
ping and·ways to increase 
the hop aroma of your 
beer. I've consulted com­
mercial microbrewers, 
homebrewers, hop prod­
uct suppliers and a host 
of books and articles. 

ZYMURGY Summer 1993 
PfiOTO BY CHARliE PAPAZIAN 4 J 



44 

FFIEE 
I N F 0-R M AT I 0 N 

FROM THE 

ASSOCIATION 

OF BREWERS ! 

T he Association of Brewers is a non-profit 

I ~ducational associqtion dedicated to pro­

moting the appreciation of beer and brewing. In 

addition to publishing books and magazines, we 

also make available the following free informa­

tion. If you are not familiar with our organiza­

tion, please send for our catalog and consider 

joining the American Homebrewers Assodation, 

a division of the Association of Brewers. 

Please circle only the items you want. 

FREE HOW-TOS 

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 
931 An Introduction to the American Homebrewers Association 

FREE GENERAL INFORMATION · 

932 zymurgy Mini-Index 1978-1992 
933 The New Brewer magazine Index 1983-1992 
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.. ... $S 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/Provi nee _______ __ 

Zip/Postal Code _________________________ Country 

Total amount enclosed $ ______________ __ 

Association of Brewers, PO Box 1679 Boulder Co 80306-1679 
(303) 447-0816, FAX (303) 447-2825 16-2 
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What is 
Dry-Hopping? 

If we put together a definition of dry­

hopping that accommodates all the authors' 

definitions, we come up with something that 

reads like this: Dry-hopping is the process 

of adding hops to beer at a point anywhere 

from after the kettle boil up to and includ­

ing the bottling process. Now that is a very 

long period of time consisting of many brew­

ing stages. Obviously, adding hops just after 

turning off the heat will have a completely 

different effect than adding the same amount 

during secondary fermentation. I will try to 

make some sense out of this highly ambigu­

ous situation. 

Why Dry-Hop? 

The main reason for dry-hopping is to 

impart hop aroma to beer . "Now wait a 

minute!" I hear you say. "Hop aroma is pro­

vided by those hops added near the end of 

the boil, you know, those aroma hops men­

tioned in almost all beer recipes ." Now it 

gets a bit complicated. What is meant by 

"hop aroma"? Well, two things really. There 

is the hop aroma imparted by adding hops 

very late in the boil (the last five minutes), 

variously called the finishing, aroma or late­

addition hops. Although this step does im­

part a certain hop aroma, it is different from 

the aroma of fresh raw hops. The late addi­

tion of hops to the boil imparts a "hop char­

acter" to the beer, not a fresh hop aroma. 

The reason is the fresh hop aroma comes 

from hop oils. These volatile oils are almost 

all lost to the atmosphere during boiling, 

even if boiling takes place for only a few 

minutes. What's more, the heat of the boil 

chemically changes the aroma of the 

oil that does remain . (More on this 

later.) 

Personally, I love the smell of fresh ~.-.;·-:~ 

aroma hops. One of the best beers I 

ever had was Anchor Liberty , 

Ale served fresh at the brew- ,'y~-\ · 
:;>1 ~ \ ery. That beer is generously ' 1 

, 

dry-hopped and each sip had 

IllUSTRATIONS DY JOliN ~IARTIN 



the wonderful aroma of fresh hops. That is 
the effect I am striving for. Talking with brew­
ers about how they dry-hop, and the rea­
sons they do it a particular way gave me the 

idea for this article. 
There is another benefit from dry-hop­

ping. Fritz Maytag of Anchor Brewing says 

they discovered that dry-hopping has amaz­
ing preservative effects on beer. People are 
still enjoying dry-hopped Our Special Ale 
brewed by Anchor at Christmas that are al­

most 20 years old! 

Traditional 
Dry-Hopping 

Dry-hopping has been practiced for cen­
turies in England. Cask-conditioned ales typ­
ically get fresh dry hops added along with 
finings and priming sugar (or kraeusen) when 
the beer is racked from the primary fer­

menter into the cask. This is the traditional 
dry-hopping method. The cask is then left to 

condition for seven to 14 days at around 55 
degrees F (13 degrees C). The hop oils are 

slowly disseminated throughout the beer. 
If you use a kegging system instead of 

bottles, you can follow essentially the same 
procedure they do in England. Add fresh aro­
ma hops to the tank along with priming sug­
ar and, optionally, finings . You will want to 
use whole hops as opposed to pellets, oth­
erwise you'll still have to let the beer sit with 

the hops for about two weeks to allow the 

PHOTO llY ROSS LlllENSON 

hop oil to be im­
parted to the 
beer. You can add 
the hops loose or 
tie them in a sanitized 
muslin or nylon bag to 
make cleanup easier and 
remove any potential for clogging your beer 
lines. You can tie the bag to the bottom of 
the internal beer tube to keep them im­
mersed (they tend to float to the top) or add 
weights to the bag. Use glass marbles, a 
handful of copper pennies or other easily 
cleaned and sanitized weight. Ceramic (not 
metal) pie weights are available in most 
kitchen stores. just don't use lead fishing 

weights! 
The advantage of traditional dry-hop­

ping is there is no place for the hop aroma 
to go but into the beer. The only disadvan­
tage is the time you have to wait before you 
can drink the beer. The time will vary with 

the temperature, but two weeks is a good 
average. The lower the temperature, the 
longer it will take to extract the hop aroma. 

The only problem is that not all of us have 
kegging systems (myself included), so what 

do we do? 
Fortunately, there are alternatives to tra­

ditional dry-hopping during the condition­
ing stage. The most widely practiced alter­

native is dry-hopping by adding fresh hops 
to the fermenter at a variety of points. All 
have their pros and cons, so let's examine 

each possibility. 

The Hop Back 

The hop back is used to strain hops and 
trub from boiled wort. It works like a lauter­
tun in that spent hops form a filter bed to 

trap more hops and trub. The hot wort is run 
through the hop back. Some brewers put 
fresh hops in the hop back so the wort will 
pick up hop aroma. Because the tempera­
ture of the wort is below boiling when en­
tering the hop back, the aroma change 
caused by temperature is minimized. If you 
want to experiment with a hop back, see the 
1992 Special Issue of zymurgy (Vol. 15, No. 
4) for ideas on how to build your own. 
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The advantage of the hop back is pri­
marily its filtering ability. There are many 
disadvantages in using it to add hop aroma. 
You have to use a lot of hops for two rea­
sons: First, the beer is in contact with the 
hops for only a short time (the higher tem­
perature compensates somewhat, though). 
Second, a lot of hop aroma is lost in prima­
ry fermentation. Adding enough hops to 
compensate for these losses is costly. An­

other major disadvantage is that it requires 
more hot processing of the wort. If you use 
a counterflow wort chiller you can hook up 

the hop back inline before the chiller, so no 
big deal. But if you use an immersion wort 
chiller, you have to move the wort around 
while it's hot, negating a big advantage of 

the immersion chiller. 

Adding Hops 
to the Primary 

Some books recommend you add hops 
to the primary fermenter as soon as the wort 

is cooled to about 75 degrees F (24 degrees 
C), or about the same time you pitch the 
yeast. This can work, but there are some 
good reasons to wait a bit. 

Hops are not a sterile product. They con­
tain bacteria and wild yeast. In an article 
published in the Master Brewers Association 
of America Technical Quarterly Vol. 27 No. 
3 by jean-Xavier Guinard, Michael j. Lewis 
and associates from the University of Cali­
fornia-Davis , it was reported that the mi­
crobiological risks from dry-hopping were 

essentially non-existent. The fermentation 
process swamped any attempt of the yeast 
or bacteria on the hops to get established. 
However, this assumes a well-maintained 
and vigorous yeast starter as would be used 
by a commercial brewery or microbrewery. 

Not all homebrewers can be guaranteed a 
good, fast fermentation start, especially if 



only relying on the liquid yeast starter pouch. 

Though the risk of contamination by hops 

added at pitching time is minimal, why take 

an unnecessary risk? 

Besides, much of the hop aroma will be 

scrubbed out of the wort by the vigorous ac­

t ion of the primary fermentation. Great vol­

umes of C0 2 are given off, carrying the hop 

aroma with it. The hops will only be in con­

tact with the beer for a short period of time 

if you rack into a secondary. To compensate 

for all these losses, you'll have to add a lot 

of hops, which is costly and wasteful. I can't 

think of any advantages to adding hops along 

with yeast. Given all the disadvantages, 

there's no reason to do it. 

Adding Hops 
to the Secondary 

Dry-hopping by adding fresh hops to the 

secondary fermentation stage makes the 

most sense. There is virtually no risk of con­

tamination because the estab lished yeast 

growth, alcohol and lower pH will inhibit any 

yeast or bacteria introduced with the hops. 

Since much less C02 is being given off, less 

hop aroma will be lost to the atmosphere, 

so you'll need fewer hops. 

To dry-hop beer in the secondary, add 

hops to the secondary container before rack­

ing the beer into it. The beer should be left 

on the hops for about two weeks, depend­

ing on temperature. You can add hop pel­

lets, whole hops loose or tied into a muslin 

bag with weights. 

Note that even if you use only one fer­

mentation vessel (as is common with ales 

and plastic bucket fermenters) and don't rack 

the beer into a secondary vessel, your beer 

sti ll goes through primary and secondary fer­

mentation stages. You just add the hops at 

the beginning of the secondary stage instead 

of at the time of racking into a secondary fer­

menter. The primary stage is characterized 

by heavy activity, lots of bubbling and, usu­

ally, lots of foam. The secondary stage starts 

as fermentation slows down. It is character­

ized by the foam dropping back and by bub­

bles in the airlock slowing down. 
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Hop Oil 

You probably have seen ads for hop oil 

or hop extract in zymurgy or other places. 

Hop extract is of no concern to us because 

that is used for bittering, not aroma. On the 

other hand, hop oil would appear to be ex­

actly what we want. Hop oil is extracted from 

hops by three methods: steam distillation, 

solvent extraction and low-temperature liq­

uid C0 2 extraction. 

Because of the temperatures involved, 

steam distillation changes the character of 

hop oil from the fresh hop aroma into a 

cooked hop aroma, not unlike the effect of 

late-addition hops. Adding this product 

would eliminate the need to add hops late 

in the boil, but won't accomplish our goal of 

fresh hop aroma. 

Solvent-extracted hop oil is made by im­

mersing hops in a strong toxic solvent- ei­

ther hexane or methylene chloride. The sol­

vent is removed from the oil by heating the 

mixture, which changes the aroma as in 

steam distillation. Also, some traces of the 

solvent remain. I don't want any solvents in 

my beer, and I assume you don't want any 

in yours. 

A recent innovation is the extraction of 

hop oil using high-pressure, low-tempera­

ture liquid C02 . Because no high tempera­

tures are involved, the hop aroma stays in­

tact. And because no toxic solvents are in­

volved and C02 is a natural part of beer any­

way, col-extracted hop oil is definitely the 

one to use. 

The advantages of C02-extracted hop oil 

are many: You use it by mixing it into the 

beer during the priming step, just before 

bottling (or kegging). This means that most 

of the hop aroma will be trapped in the bot­

tle or keg until the beer is ready to drink. 

This is very close to (maybe even better 

than) traditional dry-hopping in the cask. 

There is no risk from infection. Another ad­

vantage of hop oil is that the aromatic qual­

ities can be blended from different varieties 

and batches to achieve consistency from 

year to year. 

There are a few disadvantages. Because 

hop oil is the pure aroma essence, and it 

only takes a few parts per million to impart 

a good aroma, measuring a small amount of 



hop oil is a very complicated task. For five 

gallons mix 0.1 mL of hop oil with 5 mL of 

the provided "hop oil dispersant medium" 

(based on grain alcohol that occurs natu­

rally in beer) just prior to use. Add 1 to 5 mL 

of the mixture to five gallons, depending on 

how much aroma you want. This takes a sy­

ringe or a pipet (available at chemical sup­

ply stores) . Currently, pure hop oil is only 

available to microbrewers and other large­

volume users, mainly because of the diffi­

culty in using the product for sma ll batch­

es. These problems may be overcome. I am 

working with the supplier to come up with 

a packaging and dispensing technique (and 

size) that will be more convenient for home­

brewers. 

ALL THE 
BEER ESSENTIALS! 

The quality, selection and price 
to satisfY both the seasoned brewer 
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Hop Tea 

If you like the idea of adding hop aroma 

just before bottling but think that using hop 

oil might be too complicated or expensive, 

you can give hop tea a try. A good method 

is suggested by Lynne O'Connor in her St. 

Patrick's ofTexas Brewing Supplies Catalog. 

She recommends steeping one to two ounces 

of hops in hot water, straining and adding 

the liquid with the priming sugar just prior 

to bottling. You could combine the hop tea 

and sugar-priming steps by bringing water 

to a boil, dissolving the sugar and letting it 

cool (covered) to around 150 degrees F (65.5 

degrees C). Stir in the hops, cover and let 

steep for 30 minutes to an hour while the 

mixture cools. Strain the liquid into the beer 

and mix well. Use whole hops not pellets un­

less you've got a very fine strainer. 

t ' 

/- ' 
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The Home 
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Bottle Hopping 

Half seriously, with visions of mescal, I 

experimented with puttin.g a whole hop cone 

into bottles just before filling them. This is 

as close as we can get to traditional dry-hop­

ping in the cask- a 12-ounce glass cask! The 

only problem is leaving the cone in the bot­

tle when pouring. 

How Much, 
What Kinds 

Which hops and how much to use are 

matters of personal taste. In my opinion 

most recipes call for far too few aroma-fin­

ishing hops and even fewer dry hops. Check 

it out by looking at the recipes in various is­

sues of zymurgy. Compare the amount used 

with the judges' comments on hop aroma. 

You'll find that most recipes using around 

one-half ounce of aroma and/or dry hops 

got comments like "could use more hop aro­

ma," or "not much hop aroma." Those using 

an ounce or more of finishing and/ or dry 

hops usually get good comments. Use more 

hops than you think- its better to err on 

the high side. A lot will depend on the fresh­

ness of the hops and the method you use, 

but between one and two ounces is a good 

place to start. Run a test batch or two to find 

a method you like, then use the preferred 

method with different hopping rates. Also 

consider the beer style. Strong hop aroma 

is appropriate in pale and other medium­

bodied ales, lagers and similar brews. The 

lighter the beer flavor, the fewer aroma hops, 

and conversely the heavier the beer the more 

hops you need. To get a fresh hop aroma to 

be noticeable in stout, you'll probably need 

upwards of six ounces for a five-gallon batch! 

As for what kind of hops to use, well, they 

don't separate hops into bittering and aro­

ma varieties for no reason! Obviously you're 

going to use an aroma variety. You might 

start by buying a few ounces of several dif­

ferent aroma varieties and sniffing. (Any you 

don't like can be used for bittering because 

the aroma will be boiled off. just make sure 
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to calculate the AAUs or I BUs correctly.) Buy 

them as fresh as you can and make sure your 

supplier uses oxygen-barrier bags. (If you 

can smell hops through the sealed bag it's 

not an oxygen-barrier bag.) 

One last comment. Commercial brewers 

buy aroma hops based on their oil content, 

not their alpha-acid units. As homebrewers 

we don't have that option. So don't assume 

the same amount of Hallertauer from last 

year's crop (or supplier) will give the same 

results as another batch of Hallertauer be-

cause the oil content, storage conditions and 

even the drying method will affect the aro­

ma significantly. Remember, freshness is 

everything! 

Whole Hops 
vs. Pellets 

Some brewers believe whole hops are 

better for aroma than pellets. Most author-

INTRODUCING 
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ities claim the pelletizing process actually 

keeps the product fresher and argue in fa­

vor of pellets because freshness is essential 

to good aroma. My suggestion is to trust your 

nose and use what smells good to you. Don't 

be prejudiced by the shape of the product. 

Pellets are a lot easier to get into the sec­

ondary. Pellets also give a better aroma yield 

because the lupulin glands have been 

crushed, releasing the hop oil. Dry-hopping 

is a relatively gentle process (compared to 

vigorous boiling), so more whole hops would 

be needed because the lupulin glands are 

intact. An option is to run whole hops 

through a food processor to break the lupulin 

glands. Recover the oils and powder cling­

ing to the food processor by swishing 100 

proof vodka around and adding that as well. 

A muslin bag is definitely called .for if you 

use this method. 
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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 fea ­

tures seminars, panel discussions, 

homebrew, fun, special events, tast­

ings and a homebrew 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 as well as the 

camaraderie of fellow homebrewers. 
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eadmaking and wild-plant gathering combine one 

of our oldest beverages with one of our oldest sur­

vival skills. Mead is a simple drink consisting of fer­

mented honey, water, yeast and whatever else may fall into the fermenta­

tion vessel. Plain mead is tasty by itself, but it's much more interesting with 

the addition of flavors from fruit, flowers, leaves and roots. 

Why bother with wild plants when so many different kinds are available 

in food stores and fruit stands? 
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There are several reasons to 
get out into the countryside and 
stalk wild plants to flavor mead. 
This activity appeals to the deep­
seated hunter-gatherer instinct 
that lies within us all. It's a good 

excuse to get the whole family 
I 

involved in doing something to- Ralph Bucca in the field. 
gether. Wild-plant gathering in-
creases the variety of materials that can be 
used in meadmaking. It is a challenge to find 
and identify plants to be used. And finally, 
you are using the freshest materials possible 
because you just picked them. 

You can use five parts of the plants- tree 
sap, flowers, leaves, fruits and roots. De­
pending on the season, the same plant may 
furnish up to three of them. The challenge is 
to locate the plants and know the best time 
to gather what you need, when fruits are 

ripest and flowers at their peak. With leaves 
and roots, timing is less important. Apples, 
pears and blackberries are recognized by 
most people, but other interesting fruits are 
not. Field guides to wild edible plants are 
very useful because many are poisonous and 
should be avoided. These include buttercup 
flower, mature pokeweed plants and berries, 
holly berries and any plant you cannot pos­
itively identify. I would avoid mushrooms for 
meadmaking even though I do consume the 
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few varieties I recognize. Consult 
an expert and a plant guide be­
fore using any plant you are not 
certain is edible. Some plants may 
contain insecticides, pesticides, 
animal droppings, spiders or 
wasps. 

When stalking wild plants, be 
prepared. Even though the 

weather may be hot, a long-sleeved shirt, 
long pants, comfortable shoes, hat and gloves 
are recommended. Clothing is for protection 
against briars, mosquitos, ticks, streams, 
branches and dangerous plants such as poi­
son ivy, poison oak and stinging nettles that 
are lying in ambush. A pair of clippers and 
several wire-handled buckets are also need­
ed. The best places to look are abandoned 
farms, old fields, fence lines, roadsides, 
stream sides and around ponds and swampy 

PfiOTO BY LEIGII BUCCA 55 



ground. However, be careful to observe and 

obey no-trespassing signs. Most state and 

national parks forbid the removal of plants. 

Many plants for wild meadmaking can be 

found in your friends' and neighbors' yards, 

and this source should not be ignored. I have 

developed a good barter relationship with 

the owners of fruit trees, rose bushes and 

elderberry shrubs who are quite happy for 

someone to harvest the excess fruit from 

their plants. When it 's time to pick, I usu­

ally show up with a bottle or two of the 

mead I made from their fruits the previous 

year. This relationship benefits all and gen­

erates feedback about your meads. 

Another possibility is to grow wild plants 

in your own yard. I live on three acres that 

have a variety of vegetation. Two years ago 

I discovered several wild berry bushes- el­

derberry, raspberry and blackberry. During 

the winter I cleared out all the competing 

vegetation pruned and staked out the plants. 

They have responded by growing and pro­

ducing more fruit each year. 
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~ea,d..'s O't;he:r 

II1g;:red..:i.ei1 -t;s 

Yen,s't; 

A wide variety is available for meads. 

Your choice depends on the results you want. 

To make a dry mead, use Champagne or Mon­

trachet. They are fast fermenters with high 

502 tolerance. For a medium finish use Prise 

de Mousse (Lalvin EC-1118) and for a sweet­

er, fruitier finish use Epernay 2, a slow fer­

menter that is 502 sensitive. All are available 

in dry form. Hydrate dry yeast in warm wa­

ter or use a good active yeast culture. 

IIo:n..ey 
The amount and type of honey depend 

on what you are using it with and the level 

of sweetness you desire. A general rule for 

one gallon of 12 percent mead would be two 

pounds for dry, 2 1/z to three pounds for 

medium and 3 1/z to four pounds for sweet. 

EI.d.e:rbe:r:ry 



Because it 's difficult to estimate the 

amount of sugar in wild fruit I recommend 

using a hydrometer. The type of honey also 

depends on what you are combining it with. 

A light-flavored honey such as clover is rec­

ommended for flower and herb meads, while 

a stronger honey, such as wildflower, goes 

well with fruits. 

A..d.d.i. 't;i. 'Ve>S 

In meadmaking, as well as in winemak­

ing, certain chemical additives are used to 

make up deficiencies, correct excesses and 

achieve a well-balanced product. 

One Campden tablet contains enough 

sodium metabisulfite to sterilize the fruit and 

kill wild yeast for one gallon. It is introduced 

24 hours before the yeast is added. 

:Pec't;i.c E.:a_zyme 

Pecti c enzyme also is added 24 hours be­

fore the yeast. It helps extract more juice 

from the press ing and prevents the mead 

from becoming cloudy. Use one-half teaspoon 

per gallon. 

Ta,.:a_.:a_i..:a_ 

Tannin improves the flavor and adds zest 

to flower and root meads. It is found natu­

rally in all red fruit, apples, pears, grapes and 

oak leaves and is not needed for these meads. 

Use one-eighth teaspoon per gallon. 

A..ci.d. 

Acid is a necessary ingredient and found 

naturally in many fruits. It should be added 

to low-acid fruits or the mead will taste bland. 

It comes in three variations: citric, malic and 

tar taric and a combination ca lled "acid 

blend. " Use one teaspoon per gallon. 

IIyd.:rome't;e:r 

A hydrometer is a floating glass instru­

ment that indicates the amount of sugar in 

liquid. It is most useful before fermentation 

to determine how much honey is needed to 

achieve a determined alcohol leve l. Many 

wine- and meadmaking guides have conver­

sion charts that eliminate the guesswork and 

aid calculations. 

'v a, -t;e::r 

Because water constitutes a large por­

tion of mead, its qual ity is important. Soft or 
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FREE CATAWG 

87 Z Larkspur 
San Rafael, CA 94901 

FREE ORDER LINE 
1-800-542-2520 

New since the catalog ... 

DIGITAL CONTROLLER 
for your refrigerator, $29.95 

SUPER-TUN 
Insulated Mashing, Sparging, 

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

FORGET pH PAPER ! 
Checker 

Digital meter accuracy, 
two decimal places for 

$44.95 

"BOTTOMSTICKER" 
dry ale yeast, $2.00 

SPRUCE BUDS 
2 oz. Barrier Bag, $3 .50 

NEW BEER 
FLAVOR 
WHEEL 

$7.95 
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distilled water is preferred, because it does 

not contain many minerals or salts. If your 

tap water tastes and smells good, it is fine 

to brew with. Any undesirable characteris­

tics like chlorine or iron will import unde­

sirable flavors to your mead. 

'I"empe:r-.-t;...._:re 

The ideal temperature for mead fer­

mentation is in the 6o- to 75-degree-F (15.5-

to 24-degree-C) range, where the yeast is 

happiest and fermentation will not get 

stuck. 

A.g;:i.:n.g; 

Aging after mead has fermented for six 

months will impart a pleasant flavor, but 

should not be overdone. An ounce of toast­

ed and boiled white oak chips per five gal­

lons for three months will have a pleasant 

but not overwhelming effect. Try aging less 

delicate meads, like the berry meads, on 

oak chips. 

The meadmaking season starts in March 

with tree-sap mead using four common trees 

-birch, sycamore, walnut and maple. These 

can be identified by their bark or leaves. 

Recipe for 1 gallon: 

gallon tree sap 

honey (determine quantity from 

guidelines) 

Campden tablet 

Select trees at least nine inches in di­

ameter and drill a three-quarter-inch hole 

at a 30-degree angle about an inch deep. In­

sert a drilled rubber stopper (the same kind 

used with fermentation locks) and insert a 

plastic tube running down into a gallon jug. 

This should take a couple of days to fill. Af­

ter a gallon of sap has been collected, re­

move the stopper and replace it with a cork 

so the tree can be used again next year. 

Boil the sap with the honey for a couple 

~ 'T'£~fi. ~l/<N/'L'f'LW. "~ ___...::!:.-_. ~ 
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A liquid crystal thermometer 
for monitoring pitching and 
fermentation temperatures FERMOMETER™ 

Convenient • Sanitary • Self-adhering • Waterproof 

TKACH ENTERPRISES • P. 0. Box 344 • Castle Rock • CO 80104 
Dealer Inquiries Welcome Phone/Fax • 303 • 660 • 2297 

Dl. = "The m;,;ro m;,;ro r,;coi 
One, two and three ~ ~rew;ns >y>tem or 
Kettle '?y-;tem-; are • • = individua1?1 du~? or available in either the 
original 15.5 gallon p~ot ~ant? that are 
capacity or our all ~ ~ ~looking for a.n effic.ient1 new 55 ga llon -;y-;tem. ,.... I""' ""' c.o?t eHec. t1ve way to 

All ?y?tem? are ava1lable 
ffi ffi ffi ~rew 10 to z~ gallon 

with either direct-fired ~e~tc.he?. 
~ropane or natural ga"> 6et the 'hotte? f new 
urneT?, or our ~t~ ll new Am~teur Brewer Video piw-e>rm,g ?(~1.-, he;, 

high-eff iciency -;team Brewing the pic.o-We~y 8383 6eddeo Road heating -;y?tem. 

$2'1.'15 
Yp?ilanti, M 481'18-'140 4 
Phone (313)482-85(,5 
FAX C313l485-BREW 
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of minutes and cool. Twenty-four hours lat­

er add an appropriate yeast for fermenta ­

tion. Sap mead should be racked every three 

months and bottled the following spring. 

Flower-flavored meads (metheglyn) are 

made in spring. Choose flowers for their aro­

ma and color. Because they don't contain 

any fermentables, all the other necessary 

ingredients must be added. The flowers de­

scribed are available throughout the spring 

and are quite common. A generic recipe that 

is the base of all flower meads follows, but 

pay close attention to the amount of flow­

ers, because this will vary. Use a light hon­

ey such as clover or orange blossom, so it 

won't dominate and hide the scent and col­

or of the flowers. 

