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EDME MALT EXTRACT, THE CRITICS CHOICE, 
HAS BEEN ACCLAIMED IN REVIEW AFTER 
REVIEW BY AMERICAN HOME BREW EXPERTS. 

EDME HAS BEEN PRODUCING MALT EXTRACT 
FOR OVER 100 YEARS, USING THE FINEST 
BARLEY FROM THE HEART OF THE ENGLISH 
COUNTRYSIDE. 

EDME MAKES A WIDE RANGE OF BEERS FOR 
YOU TO BREW, SO WHETHER YOU CHOOSE A 
PALE LAGER OR A DEEP STOUT, YOU CAN 
BE SURE OF A WINNER EVERY TIME. 

EDME LIMITED. MISTLEY. MANNINGTREE. ESSEX COll IHG. ENGLAND: TELEX: 987462. FAX: 0206 396699. 





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

We can customize your 
vessels to your 
specificat ions 

GRAVITY-FEED 
BREWING SYSTEM 

-STAINLESS STEEL 
-1 & 2 VESSEL SYSTEMS 
ALSO AVAILABLE 

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

NEW! 

1/2 BARREL CYLINDROCONICAL 
FERMENTER 

• 
Temperature Controlled 

• 
Excellent For 

" 
• 

Yeast Propagation 
• 

Test Batches 

CALL 1 (206) 527·5047 For a quote 

STAINLESS STEEL 
KEGGI NG SYSTE MS 

3 gal. and 5 gal. kegs 
available 

Eliminates bottling 

We sell complete systems 
or parts 

All parts are standard 

BREWI NG 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 

~ ;IT) , 
High-grade copper coil 
contained in waterproof shell 

Wort is cooled by flowing 
through copper coil whi Ie 
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 ORDER SERVICE 

SEND S 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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1-800-852-4263 
MR. BEER PRODUCTS, INC. I I Add ~ S6.00 

Complete System with Malt ..... .............. S69.95 ~ Shipping 
System without Malt ...... .. ............... ...... S59.95 ~ & hand ling 

LEXAN® is a regis te red tr adema rk of Gene ral Elec tric Co mpany 

»- Automatic shutoff 

»- Cleans your bottles fast 

»- Attaches easily to faucet 

Inquire at your local shop or call 616-935-4555 

Jet Carboy and Bottle Washer Co. 
3301 Veterans Drive, Traverse City, MI49684 
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You have 
commited no 

is now out in 
the open. 

Father, I have 
commited a sin. 
I have revealed 

.~. 

is illustrated Bible 

FIRST STEPS IN YEAST CULTURE 

like we do. 

PRICE S23.95 S&H S3.50 Total S27.-6 

AVAIlABLE FROM YOUR HOMEBREWING SUPPLIER OR DIRECT FROM 

PIERRE RAJOTrE (514) 277-5456 • 5639 HUTCHISON 
MONTREAL, Qc, H2V 4B5 

Dealers: Phone for the n3Jlle of your nearest distributor 

William's Brewing Presents: 
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. 

I Order Your Free 
Catalog Today! 

Phone Orderline: 800-759-6025 
Fax Orderline: 800-283-2745 

Allow 3 weeks for free delivery 
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Liquid Elvis 
S

ome friends and I brewed a Doppel ­

bock from Charlie Papazian's recipe in 

"World of Worts," zymurgy Spring 

1989 (VoL 12, No. 1). We were aiming for a 

beer, according to Charlie's description, with 

a strong malt character but not too sweet, 

something really malty and satisfying with 

generous bittering hops for good balance. 

We knew it should be high in alcohol, and 

it was - about L 100 original gravity. The 

reCipe called for a true lager yeast. But you 

know, being home brewers we wanted to ex­

periment. So we split the wort and pitched 

one batch with a lager yeast cultured from a 

home brew made by a homebrewer we know. 

(A famous one - wink, wink.) We sort of 

by accident ended up doing a tertiary fer­

mentation in the keg. We were going to bot­

tle a few bottles to enter in a competition, 

but when we took a graVity reading it was 

still too high - we were not looking for ex­

ploding bottles. So we simply kegged it and 

placed it in one of the refrigerators here at 

the AHA office to finish. (There are 35 em­

ployees at the AOB and four refrigerators. 

It's a true sign of what business we are in 

- everyone has to work their lunches in 

around the kegs and bottles. This is a fun 

place to work!) I don't know yet what this 

brew will taste like, but I like the anticipa­

tion of waiting. It's a home brew thing. 

We fermented the other half batch with a 

Belgian ale yeast and it finished at around 

1.026. We were hoping for some nice fruity 

characters, a few of the "good" phenols and es­

ters to give the Doppelbock some unique fla­

vors. You know, homebrew - the kind of beer 

you just can't buy. What we ended up with is 

a beer that is a beautiful deep reddish brown, 

ILLU STRATIO N BY P/\ UL LACKNE R 

very clean and clear, full-bodied with a nice hop 

dryness through the middle, but perhaps a tiny 

bit too sweet (we hope this will mellow some 

with age). It's a bit undercarbonated and has 

a very noticeable alcohol content. Someone 

dubbed it "headache homebrew." I like to think 

of it more as an after-dinner beer, like a nice 

port or cognac. The Belgian flavors we were 

after didn't quite come through as strong as 

we would have liked, but there is a subtle char­

acter that definitely makes it unique and pulls 

it out of any classic Doppelbock category. 

What to do with a beer like this? We 

thought is was unique and wondered what 

judges would think, so we named it liqUid 

Elvis and entered it into the specialty beer 

category of a large regional AHA Sanctioned 

Competition. I don't know the final scores 

yet, but I like the anticipation of waiting. I 

look forward to reading the opinions of 

judges who judged my beer not knOWing 

who the brewers were . I wonder if they will 

pick up on the subtle esters and phenols? I 

hope they comment on the high alcohol con­

tent and gorgeous color. I expect they will 

tell me it's undercarbonated. I expect to 

learn a lot from their comments. 

I attended this competition and judged 

two categories, traditional porters and East 

Coast porters. I concentrated on giving good, 

worthwhile feedback to the brewers. Judging 

is hard - I'm not kidding. If you haven't 

tried it, I highly recommend the experience, 

particularly if you have ever entered a com­

petition, which I also highly recommend. 

You'll gain an appreciation for how much ef­

fort the judges give your beer. I'm still work­

ing to improve my judging skills. It takes time 

and a lot of experience to be a great judge. 

ZY1VIURGY SprIng 1995 

I had a little thrill because at this com­

petition the beer I chose as the first-place 

East Coast porter went on to win best of 

show. Wow. It was strong affirmation that 

I am on the right track as a judge. It was al­

so clear that the beer I had brewed with my 

friends and entered did not meet the stan­

dards that this winning beer did. Humbling 

and exhilarating all at the same time. 

I still wish we had placed with our liq­

uid Elvis . I wish I had liqUid Elvis on the 

wall with a ribbon around his neck. But it 

doesn't really matter. I brewed it with friends, 

we had a good time, we made a good beer, 

we have something to enjoy and comfort us 

on a cool evening. 

I'm a homebrewer - and proud of it. In 

the end, it doesn't really matter what the judges 

think of my homebrew. I know it was a good 

effort. I can taste the results. And because it 

is my homebrew, when I sit and enjoy a glass, 

it's the best damn beer I've ever had. ~ 
5 



CASE LOTS: 
IREKS $13.95/CAN (4/CASE) 

COOPERS $9.00/CAN (6/CASE) 
JOHN BULL $8.25/CAN (6/CASE) 

N. WESTERN $4.90/BAG (12/CASE) 

- BELGIAN GRAIN MALTS -
64 CENTS/LB. & UP 

DRAFT SYSTEMS $136.25 
USED KEGS $21.75 

- STARTER KITS $49.95 & Up -

Call for price list! 
BARE BONES 

BREWER'S SUPPLY 
1-800-413-2739 

IJ P.O. Box 981J 
Eagle, WI 53119-0098 

iii-
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 

-I Brew Master 1..- Only 
The Complete Home Brewer's Software Aid $39 
Recipe Creation: 

Calculate Color, Bitterness, and Original Gravity and Match with 
many styles of beer. plus $3 shipping and 

Inventory Management: handling 

Track Grain, Hops, and Other Ingredients. Generates Shopping 
Lists for your recipes. 

Abita Software Development Batch Logging: p.o. Box 67402 
Tracks Gravity and Compensates for Temperature. Graph Scotts Valley, CA 95067 
Temperature Curves for Mash and Fermentation . 

And Much More! 

CA Residents include 
7 114% Sales Tax 

For Microsoft Windows 

RACKS BEER WITHO T 
SIPHO I G. 

H ARVEST YEAST 
SEDIME T. 

ELIMINATE 
OXIDATION. 

LESS WASTED BEER. 

Includes valve assembly 
and stand 
([Us 5 and 6112 gallon 
glass carboys). 
Dealer inquiries welcome. 

$29. 95 
+$4.00 shipping & handling 

Visa & Mastercard gladly 
accepted or send check or 

money order to: 

Fermentap® • P.O. Box 30175 
STOCKTON, CALIFORNIA 95213-0175 

1-800-942-2750 • Mon. - Fri. • 9:00 - 6:00 pst 

BJ inl'erlinM /11(' Mlass carbo,l and inslallinM Ille Fermcntap l! lalll' Ille 
same procedures of samplinM. yeasl lIarn'sling and I ransferrinM of heel' can 
/)(' copied al home. 111(' conical shaped neck concenlrales sedimenl allhe 
IOl\'esl poinl facililalinM separalion and minimixinM 1\ asle. ;.,,1.'111 pt' IHIHlg 
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Corrections 

The Door County White Beer recipe on 

pagc 87 of zymurgy Special Issue 1994 

(Vol. 17, No.4) should have also called for 

1 pound of oats. 

The mash temperature in the Biere de Garde 

recipe on page 14 of the same issue should 

be 156 to 157 degrees F (69 degrees C). 

We Keep 
You Brewing 

Dear zymurgy, 
Just a quick note to say thanks for the 

best issue yet - 1994 Special Issue (Vol. 

17, No.4). It's incredibly informative and 

innovative both historically and technical­

ly. (And, of course, I enjoyed the global point 

of view.) Keep them coming! I can't wait to 

try out the variety you've presented me with. 