The most famous flower mead is dande­

lion. April23, Saint George's Day in England, 

is the traditional day for dandelions. Heads 

should only be picked in the morning up to 

midday, before they close up. Only the yel­

low flowers should be used. Avoid all green 

We 

parts or the mead will be bitter. Once I was 

not careful enough, and the mead tasted like 

grass clippings; I saved that beverage for my 

less discriminating acquaintances. 

Recipe for 1 gallon: 

flowers (quantity varies with 

type of flower, see guidelines) 

gallon boiling water 

Campden tablet 

zest and juice of one orange 

and one lemon 

3 pounds honey 

1/4 teaspoon tannin 

teaspoon acid blend 

Place flowers in a large bowl, pour boil­

ing water over and add a Campden tablet. 

Stir twice a day for two days. Strain liquid, 

add honey and the juice and zest of lemon 

and orange. Heat to a boil, stir well to dis­

solve the honey and allow to cool. Add yeast, 

tannin and acid blend. Ferment and rack 

every three months. This should be ready 

by Christmas but will be better after a year. 

The amounts of flowers needed for 1 gal-

rr'lie rJ3everage Peop{e! 

Brew with the champions! 

fJ'eacliing 6rewers since 1978. 
!free 6rewing supp{ies cataCog. !fast, fast shipping. 

Canada Post Service avaifa6{e afso. 
We liave !fruit !f{avorings I 

Save on sanitize" we liave 1 Liter I odoplior. 

Ca[[ us for acfvice at (707) 544-2520 
:Free Catawgs ancf !Mai£ Orcfers (800) 544-1867 

I ! _, .. ! I 
GFSR 840 Piner Road, #14 Santa Rosa, CA 95403 
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Alternative Garden Supply 

Anchor Brewing Co. 

Beer and Wine Hobby 

Boston Beer Works 

Briess Malting Co. 

California Concentrates 

Coors Brewing Co. 

Crosby and Baker 

EDME Ltd. 

F.H. Steinbart Co. 

Goose Island Brewing Co. 

Ion of mead are: dandelion (3 to 4 quarts), 

elderberry (2/3 cup), roses (I quart), violets 

(2 cups), honeysuckle (2 pints), clover (2 

quarts), daisy (2 quarts), goldenrod (2 quarts), 

carnations (I Ih quarts), woodruff (2 quarts) 

and sarsaparilla (2 ounces dried). 

Summertime is a berry good time for 

meadmaking. Strawberry, blackberry, rasp­

berry, juneberry, chokecherry and mulber­

ry are the most common fruits to use. With 

fruit it's often a race with the birds and 

wildlife to get it. Fruits ripen over several 

weeks and may require a few trips to gather 

enough. Freeze each batch of frui t until you 

have foraged the amount needed. 

Recipe for I gallon: 

2/3 pound fruit 

gallon boiling water 

2 Ih pounds honey (wildflower is a 

good choice) 

Campden tablet 

Crush fruit with a potato masher or food 

processor, add a gallon of boiling water and 

Hakusan Sake 

Havill's Mazer Mead Co. 

Homebrew Headquarters 

HWBTA 

Institute for Brewing Studies 

Jim's Homebrew Supply 

L.D. Carlson Co. (Formally Wines Inc.) 

Lyon's Brewery of Dublin 

Manneken-Brussel Imports 

Marin Brewing Co. 

Munton & Fison 

Great Fermentations of Santa Rosa 
National Association of Wheat 
Growers Foundation 
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honey. Stir well and add a Campden tablet 

then the yeast 24 hours later. After fermen­

tation begins, a cap will form on the top that 

should be stirred twice daily so it won't dry 

out. Primary fermentation usually lasts sev­

en to IO days. Rack into secondary glass jugs 

and rack again every three months. Bottle 

when clear, usually after a year. 

F:r-.:..j_-t; J-.:..j_ce 

:r.Iea,d 

From midsummer to late fall is the sea­

son for tree fruits- apple, pear, peach and 

plum. Grapes also can be used for this 

method. Two methods can be used for hard 

fruits: the crush method or the juice method. 

The crush method is the same as for berries, 

and the juice method requires more pro­

cessing but produces clearer mead. 

Recipe for I gallon: 

gallon juice 

2 Ih pounds honey 

Campden tablet 

II 4 cup honey (added prior to bot­

tling for sparkling mead) 

National Honey Board 

Northwestern Extract 

Pete's Brewing Co. 

Premier Malt Products 

Something's Brewing 

The Brewery 

The Cellar 

The Purple Foot 

Wine And Hop Shop 

Woodstock Brewing Co. 

Wynkoop Brewing Co. 

Yakima Valley Hop Growers 
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The fruit must be chopped and run through 

a grape or apple press or an electric juicer. 

After the juice has been heated enough to dis­

solve the honey add a Campden tablet. Twen­

ty-four hours later add yeast. Rack after one 

week and every three months. These fruits 

make excellent sparkling meads. When bot­

tling add 1/4 cup honey per gallon and bottle 

in Champagne or other capped bottles. Store 

in a warm dark place for one week to car­

bonate, then store in a cooler environment. 

For making mead with the parts of plants 

that are below the ground, use corms, rhi­

zomes, bulbs and tubers. They should be gath­

ered as late in the season as possible while 

they are stil l identifiable. Some common 

plants are onions (2 cups), Queen Anne's lace 

(wild carrots, 3 pounds), wild ginger (i ounce), 

dandelion (3 cups) and chicory (3 cups plus 2 

cups of chicory flowers). 

Recipe for 1 gallon: 

roots, cleaned and chopped (de­

termine quantity from guidelines 

provided) 

Honey (determine quantity from 

guidelines provided) 

Campden tablet 

The plants should be thoroughly cleaned 

of dirt, cut up and steeped in hot water 

overnight. Discard the roots, add the honey 

and Campden tablet. Add the yeast 24 hours 

later. Root meads are for the adventurous 

and make great conversation pieces. 

Stalking and making the wild meads is tru­

ly a zymurgistic adventure. Although a vari­

ety of plants have been described, this is just 

a sampling of what is out in the wild that could 

make a tasty or interesting mead. Use your 

taste buds and your imagination as your guide. 

Wild meadmaking should be attempted by 

those who welcome a challenge, and those 

who believe the best things in life are free. ~ 

Ralph Bucca has been an active zymur­

gist for 20 years, stalking wild meads and 

wines. A member of BURP, he brews normal 

and abnormal beers. He was 1988 Mead­

maker of the Year. Ralph and his family live 

on three acres near the Chesapeake Bay in 

southern Maryland. 
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"Dedicated to Better Beer" 

Quality Products, Competitive 
Prices and Personal Service. 

We Offer a Corrplete Selection of Supplies for the 
Beginning and Advanoed Hormbrewer, Including: 

90 Malt Extracts and Beer Kits 
25 Grains 

20 Hop Varieties 
Draft Beer Systems 
Pure Yeast Cultures 

200,000 BTU Brewing Stand 

~Club Discounts~ 

Free Descriptive Catalog. 24-Hour Order Une: 

1-80().638·2437 
The Brewhaus 

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

Ron Downer, Owner & Brewmaster 
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THE INSTITUTE FOR 

BREWING STUDIES 

SERVING THE INDUSTRY'S 

NEEDS FOR l 0 YEARS . 

By Jeff Mendel 

m or 15 years the Association of Brewers and the American Home­

~ brewers Association have provided homebrewers with qual­

ity information, service and representation. When a homebrewer is in­

spired to go pro with his or her hobby, there is another division of the 

Association of Brewers to turn to for quality information and service­

the Institute for Brewing Studies. 

The Institute for Brewing Studies celebrates its lOth year of serving 

the rapidly growing microbrewery and pubbrewery 

industry in 1993. Established by AHA President Char­

lie Papazian in 1983, the Institute serves the needs 

of the home brewers and entrepreneurs who pioneered 

a new segment in the American brewing industry. 
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Among the first brewpubs to open in 
1983, were Yakima Brewery and 
Malting Co. in Yakima, Wash (top) and 
(bottom) Mendocino Brewery in Men· 
docino, Calif. 

The Institute for Brewing Studies mission 

is to: (1) promote public awareness and ap­

preciation of beer through education, re­

search and the dissemination of information; 

(z) serve as a forum for the technical aspects 

of brewing; (3) seek ways to maintain quali­

ty in the production and distribution of com­

mercially brewed beer and (4) encourage the 

responsible use of beer as an alcohol-con­

taining beverage. 

Products and services for microbrewers, 

pubbrewers and prospective brewers are 

available from the Institute. Primary among 

these is The New Brewer, the Institute's 

bimonthly journal. The New Brewer con­

tains information on brewing technology 

and techniques, business and marketing top­

ics, legal issues and news pertaining to the 

small brewer. 

The Institute produces the largest Con­

ference and Trade Show for this industry­

the National Microbrewers and Pubbrewers 

PHOTOS COURTESY OF YAKI~IA AND ~IENDOCINO BREWERIES 

Conference and Trade Show. The Conference 

features 30 seminars covering many aspects 

of micro- and pubbrewing. Topics included 

brewing technology, marketing and distrib­

ution, brewpubs and start ups. The Trade 

Show allows industry suppliers to display 

their products and services to the most qual­

ified prospects in the industry, as well as the 

opportunity to meet customers and poten­

tial customers. The 1993 Conference and 

Trade Show in New Orleans Apri118 to 21 at­

tracted 670 attendees. For homebrewers con­

sidering going professional, the Conference 

is an excellent place to make contacts and 

gather information. 

Additional services provided by the In­

stitute include Brewmaster for Hire, a net­

work through which brewers can find em­

ployment and breweries can find a brewer 

with the ideal credentials. Homebrewers look­

ing for job opportunities in the microbrew­

ing and brewpub industry can send their re-
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sume and cover letter, along with $zo to cov­

er processing and copying costs, to Brew­

master for Hire, Institute for Brewing Stud­

ies, PO Box 1679. Boulder, CO 80306-1679· 

The Institute compiles information for 

two books essential to the prospective or 

start-up brewer. The North American Brew­

ers Resource Directory (Brewers Publica­

tions) is an annually updated guide to the in­

dustry. Information includes listings of sup­

pliers interested in doing business with mi­

cro- and pubbrewers, profiles of all brew­

eries in North America, industry statistics, 

addresses and phone numbers of state and 

local regulatory agencies and more. The 

Brewery Planner: A Guide to Opening Your 

Own Small Brewery (Brewers Publications, 

1991) is a useful guide recounting the expe­

riences of a number of people who have 

found success in the micro- and pubbrewing 

industry. Armed with this information, the 

prospective brewer will know where to turn 

for help and supplies and learn the obstacles 

to avoid. 

The information and services provided 

by the Institute are avai lable to all, but the 

best way to access the Institute staff and its 

information is to become an Institute mem­

ber. Memberships are offered to individuals 

for an annual fee of $110. Membership in ­

cludes a one-year subscription (six issues) 

to The New Brewer, discounts on the North 

American Brewers Resource Directory and 

The Brewery Planner, discounted registra­

tion to the National Microbrewers and Pub­

brewers Conference and Trade Show and ac-



Buffalo Bill's Brewery as it appeared in 1983. 

WHOLESALE ONLY. Dealer Inquiries Invited. 

cess to the Institute staff and the informa­

tion it compiles. Corporate memberships are 

available to breweries and the allied trades. 

Call the Institute for Brewing Studies at (303) 

447-0816 for details.· 

Micro brewing 
Industry Grows 

Contrary to trends evident throughout 

the U.S. brewing industry, the microbrew­

ery/brewpub segment continued to show 

strong growth in 1992. 

In 1983, a microbrewery was defined as 

any brewery producing fewer than 15,000 

barrels of beer annually. While that defini­

tion still is useful, it is becoming obsolete as 

several micros have surged past the 15,000 

barrel/year mark. These breweries are no 

longer "micro" in size, yet their products have 

remained true to their roots. A brewpub, on 

the other hand, is a brewery/restaurant that 

produces fewer than 15,000 barrels annual­

ly, and for the purposes of definition, sells 

more than 50 percent of its beer on the 

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 Fi lter 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· 1 
Easier to clean and store. Aff-uA ~A . 7£' 
Better for Parties! ~ -IJf'{(IJU...,\ •·· 

i9't'l' 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 

PHOTO COURTESY OF BUFFALO Bill'S BREWERY 
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premises. While the entire domestic brew­

ing industry reported a drop of nearly one­

half of 1 percent last year, the micro/brew­

pub segment experienced more than 25 per­

cent growth in the number of operations and 

even greater growth, close to 40 percent, in 

volume of beer produced. 

As the Institute for Brewing Studies enters 

its 1oth year of serving the needs of the mi­

crobrewery and brewpub industry, it is inter­

esting to look back at how the industry has 

progressed since the Institute's inception. 

Only one brewpub existed prior to 1983 

-the Yakima Brewing !1 Malting Co. in Yaki­

ma, Wash. California became the first state 

to pass brewpub legislation in 1983, paving 

the way for the first two brewpubs in that 

state- the Mendocino Brewing Co. and Buf­

falo Bill's Brewery. As these two breweries 

celebrate their 1oth anniversary, it is worthy 

to note that a decade later there are more 

than 50 brewpubs in California alone and 

more than 200 nationwide. All told, 42 states 

and the District of Columbia have laws al­

lowing brewpubs. In addition, there are 50 

brewpubs in Canada. 

The Institute will assist efforts to legalize 

brewpubs in the remaining eight states by 

providing information on the brewpub con­

cept and the legislative intitiative to allow 

brewpubs. 

The number of microbreweries operating 

in the United States has grown steadily in 

their 15 years of existence. While only five of 

the 12 microbreweries in operation from 1977 

to 1983 are still open, they have been joined 

by more than 100 microbreweries in the last 

10 years. 

These microbreweries and brewpubs, 

more than 300 in the United States and 70 in 

Canada, have provided an increased variety 

of styles and flavors to the North American 

beer drinker. While more than 90 percent of 

North American beer consumers opt for the 

more mainstream beers of the major pro­

ducers, a growing portion of the public 0.75 

percent in the United States and close to 1.5 

percent in Canada) are turning to the prod­

ucts of small local or regional breweries. More 

than 1,500 different brands of domestic beer 

are available to U.S. consumers, though not 

all in one place. For the Canadian consumer, 

more than 400 different beers are produced. 

Interest in specialty beers is directly re­

lated to the interest in homebrewing. Home­

brewers not only explore the beer flavor and 

style spectrum in their own kitchens and 

garages, but are enthusiastic supporters of 

the style variations presented by micro- and 

pubbrewers. It is no coincidence that many 

brewers and entrepreneurs learned their ap­

preciation as homebrewers for the art and 

style varieties that could be created. 

However, homebrewers are not the only 

supporters of the new beer movement. The 

growing interest in craft-brewed beers is part 

of an overall trend in consumer preferences 

for items with a homemade feel, a local con­

nection, traditional ingredients and produc­

tion processes (commonly excluding addi­

tives, preservatives and pasteurization) and 

more distinctive sensory characteristics. More 

and more often people are willing to pay a 

higher price for a product that exudes qual­

ity and uniqueness. Microbreweries and 

brewpubs are filling that niche in the beer 

industry. 

While the future of homebrewing looks 

bright, with the potential market numbering 

How cetn we serve )lOW~ ... 
lJew »rewers: 23 BREwTn: kits in 17 styles of beer. 

followed-up with our exclusive "Beermakers Program". 
Also. our new line of Quick-Brew kits are complete starter 
systems with ingredient kits. shipped free for only $4<J.95. 

lnterttte-tie~te »rewers: Largest selection of dry 
malt extracts available. 23 grain varieties including new 
Belgian malts. Brewers software. wort chillers, mashing 
systems. temperature controllers. brewing kettles and 4 draft 
systems to choose from. 

A-tve~noe-t »rewers: More of the above plus advanced 
brewing equipment and BREwTEK labs' two yeast culturing kits. 
19 outstanding yeast strains, and new Yeast-Hunters kit. 

All »rewers: Regardless of experience, everyone wins 
with our low prices. same day shipping, friendly, knowledge­
able advice and toll-free ordering line. Call or write now to 
order your illustrated. informative. FREE catalog. You'll 
discover that Brewers Resource is doing much more than 
providing you with the best products available. 

Brewers Resource -ExceuenceinBrewing. 

Home of BREWTEK "' 
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At last, 
self-adhesive 

labels that 

$4 no soaking, 
no scrubbing, 

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

Dry gummed $3.50 

BLUE HERON 
ENTF.RPHISES 

PO Box 427. Charlestown. Rl 02813 

Whole .~;Lle on ly 

For your nearest retailer call 
(401 ) 364-7701 

In our eHorts to serve you, 
we've found a way to 
be two places at once. 

C ROSBY & BAKER LTD 

Wholesale Home Brew Supplies 
Atlanta, Georgia 800-666-2440 

Westport, Massachusetts 800-999-2440 
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in the millions, the outlook for the micro- and 

pubbrewing industry also is encouraging. 

Many cities and towns lack their own local 

beer, even though Americans have shown 

quite a desire to make beer part of their lives 

and take an interest in hometown products. 

However, there are reasons for concern in 

the small brewing industry. Excise taxes on 

beer are an annual candidate in the govern­

ment's efforts to raise revenue from the pri­

vate sector. Prior to 1990, federal excise tax­

es on beer had remained the same since 1951. 

The federal government raised the excise tax 

on beer 100 percent in 1990, though brewers 

producing fewer than z million barrels received 

an exemption on the first 6o,ooo barrels pro­

duced. That spared the micro- and pubbrew­

ers for the time being. Will the small brewers 

fare as well the next time around? Stay tuned, 

as this discussion takes place annually. 

In addition to the federal excise tax, each 

state levies its own excise tax on beer. State 

excise taxes have been increasing at a rate 

much more alarming than the federal rate. 

In some states, brewers must pay as much as 

$15 per barrel in state excise tax in addition 

to the federal tax. Of course, any excise tax 

increase usually is passed on to the consumer 

in the form of higher prices. 

Market saturation is another area that 

will become a concern in the near future. As 

more small breweries come on the scene, the 

ability to produce outstanding beer and po­

sition the brewery positively in the eyes of 

the public will prove to be extremely impor­

tant. The industry is enjoying its heyday, and 

we should enjoy that. 

For statistical information concerning 

the micro- and pubbrewing industry, con­

tact the Institute for Brewing Studies at (303) 

447·0816 or refer to the annually updated 

North American Brewers Resource Directo­

ry 1993·94. The Brewery Planner or The New 

Brewer, (Vol. 10, No. 3). (ill 

Jeff Mendel, Boulder, Colo., Is the former 

director of the Institute for Brewing Studies. 

More than anyone In the country, he had his 

finger on the pulse of the small brewing In­

dustry as a result of his work with the statis­

tical Information in the Institute's data base 

and his conversations with brewers nation­

wide. Currently, Jeff Is working to open his 

own microbrewery In Colorado. He earned 

an MBA from the University of Arkansas. 



F 0 R T H E 

Rusty McCrady 

Kegging - The Easier Alternative 

I 
t didn't take long. It was more than a 

decade ago, after I'd gotten into home­

brewing seriously. After the second 

batch the novelty began to wear off. By about 

the fourth or fifth batch, it had become 

downright tedious. 

Surely I'm not talking about brewing my 

own beer! 

You're right; the challenge and creativi­

ty in brewing one's own beer will probably 

never grow stale. It's the bottling that gets 

to be a chore. 

Surely there's some way around this bor­

ing task, you say. And you're right again. For 

between $5o and $210, depending on where 

you get your equipment and how elaborate 

a setup you demand, you can have your own 

draft homebrew system. 

While the expense may cause you 

to balk, the advantages of such a sys­

tem are obvious. I interviewed 

Reuben Rudd, owner and head an­

swer man of Brew Masters Home­

brew Shop in Rockville, Md. He 

waxed enthusiastic on the subject of 

keg systems. 

"The main thing is, it's one con­

tainer rather than many. It's an eas­

ier system to use. You have com­

bined carbonation from fermenta­

tion (kegs are primed similar to bot­

tles) and maintenance carbonation, 

which you can regulate from your 

C0 2 bottle." 

Rudd recommends either of two 

systems: beer balls, which come in 

in 2 1/ 2-or five-gallon sizes, which are used 

to dispense soft drinks. Each system has 

points in its favor. 

The beer-ball system- yes, the container 

is the same as those "party balls" you buy at 

the local package store- can be set up in 

any one of three ways. The simplest is the 

party system, which consists of thumb air 

pump on top and a tube leading to a tap dis­

penser. 

Your first thought when you see this sys­

tem in operation is, "Great! This is alii need." 

Well, not exactly. This system is fine for 

what its name states: parties. The catch is 

that you are adding air (a source of oxygen), 

not C02 , hence you must consume your beer 

in a few hours to a couple of days before it 

becomes flat and eventually oxidizes. To have 

co, 

inlet 
tube 

Beer out ~ 

a truly permanent system that keeps beer 

perfectly fresh, you must be adding col as 

your pressurizing gas. 

There are two fairly convenient ways to 

pressurize with C02 . The more sophisticat­

ed, and the one Rudd recommends, is a sys­

tem illustrated in Figure 1. It consists of a 

five -pound pressure bottle of col with a 

shutoff valve on top; two gauges (low and 

high pressure); and another shutoff valve 

between the gauges and the tube leading to 

the beer ball. The hardware on top of the 

beer ball lets the C0 2 in and extracts the 

beer through an outlet tube connected to a 

hand-held tap. Note that the beer leaves the 

ball via a stainless-steel tube near the bot­

tom of the ball. There are two lengths of this 

steel tube- longer for five-gallon balls and 

shorter for the 2 1/ 2-gallon size. 

Fitted on top of the beer ball is a 

Batch Latch, a product made specif­

ically for homebrewers by Marc C. 

Fritz of Potsdam, N.Y. Inside this 

Batch Latch fits a replaceable soft 

rubber cap that is pierced by the 

stubby white gas inlet and the long 

stainless-steel extracting tube. On 

top of the Batch Latch you simply at­

tach a gas valve to the flexible plas­

tic col inlet tube running from your 

C02 bottle. 

2.5 or 5 
gallon 

ball 

Once you have all this equipment 

ready you can proceed with the ac­

tual kegging. To the beer ball add 

no more than one-half cup of corn 

sugar per five gallons to prime 

2 1/z- and five-gallon sizes, or Cor­

nelius stainless-steel cylinder kegs 
Figure 1 

(one -quarter cup for the 2 1/ 2 gal­

lon size). Now shoot in some C0 2 
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Free 
Grain 

Crushing 

We Cater to the 
Novice and Advanced Brewer 

Beer and Wine Supplies 
and Equipment 

• Malts 
• Hops 
• Wine Concentrates 
• Large Selection 
• Knowledgeable Staff 

The Grape and Granary 
1302 E. Tallmadge Ave. 
Akron, Ohio 44310 
Free Catalog 
(216) 633-7223 
1-800-695-9870 

from your pressure bottle to clear out the 

air from the beer ball (C0 2 is heavier than 

air, so it should stay in there). Then care­

fully add the uncarbonated beer from your 

fermenter just as you do when you bottle. 

Put on the puncture cap and tighten by 

screwing down the locking ring. The beer 

ball is now sealed airtight and your 

compared to bottling, rest assured there is 

a less complicated system available, some­

times called the "English system." All the car­

bonation gadgetry described above is re­

placed by a non-adjustable regulator (set at 

about 15 psi) and a set of C02 charging bulbs. 

The C02 bulbs are available at hobby shops, 

some variety stores and home brew shops in 

boxes of 10. This system is simpler and more 

portable than the beer-ball system detailed 

above, but the carbonation is much harder 

to regulate and the expense of buying the 

disposable charging bulbs does add up. 

The omnipresent Cornelius-type soda keg 

(Figure z)- anyone who's ever worked at a 

restaurant or snack stand is familiar with 

them- works about the same as the beer­

ball system just described. One word of cau­

tion is to make sure you get the correct type 

of quick-disconnects that fit at the top where 

the C02 enters. There are two different kinds, 

Coke-type and Pepsi-type, depending on 

which type of Cornelius keg you've bought. 

Quick-disconnects usually are available at 

your local homebrew shop. 

After you've kegged your beer in a 

Cornelius you need to put five to 15 pounds 

of C0 2 pressure into it to seal the gasket, 

unlike the beer-ball procedure. Use lower 

carbonation for English pub-style ales and 

the higher amount of C0 2 for most other 

types of beer that require good sparkle 

and head. 

With either system you'll probably get 

I low-pressure gauge 

some sediment when you tap a batch for the 

first time because the stainless-steel tube is 

drawing from the bottom of the ball or keg. 

just dispense until the beer runs clear. 

While the beer-ball setup is lighter, the 

Cornelius keg is easier to clean because of 

its larger top opening and cylindrical shape. 

However, while a household chlorine bleach 

solution is fine for cleaning the plastic beer 

ball, chlorine may etch the inside of the Cor­

nelius keg if it is in prolonged contact with 

it. An iodine-based cleaner-sterilizer such 

as "BTF" is recommended over chlorine for 

the Cornelius system. "BTF" is made by Na­

tional Chemicals, Winona, Minn., and is 

available at most homebrew shops. Always 

release all pressure from any keg before dis­

assembling for cleaning and always use a 

properly functioning regulator when apply­

ing C02 from a gas cylinder. 

Whichever system you buy, check it for 

COz leaks the first time and every subsequent 

time you set it up. Use a small paintbrush 

dipped into a solution of liquid dish deter­

gent and water to test the exterior of con­

nections for telltale bubbles. Make sure you 

shut off the handle of the COz bottle when 

not in use and don't lose the small fiber (or 

plastic) washer when you take it in for are­

fill (see Yellow Pages for refill sites or ask 

your homebrew shop). 

Still feel like bottling all your beer from 

now on? There are advantages to sticking 

with bottles, the obvious economy of in­

finite recycling being the main 

one. But it's good to know there's brew will carbonate by means of the 

priming sugar you've already added. 

Allow the beer to mature for about 

two weeks. When you're ready to 

start drinking it, reconnect your C02 

system and keep the pressure at 

about 8 psi. 

Shut-off 
valve High-pressure gauge a quick, and in many ways easi-

Any keg should be kept cool at 

all times, but it does not have to be 

refrigerated. According to Rudd, 

"Frosted mugs from your freezer will 

chill it down just fine to about the 

mid-forties." But if you dispense 

warm beer, the result will be a lot of 

foam because the release of Co 2 

happens more quickly at warmer 

temperatures. 

If the C0 2 carbonation system 

sounds a bit complex and expensive 

Snap-down lid er, alternative to the drudgery of 

Figure 2 

Shut- off 
valve 

Cornelius 
Keg 

Plastic tube 
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Stainless­
steel 
tube 

bottling. ~ 

Rusty McCrady Is a high school 

teacher and homebrewer, not always 

In that order. He has been brewing 

steadily since 1982. 

Please send questions or 

topics you'd like ad­

dressed in this column 

to Elizabeth Gold, .zy­

murgy editor-in-chief. 
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WINNfRS 
c I 

t's big brew time! Take a look at 

this selection of winning recipes. 

The average original gravity of 

these six brews is r.o8r. These 

batches are going to take a long 

time to ferment, a long time in 

the bottle, and you should wait a long 

time before you drink 'em. See if you 

can make it until the holiday 

season before you take 

the first sips. Well, 

okay, see if you can 

make it to the Fourth 

of july. Take particular 

note of the judges' com-

ments on Mark Quade's 

heavy, strong sipping mead. 

This is not a recipe for weak 

palates. Go ahead and try these 

at home. 

These recipes are taken di­

rectly from the brewers' 

entry forms. Because 

brewers live in differ­

ent places and use different methods and equipment, your results 

may vary. 

* * * * BROWN ALE * * * * 

American Brown 

Second Place 

Charlie Milan 

Baton Rouge, Louisiana 

"Stars and Stripes Brown" 

Ingredients for 5 gallons 

7 pounds pale ale malt 

1/z pound crystal malt 120 °Lovibond 

1/z pound six-row Munich malt 

1/4 pound chocolate malt 

ILLUSTRATION BY jOHN ~IARTIN 

L E 

1/z pound dextrin malt 

ounce Centennial hops, 9.1 percent alpha acid 

(6o minutes) 

1/z ounce Cascade hops, 5·9 percent alpha acid 

(Jo minutes) 

1/z ounce Cascade hops, 5·9 percent alpha acid 

(2 minutes) 

tablespoon Irish moss 

Wyeast No. 1056 American ale liquid yeast culture 

3/4 cup corn sugar to prime 

Original specific gravity: 1.044 

Final specific gravity: 1.017 

Boiling time: 6o minutes 

Primary fermentation: three days at 67 degrees F 

(19 degrees C) in glass 

Secondary fermentation: 11 days at 70 degrees F 

(21 degrees C) in glass 

Age when judged (since bottling): four months 

Brewer's specifics 
Mashed all grains at 156 degrees F (69 degrees C) for 90 minutes. 

Sparged with 30 quarts 168-degree-F (76-degree-C) water. 

judges' comments 
"Hop bitterness present. Needs more malt for bigger body and 

balance. Could use more late boil hops for more hop aroma. Balance 

is nice." 

"Very drinkable, true to style. Excellent brew." 

"Appropriate and good example of style. Robust hop profile is a 

plus, yet maltiness comes through just enough." 

* * * * PORTER * * * * 

Robust Porter 

Second Place 

Jack Spence 

Alexandria, Virginia 

"Peter's Porter" 

Ingredients for 5 gallons 

8 pounds pale ale malt 

pound crystal malt 120 °Lovibond 
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Award-Winning 
Home brew 

· Recipes 
~~ 

- Yours for the Asking 
From barley wine to weisse, 

you'll find award-winning 

homebrew recipes at your 

local homebrew shop's recipe 

card stand. The recipes, taken from the 

book Winners Circle (Brewers Publi­

cations, 1989), are provided free by the 

American Homebrewers Association. 

They are yours for the asking! 

If you don't find a recipe card stand at your local 
shop - ask them to call us, and we'll send them one. 
American Homebrewers Association, PO Box 1679, Boulder, 
CO 80306-1679; (303) 447-0816, FAX (303) 447-2825 

LARGEST CIRCULATION 
BREWSPAPER 
IN THE EAST 

"YOUR OPEN TAP ON BEER HOPPENINGS!" 

In New York, Connecticut 
New Jersey, D.C., Philly, New England 

And Beyond! 

For a 1 year subscription (6 issues) send $14.95 to: 
ALE STREET NEWS 

P.O. Box 5339, Bergenfield, NJ 07621 
Phone (201) 387-1818 

For a sample copy send $1 .00 to above 

112 pound chocolate malt 

112 pound black malt 

ounce Chinook hops, 11.3 percent alpha acid 

(6o minutes) 

ounce Cascade hops, 5·9 percent alpha acid 

(Jo minutes) 

1 1/3 ounce Cascade hops, 11.3 percent alpha acid 

(Jo minutes) 

Brewers Choice Altbier yeast culture 

3/4 cup dextrose to prime 

Original specific gravity: 1.057 

Final specific gravity: 1.008 

Boiling time: 6o minutes 

Primary fermentation: four days at 68 degrees F 

(20 degrees C) in glass 

Secondary fermentation: 14 days at 68 degrees F 

(zo degrees C) in glass 

Age when judged (since bottling): five months 

Brewer's specifics 
Mashed all grains at 158 degrees F (70 degrees C) for go minutes. 

judges' comments 

"Clean, happy, malty, lingering sweet taste." 

"Sour, phenolic taste covers toast of malt. Well-conditioned, good 

chocolaty aftertaste. A proud entry. Delightful overall." 

"Good use of dark grains, the touch of roasted barley is not in­

appropriate. Good balance, well-crafted. Back off the roasted bar­

ley for lighter color." 

"Smooth, slight bitterness from black patent malt. Clean medium 

hop bitterness." 

* * * *SPECIALTY BEER* * * * 

Classic-style Specialty Beer 

(Maple Barley Wine) 

Second Place 

Rob Lillard 
Lyons, Colorado 

"Old Maple Dog" 

Ingredients for 5 gallons 

8 pounds Yellow Dog extract 

3 pounds Munton 6 Fison amber dry malt extract 

pound Munich malt 

112 pound crystal malt 

112 pound wheat malt 

quart pure dark amber maple syrup, Grade A 

z ounces Eroica hops (6o minutes) 

ounce Eroic~ hops (JO minutes) 

ounce Fuggles hops (steeped 15 minutes after boil) 

ounce Fuggles hops (dry) 

ounce Willamette hops (dry) 
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5/8 cup corn sugar to prime 

Whitbread dry ale yeast 

Original specific gravity: 1.104 

Final specific gravity: 1.038 

Boiling time: 6o minutes 

Primary fermentation: six days at 65 degrees F 

(•8 degrees C) in glass 

Secondary fermentation: 16 days at 65 degrees F 

(I 8 degrees C) in glass 

Age when judged (since bottling): seven months 

Brewer's specifics 
Mashed all grains at 155 degrees F (68 degrees C) for 6o minutes. 

Maple syrup added after the boil. 

judges' comments 
"Nice smooth flavor. No off-flavors. Maple comes through. Very 

nice barley wine. Maple makes it that much better. Better than some 

commercial brews I've tried." 

"Malty, alcoholic. Maple barely comes through. Well-brewed beer." 

* * TRADITIONAL MEAD * * 

Still Mead 

Second Place 

Mark Quade 

Port Aransas, Texas 

"But Will You Love Me Tomorrow?" 

Ingredients for 1 gallon 

4 pounds dark pungent wild honey 

2 teaspoons yeast nutrient 

Red Star Champagne yeast 

Original specific gravity: 1.120 

Final specific gravity: Unknown 

Boiling time: 6o minutes 

Primary fermentation: 90 days at 75 degrees F (24 degrees C) in 

plastic 

Age when judged (since bottling): 12 months 

judges' comments 
"Tartness and musky pungency that balances intense sweetness. 

Almost an orangelike spicy finish. Like drinking a forest and a field 

of flowers all at once." 

"Interesting flavors. Finish is phenolic. A little goes a long way!" 

"Strong, sweet, honeylike. Alcoholic. Smooth, sweet and pun­

gent. Well-balanced. No technical flaws." 

"Full body, full of flavor. Honey has a unique and strong flavor, 

maybe too much. Nice brew. Wild pungency comes through well, but 

not totally in control." 

"5 Liter Mini Keg System" 
Break the bottling habit for good without breaking your 

wallet. Four Sliter reusable "Mini Kegs" and tap 
regulated draught system for just $39.95. Each keg 

measures 7" in diameter plus 4" tor the spigot. Overall 
height is 12 3/4". If you have room for a gallon of milk, 

you have room for "your" homebrew on tap! 

For more info call or write 

Brew Ha Ha, Ltd. 
209 High Street, Pottstown, PA 19464 

(215) 326-2620 or 1-800-243-2620 

We accept Visa, Master Card, Discover Card, Check/Money Order 
East of the Mississippi, add SS.OO S & H. 
West of the Mississippi, add $10.00 S & H. 
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P.O. BOX 060904 
124 JACQUES AVENUE 
STATEN ISLAND. NY 10306 

The Experienced and Knowledgeable Supplier 
in the New York tri-state area. 

Broadest grain malt, malt extract, hop & yeast inventory. 
Unique selection of equipment for the serious home brewer! 

P.B.S. [Precision Brewing Systems]* 
Stainless Brew Kettles; 10, 15, 20, 25 gals. 

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 

What do you give a Homebrewmeister 
who has everything? 

The Kit 

A complete filter system for 
removal of bacteria, yeast 

sediment, and chill 
haze. Includes clear 

plastic housing, 
.5 micron high 

efficiency 
cartridge, 
tubing and 
connections. 

call the Filter Store Plus at 

1-800-828-1494 
to place your order or request a free catalog. 

Write the Filter Store Plus, P.O. Box 425 Rush, N.Y. 14543 

BARLEY WINE IS FINE 
CLUB-ONLY COMPETITION 

WINNER 

Barley Wine 

Jack Dawson 

San Francisco, California 

Representing the San Andreas Malts 

Unnamed 

Ingredients for 5 gallons 

6 pounds Williams Light Australian malt extract 

syrup 

5 pounds Williams Light Australian dry malt ex­

tract 

pound crystal malt 10 °Lovibond 

pound crystal malt 40 °Lovibond 

3 ounces Chinook hops, 13 percent alpha acid 

(6o minutes) 

1/2 ounce CFj-90 hops, 9 percent alpha acid 

(5 minutes) 

1/2 ounce CFj-90 hops, 9 percent alpha acid (dry) 

teaspoon Irish moss (30 minutes) 

Whitbread dry ale yeast 

Original specific gravity: 1.095 

• Final specific gravity: Unknown 

• Boiling time: 6o minutes 

Primary fermentation: five days at 65 degrees F 

(r8 degrees C) in glass 

Secondary fermentation: 16 days at 65 degrees F 

(r8 degrees C) in glass 

Age when judged (since bottling): 18 months 

judges' comments 
"Astringency pervades an otherwise good flavor and bal­

ance." 
"Sweetness balanced with medium hop bitterness. Alco-
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HAIL TO ALE CLUB-ONLY 
COMPETITION 

WINNER 

India Pale Ale 

Brian Miller 

Tempe, Arizona 

Representing Brewmeisters 

Anonymous 

"Brian's IPA" 

Ingredients for 10 gallons 

15 pounds Briess two-row malt 

2 pounds Munich malt 10 °Lovibond 

pound crystal malt 6o 0 Lovibond 

1/z pound CaraPils malt 

ounce Galena hops, 13.2 percent alpha acid 

(6o minutes) 

1/4 ounce Hersbrucker hops, 3.8 percent alpha acid (15 

minutes) 

1/4 ounce Cascade hops, 5-4 percent alpha acid 

(15 minutes) 

1/z ounce Saaz hops, 3.2 percent alpha acid (15 minutes) 

1/4 ounce Hersbrucker hops, J.8 percent alpha acid 

(finish) 

1/4 ounce Cascade hops, 5·4 percent alpha acid (finish) 

1/z ounce Saaz hops, 3.2 percent alpha acid (finish) 

ounce Cascade hops (dry) 

Brewers Choice No. 1056 liquid yeast culture 

5 cups wort to prime 

Original specific gravity: r.o66 

Final specific gravity: 1.021 

Boiling time: 90 minutes 

Primary fermentation: 14 days at 6o degrees F 

(15 degrees C) in glass 

Secondary fermentation: seven days at 6o degrees F 

(15 degrees C) in glass 

Tertiary fermentation: 14 days at 40 degrees F 

(4 degrees C) in glass 

Age when judged (since bottling): two months 

Brewer's specifics 
Mashed all grains at 154 degrees F (68 degrees C) for go min­

utes. Boiled reserved wort for priming. 

judges' comments 
"Nice malt flavor, but needs hops. Good high-alcohol con­

tent. Too sweet." 
"Hops don't dazzle, needs more fini sh hops." 
"Not enough hop bitterness." 

NO PUMPS OR BA'ITERIES 
NO COMPLEX MOVING PARTS 
NO INHAUNG OR SWAlLOWING 

Simple To Use: 
1. Attach Syphon Wonder to your 

hose. (Fits hoses up to 3/4" !D) 

2. Iusert into liquid and shalw up 
aud down 4 or 5 times. 

3. Flow will begiu and continue 
automatically. 

• CONSTRUCTION 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 

No Minimum Order! 
Wholesale Only 

The Newest& 
Best C02 

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, Ml48108 
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Autumnal 
Special 
Reserve 

I 
t's difficult to anticipate the wild, fla­

grant colors of autumn, the coolness 

of evening and the harvest celebration 

when the green lusciousness of sum­

mer languishes in the air. But the inevitable 

indeed approaches, even as we sip our sum­

mer wheat beers from the comfort of a shady 

hammock, a chilled Pils on the beach or a 

summer ale in a suburban forest. 

For a homebrewer the future looks bright 

when there's brew awaiting the first uncap­

ping. Midsummer is the time to prepare for 

greeting the autumnal glow with an extra spe­

cial Oktoberfest-style lager. The extra 

strength and lagering make Autumnal Spe­

cial Reserve a worthy brew. But it must be 

brewed when summer's heat is at its peak 

and reserved in cool recesses for the future 

days of fall. 

Autumnal Special Reserve is an Oktober­

fest-style lager, with less bitterness than is 

typical. Noble varieties of hops- Saaz, Hers­

brucker Hallertauer (a variety of Hallertauer 

grown in Hersbrucker) and American-grown 

Mt. Hood- are used sparingly to accent the 

mellow, rich roundness of malt. Regal malti­

ness is complemented with an almost opales-

Charlie Papazian 

cent amber glow from hints of wheat and Mu­

nich-style malt. 

A clean source of lager yeast should be 

used. Bavarian or Munich-style lager yeast 

perform best in contributing lager character 

even if cold lager fermentation temperatures 

cannot be achieved. If you use essential san­

itation techniques and your best effort to 

keep it cool, this brew will be truly worthy 

of a special reserve. 

Because it matures with age, the recipe 

is for 10 gallons- five to be kegged and re-
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served for a year-end treat and five to be 

bottled for a celebration in October. 

So let's cut the shuck and jive and get on 

with the recipe. 

Mash-extract recipe for 10 gallons (38 
liters). The recipe may be halved to 5 
gallons (19 liters). 

For the mash 

3 pounds (1.4 kilograms) crushed 

malted wheat 

z 1/z pounds (1.1 kilograms) crushed 
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Munich malt 

4 pounds (1.8 kilograms) crushed 

pale malt 

(If you don't want to mash you may substi­

tute the above with about 6.5 pounds or 3 

kilograms of wheat malt extract syrup con­

taining 50 percent wheat and 50 percent bar­

ley malt.) 

Add to the mash runoff 

6.6 pounds (3 kilograms) lreks Ger­

man amber malt extract 

3 pounds (1.4 kilograms) light 

dried malt extract 

Boil with hops to achieve about 26 Inter­

national Bittering Units: 

9 Homebrew Bittering Units (I 

used 3 ounces or 85 grams of 3 

percent alpha acid Saaz whole 

hops) for bittering 

16 Homebrew Bittering Units (I 

used 4 ounces or 113 grams of 4 

percent alpha acid Hersbrucker 

Hallertauer whole hops) for 

flavor 

ounce (28.4 grams) Mt. Hood 

hops for aroma 

3/4 cup corn sugar for 5 gallons (19 

liters) ifbottled and about 1/3 

cup of corn sugar for 5 gallons 

(19 liters) if kegged 

liquid lager yeast culture 

Original gravity: 1.062 to 1.066 (15.5 to 

16.5 degrees Balling) 

Final gravity: 1.014 to 1.018 (3.5 to 4·5 

degrees Balling) 

A step-infusion mash is used to mash the 

grains. Begin by adding 2 1/z gallons (g.) liters) 

of 130-degree-F (54.s-degree-C) water to the 

crushed grain, stir, stabilize and hold the tem­

perature at 122 degrees F (so degrees C) for 

30 minutes. Add 1 1/4 gallon (4-75 liters) of 

boiling water, stabilize temperature at about 

158 degrees F (70 degrees C) and hold for 

about 30 minutes. Temperature may be al­

lowed to drop to about 155 degrees F (68 de­

grees C) with no worrying. 

After conversion, raise temperature to 

165 degrees F (74 degrees C), Iauter and sparge 

with 170-degree-F (77-degree-C) water. Col­

lect about 5 gallons (19 liters) of runoff and 

add the malt extract and bittering hops and 

bring to a full boil. 

Boil for about 6o minutes. When 30 min­

utes remain add 8 Homebrew Bittering Units 

of flavor hops (2 ounces or 57 grams of Hers­

brucker Hallertauer). Fifteen minutes before 

the end of the boil add 8 more Homebrew 

Bittering Units of flavor hops (2 ounces or 57 

grams of Hersbrucker Hallertauer). After a 

total wort boil of 6o minutes turn off the heat 

and add 1 ounce (28.4 grams) of aroma hops 

and let steep two to three minutes before 

straining and sparging into sanitized fer­

menters. 

For advanced homebrewers who wish to 

match the bitterness of this recipe, 26 Inter­

national Bittering Units were calculated by 

making the following assumptions: (I) use 

whole hops, (2) use a concentrated wort boil 

with about 3·5 pounds (1.6 kilograms) of ex­

tract per gallon (J.8 liters) of liquid boiled 

and (3) assume 23 percent utilization for 6o 

minutes of boiling, 12 percent utilization for 

30 minutes of boiling and 6 percent utiliza­

tion for 15 minutes of boiling. Beginners and 

intermediate homebrewers should relax, 

don 't worry, have a homebrew and err on 

the side of up to 15 to 20 percent more hops 

(that's a pinch here and there or using pel­

lets instead of whole hops) if you are so in­

clined, but don 't worry. 

Primary fermentation should be in the 

coolest environment you have down to about 

so degrees F (IO degrees C). If you have the 

facilities, rack your brew after primary fer­

mentation into a secondary fermenter and 

lager for four to six weeks at 38 to 48 degrees 

F (3 to 9 degrees C). If you are brewing at am­

bient temperatures exceeding 6o degrees F 

(15.5 degrees C) then bottle and keg when 

brew is finished fermenting and has begun 

to clarify. At higher fermentation tempera­

tures your Autumnal Special Reserve will take 

on a bit more fruity ale character but will no­

doubt-about-it still be one you will specially 

reserve. 

Prime with corn sugar and bottle or keg 

when fermentation is complete. 

If proper attention has been given to san­

itation techniques this beer will age won­

derfully for eight to 12 months. Its peak fla-
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vor is one of personal preference. I preferred 

the three-to-six-month period, but this will 

vary with your techniques and yeast type. 

If you know I'm coming your way, I 

wouldn't mind if you reserved me a bottle. 

Don't worry, I' ll share it with you. ~ 

HOMEBREVV 

BITTERING UNITS 

Homebrew Bittering Units are a mea­

sure of the total amount of bitterness in a 

given volume of beer. Bittering units can 

easily be calculated by multiplying the per­

cent 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 (5 per­

cent alpha acid) were used in a Io-gallon 

batch, the total amount of bittering units 

would ben: (2 X g)+ (3 X s) = 18 + 1). Bit­

tering units per gallon would be J.3 in a Io­

gallon batch or 6.6 in as-gallon batch, so 

it is important to note volumes whenever 

expressing bittering units. 
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BERLINER WEISS E 

AND LACTO-MAN 

Dear Professor, 

This past summer I had the pleasure of 

tasting several bottles of August Schell's 

Weisse. It was love. I vowed I would try to 

duplicate the style. I'm trying to figure out 

just how to do it in time for brewing season. 

From your colleague Charlie Papazian's 

opus, The New Complete joy of Home Brew­

ing (Avon, 1991), I gather this beer is the 

Berliner Weisse style, and that it gets its dis­

tinctive tartness from the addition of lactic 

fermentation. Papazian warns it may be dif­

ficult to duplicate. How difficult? What would 

it take? What are the proper proportions of 

barley malt to wheat malt and how much? 

Would one use a weizen ale or lager yeast? 

And how about that lactic acid fermentation? 

After mastering mashing and yeast culturing 

·I am ready for a new challenge. 

Lovingly yours, 

Chip Upsal 

Mountain View, Missouri 

0 F E s s 

Dear Chip, 
Able to leap tall fermentation tanks 

with a single bound- this looks like a job 
for Lacto-Man! 

The beer style you so covet is indeed a 
t·efreshing sour beer thirsted for by many. For 
the homebrezvet; I'd suggest a som· mash brew­
ing process, (see zymurgy, Spring 1991, 
Vol. 14, No. 1, World of Worts, Vicarious 
Gttettze,). I think what you're looking for 
can be achieved in a controlled manner by 
creating a sottr mash and then fermenting 
with wheat beer yeast. 

OK, 
The Professo1; Hb.D. 

SWEET 

EXPLOS IONS? 

Dear Professor, 

Having produced a wide range of fairly suc­

cessful "normal" beers, I have been trying some 

less usual fermented beverages, particularly 

cider and ginger beer. 
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I fermented a passable dry cider and 

sweetened another batch with saccharin . 

The problem I face is producing sweet cider 

and ginger beer without adding artificial 

sweeteners. Obviously, at bottling time the 

presence of unfermented sugar is going to 

create problems. With the ginger beer I ex­

perienced the predictable exploding bottles. 

An attempt to pasteurize another batch by 

placing the bottles in a kettle and gradual­

ly raising the temperature to 176 degrees F 

(8o degrees C) resulted in a success rate of 

30 percent. The rest exploded beneath the 

closed lid of the pan; a most interesting 

noise. 

So how can I bottle something sweet? Is 

my pasteurizing technique wrong? Are the 

bottles (Samuel Adams) the wrong type? 

Maybe I should just be happy fermenting 

out the sugar and using artificial sweeten­

ers . In that case, would saccharin or Nu­

traSweet be preferable? 

Cheers! 

Martjn Bide 

New Bedford, Masachusetts 
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Dear Martin, 
As a homebrewer yoN've got a to11ghy. 

The commercial fell as /lSI/ally 11se sodi11m bm­
zoate or other microorganism inhibitors. V?hctt 
to do naturally? Well, it's yolir choice if yoN 
want to use any kind of artificial sweetener 
(personally I can't stand the taste of any ar­
tificial sweetener). It will have to be your 
choice and not my recommendation. 

One thing I might s1tggest is adding dex­
trin malt po·wder and/or steep one to two 
pounds of crystal malt in yoM brew before 
fermenting. The carbohydrates fi'O!n these two 
natural "additives" are to a certain degree 
not fermentable and will/end some body and 
sweetness to your ginger beer and cide1: I think 
you' II find the remits far more pleasant than 
the "phfmnpf' under the lid. 

Nat11rally sweet, 
The Professor; Hb.D. 

ALUMINUM VS. THE 

REST OF THE WORLD 

Dear Professor, 

Is it OK to use aluminum pots instead of 

stainless to boil wort? I have several dandy 

eight- and 10-gallon aluminum stockpots that 

would make great brewpots if the chemistry 

between the aluminum and the wort isn't 

bad. I really don't. want to buy a steel one 

because they're pretty expensive. 

I'd appreciate your thoughts on this. 

Sincerely, 

Nelson A. Moffat 

Marshfield, Wisconsin 

Dear Nelson, 
The ~~ever-ending debate abo1tt altt­

minlim pots continlies to fuel beer-hall dis­
mssion, even as we speak. I don't recommend 
almninmn. Acidic worts can react with alu­
minmn in a way that detracts from the fla­
vor of beer: No commercial breweries me altt­
minmn. That's a good indication that so1!1e­
thing's up. 

Stainless-steel pots are getting down 
there in price. Shop arolind and I'm mre once 

Brewer's Calculator 
• • • • • WRITTEN BY A HOME BREWER, FOR THE HOME BREWER • • • • • 

I need a program that thinks the way I brew ... 

O.K., so no two brewers are alike. But extract 
and all-grain brewers are a special breed, and we 
need special tools. 

Use the RECIPE LIST 
to search and select from 

... your past brews, or to slart 

~ ~ n~:~e=. /looked around for the features and flexibility I needed, 
then decided to just sit down and write this thing I call the 
Brewer's Calculator. With it you get on-line HELP! with 
hops, grains, yeast, and styles. You can print any and all 
data- including, of course, your treasured recipes. • 

1-:~ .. -~ , ... . 
lf~~g: 1:=.=:·- !.( ::: :~ 
. In the pop-up MALT 

BterT.re Phirs Pils 

Bnr5tr1e l~e r 

From the MAIN WINDOW, choose 
from over 80 styles and categories 
and instantly see high-low range limits. 

Calculations are performed for specific 
gravity, IBU/HBU, color, alcohol, mash 
and sparge volumes, water treatment, 
and extraction eHiciency. 

• 
• 
• 
• 
• 

and HOP INVENTORIES, 
click on all the ingredients 

l. you'll need to match the 
style you've chosen. 

And there's "much, much MORE" 
than I can show you in this ad-

Send a postcard for additional info! 

TO ORDER, send your $49 check to: 

Brewer's Calculator 
15 Camellia Place 

,. Oakland, CA 94602 
SYSTEM REQUIREMENTS : PC/COMPATIBLE, WINDOWS 3.1 ~· 3MB MEMORY Money-Back Satisfaction Guarantee! 

yo~tmake the investment yo1t will never ha·ve 
to spend money 011 another pot. 

Stainless/y, 
The Professor, Hb.D. 

STRAWBERRY 

LAMBIC? 