I am still contemplating a batch of garlic 

beer to boot. We'll see. 

Sincerely, 

Edward T. Schmid 

Stanwood, Washington 

Three Cheers 

Dear zymurgy, 
Here's the feedback on the plastic bag 

- I love it! I love not having to peel off the 

stupid paper cover, which never came off 

cleanly. I also like the catalog as a separate 

entity. Good move. Three cheers and an ­

other round for the cover shot by Zachary 

Epps - very nice, use him some more. The 

little logos on the edge of the pages are cute. 

I like the 1994 Special Issue (Vol. 17, No. 

4). Keep up the good work. 

Bob Carlson 

Salem, Oregon 

Special Issue Inspires 

Dear zymurgy 
As you know, I'm not a brewer. vVhen 

I joined the U.S. Brewers Association in 

1962, I was specifically instructed not to 

try to become a brewmaster but to con­

centrate on the economic, social and po­

litical issues that impacted the industry. 

With some pride, I can say I did pretty well, 

both then and now. 

With that as preface, I'm writing about 

the zymurgy Special Issue 1994 (Vol. 

17, No.4). Normally, I keep zymurgy 
for browsing after reading the Congres-

ZYlVIURGY Spring 1995 
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sional Quarterly, the business press and 

other brewing journals. Like a good beer, 

zymurgy needs to be savored, uninter­

rupted by telephone calls and other press­

ing matters . 

The Special Issue is fascinating and in­

formative. I was impressed by Charlie Pa­

pazian's "Let Yourself Fly" editorial. I found 

it inspiring, particularly: 

~ ~ This 1994 Special Issue of 

zymurgy is about visiting the hu­

man spirit that expresses itself as 

beer. It is a spirit that embraces the 

world. Let yourself partake of the 

freedom to wrap yo urself in your 

own homebrewed version of Ger­

man-style Oktoberfest or Ethiopian 

t'ella knowing you have unbounded 

brew freedom. 

"It's all about freedom to observe 

and consider the real world of beer. 

It 's not simply about scientific and 

brewing techniques, ingredients and 

processes or only Western traditions 

but about world people, cultures, tra­

dition, mysticism, ingredients , 

processes, feelings, experiences and 

how the human spirit has combined 

all of these to manifest itself as 

unique expressions - beer in all its 

languages . " 

Keep up the good work. 

Cordially, 

Henry B. King 

Executive Director, 

Brewers' Association of America 

Belmar, New Jersey 

7 
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Competition How-tos 

~lfomehrewers+~ 
SANCTIONED COMPETITION PROGRAM 

Dear zymurgy, 
Our club, the Foam Blowers of Indiana, 

along with the Bull and Stump Brew Club, 

recently organized the AHA 1994 Best of 

Fest Club-Only Competition. I thought I'd 

pass along a few "lessons learned" to clubs 

contemplating such an endeavor and to 

clubs that submit entries. 

(1) Make sure you have adequate help 

to unpack and log entries. We had 42 box­

es to unpack, which took two people about 

eight hours. 

(2) Boxes from entrants come in all 

shapes and sizes. Make sure you have a big 

enough refrigerated space. Fortunately, our 

receiving point was a microbrewery with a 

big walk-in cooler. 

(3) Get more judges committed than you 

think you'll need. We had six BICP judges 

plus apprentices. Fortunately, everybody 

showed up and things went smoothly. Ten 

BJCP judges would have been better. We 

would have finished in about half the time. 

(4) This was a great opportunity for our 

club members to gain experience by being 

apprentice judges. BJCP judges are excel­

lent teachers. 

If you're shipping beer to a competition: 

(5) The entry deadline is the date the en­

tries are to be received, not the last day you 

can ship. We had 12 entries (28 percent) 

come in after the deadlin!,!, but we accept­

ed them anyway so everyone got a fair shake 

at getting their beer evaluated. Ship your 

beer in time to be received by the deadline. 

. We had to make a couple of extra trips to 

the receiving point to pick up late arrivals. 

(6) Pack your entries well. The best boxes 

are those that Beers Across America and oth­

er beer-of-the-month clubs use. Bubble wrap 

around each bottle is good. Styrofoam peanuts 

and other loose packing are a real hassle when 

opening boxes. They fly everywhere. 

(7) Nearly all our damaged entries were 

boxes that came via the U.S. Postal Service. 

Not only is it illegal to ship beer this way, 

the U.S. Postal Service doesn 't seem to be 

too gentle in handling parcels. The best ship­

ping choices are Federal Express or United 

the box. 

(10) If you want 

your box shipped back, 

enclose a few bucks 

for shipping costs. 

OtherNise, we give 

them to people locally for 

shipping their beer, or send them to 

the recycler. 

Special kudos go to the entrants who not 

only used a BAA shipping box, but enclosed 

an extra bottle or two for us to drink! 

Finally, I'd like to thank our sponsors, 

the Indianapolis Brewing Co., for use of their 

address as a receiving pOint, their walk-in 

cooler for storage and their dumpster for 

trash. Also, thanks to Broad Ripple Brewing 

Co. for allowing us use of their restaurant 

for the judging venue. 