Dear Professor, 

Each summer I like to indulge in a 

melange of nature's most wonderful delights, 

fruit and beer. Last summer I brewed two 

separate batches of biere framboise. In oth­

er summers, cherry, strawberry and lin­

gonberry (small wild red berries that grow 

on bushes here in Sweden) beers were 

brewed. All have worked well except the lin­

gonberry and strawberry. I know now why 

the lingonberry probably did not mature as 

hoped; they have a high content of benzoic 

acid, a natural preservative. However, why 

was the strawberry of such poor quality? I 
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have read from cover to cover jean-Xavier 

Guinard's book Lambic(Brewers Publications, 

1990). However, no mention of strawberries 

in the bieres des fruits could be found . In all 

my other beer-brewing books, strawberries 

are not mentioned. Could there be something 

in these marvelous-tasting berries that pre­

vents them from being enjoyed by the beer 

connoisseurs du monde? Help me, so I may 

be more prepared for summer's seasonal 

brew. 

Bewildered homebrewer, 

Stephen Demczuk 

Stockholm, Sweden 

Dear Stephen, 
I have not heard of any problems in­

herent with strawberries. I have tasted so111e 
wondetfltl st1mvberry beers and meads, b11t 
I do note that strawberries are generally light 
in flavor contribution, so yo1t need to me a 
lot. I think a strawberry iambic wotdd be 
absol~ttely fantastic. 

Berry nice, 
The Professor; Hb.D. 
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New Product descriptions are submitted by manufactur­
ers and distributors and are printed here for reader infor­
mation. These claims are made by manufacturers and/or 
distributors and do not imply testing by zymurgy. For more 
information contact Linda Starck at (303) 44 7-0816. 

Custom-Printed 

Labels 

Custom Labels offers custom-printed bot­

tle labels in several different styles includ­

ing some with preselected logos. All text is 

provided by the customer. Order turnaround 

is about two weeks. You can order when you 

start your batch and have them in time for 

bottling. Labels are available in various sizes 

with a mid-sized label available on blue, 

green, pink or yellow stock. Manufacturer's 

suggested retail prices are $6 for 59 small la­

bels and $7 for 44 large labels. For a sample 

sheet write to Custom Labels, 1753 Lake 

Christopher Dr., Virginia Beach, VA 23464. 

Domed Brew 

Kettle 

New from Stoelting, the dairy equipment 

designer and manufacturer, is a six-gallon 

stainless-steel domed brew kettle/brewing 

system for all-grain and kit brewers. Made 

of type 304 stainless steel with 20-gauge side­

walls and 18-gauge base, each unit includes 

a bottom drain and domed lid. An optional 

stainless-steel screen is available to facili­

tate one vessel mashing and sparging. 

Stoelting offers a diversified list of com-

mercia! food service, dairy and industrial 

products, and is known for state-of-the-art 

stainless-steel fabrications. Having manu­

factured one of the first soft-serve ice cream 

freezers more than 50 years ago, Stoelting 

has been in business since 1905 and meets 

National Sanitation Foundation, Canadian 

Standards Association, Underwriter's Labo­

ratory and U.S. Department of Agriculture 

standards. 

Manufacturer's suggested retail price: un­

available. For information contact David 

Stoelting at Stoelting Inc., 502 Highway 

67, Kiel, WI 53042, or call toll-free (Boo) 

558-5807. 

Nevv Tap 

on Tap 

Marc C. Fritz Inc. designed the Bulb In ­

jector Tap for use with their Beer Sphere 

kegs using parts from around the world. The 

brewer naturally carbonates homebrew in 

the keg (2 1/2- or 5-gallon size) then taps it 

once aging is complete, dispensing the beer 

under its own primed pressure. Once the 

beer begins to flow slowly or lose carbon­

ation, a C02 bulb is injected. There is no 

pressure regulator because the pressure re­

lief valve controls the carbonation. Manu­

facturer's suggested retail price range for 

the bulb injector system is $65 to $85. Each 
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system is assembled and tested prior to ship­

ping. 

To find the Bulb Injector Tap retailer near­

est you call Marc C. Fritz Inc. at (Boo) 762-

2560. 

Grain Mill 

and Mini 

Lauter-tun 

The Philmill is a new approach to grain 

grinding that produces commercial-grade 

grist at a reasonable cost. With a single-roller 

design, it allows for infinite adjustment with 

the turn of a screw. When clamped to a table 

it will drop the grist into a bucket without 

the clumsiness of other methods. One sim­

ple accessory and your half-inch drill will 

motorize the Philmill for quick, effortless 

grinding. 

From the same company comes Phil's Mi­

ni Lauter-tun, designed for intermediate 

brewers who know how much better their 

extract brews are when some grain is used. 

One to five pounds of grain can be lautered 

easily. 

After the brew is chilled, Phil's Mini 

Lauter- tun can be used as a whole hop-back 

to strain out spent hops and trub. The sys­

tem consists of a two-gallon plastic bucket 

equipped with a false bottom, drain hose, 

shut-off clamp and lid plus simple operating 

instructions. 

Manufacturer's suggested retail price: un­

available. For information call or write to Lis­

termann Mfg. Co., 4120 Forest Ave., Norwood, 

OH 45212, (513) 531-2268. ~ 



T H E B E s T 

Kurt Denke 

I t's easy to misjudge people, and it's easy to misjudge beer. Accordingly, it can 

be easy to misjudge the relationship between a person and beer. My wife, Pam, 

discovered this in a pub in London several years ago. We'd never been in a real 

ale house and were eager to get our hands on a pint. We discovered an ancient 

Young's pub near our hotel and headed out for a drink. She ordered a pint of Win­

ter Warmer, which gave the bartender quite a funny look. You could see the wheels 

turning in his head, cranking out something like: "American woman, knows noth­

ing about beer, orders beer with cute name, doesn't know it's black, will hate it." 

A silly debate that took something of the flavor out of the evening ensued about 

whether she really wanted a pint of Winter Warmer. Pam, of course, brews and 

drinks some beers that make Young's Winter Warmer look pale and light-bodied, 

but somehow she must not look like the sort. 

just as people can misjudge others' ap­

preciation of beer, people can misjudge how 

beer will affect them. I have heard a great 

many fantastic reports of the alcohol con­

tent of beers in other nations, most of which 

are rather obviously untrue. Guinness Stout 

has been reported to me to be 35 percental­

cohol, while average everyday German beers 

are usually placed more modestly at 15 per­

cent alcohol, presumably so that one can 

drink several of those one-liter mugs with­

out difficulty. While the percentages are 

clearly wrong, I do not doubt that the peo­

ple who report them believe them; alcoholic 

beverages always seem a bit stronger when 

one is abroad, even when they actually are 

weaker. 

High-alcohol beers, while often wonder­

ful concoctions, tend to be eccentric in fla­

vor and are not for everyone. This was 

demonstrated to me dramatically once at a 

going-away party for an attorney at my firm. 

We were at a German restaurant and I was 

among the first to order. I ordered a bottle 

of EKU 28, an immensely strong, syrupy-sweet 

beer. I didn't realize until our orders arrived 

that everyone at the table, knowing me to 

be a beer freak, also ordered a bottle. Yikes! 

Predictably, everyone took one sip, made a 

funny face and stopped. About 20 bottles of 

EKU 28 drifted my way as people hoped that, 

since I liked this stuff, I might finish what 

they'd left. A case of EKU 28 being enough to 

give a herd of caribou a bad hangover, I de­

clined . 

When I began brewing not many kits were 

on the market for strong beers. The staples 

of the kit market have always been the ba­

sic low-to-mid-gravity ales and lagers that 

are as popular as commercial brewery prod­

ucts. The expanded variety in recent years 

has filled out the strong beer segment of the 

kit market quite well among both the im­

ported one-can kits and the domestic kits of­

fered as custOil] products by various home­

brew shops. 

Here are a few suggestions that might 

make your experiments with high-octane 

beer kits a bit more rewarding. 

First, make sure you actually like the beer 
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you're about to make. Have some commer­

cial reference, not so you can imitate it but 

so you have a frame of reference . If you 

haven't encountered many strong beers, find 

a few locally and have a taste. See what you 

like or don't like about them. Although I hate 

generalizations, I'll indulge in a few here. 

High-alcohol beers tend to be quite dense 

and sweet with lots of complex aromatics re­

sulting from fermentation. In a word, BIG. 

These beers have the sort of flavor around 

which an entire philosophy of life could be 

centered. 

Second, keep in mind that, with fermen­

tation-induced aroma being an enormous 

component of the flavor of these beers, the 

factors that influence those flavors will be 

more important than usual. It's important to 

try to keep a moderate fermentation tem­

perature to prevent fruity esters from get­

ting out of hand, and it's a good idea to use 

a two-stage fermentation system even if 

you're usually a single-fermenter brewer, to 

keep yeast autolysis from causing flavor trou­

ble. 

Third, having a sense of style is as im­

portant here as in any other sort of brew. If 

you're inclined to customize your batch, keep 

in mind that doses of hops and specialty 

malts can appear insignificant in a strong fla­

vored beer. If you like hops, pull out all the 

stops and hop like mad; throw in your pogo 

stick if you like. If you're brewing from an 

English barley wine kit, keep in mind that 

the English tend to prefer their barley wines 

a bit on the sweet, syrupy and not-so-bitter 

side. If you prefer a more aggressively­

hopped beer, say, along the stylistic lines of 

Sierra Nevada Bigfoot Barley Wine, you'll 

need to step it up. As for the fermentable 

side of the recipe, if you find that barley 
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wines often are too sweet and heavy for 

you, there's considerable room for some ju­

dicious use of adjuncts. I can't quite briQg 

myself to throw in a bag of sugar, but I've 

had some wonderful results with honey in 

"drying out" a barley wine to make it a bit 

more crisp. 

Fourth: patience, patience, patience. My 

first extremely strong beer was a Russian 

imperial stout that took about three months 

to condition in the bottle, by which time it 

tasted strangely nasty. It 's hard to define in 

precise terms what happens to these beers 

as they age, but they often improve quite 

dramatically. After a year it was gorgeous. 

The Beve rage 

P e ople Barley 

Wine Kit: 

I ! ., ! T 
'The Beverage People" is the house brand 

of Beverage People, formerly Great Fer­

mentations, a California homebrew shop. As 

I have remarked before, custom-made beer 

kits from American homebrew shops are of­

ten among the best available because they 

are gene1·ally designed to a high standard of 

quality, and because they represent the 

American homebrewer's taste for assertively 

flavo1·ed beer. 

This kit consists of a couple of bags of 

a light amber dried malt extract; two small ­

er bags of dry rice extract; about a pound 

of what appears to be a relatively light pre­

crushed, caramel malt; water treatment; 

bittering and aromatic hops; priming sug­

ar and Champagne yeast. Following the in ­

structions enclosed, I steeped the malted 

barley in a couple of quarts of water at 

about 155 degrees F (68 .5 degrees C) for 45 

minutes. Then I put the steeping liquid, dry 

malt extract and water treatment with 

enough water to make a bit more than five 

gallons into my kettle. I added one packet 

of bittering hops at the beginning of the 

boil, the second packet 15 minutes later and 

the aroma hops five minutes before the end 

of the one-hour boil. I force-cooled the 

wort, put it into my primary fermenter and 

pitched the yeast. After the 

initial vigorous fermentation 

slowed and a significant 

amount of yeast began to 

pile up in the bottom of the 

fermenter, I racked it to a 

glass carboy for secondary 

fermentation. After weeks of 

anticipation, I batch-primed 

it with the priming sugar, 

bottled and set it aside to 

condition. 

The finished beer is very 

nice; the color is a deep cop­

per and the body is dense but 

not too much so. The definite 

residual sweetness is quite 

normal for the style and 

seems to be well in propor­

tion to the density. The aro­

ma is complex, fruity and 

malty. While it's always hard 

to know what a young barley 

wine will taste like when it's 

mature, this beer already is 

extremely pleasant and will 

pwbably only improve with 

keeping. 

john Bull 

Premium 

Traditional Bit:t:er 

Having had such good luck with john 

Bull over the years, I thought I'd try an­

other in the relatively new "Premium" line. 

Like most English kits, john Bull recom­

mends adding 378.1 metric tonnes of sugar 

to each five gallon batch. Instead, I chose 

to cut the batch volume from five imperial 

to four U.S. gallons and make a simple, low­

gravity bitter, like so: 

For four gallons 

can (4 pounds) john Bull 

Premium Traditional Bitter kit 

ounce Fuggle hops (for aroma) 

cup corn sugar (for priming) 

ale yeast (included with kit) 

,Jf)JIN IIIJl.J .. 
PREMIUM 

MAKES 40 PINTS (22.5 litr es) 

OG: 1.035 

FG: 1.010 

I boiled the extract for 10 minutes with 

water to make four gallons, added the Fug­

gle hops, force-cooled the wort and pitched 

the yeast. I took the 378.1 metric tonnes of 

sugar, loaded it into a couple of rail cars, 

and by dumping it onto the market all at 

once was able to manipulate the price of 

sugar and make a handy profit in futures. 

After fermentation died down, I batch­

primed and bottled the beer. 

This beer has a light copper color, a medi­

um body well-suited to a bitter and a pleas­

ant but not too assertive hop bitterness. It 

is a good quaffing beer to be served next 

time the Queen Mother is over for tea. ~ 

This article is available in Library I 3 -

AHA!zymurgy/Ciubs on CompuServe's Beer 

and Wine Forum as SUM93K.ITS. 
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Applecomb 

"Honey" 

What do you get if you let honeybees feed 

on apple juice mixed with sugar rather than 

the nectar of flowers? It isn't honey because 

honey is derived from flower nectar. You're 

free to call it what you wish if you are the 

beekeeper, but you can't call it honey. 

I was given 24 pounds of Applecomb last 

summer. The first thing I did was stick my fin­

ger in and taste this honeylike stuff. It tast­

ed like honey and apples. Interesting. What 

better thing to do with Applecomb than make 

a batch of mead, or should I call it cyser (a 

traditional mead made from apple juice and 

honey)? 

Into a 5 Il2 gallon batch of what I called 

Applecomb Cyser went I7 Il2 pounds of Ap­

plecomb, boiled IO minutes with I Il2 gallons 

of water, chilled and topped off with water 

to make 5 Il2 gallons total. One-fourth tea­

spoon of yeast extract was added as a yeast 

nutrient. The cyser was pitched with a Cham­

pagne-type yeast (Pris de Mousse). Original 

gravity was 1. I26. 

In two months the cyser was fully fer-

mented and crystal clear. I racked and al­

lowed it to sit another two weeks before bot­

tling. The final gravity was a whoppingly low 

1.009. 

I was hoping to end at about 1.020 for a 

somewhat medium sweet mead. Usually a 

honey mead of OG 1. I26 would have ended 

in the 20s, but not so with Applecomb, "made 

by bees from sweet apple juice," as the label 

claims. 

I tasted this crystal clear deep golden 

cyser after 2 Il2 months and concluded that 

the complexity of flavors is there and will be 

enhanced with aging, perhaps another six 

months to a year. 

The aroma and flavor were apple and 

fruitlike. The low finishing gravity resulted 

in a dry cyser that is somewhat alcoholic hot 

and prickly in the mouth. The mouth feel be­

gins with a soft feeling but creeps to dryness. 

I anticipate a more delicate flavor with 

age. There is nothing in the flavor now to in­

dicate it will not improve-it has those 

"green" mead flavors. I look forward to open­

ing my next bottle of Applecomb Cyser. 

Meanwhile, if you wish to try your hand 

at something unique, I'd suggest using 20 
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pounds of Applecomb to a five-gallon batch 

and tiy to achieve an original gravity between 

1. I35 and 1. I40. 

Applecomb, produced by the Summerset 

Co. , Chicamuxen, Md., is available in the fol­

lowing quantities: I gallon (I2 pounds), 2 gal­

lons (24 pounds) and 5 gallons (6o pounds). 

The manufacturer's suggested retail prices 

are $33, $63 and $I45 postpaid respectively. 

For information contact Summerset Co., 

(30I) 743-5933, G.W. Ferris, Rt. #I Box 460-L, 

Indian Head, MD 20640. 

-Sexton Knight 

Brevvers R esource 

Yeast Cui t ur e Ki t 

This kit provides virtually everything you 

need to start and maintain yeast cultures. 

Here's a list of what you get: four prepared 

slant tubes, three prepared yeast slants, six 

tubes of sterile Super Starter®, six packs of Su­

per Wort® dry malt extract and yeast nutri­

ents for starters and four petri dishes pre­

poured with sterile agar. You also receive an 

inoculating loop, one 500-mL Erlenmeyer flask 

for starters, para film, instructions and preprint­

ed labels for test tube and petri dishes. 

One of the main difficulties homebrew­

ers encounter with yeast culturing is getting 

started in the first place! It's no sweat with 

this kit, because its most impressive item is 

the instruction booklet superbly written by 
81 
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Maribeth Raines. The clear, straightforward 

instructions are written for someone who 

has never cultured yeast. The booklet em­

phasizes the simplicity of yeast-culturing pro­

cedures and the ease with which home­

brewers can maintain their own yeast banks. 

There is even a cut-out pattern you can fol­

low with the inoculating loop to properly 

streak yeast on the petri dishes. 

The quality of the equipment and the 

growth media seemed extraordinarily high. 

Each starter tube has about 10 ml of sterile 

wort to provide a growth env ironment for 

small amounts of yeast. After two or three 

days in this small amount of wort, you sim­

ply pour it into the Erlenmeyer flask con­

taining the Super Wort starter. After anoth­

er couple of days this larger amount of starter 

is ready to pitch into your cooled wort. I had 

no problems with any of the ingredients or 

equipment. In fact, the slants and petri dish­

es I have been maintaining for several 

months seem fresh and viable, showing no 

sign of contamination. With a quick opening 

of each petri dish, a fresh, bread like yeast 

aroma wafts up, indicating a good strong cul­

ture. 

An alcohol lamp is convenient for yeast 

culturing and it would be nice if this kit came 

with one. I think some kind of rack for test 

tube slants and starters would be a terrific 

addition to any yeast-culturing kit including 

this one. I have knocked over a few too many 

test tubes in my refrigerator, and jury-rig­

ging coffee mugs and drinking cups to hold 

them gets a little old. On the whole, the Brew­

ers Resource Yeast Culture Kit is a dynamite 

addition to a homebrewer 's equipment in­

ventory. 

The manufacturer 's suggested retail price 

is $34.95 with choice of four slants. For in­

formation contact Brewers Resource, PO Box 

507, Woodland Hills, CA 91365; (818) 887-

3282. 

-james Spence 

Old Brit:ish Beers 

and Hovv t:o JVIake 

Thern 

When the Durden Park Beer Circle was 

formed in 1971, some members were con ­

cerned that all topics of interest would soon 

be covered and the club would have no rea ­

son to continue. That changed in 1972 when 

one of the members, john Harrison, read a 

book on the history of English ale and beer. 

In 1973 the Circle instituted a program tore­

search the formulation of old beers and at­

tempt to reproduce them with modern in­

gredients. The first version of Old British 

Beers and How to Make Them was published 

in 1976. The second, expanded edition con­

tains formulations for 6o old beers that, ac­

cording to the author, range from interest­

ing to quite tasty. 

What is an "old beer"? The beers in this 

book range from unhopped ales, circa 1300, 

to a 1937 barley wine with original gravity 

1.136. Except for unhopped ales, high hop 

rates are the rule, along with high gravities. 

Both attributes make sense for times when 

temperature control was tenuous at best and 

fermentation science was unknown. 

The Circle's sources of old beer formula­

tions were limited at first to old brewing 

books and a friendly brewer. In 1984 they 

learned of the Scottish Brewing Archive in 

Edinburgh (now moved to Glasgow Univer­

sity). Harrison developed a cordial relation­

ship with the archivist and was allowed ac­

cess to brewing ledgers from Younger's and 

other brewers. Since then several brewers, 

including Whitbread, Courage and Bass, have 

set up archives. 

What old beers are worth making? The 

Circle classifies beers by original gravity and 

color and plots them on axes defined by 

these parameters. Most modern beers lie 

within an L-shaped area abutting the two ax­

es; the exceptions are strong dark beers such 

as Thomas Hardy's Ale and Courage Russian 

Stout. The Circle concentrates on beers that 

occupy areas on the plane uninhabited by 

modern commercial beers. These are gener­

ally light brown to black in color, with orig­

inal gravity 1.050 and higher. 

How well do the formulations replicate 

old beers? We'll never know. On the other 

hand, we'll never get closer. As a testament 

to their fidelity, some have stirred memories 

in senior citizens of the beers they drank as 

youths. 

Old beers were brewed from old malts. 

The book discusses the most common vari­

eties. The appendix explains how one can 
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sometimes substitute mixtures of modern 

malts for old malts. Unfortunately, the di­

astatic limitations of modern colored malts 

sometimes make this a pointless exercise. 

The problem is solved in the appendix which 

gives instructions for producing small quan­

tities of colored malts at home by roasting 

pale malt in the oven. 

Recipes call for all-grain homebrewing 

procedures and the reader is expected to be 

familiar with them. Procedures are given for 

producing the required high-gravity worts. 

The use of malt extract is not recommended. 

Nevertheless, the extract brewer stands to 

learn from the formulation. Recipes are for 

one imperial gallon, which is equivalent to 

about 1.2 U.S. gallons. The appendix gives col­

or ratings of roasted malts and barley using 

European Brewing Convention (EBC) color 

numbers. 

The historically minded homebrewer will 

appreciate the list of references spanning a 

period of 400 years. In particular, Reference 

2 is said to contain information on all known 

historical brewery records. Old British Beers 

and How to Make Them is indispensable for 

the curious brewer. 

Old British Beers and How to Make Them, 

Second Edition, by john Harrison, Ph.D. (Dur­

den Park Beer Circle, 1991). 

Publisher's suggested retail price: $7 to 

$9. For more information contact john Har­

rison, 5 Dorney Reach Road, Dorney Reach, 

Maidenhead, Berkshire, SL6 ODX, UK. 

-jim Dorsch 

Brevvery 

Advent:ures in t:he 

VVild VVest: 

jack Erickson has 

been documenting the 

beer revolution for the 

better part of a decade. In 

his first book, Star Span­

gled Beer, he set out to document all of the 

brewpubs and microbreweries of America, cir­

ca 1987. He had an even 100. When I got my 

copy immediately after the book was released, 

I noticed some entries already were out of date. 

Now we have this new volume with 120 entries 

confined to 14 states and two provinces. 



These types of books quickly become out­

dated in the volatile brewing movement. Both 

Star Spangled Beer and Brewery Adventures 

in the Wild West, in spite of the writing qual­

ity, are no different. Already one can leaf 

through Brewery Adventures and see the 

tombstones of breweries like Back Alley 

Brewing, Seattle Brewing/ Duwamps Cafe or 

Los Angeles Brewing/ Eureka Brewpub. Oth­

ers have changed location, like Mike Hale's 

Brewery in Collville, Wash., which is just a 

memory now, but his Spokane operation is 

making up for that. 

On the other hand, these books are im­

portant in marking the milestones of the 

movement. They freeze a moment in time 

and give us details to hang our memories 

on. These are books that today's partici­

pants in the beer revolution will use to tan ­

talize new members into the ranks. They will 

form the jumping-off points for stories about 

how good each of the beers were, or as 

reminders of visits to other cities and 

brewpubs. 

And Erickson does this well. He has a 

clean writing style that reads quickly. The 

book begins with a history of the beer revo­

lution, which naturally leads to the chapter 

on Northern California. From there, he moves 

to the Pacific Northwest and British Colum-

bia . Then it's a long leap back to the South­

west, circling through the Rocky Mountains, 

Alberta, Alaska and Hawaii. 

Erickson says the one thing he 'd like 

Brewery Adventures to do well is act as a 

planning aid for travelers intent in putting 

together a beer tour. He is successful if the 

pubs and breweries he writes about are still 

in existence when you get to your destina­

tion. It is always wise to write or phone ahead 

and make sure the brewery is still in busi­

ness at the address listed. 

One small failing as a tour planner is the 

lack of maps. He lists 10 "brewery adventure 

cities," but the traveler must do the picking 

and choosing of establishments a bit in the 

dark because the breweries are listed in al­

phabetical order within states. Perhaps an 

index by major metropolitan area would 

solve this problem. 

I enjoyed the book when I first picked it 

up, and upon rereading it I realize there are 

still some relatively nearby establishments 

I haven't tried, and I have to go visit them 

soon. I believe that Brewery Adventures in 

the Wild West will do that for you too. 

Brewery Adventures in the Wild West by 

jack Erickson (Red Brick Press, Reston, Va., 1991, 

publisher's suggested retail price $14.95). ~ 
-Darryl Richman 
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Custom Labels 
Now Available 

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 
113 inches. You have complete 
flexibility in the design . $39 .95 
per hundred labels. 

Your Satisfaction Guaranteed 

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

and Label Design Kit! 
Nuttings Lake Publishing 

P.O. Box 203-B, 20 Like St. 
Nutting Lake , MA 01865 

Dealer Inquiries Invited 
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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 
Ala6ka Mill & 
Feed Garden Center 
1501 E. 1st Ave. 
Anchorage, AK 99510 
(907) 276-6016 

ARIZONA 
Brewmei6ter6 Supply Co. 
1924 W. Aster Dr. 
Phoenix, AZ 85029 
(6o2) 843-4337 

CALIFORNIA 
Barley And Wine Home 
Fermentation Supply 
1907 Central Ave. 
Ceres, CA 95307 
(209) 538-BREW 

Bay6ide Brewing Supply 
2977 Bayside Lane 
San Diego, CA 92109 
(619) 488-8185 

Beer Maker6 ob America 
San]o6e 
1040 N. 4th St. 
San jose, CA 95112 
(4o8) 288-6647 
(Boo) 994-BREW 

Bencomo'6 Homebrew Supply 
1544 N. Palm 
Fresno, CA 93728 
(209) 237-5823 

The Beverage People 
840 Piner Rd . '14 
Santa Rosa, CA 95403 
(707) 544-2520; (Boo) 544-1867 

Doc'6 Cellar 
470 Price St. 
Pismo Beach, CA 93449 
(8os) 773-3151 

Fermentation Frenzy 
991 N. San Antonio Rd. 
Los Altos, CA 94022 
(415) 941-9289 

Great Fermentation6 ob Marin 
87M Larkspur 
San Rafael, CA 94901 
(415) 459-2520; (Boo) 542-2520 

Home Brew Mart 
5401 Linda Vista Rd . Suite 406 
San Diego, CA 92110 
(619) 295-2337fz9s-Beer 

Napa Fermentation Supplie6 
724 California Blvd . 
Napa, CA 94559 
(707) 255-6372; (Boo) 242-8585 

Oak Barrel Winecrabt Inc. 
1443 San Pablo Ave. 
Berkeley, CA 94702 
(510) 849-0400 

Portable Potable6 
1011 41st Ave. 
Santa Cruz, CA 95062 
(4o8) 476-5444 

R & RHome Fermentation 
Supplie6 
8385 jackson Rd. 
Sacramento, CA 95826 
(916) 383-7702 

RCA Di6tributor6 (We6t Coa6t) 
3903 Marron St. 
San Diego, CA 92115 
(619) 286-6300; 
FAX (6o3) 445-2018 

Santa Cruz Homebrew 
616 California St. 
Santa Cruz, CA 95060 
(408) 459-0178 

The Fermentation Settlement 
1211 C Kentwood Ave. 
San jose, CA 95129 
(408) 973-8970 

The WineSmith 
346 Main St. 
Placerville, CA 95667 
(916) 622-0516 

COLORADO 
Highlander Home Brew Inc. 
151 W. Mineral Ave., Suite 113 
Littleton, CO 80120 
(303) 794-3923 

Liquor Mart Inc. 
1750 15th St. 
Boulder, CO 80302 
(303) 449-3374 

The BRCW-IT Co. 
129 Remington St. 
Fort Collins, CO 80524 
(Boo) 748-2226; (303) 484-9813 

The Wine Work6 
5175 W. Alameda Ave. 
Denver, CO 80219 
(303) 936-4422 

What'6 Brewin' 
1980 8th St. 
Boulder, CO 80302 
(303) 444-9433 

Wine & Hop Shop 
705 E. 6th Ave. 
Denver, CO 80203 
(303) 831-7229 

CONNECTICUT 
Brother Logan Home Brewing 
Supplie6 
6o jerry Daniels Rd. 
Marlborough, CT 06447 
(203) 295-8620 

The Mad Capper 
PO Box 310126 
Newington, CT o6131-0126 
(203) 667-7662 

S.C.C.T. Brewing Supply 
c/o SIMTAC 
20 Attawan Rd. 
Niantic, CT 06357 
(203) 739-3609 

Wine and Beer Art 
ob Smith Tompkin6 
1501 E. Main St., Route 202 
Torrington, CT 06790 
(203) 489-4560 

DELAWARE 
Wine Hobby USA 
2306 W. Newport Pike 
Stanton, DE 19804 
(302) 998-8303; (Boo) 847-HOPS 

FLORIDA 
Home Brewer'6 Outlet 
4345 Okeechobee Blvd. 
Building F-4 
West Palm Beach, FL 33409 
(407) 683-9298 

The Home Brewery 
416 S. Broad St. 
PO Box 575 
Brooksville, FL 34605 
(Boo) 245-BREW 

GEORGIA 
Tedjohn6on 
703 Park Place 
La Grange , GA 30240 
(7o6) B4s-oo66 
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Wine Crabt ob Atlanta 
3400 Wooddale Dr. N.E. 
Atlanta, GA 30326 
(404) 266-0793 

ILLINOIS 
Chicago Indoor Garden Supply 
297 N. Barrington Rd. 
Streamwood, IL 60107 
(7o8) 885-8282; (Boo) 444-2837 

Cry6tal Lake Health Food Store 
25 E. Crystal Lake Ave. 
Crystal Lake, IL 6oo14 
(815) 459-7942 

fleming'6 Winery 
RR 2 Box 1 
Oakwood, IL 61858 
(217) 354-4555; (Boo) 832-4292 

Lei6ure Time Pet & Hobby 
123 S. Mattis 
Country Fair Shopping Center 
Champaign, IL 61821 
(217) 352-4007 

Lil' Olde Winemaking Shoppe 
4 S. 245 Wiltshire Lane 
Sugar Grove, IL 60554 
(708) 557-2523 

Old Town Liquor6 
514 S. Illinois Ave. 
Carbondale, IL 62901 
(618) 457-3513 

You-Brew 
Country Food & Liquor 
19454 S. Route 45 
Mokena, IL 60448 
(708) 479-2900 

KANSAS 
Ale-N-Vino 
925 N. Kansas Ave. PO Box 8155 
Topeka, KS 666o8 
(913) 232-1990 

BacchU6 & Barleycorn Ltd. 
8725 johnson Dr. 
Merriam, KS 66202-2150 
(913) 262-4243 

KENTUCKY 
Nut6 N Stubb Inc. , Bulk Food6 
2022 Preston St. 
Louisville, KY 40217 
(502) 634-0508 



Winemaker~ Supply & 
Pipe Shop 
9477 Westport Rd. 
Westport Plaza 
Louisville, KY 40222 
<so2) 42s-1692 

LOUISIANA 
The Beer~mith 
1B1B Wooddale Blvd. 
Suite 17 fi 1B 
Baton Rouge, LA 70Bo6 
(so4) 926-BEER 

MAINE 
Cookin' With Spirit6 
Squire Hill Plaza 
Upper Main St. 
Winthrop, ME 04364 
(207) 377•3237 

HomeBrew l:mporium 
RR ' • Box 1B15 Upper Main St. 
Winthrop, ME 04364 
(207) 377· )12B 
(Boo) 400-Malt (In State) 

The Purple Foot Downea~t 
116 Main St., Dept. Z 
Waldoboro, ME 04S72 
(207) B)2-62B6 

The Whip & Spoon 
161 Commercial St. 
PO Box s67 
Portland, ME 0410B 
(Boo) 937-9447 

MARYLAND 
Bel Air Homebrewer·~ 
Connection 
15 Churchville Rd., Suite II)-16B 
Bel Air, MD 21014 
(410) 6)B-14 S4; 
(Boo) 9B2-B REW 

The Brewkeg 
B22-C Frederick Rd. 
Catonsville, MD 2122B 
(301) 747·224S 

Brew MaHer~ Ltd. 
12266 Wilkins Ave. 
Rockville, MD 2oBs2 
(301) 9B4 -9S57; (Boo) 466-9SS7 

Brew N' Kettle 
1000 Light St. 
Baltimore, MD 21230 
(410) 78)-12SB 

Cap & Cork 
41B Essex Dr. 
Lexington Park, MD 2o6s3 
()01) B6)-6721 

Cellar Work~ 
at Fullerton Liquors 
7S42 Belair Rd. 
Baltimore, MD 21236 
()OI) 66S-2900 

The Flying Barrel 
111 S. Carroll St. 
Fredrick, MD 21701 
()OI) 663-4491 

Home Brew Outlet 
17 N. Philadelphia Blvd. 
(Route 40) 
Aberdeen, MD 21001 
FAX (410) 272-29ss; 
(410) 272-oBB) 

Maryland Homebrew 
6910 Spinning Seed 
Columbia, MD 2104s 
(410) 290-FROTH 

MASSACHUSETTS 
A & j Di6tributor~ 
236 Hanover St. 
Boston, MA 02113 
(617) S23-8490; FAX (617) 720-
S70I 

Barleymalt and Vine 
4 Corey St. 
Boston, MA 02132 
(Boo) 666-7026 

Barleymalt and Vine 
2Bo Worcester Rd . 
Framingham, MA 01701 
(Boo) 666-7026 

Bam~ table Brewer~ Supply 
PO Box ISSS 
Marstons Mills, MA o264B 
(sos) 42B-s267 

Beer and Wine Hobby 
1Bo New Boston St. 
Woburn, MA 01B01 
(617) 933-BB1B; (Boo) S23-S423 

Beer & Winemaking 
Supplie~ Inc. 
•S4 King St. (Route s) 
Northampton, MA 01060 
(413) sB6-01so 

Brewer~ Choice 
120 W. Center Court Route 106 
Howard Farms Marketplace 
West Bridgewater, MA 02379 
(soB) sBo-6Bso 

The Brew Shack 
so High St. 
Amesbury, MA 01913 
(soB) 3BB-FOAM 

The Brewer~' Kettle 
331 Boston Post Rd., Suite 12 
Marl borough, MA 017s2 
(soB) 4Bs-2oo1 

The Hoppy Brewer Supply Co. 
sso Central Ave. 
Seekonk, MA 02703 
<soB) 761-66•s 

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) 447-08 7 6 FAX (303) 447-2825. 

Partner~ Village Store 

999 Main Rd. 
PO Box JOSI 
Westport, MA 02790 
(soB) 636-2s72 

Stella Brew - Di~count 
Homebrew Supplie~ 
PO Box 23 
207 Center Depot Rd. 
Charlton Depot, MA OIS09 
<soB) 24B-6B23 

The Malt Shop 
PO Box B10os Box 139 
Springfield, MA ouoB 
(413) 7B)-0242 

The Modem Brewer Co. 
2304 Massachusetts Ave. 
Cambridge, MA 02140 
(617) B6B-ssBo 
(Boo) Send-Ale 

The Vineyard - Home Brewer~ 
and Vintner~ Supply Shop 
123 Glen Ave. 
PO Box Bo 
Upton, MA 01s6B 
(soB) s29-6o14; (Boo) 626-2371 

MICHIGAN 
Arrowhead Nur~ery Inc. Beer 
& Wine Making Supplie~ 
G-5138 Corunna Rd. 
Flint, Ml 4Bs32 
()iJ) 732-4900 

Brew & Grow 
33S23 w. B Mile 'F-s 
Livonia, Ml 4B1s2 
()IJ) 442-7939 

The Barrel Shop 
41 Courtland St. 
Rockford, Ml 49341 
(616) B66-3327; (Boo) 64B-9B6o 

Wine Barrel 
ob Redbord Inc. 
2SJ03 Plymouth Rd. 
Redford, Ml 4B239 
()IJ) 533-9463 

MINNESOTA 
Brew-N-Grow 
B179 University Ave. N.E. 
Fridley, MN SS432 
(612) 7BO-BI91 

MISSOURI 
IMO Homebrew & Supply 
2901 Hallmark Ave. 
St. Louis, MO 6312S 
()14) 4B7-21)0 

St. Loui~ Wine 
& Beer Making 
2SI Lamp fi Lantern Village 
St. Louis, MO 63017 
()14) 2)0-B277 
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The Home Brewery 
PO Box 730 
Ozark, MO 65721-0730 
(417) 4B5-0963; (Boo) 321 -BREW 

Winemaker'6 Market 
4349 N. Essex Ave. 
Springfield, MO 65B03 
(417) 833-4145 

NEVADA 
The Home Brewery 
4300 N. Pecos Rd . ' 13 
N. Las Vegas, NV 89115 
(702) 644-7002; (8oo) z88-DARK 

NEW HAMPSHIRE 
Brewer & A66ociate6/ 
Maine Hopper 
112 State St./ PO Box 6555 
Portsmouth, NH 04042 
(6oJ) 436-5918 

The Brewer'6 Ba6ement 
PO Box 521 
Dove r, NH 03820 
(6oJ) 749-219B 

Granite State Natural 
Food Inc. 
164 N. State St. 
Concord, NH 03301 
(6oJ) 224-9341 

Oruordville 
Home Brew Supplie6 
Route 25A RR1 Box 106A 
Orford, NH 03777 
(6oJ) 353-4564 

RCA Di6tributor6 
10 North St. 
North Walpole, NH 03609 
(6 oJ) 445-2018 

The Stout Hou6e 
Eastern Slope Pla za 
North Conway, NH 03B6o 
(6oJ) 356-5290; 
(Boo) 842-BREW 

NEW JERSEY 
The Brewmei6ter 
115 N. Union Ave. 
Cranfo rd, NJ 07016 
(908) 709-9295 

The Home Brewery 
118 Fort Lee Rd . 
Teaneck, NJ 07666 
(zOI) 692-B172; (B oo) 426-BREW 

Red Bank Brewing Supply 
67 Monmouth St. 
Red Bank, NJ 07701 
(8oo) 779-7507; 
(9o8) 842-7507 

Richland General Store 
Route 40 PO Box 185 
Richland, NJ 08350 
(609) 697-1720 

Wine Rack 
293 Route zo6 
Flanders, NJ 07836 
(201) 584-0333 

NEW YORK 
Arbor Wine & 
Beermaking Supplie6 Inc 
74 W. Main St. 
East Islip, NY 11730 
(516) 277-3004 

Bottom ou the Barrel 
z8o E. Dominick St. 
Rome, NY 13440 
(31 5) 339-6744; (8oo) 437-3451 

The Brewery 
11 Market St. 
Potsdam, NY 13676 
(315) 265-0422; (8oo) 762-2560 

D.P. Homebrew Supply 
1998 E. Main St. (Route 6) 
Mohegan, NY 10547 
(914) 739-0977 

l:. ]. Wren Homebrewer Inc. 
Ponderosa Plaza 
209 Oswego St. 
Live rpool, NY 13088 
(315) 457-2282 

l:a6t Coa6t Brewing Supply 
124 jacques Ave. 
PO Box 060904 
State n Island, NY 10306 
(718) 667-4459: 
FAX (718) 987-3942 

Great Lake6 Brew Supply 
310 Adams Ave. 
Endicott, NY 13760 
(8oo) 859-GLBS; 
(607) 785-4233 

Heim6tatte Homebrewer6 
Supply 
RD '1 Box 354 
Livingston Manor, NY 12758 
(914) 439-4367 

The Homebrewer6 Connection 
19B Smith Rd . 
Spring Valley, NY 10977 
(914) 425-5560; (Boo) BREW123 

Kl:DCO-Beer & 
Wine Making Store 
564 Smith St. 
Farmingdale L.l., NY 11735-116B 
(516) 454-78oo; (8oo) 654-998B 
(outside N.Y.only); 
FAX (51 6) 454-4B76 

Little Shop ou Hop6 
Home Brewing Supply Co. 
15 W. 39th St. 
New York, NY 10018 
(212) 704-4248; FAX (212) 704-9611 

Mountain Malt & Hop Shoppe 
93 Grove School Rd. 
Catskill , NY 12414 
(51Bl 943-22B9 

The New York Homebrew Inc. 
38 Cherry Lane 
Floral Park, NY 11001 
(8oo) YOO-BREW; 
FAX (516) 358-0587 

Party Creation6 
RD z Box 35 Rokeby Rd. 
Red Hook, NY 12571 
(914) 75B-o661 

S&R Homebrewing & 
Winemaking Supplie6 
PO Box 5544 Union Station 
Endicott, NY 13763 
(607) 748-1877 

U.S. Brewing Supply 
815 Madison Ave. 
Albany, NY 1zzoB 
(8oo) 3B3-9303; (51B) 449-2470 

NORTH CAROLINA 
Alternative Beverage 
114 -o Freeland Lane 
Charlotte, NC 28217 
(704) 527-9643; (8oo) 365-BREW 

American Brewma6ter 
3021-7 Stoneybrook Dr. 
Raleigh, NC 27604 
(919) 85o-oo95 

NORTH DAKOTA 
Happy Harry'6 
Bottle Shop Inc. 
2215 Gateway Dr. 
Grand Forks, ND 58203 
(701) 772-2671 

Happy Harry'6 
Polar Package Inc. 
1125 19th Ave. N. 
Fargo, ND 58103 
(701) 235-4661 

OHIO 
Homebrew-n -Stuuu 
1901-A Alex Rd. 
W. Carrollton, OH 45449 
(513) 866-4331 

OKLAHOMA 
Bob'6 Brewltau6 
724 W. Cantwell Ave. 
Stillwater, OK 74075 
(405) 372-4477 
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OREGON 
F. H. Steinhart Co. 
234 S. E. 12th St. 
Portland, OR 97214 
(503) 232-8793 

Home Fermenter Center 
123 Monroe St. 
Eugene, OR 97402 
(503) 485-6238 

]ohn6ton'6 Home Brew and 
Wine Supply 
164 Columbia Loop Rd. 
Roseburg, OR 97470 
(503) 679-4645 

WaHon Bro6. Winery & 
Beer and Wine Supply 
41901 Hwy. z6 
Sandy, OR 97055 
(503) 668-3124 

PENNSYLVANIA 
Ambler Wood6tove & Fireplace 
Butler S Bethlehem Pikes 
Ambler, PA 190oz-6031 
(215) 643-3565 

Beer Unlimited 
Routes 30 and 401, Great Valley 
Shopping Center 
Malvern, PA 19355 
(215) 889-0905 

BRE:WbyJOU 
3504 Cottman Ave. 
Philadelphia, PA 19149 
(215) 335-BREW 

Country Wine6 
3333 Babcock Blvd. 
Pittsburgh, PA 15237-2421 
(412) 366-0151 

Home Sweet Homebrew 
zoo8 Sansom St. 
Philadelphia, PA 19103 
(215) 569-9469 

Homebrewer6 Outlet 
10 Lincoln Circle 
Fairless Hills, PA 19030 
(215) 943-8569 

Key6tone Homebrew Supply 
Montgomeryville Farmers 
Market 
Route 63 
Montgomeryville, PA 18936 
(215) 641-HOPS 

Spielgrund Gourmet Shop 
3528 E. Market St. 
York, PA 17402 
(717) 755-3384 



zyzed Mu~ic 
Stone Mill Plaza 
13B6 Columbia Ave. 
lancaster, PA 17603 
(717) 29J-1214 

RHODE ISLAND 
Brew Horizon~ 
PO Box 1335 
Coventry, Rl o2B16 
(401) 726-6123 

Northea6t Brewer·~ Supply 
Mariner Square 
140 Point judith Rd. Unit C-45 
Narragansett, Rl o2BB2 
(40 1) 7B9-963; (Boo) 352-9001 

TENNESEE 
Allen Biermaken~ 
4111 Martin Mill Pike 
Knoxville, TN 37920 
(615) 577-2430 

The Brewhau~ 
4955 Ball Camp Pike 
Knoxvi lle, TN 37921 
(615) 523-4615; (Boo) 63B-2437 

Squa~h BloMom Market 
5101 Sanderlin, Suite 124 
Memphis, TN 3B117 
(901) 6B5-2293; (901) 324-BREW 

The Winery & Brew Shoppe 
6o S. Cooper St. 
Memphis, TN 3B104 
(901) 27B-26B2 

TEXAS 
Auatin Homebrew Supply 
306 E. 5Jrd St. 
Austin, TX 7B751 
(512) 467-B427 

Defalco·~ Home Wine & Beer 
Supplie~ 
5611 Morningside Dr., Dept. Z 
Houston, TX 77005 
(71J) 523-B154; FAX (71J) 523-52B4 

Homebrew Headquarter~ 
2B10 Greenville Ave. 
Dallas, TX 75206 
(214) B21-7444; (Boo) 966-4144; 
FAX (214) B21-2733 

St. Patrick'~ o~ Texa~ Brewer~ 
Supply 
12922 Staton Dr. 
Austin, TX 7B727 
(512) BJ2-9045 

The Wine maker Shop 
5356 W. Vickery 
Fort Worth, TX 76107 
(817) 377-44BB; FAX (B17) 732-4327 

UTAH 
Mountain Brew Retail 
2793 S. State St. 
So. Salt lake City, UT B4115 
(BOI) 4B7-2JJ7 

VERMONT 
Something·~ Brewing 
196 Battery St. 
Burlington, VT 05401 
(8o2) 660-9007 

Something·~ Brewing 
63 Elm St. 
Montpelier, VT 05602 
(Bo2) 223-11B5 

Vermont Homebrewer·~ Supply 
Located iD K & K Beverage 
1341 Shelburne Rd. 
South Burlington, VT 05403 
(Bo2) 65B-9595; (Bo2) 985-9734 

VIRGINIA 
Brew America 
13B Church St. N.E. Suite F 
Vienna, VA 221Bo 
(70J) 9JB-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 
(Bo4) 721-3455 

WASHINGTON 
Brewer·~ Warehou~e 

4520 Union Bay Place N.E. 
Seattle, WA 9B105 
(2o6) 527-5047 

The Cellar Home Brew 
14411 Greenwood N. 
Seattle, WA 98133 
(2o6l 365-766o; (Boo) 342-1871 

jim'~ s¢ Home Brew Supply & 
Traditional Beer emporium 
N. 2619 Division St. 
Spokane, WA 99207 
(509) 328-4B5o; (Boo) 326-7769 

Liberty Malt Supply Co./ 
Pike Place Brewery 
1432 Western Ave. 
Seattle, WA 9B121 
(2o6l 622-1B8o; FAX (2o6) 622-
664B 

We~t Seattle 
Homebrew Supply Co. 
4720 S.W. California Ave. 
PO Box 16532 
Seattle, WA 9B116 
(2o6) 93B-2476 

WEST VIRGINA 
R.j. Good~ 
3555 Route 6o E. 
Barboursville, WV 25504 
(J04) 736-3010 

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 evetything from the lightest lager to 
the darkest stout. 

Includes sections on: 
• Getting your home brewery 

together: the basics-hops, malt, 
yeast and water 

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

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

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

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

• And much, much more! 

#76366-4 • 416 pages 

"DEALER INQUIRES INVITED" AVON BOOKS, Room 286HB #}AVON BOOKS 
1350 Avenue of the America, New York, NY 10019 Tel: 212-261-6882 lne H ea r ~ ! Co•parotoon 

Tent Church Vineyard 
RD 1, Box 21B 
Colliers, WV 26035 
(304) 527-3916; (Boo) 336-2915 

WISCONSIN 
B. Bro~. Brewing Supply 
1733 Charles St. 
La Crosse, WI 54603-2135 
(6o8) 781-WINE 

Hedtke'~ IGA Market 
Homebrewing & 
Winemaking Supplie~ 
308 Clark St. 
Hatley, WI 54440 
(715) 446-J262 

Li~e Tool~ Adventure 
Ou~itter~ Inc. 
1035 Main St. 
Green Bay, WI 54301 
(414) 432-7399 

Nort'~ Wort~ 

7625 Sheridan Rd. 
Kenosha, WI 53143 
(414) 654-2211 

North Brewery Supplie~ 
9009 S. 29th St. 
Franklin, WI 53132 
(414) 761-10 18 

The Malt Shop 
3211 N. HighwayS. 
Cascade, WI 53011 
(Boo) 235-0026 

The Market Ba~ket Homebrew 
& Wine Supplie~ 
14835 W. lisbon Rd. 
Brookfield, WI 53005-1510 
(414) 783-5233 

The Wine & Hop Shop 
434 State St. 
Madison, WI 53703 
(6o8) 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 (6o4) 524-1327 

ONTARIO 
Marcon Filter~ 
40 Beverly Hills Dr. 
Downsview, ON M3L 1A1 
(416) 24B-8484 

If you are interested in having 
your shop listed, please call 
Linda Starck, (JOJ) 447-0816, for 
all the details. 
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~ [[~ BfARINGS 
A DIRECTORY 0 F N 0 R T H 

CALI FORN IA 
HENRY 'N HARRY'S GOAT HILL TAVERN 
1830 Newport Blvd. 
Costa Mesa, CA 92697 
(714) 548-8428 
Seeing is believing! Our world-record 125 taps pour 96 differ­
ent draft beers. Casual atmosphere features darts, billiards, 
shuffleboard and pinball. Open 7 days, 11 to 2 a.m. 

LYON'S BREWERY OF DUBLIN 
7294 San Ramon Rd . 
Dublin, CA 94568 
(51 0) 829-9071 
A beer connoisseurs heaven with 40 micro-brewed and 
imported beers on draft. Non-smoking pub featuring darts, 
billiards and live music. Open 7 days 11:30 to 12 a.m. 

COLORADO 
WYNKOOP BREWING CO. 
1634 18th St. 
Denver, CO 80202 
(303) 297-2700 
Colorado's oldest brewpub, located in historic lower down­
town in a renovated 188os warehouse, features fresh beer, 
hearty pub fare, with live cabaret below, elegant pool hall 
upstairs. Free brewery tours Saturday 1 to 5 p.m. 

ILLINOIS 
GOOSE ISLAND BREWING CO. 
1 800 N. Clybourn 
Chicago, IL 60614 
(312) 915-0071; (312) 337-0172 
"Every beer-loving visitor to Chicago should make sure they 
have a glass or two of beer at Goose Island." Michael 
Jackson Pocket Guide to Beer. 

KENTUCKY 
OLDENBERG BREW ERY 
1-75 at Buttermilk Pike (Exit 186) 
Fort Mitchell, KY 41 017 
(606) 341-2804 
Home of the world's largest beer museum, American 
Museum of Brewing History and Arts. A pub, beer hall and 
garten, along with award-winning Oldenburg Brewery! 

MASSACHUSETTS 
SUNSET GRILL AND TAP 
130 Brighton Ave. 
PO Box 659 
Allston, MA 02134 
(617) 254-1331 

AM E RI CA ' S F IN ES T P U B S 

Sunset has 41 taps and is expanding the selection soon. 
Mostly microbrewery and fresh local beer, plus great food. 
Yard and half yards. Join the Sunset Beer club, Cheers! 

NEW YORK 
CANTERBURY AL ES 
314 New York Ave. 
Huntington, NY 117 43 
(516) 549-4404 
Authentic English pub - famous burgers, prime rib, fi sh-n­
chips, 16 different tap beers and ales ; amber, porter, stout 
and 18 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 and innovative sandwiches. Open daily. 

OHIO 
THE GREAT LAK ES BREWING CO. 
2516 Market St. 
Cleveland, OH 44113 
(216) 771-4404 
Two-time Gold Medal winner at Great American Be e r 
Festival! And the food matches the beers' quality! Charming 
turn of century building. Bottles and tours available . 

OREGON 
DESCHUTES BR EWERY INC. 
1044 N.W. Bono St. 
Bend, OR 97701 
(503) 382-9242; (503) 383-4505 
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 11/ustrated and more recom­
mend Chiodo's 120 worldwide bottled beers and frequent 
premium 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, Guinuess stout 
on draft, a large selection of foreign and domestic bottled 
beers. Music Sunday, Monday and Tuesday. 

VIRGINIA 
AMDO RODEO 
2830 Wilson Blvd. 
Arlington, VA 22201 
(703) 243-7770 
Brewpub with 22 beers on tap, 21-barrel brewpub. Car-part 
art, Tibetan beer (Chang) on tap, outdoor cafe, CD jukebox. 
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 
BRITISH COLUMBIA 
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 pub fare while enjoying the panoramic 
view of Lime Bay in our taproom. 

ONTARIO 
C.C'EST WHAT? 
67 Front at 19 Church 
Toronto, Ontario MSE 1 BS 
(416) 867-9499 
Pub-Club-Cafe. Downtown. Twenty of Toronto's best on tap. 
Brewery and winery on premises . Original live music night­
ly. Ethno-Ciectic menu 'til the wee hours. 

For information on listing your business in Beer Bearings, call Linda Starck at (303) 44 7-0816. 

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, AAl, Box 80, W. Townsend, VT 05359, (802) 874-7 148 

NOT JUST THE SCIENCE OF ZYMURGY DUT THE nnT OF DEER MRKING. 
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James Spence 

If yo11 have any changes or q11estionsregmding yo11r cl11b's en fly, please contaa James Spence at (303) 447-0816, PO Box 1679, Bou/de1; CO 80306-1679. 