Sincerely, 

Paul Edwards, 

Foam Blowers of Indiana (FBI) 

"We tap kegs, not phones" 

Indianapolis, Indiana 

Helpful infonnation like this is available in 

the AHA's Sanctioned Competition Program 

guidelines sent with each SCP application. -Ed. 

Like a Good 
Neighbor 

Dear zymurgy, 
I am writing this letter to applaud the 

profeSSionalism and courtesy shown to me 

by a prominent member of the brewing com­

munity. Here's the story. 

ZYl\I1URGY Spring 1995 

After reading Belgian Ale (Brewers Pub­

lications, 1992) from the Classic Beer Style 

Series, I decided to brew a reCipe titled 

"Santa Claus' Magic Potion." I have a re­

al interest in high-gravity brews and thi s 

one's a monster. I easily gathered all the 

ingredients except one - a spice called 

sweet gale. My search started at 

the local homebrew 

store, went 

on to grocery 

stores and 

then to spice 

suppliers with 

no luck. What 

was worse, no one 

had even heard of 

sweet gale. Consid­

ering that I had al-

ready made a starter 

for my yeast, I had to 

either find sweet gale 

quick or brew without it. 

As a last resort I 

found a FAX number for 

Pierre Rajotte, author of Belgian Ale. Mr. Ra­

jotte telephoned me two hours after I FAXed 

him and informed me of a U.S. company 

that he had shipped a quantity of sweet gale 

to recently. He even offered to get me some 

himself if I was unsuccessful with the sup­

plier. The supplier, F.H. Stein bart, shipped 

the sweet gale out to me and I was able to 

brew with no complications. 

Mr. Rajotte responded to the needs of a 

total stranger and fellow brewer with a sense 

of genuine concern that reminds me just how 

nice it is to be a part of the brewing com­

munity. I hope to hoist a pint or two of this 

special brew with Mr. Rajotte someday. 

Cheers, 

Ray Ballard 

ash port, Ohio 

Gravity Grievance 

Dear zymurgy, 
While looking at the "Winners Circle" 

from zymurgy Special Issue 1994 (Vol. 17, 

No.4) after this year' s National Homebrew 

Competition, I was shocked to find the win­

ning beer in the Scottish ale category had a 

LABEL COURTESY OF 2A.,U'( KOSHER. CHICAGO. ILl. 



starting gravity more than twice that of the 

category gUideline. It was entered as a Scot­

tish heavy (category 8b), which should have 

a gravity in the 1.035 to 1.040 range. Ac­

cording to the reCipe, its actual original grav­

ity was 1.086! It looks as if it would have 

been more appropriately entered as a strong 

Scotch ale (category lOb), with an original 

gravity in the 1.072 to 1.085 range. 

As a Certified BICP judge, I am shocked 

and disappointed that none of the judges in 

either round apparently found this beer out 

of style. To quote one of the judges, "Recipe 

formulation , alcohol, sweetness, balance all 

fine ." How can the alcohol be "fine" at about 

7.5 percent, when it should be 3.5 to 4 per­

cent? How can the sweetness be "fine" with 

a final gravity of 1.030? Once you take into 

account specific graVity depreSSion from the 

alcohol, this beer has as much sugar in it af­
ter fermentation as it should have had be­
fore fermentation. 

As a judge who sat on the Scottish ale 

flight at the Chicago first round, I know that 

there were some very good Scottish heavy 

ales in that round. Although I don't know 

the numbers for those beers, I am confident 

that they were much closer to the style de­

finition than the winner can possibly be. 

As a brewer who endeavors to make 

these lighter styles true to style, I know that 

it is not necessary to "pump up" the gravi­

ty to get good flavor. I am upset that, had I 

entered this category, my efforts would have 

been in vain, as the judges chose the biggest 

beer in the category. 

As a contest entrant I try to make sure 

my beers are at least close to the style in 

which I'm entering them. I am surprised-that 

the brewer would enter a beer that is so far 

out of the style definition, especially when 

there is a style that would fit it much better. 

Finally, I don't want anybody to get the 

impression that I am implying that the beer 

was not a good beer. I am just saying that 

it is not a Scottish heavy. I hope that the 

judges who placed it first will consider some 

"remedial " beer tasting before their next 

competition so they don't make the same 

mistake again. 

Sincerely, 

Spencer W. Thomas 

Ann Arbor, Michigan 

BREW YOUR OWN 
GROW YOUR OWN 

GRANDPA ALWA YS TOLD YOU 
THAT HOMEGROWN 

IS THE BEST. 
NOT ONLY IS 

HOMEGROWN 
THE BEST, 
BUT SO IS 

HOMEBREWED 
BEER. NOW 

YOU CAN 
HAVE BOTH 

YEAR-ROUND 
WITH OUR 

HELP. 

HID LIGHTS. ORGANICS. HYDROPONICS, 

BEER BREWING SUPPLIES 

RETAIL OUTLET STORES: 
CHICAGO SUBURBAN AREA: 

CHICAGO INOOOR GARDEN SUPPLY 
297 N. BARRINGTON RD. 