* New d11bs are identified u;ith a star. 

ALABAMA 
Birmingham Brewmosters. c/o 
Klau6 Ander6on, 1917 29th Ave. S., 
Birmingham , AL JS209-2617, 
(zos) 871-2337· 

Homebrew SIG, c/o Ro66 Goere6, 
3394 Lexington Rd., Montgomery, AL 
)6106-2)42. 

Lower Alabama Lagers. c/o 
Maarten van der Gie66en, 4701 
Seabrook Rd., Wilmer, AL 36s87, 
(zos) 649-9436. 

Madison Sobriety Club , c/o Steve 
Conklin , 311 Red Oak Rd., Madison, 
AL Js7s8-•s4o, (20s) 461-B69B. 

Wiregrass Brewers Clubs . c/o 
john Sartwell, Route 3 Box 107, 
Ozark, AL )6360, (zos) 299-3472. 

ALASKA 
Great Northern Brewers, c/o 
jame6 S. Robert6, )6os Arctic Blvd. 
1 1204, Anchorage, AK 99SOJ , 
(907) m-9360. 

Greater Alaska Suds Swillers. 
c/o Roger P. Pen rod, 2B90 Parks 
Hwy. , Fairbanks, AK 99709, 
(907) 479-879S· 

Roinbrewers . c/o RuM Sta6ka, 171 
Raspberry Lane N .. Ketchikan, AK 
99901, (907) 247-0767. 

ARIZONA 
Arizona Brewers and Vintners 
Association. c/o Bruce £. 
Dahlgren, 3713 W . Gelding Dr . , 
Phoenix, AZ 8sozJ, (6oz) 843-4337· 

Brewmeisters Anonymous . c/ o 
Brian Miller, 202 E. Baseline 1242, 

Tempe, AZ 85283, (6oz) 345-2890. 

Bullhead Mt. Brewers Assodotion. 
c/o Perry David6on, 3525 W. Lois 
Lane, Flagstaff, AZ 86001, (6oz) 774-
7513. 

Old Pueblo Homebrewers. c/o 
jame6 Liddil, 2332 E. Adams, Tucson, 
AZ 85719, (6oz) 626-39s8. 

Suds of the Pioneers , c/o Slim 
Tighe, PO Box 144, Bisbee, AZ Bs6o), 
(6oz) 432-5242. 

ARKANSAS 
Arkansas Homebeermakers 
Association, c/o Kurt Schilling, 
7914 Forest Rd., North little Rock, 
AR 72118, (501) 7S3-7"4· 

CALIFORNIA 
Barley Bandits, c/o Dick Ree6e, 
105 S. Glendon St., Anaheim, CA 
92806, (714) 6]0-6S27. 

Bay Area Mashers (BAM) . c/o 
Doug A6hcra~. 5998 Alhambra Ave., 
Oakland, CA 94611, (415) 339-1816. 

Big Dog Homebrewing Club, c/o 
Gordon Ponce, PO Box 1069, 
livermore, CA 94S50, (510) 449-s11B. 

Brew Angels, c/o David 
Bratt6tron, •B•so Burke Dr., 
Plymouth, CA 95669, (209) 24S-

4379· 

California Culinary Academy 
Brewers Association (CCABA). 
c/o Mark Ander6on, 3644 Ranch ford 
Court, Concord, CA 94520, 
<s10l 687-5041. 

Clan de Stein . c/o Harry 
Lackerda6, PO Box 4094, Ventura , 
CA 9JOOJ, (Oos) 6so-04JO. 

Crown of the Volley Brewing 
Society , c/o Tom £6tudillo, 1616 
Orangetree Lane, La Canada, CA 
91011, (BIB) 952-1386. 

Draught Boord Home Brew Club. 
c/o Charle6 Web6ter, 33039 lake 
Wawasee St., Fremont, CA 94555, 
(510) 4B7-4274· 

Foothill Fermenters . c/o Dan Bell, 
21332 Adamson Dr., Grass Valley, CA 
9S949-9534. (916) 02)-837). 

Gold Country Brewers 
Association , c/o jim Long, 83Bs 
jackson Rd., Sacramento, CA 95826, 
(916) 386-2870. 

High Desert TRUBiemokers, c/o 
Anthony Lattanze, 42339 Grand 
Park Ave., Goartz Hill, CA 93536 , 
(8os) 722-0521. 

Inland Empire Brewers, c/o Carl 
Starkey, 236s Palermo Ave., Upland, 
CA 917B6, (213) 482-0443-

MAD BREWERS - Bakersfield , 
c/o Mike Shue, 3408 Wrenwood St., 
Bakersfield, CA 93309, (8os) 831-
3719. 

MAD BREWERS - Napa/Sonoma. 
c/o Dan Sullivan, 131 Lilienthal Ave., 
Napa, CA 945S8, (707) 2sB-9369. 

Maltose Falcons Homebrewing 
Society, c/o Bruce L. Brode, 22836 
Ventura Blvd. 12, Woodland Hills, CA 
91364 , (8•8) oo4 -Bs86. 

Monterey Beer Nuts, c/o Franz 
Broz, 1080 Majella Rd. , Pebble 
Beach, CA 939SJ, (408) 37s-o9so. 

Old Capitol Brewing Club, c/o 
Chri6topher Howley, 418 Mills Dr., 
Benicia, CA 94510, (707) 644-5517. 

QUAFF , c/o Rich Link - Beer & Wine 
Cra~t6, 460 Fletcher Pkwy. , El 
Cajon, CA 92020, (619) 447-9191. 

Redwood Coast Brewers 
Association. c/o Michael Byer6, 
707 Pelton Ave. 1108, Santa Cruz, CA 
9S06o, (400) 426-)005. 

San Andreas Molts , c/o Ru66 
Wiggle6worth, PO Box 884661, San 
Francisco, CA 94100-4661, (4•s) 80s-
1878. 

San Joaquin Warthogs , c/o Dale 
jame6 , 2217 N. Prospect, Fresno, CA 
93722, (209) 264-SS21. 

Son Luis Obispo Brewing 
Society (SLOBS). c/o Howard 
Gootkin , 1568 Frambuesa Dr., San 
luis Obispo, CA 93405, (Oos) 54•-
071). 
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Santa Clara Valley Brewers 
Association , c/o Bob Hight, 433 
California St. , Santa Clara , CA 
9soso. (4o8l 247-6853· 

Shasta County Sudsers , c/o 
Raymond Ault, 4621 Balls Ferry Rd., 
Anderson, CA 96007, (916) 36s-
6284. 

Sonoma Beerocrols , c/o Nancy 
Vineyard, 840 Piner Rd. '•4 . Santa 
Rosa, CA 95403, (707) 544-2s2o. 

Stanislaus Area Association of 
Zymurgisls, c/o Micah Mill6paw, 
309 S. 6th Ave., Oakdale, CA 9SJ61-
40)2, (209) 847-9706. 

Stanislaus Hoppy Cappers, c/o 
Wayne Baker, 1907 Central Ave. , 
Ceres, CA 95307, (209) s38-2739· 

Susanville Homebrew Institute 
of Techno logy, c/o Larry Anthony, 
S27 lakewood Way, Susanville, CA 
96130-)SIZ, (916) 2S7-8803. 

Tahoe Homebrewer's Club 
(THC). c/o Matt Quella, PO Box 
1B660, South Lake Tahoe, CA 96151-
8668, (916) S44 -SS92. 

Temecula Volley Homebrewers 
Association , c/o Vinnie Cilurzo, 
41220 Calle Contento, Temecula , CA 
92S92, <714) 676-S2S0. 

The Brewbirds of Happiness . c/ o 
Kelly Dunham, 1229 lerida Way , 
Pacifica, CA 94044, (4•s) Jss-7•43· 

The Strand Brewers Club , c/o 
Peter A. Chin-Sang, 3418 N. 
Studebaker Rd. , long Beach , CA 
90808-]047, (]IO) 42S-B700. 

The Tandem Malty Processors. 
c/o Neil john6ton, 19191 Val leo 
Parkway MS 4-24, Cupertino, CA 
95014-2S2S, (400) 946-6064. 

Wild Yeast Culture . c/o Gareth 
Gordon, 641 Paloma Ave., Oakland , 
CA 94612, (sw) 09J-OJ8s . 



Worts of Wisdom , c/o Ru66 
Pencin, 2040 W. Middlefield 16, 
Mountain View, CA 94043, (415) 965-
9820. 

Yolo County Homebrewers , c/o 
Vem Wol~~. PO Box 538, Esparto, CA 
95627, (916) 787-]615-

COLORADO 
Deep Wort Brew Club , c/o john 
Landreman, 550 Gillcrest Rd ., 
Colorado Springs, CO 80906, 
(719) 579-6977-

Foam on the Range, c/o Dave 
Ca6well , 3495 W. Powers Place, 
Littleton, CO Oo123, (JOJ) 794-1102. 

Hop Barley & The Ale'rs , c/o 
Su6anne Price, 830 35th St., 
Boulder, CO 8oJOJ, (JOJ) 442-9111. 

Horsetooth Homebrewers , c/o 
Bo Viger, 830 Winchester Dr., Fort 
Collins, CO 80526-2638, (JOJ) 223-
6156. 

Mash Tongues, c/o Steve 
Demp6ey, 704 Ponderosa Dr., Fort 
Collins, CO 00521-JI29, (JOJ) 491-
o6Jo. 

The Brewskiers, c/o .Graham 
Ullrich , PO Box 2045, Crested Butte, 
CO 81224-2045, (]OJ) 349-5969. 

The Unlermentables , c/o Ray 
Poarch, 6403 Vrain St., Arvada, CO 
8000]-6543, (]OJ) 420-7582. 

CONNECTICUT 
Beer Brewers of Central 
Connecticut , c/o judy Lawrence, 
1550 Randolph Rd., Middletown, CT 
06457, (203) 346-5440. 

The Connecticut Beernulls, c/o Steve 
Henry, 199 Wilcox Rd., Middletown, 
CT 06457-5531, (203) 34-8926. 

UConn Zymurgy Club, c/o Robert 
Vieth , Box U-139, University of 
Connecticut, Storrs, CT 06269. 

Underground Brewers of Conn., 
c/o Victor Gubin6ki, 44 Lalley Blvd., 
Fairfield, CT o6430, (203) 259·8693. 

DELAWARE 
First State Brewers , c/o Dougla6 
L. Nickel, Oo8 W. 34th St., 
Wilmington, DE 19802, (302) ]68-

3417-

FLORIDA 
2 Dudes That Brew, c/o Peter 
Coleman, 317 Citrus Dr., Nokomis, FL 
34275. (912) 876·0556. 

Bradenton Brewski's, c/o Chet 
Kedzier6ki, PO Box 51, Bradenton, FL 
34206, (813) 747·2437-

Broward Beer Nuts, c/o Cileen 
Parker, 6031A Miramar Pkwy., 
Miramar, FL JJ02J, (305) 962-0100. 

Central Florida Homebrewers , 
c/o john Cheek, 1320 N. Se moran 
Blvd. 1101 A, Orlando, FL 32807, 
(407) 282-388o. 

Escambia Bay Brewers , c/o Tom 
Walpole, 2240 Riddl e Rd . , 
Cantonment, FL 32533-

Florida Institute of Zealous 
Zymurgists (FIZZ). c/o David 
McCarty, 2626 S.W. 14th Ave., Fort 
Lauderdale, FL 33315, (305) 764-1527. 

* HBU (HomeBrewers Underground), 
c/o Gary C66CX, 206 Walton Ave., 
Niceville, FL 32578, (904) 678-6186. 

*Hernando Hops Society 
( H H S). c/o joe john6ton, 416 South 
Broad St., Brooksville, FL 34601, 
(904) 799·]004. 

Hogtowne Brewers, c/o Ray 
BadOIV6ki, 21 S. W. 2nd St., 
Gainesville, FL ]2601-6237, (904) 
375•7949· 

North Florida Brewers League , 
c/o Ken Woodward, 2045 Wahalaw 
Ne n e, Tallahassee, FL JZJOI, 
(904) 997·818]. 

Palm Beach Draughtsmen, c/o 
Stephan Vernet, 4345 Okeechobee 
Blvd ., Bldg. F4, West Palm Beach, FL 
33409, {4o7) 683-4592. 

South Florida Homebrewers, c/o 
Lauren or Bryan Hemedinger, 441 S. 
State Rd. 7, Margate, FL 3J068-1934, 
(305) 960-J7091968-3591 (FAX). 

Spocecaost Associates lor the 
Advancement of Zymurgy 
(SAAZ). c/o Ric Huber, 4485 Citrus 
Blvd., Cocoa, FL 32926. 

Tampa Boy BEERS (Beer 
Enthusiasts Enjoying Real 
Suds). c/o Tom Lyon6, 4723 
Monterey Dr. S.W.,Winter Haven, FL 
3388o, (813) 665-0966. 

The Northeast Florida Society 
of Brewers , c/o Bob Davi6, 7 Park 
Terrace Dr . , St. Augustine, FL 
]2084, (904) 824·5252. 

At Last! 
A book completely 
devoted to the 
intricacies of 
beer evaluation. 
From defining off-flavors to analyzing competition-winning beers­

Evaluating Beer, a new release from Brewers Publications, will 

help you develop your tasting and evaluation skills. Chapters by 

recognized beer experts including Jim Koch, Charlie Papazian, 

Greg Noonan, Ron Siebel, George Fix and a host of others. 

Discover how to evaluate beer just like the experts . 

Order your copy before Aug. 1, 1993, for only $21.95 (regular price- $25.95). 

To order, contact Brewers Publications at PO Box 1679, Boulder, CO 80306-1679; 

(303) 447-0816, FAX (303) 447-2825. Satisfaction Guaranteed. Available August 15, 1993 
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GEORGIA 
Ale Atlanta, c/o Coby Gla66, 1374 
Cumberland Mall, Atlanta, GA 
30339. (404) 435-2244· 

Brew-52's, c/o Robert Hall, 450 
Ruth St., Athens, GA 30601, 
(404) 369-1285. 

Chicken City Ale Raisers, c/o 
Rick Foote, 6252 Brookfield Dr., 
Murrayville, GA 30564, (404) 983-
1135. 

Covert Hops Society, c/o Rick 
Lubrant, 408 Hilldale Dr., Decatur, 
GA 30030, (404) 377-3024. 

The Clergy of Zymurgy of the 
Golden Isles, c/o Steve Pechin, 
Route 2 Box 9640, Brunswick, GA 
31525, (912) 265-223). 

IDAHO 
Homebrewers of the Palouse, 
c/o Kane Francetich, PO Box 516, 
Troy, ID 83871, (zo8) 835-526). 

lda·Oualler Homebrewers 
Association, c/o Cclitor, 3894 w. 
State St., Boise, ID 83703, (2o8) 344-
5141. 

S.E.I.Z.U.R.E., c/o Tim Hill, 4993 
N. Ammon Rd., Idaho Falls , ID 
83401, (2o8) 523-2674. 

ILLINOIS 
Association of Bloomington/Normal 
Brewers (ABNORMAL). c/o Tony 
McCauley, 404 Tilden Place, 
Normal, IL 6t761-1432, (309) 452-
1084. 

Brewers of South Suburbia 
(BOSS), c/o Steve Kamp, PO Box 
461, Monee, IL 60449, (708) KEG­
BEER. 

Chicago Beer Society, c/o Steve 
Pae6chke, 6oo Albion Lane, Mt. 
Prospect, IL 60056, (7o8) 632-9979. 

Club Wort, c/o jim Thomme6, 5504 
Deerfield Lane, Rolling Meadows, IL 
6ooo8, (708) 397-7648. 

Egyptian Zymotic (EZ) Brewers, 
c/o Doug Diggle, 514 S. Illinois Ave., 
Carbondale, IL 62901, (6t8) 457-3513. 

Headhunters Brewing Club, c/o 
Greg Lawrence, 4 S. 245 Wiltshire 
Lane , Sugar Grove, IL 60554, 
(708) 557-252). 

The Essentials of Beer Style 
is an ideal handbook for the 
selious 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 tastin~ the 

final third of the book is a full and complete handbook on 
that subject-a gold mine of information for aspiring beer 
judges. 

The Esse11tials of Beer StJ;le: A Cata­
logofClassicBeer StJ;les for Brewers 
& Beer Elltlllisiasts, 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. 

Home Beers Racketeers , c/o 
Fleming '6 Winery, RR2 Box 1, 
Oakwood, IL 61858, (217) 345-4558. 

Northern Illinois Better 
Brewers , c/o jon Huette!, 2316 Oak 
St., Northbrook , IL 6oo62-5220, 
(708) 498-6154 · 

Northwest Amateur Wine and 
Beermakers Guild , c/o Roy j. 
Horton, 1419 Redwood Dr., Mount 
Prospect, IL 60056, (7o8) 439-4525. 

Prairie Schooners, c/o Karl 
Menninger, PO Box 10082, 
Springfield, IL 62791-oo82, (217) 522-
1906. 

The Forest City Brewers, c/o 
Tltoma6 M. Butler, 3211 Chadwick, 
Rockford, IL 61109, (815) 229-5052. 

Wizards of Wort , c/o Steve 
Schmit, 1109 Stanton Rd., Lake 
Zurich, IL 60047, (7o8) 438-0233. 

INDIANA 
Bull and Stump Brew Club , c/o 
Rob Reed, 1420 W. 350 North, 
Kokomo, IN 46901, (317) 452-6371. 

Fermenters Of Special Southern 
Indiana Libations Society (FOS· 
SILS). c/o Barrie Otter6bach, 2177 
N. Luther Rd . , Georgetown, IN 
47122, (8t2) 923-9516. 

HOPS, c/o jante6 R. Kirk II, 3848 S. 
Sherman Dr., Indianapolis, IN 
46237. (317) 786-6692. 

Tippecanoe Homebrewers Circle, 
c/o Richard Fudge, Box 59, Battle 
Ground, IN 47920, (317) 567-2478. 

Wells County Homebrewers 
Club (WELCOME), c/o jim Craig, 
Secretary/Trea6ul·er, 1121 
Honeysuckle, Bluffton, IN 46714, 
(219) 824-0387. 

IOWA 
Cedar Rapids Association of 
Zymurgy, Yeastology, and 
Homebrewers CRAZY Homebrewers), 
c/o Gary Cotton, 401 Norwick Rd. 
S.W., Cedar Rapids, lA 52404, (319) 
396-3818. 

Heartland Homebrew Club, c/o 
Gary Porter, RR 4 Box m, Grinnell, 
lA som-9143, (515) 236-7487. 

M.U.G.Z., c/o Dan Ben6ink, PO 
Box 466, LeClaire, lA 52753, 
(319) 289-3492. 

GET The Weiss is Nice club only 

competition is just around y 0 u R · th:r:o~::r:u;~::es 
WE I S S 

1993. Send all 

entnes to 

Weiss is Nice: 

I N c/o TRASH , 3327 Allendorf St., 

Pittsburgh, PA 15204. 

G EAR 
' 

Three bottles 

per entry, $5 

• fee, one entry 

per club. Please use the AHA Club­

Only Competiton e ntry forms. All 

clubs registered with the AHA are 

eligible and encouraged to participate . 

Call james Spence at (303) 447-0816 

for details and rules. 
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North Iowa Wine Club . c/o 
Laurence Fredrick6en, 24 Baysid e 
Ave., Route 1 Box 174E, Clear Lake, 

lA 50428, <s•s> 357-2290. 

Raccoon River Brewers Association, 
c/o Greg Helton, 3920 42nd St., Des 
Moines, lA soJIO, <s•s) 279-4990. 

KANSAS 
Greater Topeka Hall of 
Foamers, c/o Bryce Ben edict, 1273 
S.W. Oakley, Topeka, KS 66604, 
(91J) 2))-67'7· 

Kansas City Beer Meisters, c/o 
Alberta Ruger, 8206 Bell Rd., 
l enexa, KS 662 19-163•, (913) 894 -
9131. 

Rapscallions of Wichita , c/o 
Kerry Clinkenbeard, 1320 Bitting, 
Wichita, KS 67204, (J•6) 686-B959. 

S.E. Kansas Homebrewers 
Association, c/o Ben Fox, 611 N. 
Mulberry, Eureka , KS 67045, 
(316) ss3-7256. 

The Derby Brew Club , c/o Roger 
Clnrk, 7136 S. Greenwich, Derby, KS 

67037· 

KENTUCKY 
LAGERS, Ltd .. clo David R. Pierce, 
PO Box 22588, louisville, KY 40252, 
(812) 948-9969. 

Lone Wolf Brewers , c/o Michael 
Berheide, 120 Delwood Ave., Berea, 
KY 40403, (6o6) 986-2647. 

LOUISIANA 
Crescent City Homebrewers, c/o 
Wayn e Rodrigue, 4233 Alabama Ave. , 
Kenner, LA 70065, (504) 468-927). 

Redstick Brewmasters , c/o Crick 
Swen6on, 628 Senternary St., Baton 
Rouge, LA 708o8, (504) 769-217]. 

The Dead Yeast Society, c/o jim 
Boudreaux, 415 Woodvale Ave. Apt. 
20 1C, lafayette, LA 70503 -3457, 
(JIB) 981-4072. 

MAINE 
BrewSpeak, c/o Stephen Hodgdon, 
297 Route 236, Berwick, ME 03901, 
(207) 3B4-3278. 

Maine Ale & Lager Tasters 
(MAL Tl . c/o Michael LaCharite, 6 
Madelyn Ave., Topsham, ME 04086, 
(207) 729-0225. 

Maine Homebrew Society , c/o 
Victor Ba illa rgeo n, PO Box 7853, 
Portland, ME 04112, (207) 773-6Bs8. 

Malt of the Earth Society , c/o 
£rn e6t Gurney, PO Box 11 7, 
Farmington Fall s, ME 04940, 
(207) 778-67)8. 

Seacoast Homebrewers Club, 
c/o Vic Neuwirth, RR 1 Box 2665, 
Wells, ME 04090, (207) 646-2445. 

Worthog Homebrewing Club , c/o 
Greg Blan chette, Box 4255, Dresden, 
ME 04342, (207) 737-8174-

MARYLAND 
Bay Country Brewers, c/o Reid 
Wool~orcl, 4408 Parkwood Ave., 
Baltimore, MD 21206, (410) 4B5 -
4B54. 

Chesapeake Real Ale Brewers 
(CRABS). c/o ] eU jordan , 9267 
Broken Timber Way, Columbia, MD 
21045. (410) 3BI-3236. 

Cross Street Irregulars, c/o 
Hugh SiMon, 36 E. Cross St. , 
Baltimore, MD 21230, (410) 539-209). 

Terrapin Brewers Association , 
RR2 lot 5B, La Plata, MD 20646-
9802, (JOI) 932-1706. 

MASSACHUSETTS 
Barleyhoppers Brewing Club , 
c/o Mark Larrow, 15 4 King St., 
Northampton, MA 01060, (413) s86-
o•so. 

Boston Brew-Ins, c/o je~~ Pzena, 
Modern Brewer, 2304 Massachusetts 
Ave., Cambridge, MA 02140. 

Boston Brewing Club , c/o jam e6 
Hilton , 94 Naples Rd . Apt. 4, 
Brookline, MA 02146-2534, (617) 566-
2408. 

Hampshire Brewing Collective, 
c/o Rob Young, Hampshire Co ll ege 
PO Box 1527, Amh erst, MA 0 1002, 
(413) 549-7604. 

Homebrew at Sloan , c/o Greg 
HenneMy, MIT Sl oan Schoo l o ~ 

Management, so Memorial Dr. , 
Cambridge, MA 02139, (617) 62B-
2309. 

IBIS, c/o Wade Krull, 32A Cherry 
Hill Dr ., Danvers, MA 01923, 
(soB) 777-4247. 

Missile Mashers, c/o Cdward 
Barcl61ey, 38 Hillside Ave., 
lawrence, MA 0 1841 , (soB) 68 1-
9064. 

Don't miss these great books from 
. the Brewers Publications library. · ~ ~ ~ ~ ~ ~ ~ ~ ~ 

........................... 

Brewing Mead 
History and modern brewing 
techniques all in one. 
Brewers Publications 200 pp., $11.95 

........................... 

Contineutal Pilsener 
Get superior results with easy step-by-step 
directions and a complete section on 
recipes. Brewers Publications 96 pp., $11.95 

Just Brew It! 
Beer and Brewing, Vol. 12 
Transcripts from the 1992 AHA National 
Homebrewers Conference- 15 topics in all ! 

Lambie 
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 

DictionanJ of Beer and Brewing 
From the common to the obscure 

by Ca rl 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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The Boston Wort Processors . 
c/o jim Fitzgerald, 12 Ward St., 
Randolph, MA 02368, (617) 961-1905. 

The Gambrinus Society . c/o 
Herbert Holme6, 92 Mar sh Rd ., 
Barre, MA o10o5. (so8) 355-2753. 

The Spinal Taps. c/o Dr. Michael 
Biblyk, 19 Shaw St., West Newton, 
MA 02165. (617) 527-4255. 

Trubadours . c/o Marie Marx. 10 
Dewey Ave .. Westfield , MA 01085. 
(413) 562-9137-

Valley Fermenters . c/o Charlie 
Olchow6ki, PO Box 988, Greenfield, 
MA 01)02-0988, (413) 773 -5920. 

Worry Worts . c/o john W. Reed, 
19 Whitney Lane, Upton, MA 01568, 
<soB) 529-4470. 

MICHIGAN 
Ann Arbor Brewers Guild . c/o 
Rolb Wucherer. 1942 Steere Place, 
Ann Arbor, Ml 48104, (313) 663-8196. 

Beernutz . c/o Brew & Grow/Bonnie 
Day, 33523 W. 8 Mile 'Fs. Livoni a, Ml 
48152, (313) 442-7939. 

(ass River Home Brewers Club. 
c/o ]ebb Hervert, 9701 E. Townline 
Rd. , Frankenmuth, Ml 48734, 
<s•7> 652-6ssJ. 

Detroit Car Boys . c/o Geobbrey 
Fo6ter, PO Box 92418, Warren, Ml 
48092-0418, (313) 754-6709. 

Great Lakes Brewers, Michigan 
Chapter No.1 . c/o joe Gedmen, 
34632 Hivley, Westland, Ml 48•85, 
(313) 721-6288. 

Hogshead Brewers . c/o D.]. 
Down6, 1994 A Woodward Ave. 1215, 
Bloomfield, Ml 4B304, (313) 362-
4466. 

Keweenaw Real Ale Enthusiasts 
United lor Serious Experimentation in 
Naturally-Effervescent Refreshment 
Science (KRAEUSENERS).c/o Daniel 
But/er-l:hle , Route 1, Box 27, 
Calumet, Ml 49913, (9o6) 337-3525. 

Lake Street Brewers. clo Butch 
or Rich, 220 W. 8th St. , Holland, Ml 
49423, (6t6) 396-8227. 

Michiana Omnifarious Nomadic 
Kraeuseners & Spargers (MONKS). 
c/o Todd Keller, 1350 Ferry St .• Nil es, 
Ml 49120, (616) 683-9162. 

Port Elizabeth Brewers Guild . 
clo Mike Kelly , PO Box 1452 , 
Caseville, Ml 48725. 

Prime Time Brewers . c/o Mike 
HoM, 1018 McReynolds N. W .. Grand 
Rapids, Ml 49505, (6t6) 235-6609. 

MINNESOTA 
Boreal Bottlers . c/o j erry 
Bourbonnai6, Route 6 Box 236, 
Bemidji, MN 566o1, (218) 586-2488. 

Minnesota Brewer Association 
(MBA). c/o ]am e6 Frechette, 7169 
167th Court West, Rosemont, MN 
sso68-t9o3. (612) 89•-5458. 

Minnesota Timberworts . clo 
Terry Sprung, 204 1oth Ave. N.E .. 
Rochester, MN 55906, (507) 285-
0591. 

Mobius Microbrewers . clo Mark 
W. Peery, 400 Wilshire Dr. South, 
Minnetonka, MN 55305-•s6o , 
(612) 591-t6o2. 

Northern Ale Stars Homebrewers 
Guild ,c/o Don Haag, 5426 Beartrap 
Rd. , Saginaw. MN 55779, (218) 729-
6302. 

MISSOURI 
Missouri Winemaking Society . 
c/o Paul Hendri ck6, 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 . clo Jim 
Hunter, 614 So. Cottage, Miles City, 
MT 59301, (406) 232-4378. 

MT Bocks Society. c/o David 
Todd, 4356 Trailmaster, Billings, MT 
59•o•. (4o6) 256-89•J. 

*The Hopping Anarchists. c/o 
Kirk A6troth, 7359 Raven Dt· .• 
Belgrade, MT 59714. 

Zoo City Zymurgists. c/o Neil 
Chri6ten6en, 1626 S. 6th W .• 
Missoula, MT 598ot, (4o6) 728-Bss2. 

NEBRASKA 
Barley Pops and Alewives . c/o 
Marilyn Kie/niarz, 1402 S. 52 St., 
Omaha, NE 68to6. 

NEVADA 
Southern Nevada Ale Fermenters 
Union (SNAFU).c/o Tite Homebrewery, 
4300 N. Pecos Rd. ' •3. Las Vegas, NV 
89115, (]02) 644-7002. 

Washoe Zephyr Zymurgists. c/o 
/:ric McClary, 6185 Franktown Rd., 
Carson City, NV 89704, (702) 883-
7187. 

NEW HAMPSHIRE 
Brew Free or Die . c/o Dan Hall. 
PO Box 1274, Merrimack, NH 03054-
1274, (6o3) 882-4865. 

New Hampshire Biernuts . c/o 
Chri6 Heatley , 34 Hooper , Keene, 
NH 03431, (6o3) 358-ot61. 

Seacoast Union of Maltsters . 
c/o Bill Rucker, 3 j essica Court, 
Somersworth , NH 03878-2300 , 
(6o3) 692-3609. 

Twin State Brewers. c/o Paul 
White, RRt Box to6A, Orford , NH 
03777, (6o3) 353-4564. 

NEW JERSEY 
Bell Hops . c/o Dave Ballard , so 
Winans Ave., Piscataway, NJ o8854. 
(908) 752-7347· 

Jersey Shore Homebrewers. c/o 
Tom Clark, 67 Monmouth St., Red 
Bank, NJ 07701. 

Mid-Atlantic Sudsers and 
Hoppers (MASH). c/o l:d Bu6clt, 
PO Box 105, Flagtown. NJ o8821, 
(908) 359-3235. 

North Jersey Warthogs . c/o Tony 
Forder, 56 Dewitt Ave., Garfield, NJ 
07026, (201) 546-o•s6. 

South Jersey Fermenters ,c/o Mark 
Sce/za. 617 W. Second St., Florence, 
NJ o8s18, (6o9l 499-0952. 

NEW MEXICO 
Dukes of Ale,c/o Tom Arm6trong­
Hart , 11524 Manitoba N.E .• 
Albuquerque, NM 87111, <sos) 877-
soo2. 

Los Alamos Hill Hoppers ,c/o Dr. 
Michael L. Hall, 1325 43rd St., Los 
Alamos, NM 87544, (sos) 66s-
213o. 
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NEW YORK 
Adirondack Homebrewers . c/o 
Dick Cumming6, 12 Onieda St., Lake 
Placid, NY 12946, <s•8) 523-1899· 

Amateur Brewers of Central 
New York . c/o Bill Heller, 116 
Willis Ave .. Syracuse, NY 13204 , 
<3•sl 475-7909. 

Broome County Fermenters 
Association . c/o Brice Fea/ , 2601 
Grandview Place, Endicott, NY 
13760, (6o7l 757·0634. 

Catskill Mountain Homebrewers 
Club . c/o Bill & Sue Norotny, 93 
Grove School Rd., Catskill, NY 12414. 
(st8) 943-2289. 

Homebrewers of Staten Island . 
c/o ]ebb Lewi6, 1569 Richmond Rd .. 
Staten Island, NY 10304, (718) )51 · 

8124. 

Hudson Valley Homebrewers . 
c/o john R. Cal en, 100 Inni s Ave .. 
Poughkeepsie, NY 12601, (914) 454-
3606. 

Ithaca Brewers Union . PO Box 
6604, Ithaca, NY •4851. 

Long Island Brewers Assoc •. c/o 
Mark Burbord, 20 Bell Ave .• Blue 
Point, NY 11715, (516) 281-0152. 

New York City Homebrewers 
Guild . c/o Keith Cunningham, 299 
Prospect Place '3F, Brooklyn, NY 
11238. (718) 398-1610. 

Paumanok United Brewers 
(PUB) . c/o Ben jankow6ki , PO Box 
14 , Sea Cliff, NY 11579-0014, 
(516) 922-1566. 

S u Ita n s o I Swig . c/o Timothy 
Herzog, 412 Lamarck Dr .• Buffalo, NY 
14225, (]16) 83]-7658. 

The Borderline Yeast Infectors . 
c/o Gary (Doc) Dougherty, 465 Court 
St., Binghamton, NY 13904, 
(607) 722-24]6. 

Upstate New York Homebrewers 
Association. PO Box 23541, 
Rochester, NY 14692, (716) 272-1108. 

Wort Ever Ales You . c/o Andrew 
Sc hmidt, 307 Quaker Rd ., 
Chappaqua, NY 10514, (914) 238-
4549· 



NORTH CAROLINA 
Carolina Brewmasters, c/o 
jeanette Smoot, 441 E. Arrowood Rd. 
F4, Charlotte, NC 28217, (704) 525-3233· 

Piedmont Institute of Sud 
Sippers, c/o Duane Abbott, 2oo6 
W. Vandalia, Greensboro, NC 27407, 
(919) 292-7676. 

Triangle Unabashed Homebrewers 
(TRUB) , c/o Lucy Adam6, 116 
Northwood Dr., Chapel Hill, NC 
27516, (919) 942-8925. 

NORTH DAKOTA 
Prairie Homebrewing Companions, 
c/o Ray Taylor, 917 22nd Ave. N., 
Fargo, ND 58102. 

OH 10 
Bloatarian Brewing League. c/o 
Larry Gray, 7012 Mt. Vernon Ave ., 
Cincinnati, OH 45227, (513) 271-2672. 

Burkhardt's Brew Pub Club, c/o 
Burkhardt'6 Bre w Pub, 3700 
Massillon Rd., Uniontown, OH 
44685, (216) 896-9200. 

Columbus Homebrewers Understand 
Good Stout (C.H.U.G.S.) , c/o Walter 
den Haan , 66oo Dublin Rd., 
Delaware, OH 43015. 

PlANNING 

DESIGNING 

INSTRWNG 

COMMISSIONING 

Dayton Regional Amateur 
Fermentation Technologists 
(DRAFT) , c/o Mark Schmitt, 2027 
Patterson Rd., Dayton, OH 45420-
3028, (513) 256-5374. 

DLB Home Brewers Club, c/o 
Dean Ditzel/ , 30311 Cl e mens Dr., 
Westlake, OH 44145, (216) 228-3619. 

Salacious Homebrewers In 
Toledo, c/o Robert Morri6, 2160 
Thornridge, Toledo, OH 43614. 

Society of Northeast Ohio 
Brewers (SNOBs). c/o Fred 
Docku6, 515 High St., Wadsworth, OH 
44281, (216) 336-9262. 

Youngstown Area Homebrewers 
of Ohio (YAHOO), c/o Bob Bero, 
5011 Mahoning Ave. , Youngstown, 
OH 44515, (216) 53)-1035· 

OKLAHOMA 
Fellowship of Oklahoma Ale 
Makers, c/o john Bo6ton, 2451 A E. 
qth 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. 

OPERADNG SERVIC~ AND EQUIPMENT 
MRRHmN~ FO~ MICRQBREWERlES, BREWERY 
TRAINING RES;T~URANTS, AND BREW PUBS 

EXPANDING .. ·. 

TROUBLE· SHOOnfllei .... ~.. .. 

. . 

~VT Ol:lR EXPERTISE 
TO ~ORK FOR YOU 

NEilANDS SERVICES INC. 
USA! P.o: Bqx '3321, Sumas, Washington 98295-3321 
CANADA! P.O: Box 658, Abbotsford, B.C. V2S 6R7 

'""---....;;.o PHONE: (604) 85~-4890 FAX: (604) 855-8826 

Just Brew It! . c/o Lee Kobylin6ki, 
3107 S.E. Sheridan Rd., Bartlesville, 
OK 74006, (918) 333-8976f. 

OREGON 
*Capitol Brewers , c/o Steven Lee 
Winan6, 905 20th St. S.E., Salem, 
OR 97301, (soJ) J6J-OJIJ. 

Cascade Brewers Society, c/o 
Scott Weech , 26654 Pickens, Eugene, 
OR 97402, (soJ) 484-4758. 

Heart of the Valley Homebrewers. 
c/o Ted Manalwn, 1440 N. Albany 
Rd. N.W., Albany , OR 97321, 
(503) 926-6228. 

Helles Canyon Quallers , c/o Ken 
Hohmann , 69796 Jimtown Rd. , 
Wallowa, OR 97885, (soJ) 886-350J. 

Mary's Peak Lagers , c/o Dean 
Bautz, 7735 N.W. Hood View Circle, 
Corvallis, OR 97330. 

Oregon Brew Crew , c/o Doug 
Henc/er6on, N. E. Floral , Portland, 
OR 97232, (soJ) 234-6687. 

Society lor Ufgrading Drinkable 
Spirits (SUDS . c/o Rob Samp6on, 
HCR 87 Box 1072, Baker, OR 97814, 
(soJ) 523-606). 

* Southern Oregon Beer 
Farmers , c/o Ro66 Litton, 1670 
Pinegate Way, White City, OR 
9750). 

Southern Oregon Brewers 
Society, c/o Roy £wing, 11351 
Takilma Rd . , Cave Junction, OR 
97523-9777, (503) 592-2674. 

Stout·hearted Brewers of the 
Umpqua Valley , c/o Paul Moon, 
PO Box 503, Glide, OR 97443, 
(503) 496-0119. 

PENNSYLVANIA 
* Beer Unlimited Zany Zymurgists 
(BUZZ), c/o jim McHale, Route 401-
JO, Malvern, PA 19355, (215) 889-
0905. 

*Berks United Zymurgists 
(B.U.Z.), c/o Te1ry Ripple, 1292 Fox 
Run, Reading, PA 19606, (215) 779-
342). 

Boys from Brew Ha Ha , c/o 
Randy Martin/jim Burru6, 209 High 
St., Pottstown, PA 19464, (215) 326-
2620. 

Harrisburg Area Homebrewers 
Association (HAHA) , c/o Tom 
Scotzin , 65 N. 5th St. ' C, Lemoyne, 
PA 17043-1611, (7J7) 737-0483. 

MALT 
EXTRACTS 

High 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 
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HOPS: Homebrewers of Philadelphia 
and Suburbs, c/o David Payta6, 401 
Michell St., Ridley Park, PA 19078, 
(215) 532-8525. 

Keystone Keggers, c/o Andrew 
Kovalchick, 421 North Lumber St., 
Allentown, PA 18102, (215) 821-4808. 

Lancaster County Brewers, c/o 
Ted Cyraud, 545 N. Lime St., 
Lancaster, PA 17602, (717) 293-0345. 

Three Rivers Alliance of Serious 
Homebrewers (TRASH), c/o Greg 
Walz, 3327 Allendorf St., Pittsburgh, 
PA 15204, (412) 331-5645. 

RHODE ISLAND 
Rhody BLOVIATES, c/o Gerry 
DiToma • 6o, 142 Cornwall St., 
Providence, Rl 02908, (401) 273-
0743. 

SOUTH CAROLINA 
Hopportunists of Clemson, c/o 
Brad Purinton, 597 Lakeside Dr., Six 
Mile, SC 29682, (803) 868-2859. 

*Low Country Libations, c/o jim 
Riley, 2138 Royal Castle Lane, 
Charleston, SC 29414, (803) 571-3262. 

Palmetto Stare Brewers, c/o 
Amy Modzel, 1884 Cunningham Rd., 
Columbia, SC 29210, (8o3) 750-9378. 

TENNESSEE 
Bluff City Brewers , c/o Chuck 
Skypeck, 761 Beasley, Memphis, TN 
38111, (901) 327-7191. 

East Tennessee Brewers Guild , 
c/o Chri6 Foell, 1437 Bexhill Dr ., 
Knoxville, TN 37922, (615) 691-8933. 

Hillbilly Hoppers , c/o Ron 
Down er, 4955 Ball Camp Pike, 
Knoxville, TN 37921, (615) 523-4615. 

Mashville Brews, c/o Lil ole 
Winemaker Shop, 5839 Charlotte 
Pike, Nashville, TN 37209, (615) 356-
3089. 

Smoky Mountain Brewmeisters , 
c/o Katie Carclwell, 3712 Walker 
Blvd., Knoxville, TN 37917, 
(615) 689-9064. 

* Yeasty Boys, c/o jay Woodall, 
7836 Olltewah-Georgetown Rd ., 
Ooltewah, TN 37363, 875-8918. 

TEXAS 
Bay Area Society of Homebrewers 
(BASH), c/o jerry Reger, 1250 Florida 
Ave., Corpus Christi, TX 78404, (512) 
854-4879· 

REJOICE YE 

BREWERS 

OF THE WHEAT 

With German Wheat 

Beer by Eric Warner, 

graduate of the presti­

gious Weihenstephan school of brewing in ~ 
Germany, from Brewers Publications. 

Learn the history, profiles, recipes and 

modern brewing techniques from Eric 

Warner. 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. 
ZY 16·2 

Bock 'n' Ale·ians, c/o Dr. Paul 
Farn6worth, 7404 Hummingbird Hill, 
San Antonio, TX 78255, (512) 695-
2547. 

Borderline Brewers, c/o Mike 
Seiden6ticker, 615 Baltimore Dr., El 
Paso, TX 79902-2517, (915) 544-5741. 

Brew Maxx Homebrew Club, c/o 
Scott Brown, 7803 Hermosa Dr., 
Amarillo, TX 79108-2713, (8o6) 381-
8404. 

Cowtown Cappers, c/o joan 
Ba6ham / Winemaker, 5356 W. 
Vickery Blvd., Fort Worth, TX 
7610]-7520, (817) 377-4488. 

Denton Fermented Brewers 
Society, c/o Pat Towner Morri6on, 
210 South Elm •c, Denton, TX 76201, 
(817) 383-4399· 

MaltHoppers Beer Club , c/o 
George A61lley, PO Box 3392, Bryan, 
TX 77805, (4o9) 693-3004. 

North Texas Homebrewers 
Association, c/o Mike Leonard, 
Wine & Beer, 13931 N. Central 
Expressway 1320, Dallas, TX 75243, 
(214) 234-44"· 

The Foam Rangers Homebrew 
Club, c/o Lou Carannante, 5611 
Morningside Dr . , Houston, TX 
77005-3218, (713) 523-8154. 

The Mashtronauts, c/o Michael 
Wiley, 17050 Hwy. 3, Webster, TX 
77598, (713) 338-2241. 

Zymurgic Enthusiasts of Austin , 
c/o Dave Bone, 306 E. 53rd St., 
Austin, TX 78751, (512) 467-8427. 

UTAH 
Zion Zymurgists 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 , 
(8o2l 229-9617. 

Cram Hill Brewers , c/o Tony 
Lubold, RD 2 Box 238, Randolph, VT 
05060, (8o2) 296-2248. 

Green Mountain Mashers, c/o 
john Gallagher, RR2 Box 803, 
Hinesburg, VT 05461, (8o2) 482-
2847. 

WHAT HAS: 
3 3 GoLD, SILVER AND BRONZE 

MEDALS, 800 DIFFERENT 

AMERICAN BEERs, No LINEs AND 

CosTs NoTHING?* 

The 12th Annual Great American 
Beer Festival's Members OnlyTasting. 

DOWNTOWN 
DENVER 

For more information call or 
write the Great American Beer 
Festival at PO Box 1679, 
Boulder, CO 80306-1679; 
(303) 447-0816, 
FAX (303) 447-1815. 

*To participate in the Members Only 
Tastmg you must purchase a ticket for 
either the Friday or Saturday night 

'-------------' Beer Festival. 
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VIRGINIA 
Back Door Brewers , c/o Bill 
Pemberton, PO Box 5754, 
Charlottesville, VA 22905, (8o4) 973-
7701. 

Brewers Association of 
Northern VA (BANOVA). c/o Lat 
Steven6, 2852 New Providence 
Court, Falls Church, VA 22042, (703) 
698-5268. 

Brewers United lor Real 
Potables, 8912 jandell Rd., lorton, 
VA 22079, (703) 339-8028. 

*Dulles Regional Brewing 
Society (DReBS), c/o Fred Hardy, 
13215 Poplar Tree Rd., Fairfax, VA 
2203J, (703) 378-0329. 

Hampton Roads Brewing & 
Tastrng Society, c/o Roger 
Dellinger, 1716 Moonstone Dr . , 
Virginia Beach, VA 23456, (804) 471-
1195. 

James River Brewers, c/o Bob 
Barker/CIS' 76.(6o,liO.(, 4611 Forest 
Hill Ave., Richmond, VA 23225-3245, 
(804) 231-0100. 

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 
Groven6tein, 2011 lewis Mountain 
Rd ., Charlottesville, VA 22903-2414. 

WASHINGTON 
Boeing Employees' Wine and 
Beermakers , c/o Craig Pater6on, 
18513 S.E. 215, Renton, WA 98058, 
(zo6) 432-0526. 

*Brew Fish, c/o Charle6 
Ca6tellow, 23326 94th Place W., 
Edmonds, WA 98020, (2o6) 546-
5788. 

Columbia River Ale Brewers 
Society (CRABS). c/o Stem Smith, 
Coho loop 110, Cook, WA 98605, 
(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 33rd Ave. N.E., 
Seattle, WA 98105-4004, (713) 783-
7819 (FAX). 

Impaling Alers, c/o Larry 
Ri~enberick, 7405 S. 212 1103, Kent, 
WA 98032, (zo6) 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, 
(2o6) 676-GARY. 

South Sound Suds Society 
(SSSS). c/o Dan Good/john Clavin, 
410 S. Washington St., Olympia, WA 
98501, (2o6) 456-6487 FAX. 

The Brews Brothers Society of 
Greater Seattle, c/o Rob Nel6on, 
PO Box 1016, Duvall, WA 98019-1016, 
(2o6) 788-0271. 

The Red, White & Brew Society, 
c/o Alan Moen, 253 Independence 
Way, Cashmere, WA 98815-1091, 
(509) 782-1147. 

*West Sound Brewers, c/o Torn 
Clta6e, 6215 Pear St., Suquamish, WA 
98392, (2o6) 598-4377-

Whatcom Homebrewers Club, 
c/o Leonard Kerr, 61J E. Axton Rd., 
Bellingham, WA 98226, (206) 398-
7942. 

Yakima Enthusiastic Ale and 
Stout Tasters (YEAST) , c/o john 
Farver, 1403 Garfield Ave., Yakima, 
WA 98902, (509) 248-9032. 

WEST VIRGINIA 
*Charleston Brewers Club, c/o 
Dan Valli6h, 405 Fairview Dr., 
Charleston, WV 25302, (304) 343-
0350. 

Maltaineers, c/o jim Plitt - Stone'6 
Throw, 128 S. Walnut St., 
Morgantown, WV 26505-6043, 
(304) 296-3530. 

WISCONSIN 
Beer Barons of Milwaukee, c/o 
Andrew MoM, N. 75 W. 7297 linden, 
Cedarburg, WI 53012, (414) 375-4216. 

Bidal Society of Kenosha. c/o 
David Norton, 7625 Sheridan Rd., 
Kenosha, WI 53143, (414) 654-2211. 

Boars Head Brewing Club, c/o 
je~~ Pari6h, 2321 Trillium Dr., Eau 
Claire, WI 54701, (715) 839-0555. 

Brewtown Brewmasters, c/o 
Mark May, 4280 N. 16oth St., 
Brookfield, WI 53005, (414) 781-2739. 

• FUN 

• BEER 

• EDUCATION 

• WORKSHOPS 

• SPECIAL EVENTS 

• DEMONSTRATIONS 

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 27 -30, 
1993 at the Portland Marriott Hotel. 

BREWING FRONTIERS! 
contact the AHA at !303) 1147-0816 for more information. 

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

~"<. Serving The Trade 

~
~~eg5ln Slnce 1963 
sgectal"ty 
company, 

,J -

1 Inc. WHOLESALE 

Complete Line of 
HOME BEER 

and 

ONLY 

WINE MAKING SUPPLIES 

HOME OF THE FAMOUS 
JET BOTTLE CAPPER 

I 

FASTEST SERVICE FROM 
COAST TO COAST. 

WRITE FOR OUR DETAILED 
LIST OF ITEMS. 
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Malt 
Extracts 

and 
Single Stage 
Fermenters 

Distributed 
by 

I 17 6 Sudden Valley 
Bellingham, WA 98226 
1-800-525-8382 
Wholesale I Retail 

B~rr'11 Worbhop 

Lyneric Enterprises Inc. 

#133- 1959 152nd Street 
White Rock. B.C. 
Canada V4A 9E3 
Phone (604) 538-0269 
Fax (604) 5~8-8402 

file Ale lager .Grain [xtucts Hops Qplions Help 

Ttue !Ca.c.ode Deioht I Oetch: ru 
D~r tioce bggr,g: ~ D4.Y1 io Pl._r. m::::::J Boil .i~- g.lr. [:[] 

To,. NoiJOn Oay c io Second.lf.r: L:J Bah:h cize • g.lc: t[D 

D•owing ~ ~ 1•1•) ~;,h Polo J G•nill IHJ ~ !ljD 
O.ee Grii'Vity AJeohol I st,le: loJII -Puutided-Hi 

Rocking lillill[J !!]IT] m:!] Cob ICJICJIITJ 
~0 !!.l0:ill:J [!]lL] WXJ I S<&lnfo I IBU'o @] 1!!0 1!!0 
YCoS~t: 

lwyea1t Ar.erican Ale- 11056 

lngndenh E•h~tion Elfie~: !!!!] 
2 Ro" 10.00 lb GO M 
W..non l Fi.on l~ DJY 0.5 ll 
CNcter 0.75 DZ 8 .~ 60 llllin 
c.~ o.s oz s.n Go min 
Cuc.wia 0. S oz 5. 9% 30 tNn 
Cuc.ade 1.0 oz 5.9% 0 INn 
c.~ 1.5 oz s.n o ...tn 
hilh Woa 1.Diu1pDDn 
6Jpu.- l.Otu1poon 
Cilltc acid 0.5 teat oon 

Computerized calculation of specific 
gravity, color and bitterness. Over 40 
'Winner's Circle" recipes included in 
the program. On-line help and style 
information. CA residents add $3.56 
tax. Requires Microsoft Windows. 
For free brochure contact: 

TKO Software 
423 Greenwood 

Arroyo Grande, CA 93420 
(805) 481-4900 

Central Wisconsin Amateur 
Wine Club , c/o Cd Holt, 1200 E. 
26th, Marshfield , WI 54449 , 
(715) 384-9441. 

Focal Point Homebrew Club, c/o 
Mike Champion, 441 Union St., 
Stevens Point, WI 54481, (715) )41-

3351. 

King Gambrinus Court Brewers . 

c/o Art Steinho~~. 7680 Big Pine 
Lane, Burlington, WI 53105 , 
(414) 539-2736. 

Lakeshore Home Zymurgists. 
c/o Michael Conard, 1023 Lincoln 
St., Kewaunee, WI 54216-1667, (414) 
38B-2728. 

Madison Homebrewers & 
Tasters Guild , c/o Steven Klabka, 
PO Box 1)65, Madison, WI 53701-
1365, (6o8) 251-3485. 

Manly Molters , c/ o ]ebb Park6, 
4513 Harvest Circle, Manitowoc, WI 
54220. 

Society of Oshkosh Brewers 
(SOBs). c/o ]ebtrey Ab~eldt, Galaxy 
Hobby, 756 Northland Mall, 
Appleton, WI 54914, (414) 730-9220. 

Sud Savors , c/o Dave Heyn, 406 
Edgewood Dr., Neenah, WI 54956, 
(414) 725-2773· 

Tappa Kegga Brew , c/o Shawn 
Conaway, 2735 S. 15th Place , 
Milwaukee, WI 53215-370). 

The Grain Exchange, c/o Dale 
Dean, 1091 Liberty, Green Bay, WI 
54304, (414) 498-3230. 

Wisconsin Vintners Association, 
c/o john Rauenbuehler, 6100 Kent 
Ave ., Whitefish Bay, WI 53217, 
(414) 964-2098. 

WYOMING 
Snowy Range Foamentors. c/o 
Claude Morri6, 810 S. 23rd, Laramie, 
WY 82070, (307) 742-0516. 