STREAMWOOD, IL 60107 
(708) 885·8282 

MILWAUKEE AREA: 
BREW & GROW 

19555 W. BLUE MOUND RD , #36 
WAUKESHA, WI 53186 

(414) 789-0555 

DETROIT AREA: 
BREW&GROW 

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

(313) 442- 7939 

MINNEAPOLIS AREA: 
BREW&GROW 

8179 UNIVERSITY AVE . N.E., #4 17 
FRIDLEY , MN 55432 

(612) 780-819 1 

CITY OF CHICAGO: 
CHICAGO INDOOR GARDEN SUPPLY 

CALL FOR DETAILS 
(800) 444-2837 

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

(800) 444-2837 

SPECIAL DISCOUNT 
FOR HOME BREW CLUB MEMBERS 

CALL FOR DETAILS 
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A s s o c I A T I o N 
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zymurgy Update 

We hope you've been enjoying the se­

ries of articles from the AHA Research De­

partment. This is a new membership ser­

vice designed to provide original home­

brewing research with results published in 

zymurgy. The debut of the series appeared 

in zymurgy Fall 1994 (Vol. 17, No. 3) fea­

turing a malt mill analysis and report. We 

featured a malt extract analysis in zymurgy 
Winter 1994 (Vol. 17, No.5) and in this is­

sue we are proud to bring you the mead and 

honey experiments completed for the AHA 

1994 National Homebrewers Conference. 

We are looking for proposals, ideas and top­

ics for future research projects and teams of 

homebrew researchers to carry out the pro­

jects. Nothing is too weird, outrageous or 

off-the-wall for us to consider. Let your imag­

ination soar and tell us what you've always 

wondered about. We're also interested in 

hearing your ideas about any of our other 

columns. Contact Dena Nishek, zymurgy 
editor, at the AHA. 

Also, take note of the additional listings 

on the calendar pages. We've added the dates 

the next issues of zymurgy are scheduled to 

mail so you can anticipate when your next 

issue will arrive. zymurgy Summer 1995 (Vol. 

18, No.2) is scheduled to mail April 21 , 1994. 

Please allow four to six weeks for delivery. 

"li!lli, 
, NHC Rules ~ I 

and Regulations 

Planet Beers 

Never before has there been a chance to 

sample the best homebrews on this planet, 

brewed by the best homebrewers in the world, 

all in one room, all at one time, all kegged, 

all "planet" beers. We've invited the gold, sil­

ver and bronze medalists from the AHA 1994 

National Homebrew Competition to brew a 

batch of "planet" beer (brewer's choice), keg 

it and send it to Planet Beer, the AHA 1995 

National Homebrewers Conference in Balti­

more, Md. , June 14 through 17. The beer will 

be showcased during Saturday'S all-day event, 

the Jambeery. Recipes will be provided by 

these awa~d-winning brewers so you can brew 

your own "planet" beers after the Conference. 

"Planet" beers is just one of the reasons to 

make sure you attend this year's Conference. 

For details about the 100 other out-of-this­

world reasons to attend, see the Conference 

insert in this issue. 

ZYI\I1URGY Spring 1995 

The 17th AHA National Homebrew 

Competition is just around the corner with 

entries due April 3 through 14. First-round 

judging takes place April 28 through 30 and 

May 5 through 7. Complete details are avail­

able in the AHA 1995 National Homebrew 

Competition Rules and Regulations brochure 

in zymurgy Winter Issue 1994 (Vol. 17, No. 

5). We thought you might be interested in 

knowing how we come up with the beer style 

descriptions and gUidelines. 

To define beer styles we use sources from 

the commercial brewing industry including 

Brauindustrie, an international brewing in­

dustry magazine; beer analyses from vari­

ous resources; consultations with beer in­

dustry experts; and Michael Jackson's The 
New World Guide to Beer (Running Press, 

1988). We also consider the effects the num­

ber of categories and subcategOries will have 

on the organization of the world's largest 

homebrew competition. One source or opin­

ion is not enough to add or change a style 

definition - we try to consider as many 

sources of information as we can. 

A recognized beer style should have his­

torical significance. Each beer style in the 

gUidelines is part of the tradition of beer for­

mulation and brewing technology through 

the ages. Sometimes current commercial ex­

amples do not fit well into the historical 

record, and instead represent a modern rein­

carnation of the style or a new style alto­

gether. A beer style musr be considered a 
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legitimate, renowned and valuable preser­

vation of the world's brewing traditions. The 

more a beer style has withstood the test of 

time, the more likely it is to be included in 

the AHA style gUidelines. 

The availability of commercial examples 

playa large role in a beer style making the 

list, and analyses of commercial beers play 

a large role in defining a style. It is impor­

tant to remember, however, that not every 

historical or commerci?l beer style can be 

included, nor is every commercial beer rep­

resentative of the historical tradition. (The 

fact that the brewery labels a brand a par­

ticular style does not mean it is a classic rep­

resentative of that style.) Our goal is to keep 

things as simple as possible for the brewers 

and judges, and to maintain a good cross­

section of the world's brewing traditions. 

If you have suggestions for adding or 

changing a style guideline, write to us. Make 

sure to include your reasons and docu­

mentation for why you think the style should 

be included or a description changed. We 

adjust the style gUidelines a little every year 

as new information becomes available. 