AUSTRALIA 
NEW SOUTH WALES 
Northside Wine/Beermakers 
(ire . c/o Brian Starley, 1 Young 
Crescent, Frenchs Forest, NSW. 

Redwood Coast Brewers . c/o 
Mark Sayer, 35 Chalmsford St, 
Tamworth, NSW 2340, (067) 66-7852. 
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QUEENSLAND 
Brisbane Amateur Beer 
Brewers, c/o john Tlwrp, 140 Smith 
Rd., Woodridge, Brisbane, OLD 4"4 · 

James Cook University Home 
Brewers Guild, c/o Chl'i6topher 
Sawbridge, james Cook Univ. Union, 
Townsville, OLD 4811 , (on) 81 4788. 

VICTORIA 
Amateur Brewers Association·· 
Victoria , c/o Colin Penro6e, 5 
Raleigh St., Seville, VIC 3139, 
059-643 473· 

Amateur Brewers of Victoria, 
c/o Barry Ha6ting6, 10 Aston Heath, 
Glen Waverly, VIC 3150, 561-4603. 

CANADA 
CABA • Canadian Amateur 
Brewers Association, c/o Paul 
Dickey, 19 Cheshire Dr ., Islington, 
ON M9B 2N7, (416) 237-9130. 

ALBERTA 
Edmonton Homebrewers Guild, 
c/o Ro66 Ha6ting6, 10932 130th St., 
Edmonton, AB TsM oZ). (403) 451-
7633. 

Fairview Independent Zealous 
Zymurgists (FIZZ) , c/o Gnrth 
Hart, 10912-103 Ave. Box 2230, 
Fairview, AB ToH 1Lo. 

Marquis De Suds Homebrewers, 
c/o Brad Ledrew, 232 Strathbury Bay 
S.W., Calgary, AB T3H 1N4, 
(403) 240-3849· 

BRITISH COLUMBIA 
Campaign lor Real Ale ((AMRA) 
Victoria , c/o john Rowling, 1440 
Ocean, Victoria, BC VBP 5K7, (604) 
595-7728. 

Royal Canadian Malted Patrol, 
c/o Vic Boutin , 3419 Kingsway , 
Vancouver, BC VsR 5L3, (6o4) 435-
8335. 

NEWFOUNDLAND 
Fish N' Brew's , c/o David 
McKinnon, 240 Portugal Cove Rd., 
St. John's, NF A1B zN6, (709) 368-
5038. 

NOVA SCOTIA 
The Brewnosers , c/o ]eb~rey 
Pinhey, 2325 Clifton, Halifax, NS 
B3K 4T9, (902) 425-5218. 



ONTARIO 
Amateur Winemakers of 
Ontario , c/o Paul jean, ]r. , 28 
Otten Dr. , Nepean, ON K2j 1j2, 
(613) 825-3229. 

Canadian Assodation for Better 
Ale and Lager (CABAL). c/o 
Maurice Ro6e, 294 Logan Ave ., 
Toronto, ON M4M 2N7, (4 16) 466-
5696. 

Cochrane Homebrewers Club , 
c/o Adrian]. Cantin, PO Box nBs, 
Cochrane, ON Pol tCo , (705) 272· 

5335· 

Co ll ingwood Brewing Club, c/o 
joanne Ander6on, Box 3068, RR3, 
Collingwood, ON L9Y 3Z2, (705) 445-
1087. 

The East Enders , c/o £rich Mann, 
67 Brockman Cres ., Ajax, ON LIT 
2L2, (416) 427-9324. 

Thunder Bay Home Brewers 
Assodation , c/o Bruce Holm, 160 
Iris Cres ., Thunder Bay, ON P7A 
BAt, (Bo7) 767-5077-

Toronto Regiona l Assodation of 
Specialty Homebrewers' 
(TRASH) , c/o Dave Ki mber, 1534 
King St. W. 1 3, Toronto, ON M6K 
Ij8, (416) 538-2479. 

QUEBEC 
Boot legger's Homebrew Club , 
c/o Mike Mathi6on, 53a Rue Ste ­
Anne , Ste -Anne-De-Be ll e vue, PO 
H9X 1L5, (514) 457-1455· 

Montrea l Assodation of Serious 
Homebrewers (MASH). c/o Scott 
Vitu6, 1385 Garneau St., Bruno, PO 
j3V 2V5, (514) 441-9529. 

ENGLAND 
Campaign For Real Ale (CAMRA), 
c/o I. W. Dob6on , Company 
Secretary, 34 Alma Rd ., St. Albans, 
Hertsfordshire, AL I 3BW, 0727-
B67201. 

JAPAN 
Foreign Fermentations • Horton , 
c/o Randy Ulland, 343 Nikaido , 
Kamakura-shi, Kanagawa-Ken, 248, 
0467-23·5187. 

The Japan Homebrewing 
Promotion Associat ion , c/o 
Miyanaga-Biru 301, Motoakasaka 
1·5-1 Minato-Ku, Tokyo. 

NEW ZEALAND 
Auckland Gui ld of Winemakers , 
c/o Hec Denni6ton, 426 Sandringham 
Rd., Auckland 3· 

Far North Brewers & Vintners , 
c/o Nancy Bard en , PO Box 214, 
Mangonui Northland. 

Hamilton Brewers & Winemakers, 
c/o Barry G. Whiteley, 122 Fairview 
St., Hamilton, (071) 559563. 

Hibiscus Winemakers & Brewers , 
c/o ] eM ie £van6, 111 Whangaparaoa 
Rd., Orewa, Auckland. 

Manukau Winemakers & Apiarists, 
c/o Ba6il Demp6ey, 18 Picton St , 
Papatoetoe. 

North Shore Fermenters Club , 
c/o I .M.T. An6in, 13 Sundown Ave., 
Whangaparaoa, Auckland. 

Wa imea Amateur Brewers 
Society , c/o Marie Stephen6, 4 
Churchill Ave., Richmond , Nelson, 
7001. 

SWEDEN 
Amy lase , c/o Tommy Sand6trom, 
Tornrosvagen 29, Molnlycke, 43531 , 
O)I-882)71. 

Brygg·Ha lsa , c/o Patrik Sjoberg, 
Lomvagen 643, S-19157 Sollentuna, 
(o8l-758 16 35· 

Fermentation Army , c/o Svante 
l:kelin, Hum legiird e n, S-186 96 , 
Vallentuna, (762) 35515. 

* He imbrewed , c/o And er6 
jona66 0n, Riidhusga ta n 6o, B3134 
Ostersund, (6J) IJI46J. 

If you have any 

changes or questions 

regarding your club's 

entry, please con­

tact james Spence 

at (303) 447-0816, 

PO Box 1679, Boulder, 

CO 80J06-I679· 
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ClASSifiUI) I 

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 98133, (206) 365-7660; (Boo) 
342-1871. 

STOUT BILLY'S 
Free to you- no frills catalog! 

(8oo) 392-4792 

Extensive stock of grains, hops, yeast and 
supplies at the right price . FREE catalog. 

Frozen Wort, PO Box 947, Greenfield, MA 

01302-0947, (413) 773-5920. 

THE HOMEBREWERS' STORE 
(8oo) TAP-BREW 

American malts $25/50 lbs. Belgium malts 

$36/55 lbs. Pellet hops $6.75/lb. whole 

hops $7.so/lb. - DME $9J.75/5o lbs. Moilers 
Craft Brewers Supply (Boo) 682-5460. 

THE NEW 
BOOTLEGGERS 

OF AMERICA 
"THE BEST IN THE WEST" 

FOR MORE INFO. AND FREE CATALOG 
PO BOX 2772, WINNETKA, CA 91306 

(8!8) 701-0557-

THE MfiLTMILL® 

Textbook quality grain milling' 

The MALTMILL is not a grinder, shredder or flour mill 
forced to do a job it was never intended to do. The 
MALTMILL was designed by a homebrewer to mill malt 
for homebrewers. The MALTMILL is a roller mill that 
crushes the malt, leaving a// of the husk intact whi le 

• producing a minimum of flour. It does exactly what a 
malt mill is supposed to do and is made in the U.S.A. 

The Hf/LTHILL is available at better homebrew 
retailers everywhere or you can order direct. 

For more information, to place an order, or just to talk 
about homebrewing, wri te or ca ll : 

JACK SCHMIDLING PRODUCTIONS 
4501 MOODY· CHICAGO, ll60630 · (312) 685-1878 

HOMEBREWER'S DEPOT 
Free Catalog, Low Prices, Fast Service. 
(Boo) 749-6719. 

Grain Brewers 
We have more than 28 grains in stock. 
Two-row Klages malt- So¢ per pound . 
Hugh Baird pale ale malt- 8o¢ per pound 
plus 26 more at fantastic savings. Save 

even more by the bag! The Brewhaus, 4955 
Ball Camp Pike, Knoxville, TN 37921, (Boo) 

638-2437-

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· 

ONE OF THE LARGEST SELECTIONS on the 
East Coast of Beer and Wine making ingre­
dients and supplies. Free catalog. WINE 
HOBBY U . S.A., 2306 W. Newport 
Pike, Stanton, DE 19804, (302) 998-

8303-

Corona Grain Mill $37 
1 lb. bag Tettnanger Hop Pellets $7.29 
50 lb . bag Wheat (American) malt 29.79 
Premier Wheat Malt (cs/6) 31.79 
Call (6!2) 553-7830 for shipping costs/cata­
log. Make Your Own Beer! Suite 123-A, 4215 
Winnetka Ave . N. , New Hope, MN 55428. 
Sale prices good through 8-31-93. 

Quality goods. 
Smart pricinq. 
Personal serv1ce. 
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: .. :perts 
ineluding a chemist and certified beer judge, 
you can count on KEDCO to help you make 
great beer. 
\l'e know how important )'our beer is to you. 
That's why our 40-page catalog and 20,000 
sq. ft. retail sho\\Toomllrarehouse 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 
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The Freshest Whole Hops Available 

Domestic & imported whole hops pack­
aged in our AlphaSavern' vacuum sealed 

bar r ier bags. Unmatched quality, low 

prices. Free catalog. The Hop Source (503) 

873-2879; 11886 Paradise Alley Rd., 
Silverton, OR 97381. Dealer inquiries wel­
come. 

RAW HOPS 
Eight varieties with updated alphas . 

Steam distilled hop oil, happy greeting 
cards and T-shirts . Call or write for cat­

alog or local distributor . FRESHOPS, 

36180 Kings Valley Hwy., Philomath, OR 

97370, (503) 929 -2736. 

SPARE CHANGE 

If you can spare three hours a month, we 
would like to help change your brew for 
the better. Our zo-page all-grain info. 
packet shows how you can easily switch 
from extract to malt and save $zoo/ year as 
well. For a free copy, contact: Stew's 
Brew, W. 10157 71oth Ave., River Falls, WI 
54022, (715) 425-2424. 

MAKE QUALITY BEER FOR 12¢ A BOT­

TLE. LOW PRICES UPS SHP. 

MC/VISA/DISCOVER. FREE CATALOG, 

FLEMINGS WINERY. (8oo) 832-4292 

Beermaking: 
Make it at Home 

A demonstration video from 

brewing through bottling. 

Demonstration five-gallon batch 
uses grains, malts and hops 
in two-stage fermentation. 

Send $13.95, check or money order, to: 

KTB Video 
3821 East State St. #102 

Rockford, IL 61108 

Dealer inquiries welcome 
815-397-6547 



U.S. BREWING SUPPLY 
Low Prices! Large Selection! 
Free Catalog! Fast Service! 
24 Hour Order Line! MC/VISA 

(Boo) 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; 

FAX (414) 326-66B2 

john Bull Special Offer. 
Unhopped Malt Extract inn lb. cans, case 
of 6: $42 + actual UPS shipping from 
Fairfax, VA (NO HANDLING CHARGE). 
Specify Light, Amber or Dark. Visa / MC 
accepted. Vintage Glass, (Boo) B77-4150. 

SUPPLIES 

MAKE GREAT BEER [J WINE 
Top quality Ingredients-Equipment-Low 
Prices - Fast Service - FREE CATALOG. 
ERIE BREWER SUPPLY, PO Box 44B, 
North East, PA 1642B. 

LOOKING FOR LOW PRICES 

Brew Horizons 
PO BOX 1335 

COVENTRY, RI 02816 
(401) 726-6123 

Call or Write for Free Catalog. 

MICHAEL JACKSON 
(AUTHOR: A POCKET GUIDE TO BEER) 

& 

FRED ECKHARDT 
(AUTHOR: ESSENTIALS OF BEER STYLES) 

at 

"THE TASTE OF THE GREAT LAKES' 

4th ANNUAL 

HOMEBREW CONFERENCE & COMPETITION 

FRANKENMUTH, Ml 

NOVEMBER 5 & 6 1993 

FOR REGISTRATION PACK AND 

MORE INFO, (517) 652-9081 

Cj'S BEER u WINE HOBBY SHOP 

Free Catalog, Large selection of quality 
supplies. Prompt service. PO Box 162, 
Olathe, KS 66051 (913) 764-5717. 

Your WEST COAST CONNECTION for home­
brew supplies and ingredients. Friendly 
service, low prices. Free catalog. (714) B59-
19B4. PO Box 1302, Lake Forest, CA 92630. 
THE BREWS BROTHERS. 

Equipment [J Ingredients 
supplied to beer and wine makers for 30 
years. Freshest ingredients and quality 

equipment. Write for price list. Oak Barrell 
Winecraft, 1443 San Pablo Ave ., Berkeley, 

CA 94702; (510) B49-0400. 

DISPOSABLE HOP BAGS 
to-$B, 25-$15, 50-$25, 1oo-$4o ppd. Check or 
M.O. to: Marc Goldfarb, toB to Clifton, 
Cleveland, OH 44102. 

Silkscreened Beer Bottles $35 
4B 12-oz., or 24 22-oz. plus shipping plus $B 
Art Prep. Customized labels up to 4x5" 
long. Any style or color $1 for sample. Info: 
STW LTD 9B Harrison Ave., Garfield NJ 
07026; (20i)47B-3050. 

INTRODUCING STELLA BREW 
Discount Homebrew Supplies 
We treat you kind! PO Box 23, 
Charlton Depot, MA 01509 
Call (soB) 24B-6B23 for catalog! 

THIRD FORK STATION 
Free catalog - Quality products - Low 
prices. Box 1, Union Star, MO 64494 

(Bt6) 593-2357· 

COUNTER-PRESSURE 

oxidized 
Beer & 
Meo.d 
co.n o.lso 

use 
Feo.turing o. 
food gro.de 
plo.stic klody 
Trigger o.nd 

needle vo.lves 
$49.95 + 

$~75 S L H + tux 
kle used 
for 
soda. 

SEND CHECK TO 

BENJAMIN MACHINE PRODUCTS 
1121 DOKER DR. UNIT 7 

MODESTO CA 95351 
Cull or FAX (209) 523-887 4 
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Announcing .... 
The Home 

!lak,; Rr,;w,;ry 
That's Righi. Everything you need to 

make you r home brewery or winery a Sake 

Brewery. The definitive guide "Sake 

U.S.A." by Fred Eckhardt is included. It 

guides yo u through the history and 

production tec hniques of thi s ce nturi es old 

cra ft . Includes an authentic oriental rice 

steamer, the finest quality sh011 gra in rice 

ava ilable, koji. sake yeast and everything 

e lse to make it easy. Order today. Only 

$69.95 plus $6.00 S&H. Call o r write for a 

free brochure 
Strange Brew 

5 10-C S. Van Dam. St. 
Alexandria, VA 22304 

(703)461-7564 

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' K 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 

/ . ------- . . . ' II tlff1ff(11~ IHICQ)MIE IEI.lWEW 
II ~[!)_ ILAIB3IEIL§ 
\, ·~ YOUR NAME/BEER/BOnLE DATE 

BEER LABELS- CUSTOM PRINTED 

Printing can include your name, beer, 
ingred ients, bottle date, etc. Several 
styles and sizes available. Removable 
labels - no messy soaking to remove. 
Send $6.00 & data for 59 labels, we 

will design and ship or send self 
addressed stamped envelope for 

sample sheet and order form: 

Custom Labels 
1753 Lake Chl'istopher Dr. 

VA. Beach, VA. 23464 

START YOUR BEER TODAY AND LABELS 
WILL BE READY FOR BOTTLING DAY!! 
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WRITE FOR FREE CATALOG of brewing 
supplies. Home Sweet Homebrew, 2ooB 
Sansom St., Philadelphia, PA I9IOJ. 

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, (21B) 
B79-2465. 

BEER AND WINEMAKERS 
For free catalog call (612) 522-0500. 
Semplex, Box 11476Z, Minneapolis, MN 

55411. 

BREWERS AND WINEMAKERS -
Large selection, low prices, prompt ser­
vice. Free catalog, S IJ R Homebrewing 
and Winemaking, PO Box 5544, Union 
Station, Endicott, NY 13763-5544, 
(607) 74B-•Bn 

FREE CATALOG! 
SEBASTIAN BREWERS SUPPLY 

7710 91st Ave. 
Vero Beach, FL 32967 

(Boo) 7Bo-SUDS 

BEERMAKERS • WINEMAKERS 
Free catalog. Large selection malt 
extracts, grains, fresh hop flowers com­
pressed into 1/z oz. discs. Yeast Bankm, 
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-5. 

D.P. HOMEBREW SUPPLY 
Best prices, service and selection any­

where. Write for free catalog. PO Box 37, 

Mohegan Lake, NY 10547, (914) 739-0977. 

SINCE 1971 WIDE SELECTION 
Beer, Wine IJ Mead Making Supplies. 
Featuring the Grooviest Hops 

FREE CATALOG 
DeFalco's Home Wine IJ Beer Supplies , 
5611 Morningside Dr., Dept. Z, Houston, TX 
77005, (713) 523-B154; FAX (713) 523-52B4. 

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. 1 ames Page Brewery, 
1300-Z Quincy St., Minneapolis, MN 55413-
1541, (Boo) 347-4042. FREE CATALOG! 

Spend 1 Dollar 
SAVE 20 

Discount Coupons and Monthly Specials 
Save You Money Immediately. 

Order our catalog and inventory. Let 
experience and an appreciation of great 

beer be your wisest investment. 
(Boo) 666-7026 

FREE CATALOG. Quality homebrew 
supplies. Fast service. Belle City Brew 
Haus, PO Box 513 Dept. BP, Racine, WI 
53401 (414)639-9526; (Boo) 236-625B. 

LABELS S COASTERS 

Your design or photo with your text! Free 
samples and how-to design kit. Contact 
Treetop Promotions Inc. Suite B, 636 
Hawthorne, Buffalo Grove, IL 6ooB9 or 
call us at (7oB) 537-6273-

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 No. 1 supplier. 

R.j. Goods, 3555 Rt. 6oE 302, 
Barboursville, WV 25504. 

Free catalog. 

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 

(Boo) B47-6721 

BrewMeisterDB $39.oo 
The complete, easy-to-use database for the modem brewer 

;;; ru e £dll 6o Tools Dbjuts rant style Rulpu HelpMe 

Extensive recipe database, on-line brewing help & 
instructions, Hops, Grains & Yeast references, 

auto-conversions & more! 
For Maci11toshTM & IBM and compatibles ll'ith MS Windows J.QN 

T/J'ffP ,.~~~\\~~~ . 
110'\ ! .W, III Z\1 11.1.1 \\t, :\ll, ll.lH7 

St ud t ht tl. ••rllltllll' \ lll iltrl•u '.1.\.11111'\IJIIII+'.IIItl , hilllllll!.!l 
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APPAREL 

Beer is My Business 
And I'm Late for Work! 

THE hot T-Shirt of the Year!!! 

Multi-color on grey, 100% cotton. 

Send $12.95 • $2.00 SIJH to: 

BrewCo, PO Box 1063, Boone, NC 2B6o7 

ADVANCED BREWING 
EQUIPMENT 

Faster Fermentation! Oxygenate your wort 

effectively. No pumps or filter fan. Also 

start syphon without danger of contami­

nating beer wort. The Aerator. Benjamin 

Machine, 1121 Doker, Unit 7, Modesto, CA 

95351. Phone or FAX (209) 523-BBn 

BOOKS, ETC. 

Become a Knowledgeable Homebrewer 

Brew better-tasting premium beer. Tips, 

techniques, and step by step instructions 

show you how. For Free info, call (7oB) 

B52-7194 or write: Beer, 1617 Ogden Ave., 

Suite 253, Lisle, IL 60532. 

WORLD BEER REVIEW - Newsletter 

for the beer gourmet and enthusiast. 

$1 for sample copy or subscribe for only 

$17.50. WBR, Box 71A, Clemson, SC 29633. 

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 
AMERICANBREWMAS'IER 
3021-7 Stoneybrook Dr. 

RAI.EJGH, NC 27604 
919·850-0095 



EQUIPMENT 
tli1 

THE CAN BREW COOLER-FANTASTIC 
easy-to-make fermenting chamber energy 
free operation. Controls temps in any cli­
mate. For use with carboys or plastic pails. 
Plans $10. Red Belly Brew Toys, PO Box 213, 
Kensington, CT 06037. 

SAVE TIME ON BEER CALCULATIONS 
Set of three tables on card stock. Dextrose 
as % of Total Sugars, Potential Alcohol and 
Weight u Measure Conversions. $4 ppd. 
Cygnus X-1, PO Box 37124, Albuquerque, 
NM 87176. 

THE HOMEBREWERS' STORE 
(8oo) TAP-BREW 

DRAFT & BOTTLING 
SYSTEMS 

BREWER'S CATALOG. SS DRAFT SYSTEMS 
Cold plates u coils for jockey boxes All­
grain brew equipment, all-malt kits, fast 
service. jantac Cellars, PO Box 266, 
Palatine, IL 6oo78. 

MEAD 
!IIIIi! 

Second Annual Mazer Cup 
Mead Competition'93 

Entries Due june 1 thru june 18, 1993. 
Contact Ken Schramm (3 13) 291-6694 or 

FAX (313) 485-BREW. 

Relax ... 

The Market Basket 
hao a ouperlor oelectlon of quality homebrew 

lngredlento and oupplleo oil at excellent prlceo, 

Video 
"Homebrewing An Introduction" 

Color, 63 min. V.H.S ....... 819.95 

A Real Time Saver 
All Brass Bottle & Carboy Wosher ........ S8.95 

Clao•y T-Shlrta 
"Born To Brew" ...... 810.95 

"I • My Homebrew" ...... Sl0.95 

Visit our ru1u 1howroom when 
you are in the Milwaukee arta. 

Call Toll free 

1-800-824-5562 
Local calla (414) 783-5233 

24 Hour Fax (414) 783-5203 
14835 W. Lisbon Road 

Brookfield, WI 
53005-1510 

MEADMAKERS: Send for free price list or 
$1 for Mead Recipe. Gyoparka's Honey 
Shoppe, Box 185, Geneseo, IL 61254. 

A 24-lb. pail of mesquite honey is $t6 plus 
UPS - Chapparral Honey Corp., 1655 W. 
Ajo No. 154-2, Tucson, AZ 85713. 

GOLDEN NEKTAR MEAD KITS 

Kits tailored to your needs. Mesquite, 
orange blossom, catclaw honey, etc. $26 
and up. Contact Susanne Price (303) 442-
9111. Ask for free honey sample. 

MISCELLANEOUS 

Half Yard Ale Glass and Stand. 
Only $19.99 + $3-75 S+H. Brian Kelly PO Box 

304, Little Falls, Nj 07424. Lowest Prices 
Around. 

Beer Lover's Guide 
To Orlando 

Send $5 for latest issue to: Doersam, Dept. 

Z, 702 Sailfish Rd., Winter Springs, FL 

32708. 

PERSONALIZED CUSTOM BEER LABELS ... 

These creatively designed cleverly written 

labels are custom printed with your name, 

hometown and your actual signature! Only 

$19.95 for 150 labels. For FREE sample label 

and brochure write: Custom Labels, Dept. z 

3193 Delrose, Milford, Ml 48380. 

ACTUAUY QUITE NICE, LTD. 
f.j~~~~1 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 tl1rough October. 
Small groups. Bed & breakfasts . 
Call now, tours fill quickly. 

(303) 43 1 - 1 440 OR 

1 -800-951 -PUBS 
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CHOOSE TO RE-USE 
A Bottle-Shipping System that 

you donY 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 ofrr'e~as 
12922 Staton 'Drive 

Jlustin, 'Tettas 7 8 72 7 
512-832-9045 

• 7 gallon carboy $11 
• Wyeast $1. 50 limit 1 

• all dry yeast-FREE 
• introducing Biotechnology o£ 

Halting a nd Brewing $2 9. 95 

• 8 gallon pot $33.50 
• wort chiller $21 
• 3 , 5 and 10 gallon kegs 
• filter system $30 limit 1 

•complete kegging system 
C02 tank to faucet $143 

• new! Cascade hop plugs 
Extract, dry $7.10/3# syrup $10.90/61 
Belgian grain 3 gallon carboy 
19 Wyeaata meaquite honey 

10 hop plug• 24 hop variatiaa 
SS pota ltorld Guida to lthialcy 

PureSeal""" 0 absorbin ca s 

\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. 

!OJ 
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An Astrological 
View ol Beer 
Selection 
Aries - The Ram; a born leader. 

Bock 

Taurus - The Bull; stubborn and 
strong. Doppelbock 

Gemini - The Twins; split per­
sonality. Steam beer 

Cancer - The Crab; hard exteri­
or, soft interior. Wheat beer 

Leo - The Lion; center of atten­
tion. Imperial Stout 

Virgo - The Virgin; solid and 
dependable. English Bitter 

Libra - The Scales; well-bal­
anced. Continental Lager 

Scorpio - The Scorpion; pas­
sionate. Kreik beer 

Sagittarius - The Archer; deadly 
at range. Scottish Ale 

Capricorn - The Goat; stable 
and conformist. Porter 

Aquarius - The Water Bearer; 
cool and intellectual. Pilsener 

Pisces - The Fish; sensitive and 
emotional. Berliner Weisse 

flY JANE HARRIS AND ROn li AJnER. 
REPR INTED WIT H PER,IISSION FRO'! HUDSON 
VALLEY 110f-1E BREWERS NEWS. 

GREAT· MO.MI:NJ'C 
ThfSREWIN~ J 

Gortnok Rudis, Survivor of the First 
Homebrew competition, 23,442 B.C. 

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. 

ZYl"lURGY Summer 1 993 
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WHAT'S IN A NAME? 
Only the best, if the hame is Premier Reserve Gold Label. 
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