On-Line Access 

The Association of Brewers' new com­

puter system (which we've been installing 

and telling you about for the past year) has 

provided us with access to Internet e-mail. 

AHA free information is available from 

info@aob.org, and we hope to have order 

processing on-line soon. 

Also, several AHA and Brewers Publica­

tions staff members are available on Com­

puServe. For zymurgy editorial comments 

andlor proposals, contact Dena Nishek, 

zymurgy editor, at 73252,3571. For infor­

mation on the BlCP, Sanctioned Competi­

tion Program or AHA National Homebrew 

Competition contact James Spence, AHA 

administrator, at 70740,1107. For informa­

tion on the AHA National Homebrewers 

Conference or for general AHA comments 

contact Karen Barela, AHA president, at 

75250,1350. For information about Brew­

ers Publications andlor book proposals con­

tact Elizabeth Gold, Brewers Publications 

publisher, at 75250,1351. 

New AHA 
Membership Rates 

On March 1, 1996, the annual AHA 

membership dues will increase from $29 

to $33 per year. The last membership in­

crease was June 1, 1993. We hope you'll 

agree that there have been Significant im­

provements in the quality of our services, 

all supported by your membership dollars. 

We've expanded and improved zymurgy 
magazine with our members in mind, giv­

ing more technical information and con­

ducting original research while still high­

lighting the fun of our favorite hobby. 

We've added a new computer system to 

- keep our customer service department 

technologically advanced, allowing us to 

serve you faster and better. We've hired 

additional staff members to help us 

stay at the forefront of the 

home brewing hobby and 

we' re dedicated to contin­

uing to serve you through 

all of our programs. Our 

commitment to you, our 

members, and to our mission state-

ment, has never been stronger. We are 

here to proVide you with the best, most 

current and cutting-edge information on 

beer and brewing. 

Anyone wishing to extend their mem­

bership at the current rate must do so be ­

fore March 1, 1996. 

Beer School 

The AHA introduced a new membership 

service during the Great American Beer Fes­

tival® Members-Only Tasting. It is a service 

that any beer festival or tasting can also 

adapt to fit a local beer event. We invited 

eight BJCP judges to act as beer tasting tour 

gUides for groups of 10 tasters. Sign-up sheets 

provided a brief biography of the tour 

guideJBJCP judge, including what the judge 

planned to taste on his or her tour. The AHA 

provided a simplified score sheet and pen­

cils to allow the student tasters to take notes 

along the way. Beer School was a huge suc­

cess at this inaugural event and was a great 

way to teach, and learn, a few tasting tips in 

a festival atmosphere. Each tour lasted about 

an hour and a half with both the tour gUides 

and students learning a little bit more about 

beer tasting and terminology, and tasting 

beers they might not have tried on their own. 

For more information, contact the AHA. 

News From Brewers 

A7
pUblications 

I ~ Brewers Publica­

tions, one of four divi­

sions of the Association of 

Brewers, has several new ti-

tles in the works. The Art o(Cidennaking, by 

Paul Correnty, is scheduled to be published 

in late spring. The New Brewing Lager Beer, 
by Greg Noonan, is due out this fall. It will 

TOP ILLUSTRATION BY BRENT WARREN 
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be completely updated and contain 40 pages 

of new information. Also this fall, look for 

the 10th book in the Classic Beer Style Se­

ries, Stout by Michael J. Lewis, Ph.D. The 

11 th book, American Lager by Finn Knud­

sen, is due in early 1996. 

Any clubs, shops or other organizations 

interested in event ideas and potential fund 

raisers may wish to consider hosting an au­

thor to speak at an event. Book signings 

along with beer dinners and cooking 

demonstrations are a great way to bring in­

terested brewers to your events. Contact 

Brewers Publications for more information 

about author events, and to pass on your 

ideas, queries and comments on current or 

potential Brewers Publications books. Con­

tact Elizabeth Gold, Brewers Publications 

publisher, PO Box 1679, Boulder, CO 

80306-1679; (303) 447-0816, Ext. 124, FAX 

(303) 447-2825, CompuServe 75250,1351. 

Celebrate 
Homebrewing -

'May 6! 

the first Saturday in May to honor home­

brewers and the art and science of home­

brewing across the country. The AHA has 

prepared press releases and other packets 

of information hoping to capture the me­

dia's attention about our homebrewing hob­

by. Interested homebrew supply shops, 

brewpubs, microbreweries and clubs should 

contact the AHA for more information on 

how to participate. 

We'd love to hear from you about how 

you plan to celebrate National Homebrew 

Day. Judging at the first round of the AHA 

National Homebrew Competition? Inviting 

your neighbors over to help them brew their 

first batch? Taking a bottle of homebrew to 

your office and sharing a taste with virgin 

Pumpernickel Stout 

Besides the tangible benefits of AHA membership - such as zymurgy, the Members­

Only Tasting at the GASpM, the AHA Sanctioned Competition Program and our 

free information services, just to name a few, we also provide "intangible benefits" of 

membership. These include but are not limited to: 

~ compiling statistics on the homebrewing industry and providing this information 

to the media, which results in greater exposure for the entire homebrewing and 

craft-brewing industry; 

~ maintaining links with clubs, shops, wholesalers, manufacturers and retailers 

ta keep our fingers on the pulse of the homebrewing hobby and to keep the 

industry united and supportive; 

, providing the impetus for the community of active homebrewers in this country 

and around the world to have a voice and a place to exchange information 

about homebrewing; 

i) to a limited extent, writing letters, making phone calls and supporting positive 

positions to ensure that state and local government agencies and economies 

understand the importance of the freedom to homebrew. The Association of 

Brewers is a 501 (cJ(3) non-profit association. The IRS strictly limits the amounts 

and types of lobbying efforts permitted by 501 (cJ(3) organizations. Therefore, 

we must be cautious to stay within the porameters set by the IRS. 

Karen Barela, on behalf of the AHA and its membership, worked with the vice pres­

ident of public relations and the advertising department for Bud light at Anheuser-Busch 

and was able to remove what many AHA members believed were derogatory radio com­

mercials about homebrewing. (For another point of view, see Charlie's 'World of Worts" 

column in this issue.) 

While it is difficult to assign a specific dollar value to these "intangible" benefits, their 

importance should not be underestimated. Your AHA membership provides strong sup­

port to the homebrewing hobby. 

home brew drinkers? Shopping at your lo­

cal home brew supply shop? Calling your lo­

cal newspaper's features editor and asking 

them to write a story on home brewing? 

Brewing your soon-to-be favorite batch? 

Let us know! 

We're Here For You 

Let us Know how we're doing. The AHA, 

as a membership organization, relies on your 

feedback, comments and input to help us 

shape the AHA to meet your homebrewing 

hobby needs. Write, FAX, phone or stop by 

the office if you are in Boulder, Colo. Send 

media items to Lori Tullberg-Kelly, AOB 

marketing director; zymurgy proposals to 

Dena Nishek, zymurgy editor; and send 

AHA comments to Karen Barela, AHA pres­

ident, at the American Homebrewers Asso­

ciation, PO Box 1679, Boulder, CO 80306-

1679; 736 Pearl St., Boulder, CO 80302; 

(303) 447-0816, FAX (303) 447-2825. ~ 

ILLUSTRATIONS BY VICKI HOPEWEll 
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q~l HomeBrewer's 
Assistant 

A multimedia tool for home brewers 

HomeBrewer's Assistant is the perfect tool for the new and 
experienced home brewer. It combines recipe formulation 
and batch logging with a multimedia reference guide that 
actually illustrates the steps to great home brewing. 

Includes: 
ttl Recipe Formulati'on 

ttl Batch Logging 'Iii;~iilli~ ttl Multimedia Reference III 
Guide 

ttl WYSIWYG Label 
Designer with clipart 

ttl Brewshop listings 
on disk for easy 
pricing and ordering 

Order Today! 

Only $2995 

plus $3 S&H 

Requires MS-Windo\\''S'" 3.1 

'* 5:n I _"IIIIU. 7.1..3.110 c..r. . ~. Ui l _ ""11 . -.... ~ 

Recipes in HomeBrewer 's Assistant provide all the 
details you need to make a great batch of beer. 

Look for HomeBrewer's Assistant at your 
local home brewing supply shop or call: 

HomeBrewer's Software 
1-800-BRWSOFT 

(1·800-279· 7638) 

e-mail: brewsoft@cybemetics.net 

Whole Hops - Hop Oil 
RhizolTles (March thru May) 

jfregijopg is the world's smallest hop grower & broker. 
Specializing in partial bale quantities of whole raw hop cones. We 
selectthe cream ofthe crop, alpha analyze & cold store each lot until 
shipped. Serving homebrewers, shops and microbreweries since 
1983. Write or call to receive a price list orthe name of your closest 
dealer. 1 (503) 929.2736 
36180 Ki Philomath, OR 97370 

Designer Shirts and 

"HAND MADE" - Red, yellow, 
& green on black background. 

1-800-55BREWER 
Send check or money order to: 
Brew Dudes NW 
15127 NE 24th, Suite 260 
Redmond , WA 98052-5547 

Glassware! 
• BOTTLE CAPS · B" of 

. " " 200 83.95+ 1.00 S+H 
~ , - +--

:' . 
"RUDE" - Red, 
yellow, green. 
~ 

downrighl 

!/tude 
IF IT AIN'T 

;~?~.~, ~~M!lWm 
avaIlable. ~'~ 
Call for free .... ~ i/ •••• 
prcxJuct sheet. 

T-Shirts - (White, 100% cotton) 
S14.50 + 2.00 S+H 
Set of 4 pint glasses - 816.50 + 3.50 S+H 
Please specify logo design and shirt size 
(L or XL) when ordering. 
WA state res idents add 8.2% tax 

All designs © 1994 Greg Welsh Design Please alloVi 2-3 weeks for delivery 

Tired of 
cleaning 
bottles ? 

Do you have 
a yeast taste 
in your beer ? 

Call Now to Order 1-800-898-MALT 
Ask for Free Catalog of Quality, Low Priced Products 

Complete Kegging Kit $ 139.95 
New 5 lb. C02 Tank, Reg ., Air Line, Beer Line. Tap_ 

Connectors, Reconditioned 5 Gal. Pop Keg. 

Reconditioned Pop Kegs $29.95 
Cleaned. Boots R&R if needed, Seals Checked. 

Pressure Checked, Dents Removed, Buffed Shiny. 

ZYl'vlURGY Spring 1995 
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1995 
FEBRUARY 
18 Febfest '95, AHA SCP, Lake Bluff, 

Ill. Entries due Feb. 17. Contact 
Steve Howard at (708) 234-4150. 

18 Commander Saaz's Interplane­
tary Homebrew Blastoff, AHA 
SCP, Cape Canaveral, Fla. En­
tries due Feb. 14. Contact Carl 
Saxer at (407) 649-6717. 

19 BJCP Exam, Lenexa, Kan. Contact 
Alberta Ragerat (913) 894-9131. 

20 Third Annual President's Day 
Homebrew Competition, AHA 
SCP, Philadelphia , Pa. Entries 
due Feb. 13. Contact Tom Peters 
at (215) 735-8475 . 

27 America 's Finest City Homebrew 
Competition, AHA SCP, San Diego, 
Calif. Entries due Feb. 27. Contact 
Skip Virgilio at (619) 566-7061. 

MARCH 
4 Fourth Annual Central Illinois 

Homebrew Competition, AHA 
SCP, Normal , Ill. Entries due 
Feb.18. Contact Tony McCauley 
at (309) 664-6284 . 

11 Second Annual Queen of Beer 
Womens Competition, AHA SCP, 
Placerville, Calif. Entries due Feb. 
24- March 3. Contact Elizabeth 
Zangari at (916) 626-7733. 

11 America 's Finest City Homebrew 
Competition, AHA SCP, San 
Diego, Calif. Entries due March 
8. Contact Skip Virgilio at (619) 
566-7061. 

11 Back to Basics, AHA SCP, 
Rolling Meadows, Ill. Entries due 
March 4. Contact jim Thommes 
at (708) 397-0203. 

17·18 1995 March Mashfest, AHA 
SCP, Fort Collins, Colo. Entries 
due March 10. Contact Brian 
Walter at (303) 493-2586. 

17·18 Beast of the East , Troy, N.Y. 
Call (518) 274-3210. 

18 \Vinter Carnival Brewers Assay, 
AHA SCP, Fairbanks, Alaska. 
Entries due March 17. Contact 
Roger Penrod at (907) 479-8795. 

( • • t ) 

18 CRAZY Homebrewers' Hop Into 
Spring, AHA SCP, Cedar Rapids, 
Iowa. Entries due March 14. Con­
tact Mike Snyder at (319) 393-1219. 

18 Maple Syrup Home Brewing 
Competition, AHA SCP, Chica­
go, Ill. Entries due March 11. 
Contact Andy Patrick at (708) 
705-6923. 

19 BJCP Exam, Troy, N.Y. Contact 
Gregg Smith at (208) 533-4879. 

19 BJCP Exam , Vancouver, B.C. 
Contact Betty Ann Sather at (603) 
355-3359. 

24·26 Oldenberg's Beer Camp, Fort 
Mitchell, Ky. Call (800) 426-3841. 

25 Brewers of South Suburbia 1995 
Regional Homebrew Competition, 
AHA SCP, Lockport , Ill. Entries 
due March 17. Contact Al Kor­
zonas at (708) 430-HOPS. 

25 March in Montreal, AHA SCP, 
Montreal , Quebec. Entries due 
March 11. Contact Graham 
Bigland at (514) 855-2681. 

25 Hudson Valley Homebrewers An­
nual Club Competition, AHA 
SCP, Poughkeepsie, NY Entries 
due March 18. Contact Robert 
Carter at (914) 565-3921. 

26 World Cup of Beer, AHA SCP, 
Oakland, Calif. Entries due 
March IS . Contact David Klein 
at (510) 530-0648. 

27 Bock is Best Club-Only Competi­
tion, AHA SCP, Nashua, N.H. 
Entries due March 20. Contact 
james Spence at (303) 447-0816, 
Ext. 121. 

31 Fifth Annual Dukes of Ale Spring 
Thing, AHA SCP, Albuquerque, 
N.M. Entries due March 25. Con­
tact Guy Ruth at (505) 294-0302. 

APRIL 
Ninth Annual Bluebonnet Brew­
Off, AHA SCP, Irving, Texas. En­
tries due March 18. Contact Pat 
Morrison at (817) 383-4399. 

Borderline Yeast Infectors First 
Annual , AHA SCP, Bingham­
ton, N.Y. Entries due March 18. 
Contact Bob Talkie\\~cz at (607) 
772-8442 . 

2 BJCP Exam, DallasIFort Worth , 
Texas. Contact A.L. Kinchen at 
(214) 241-4986. 

8 Green Mountain Homebrew Com­
petition, AHA SCP, Burlington, 
Vt. Entries due March 31. Contact 
Tom Ayres at (802) 660-9007. 

9 Evanston First Seventh Home­
brew Competition, AHA SCP, 
Evanston , Ill. Entries due 
April 2 . Contact ChriS Nemeth 
at (708) 869-3621 or Internet: 
idnemeth@gate.id.iit.edu. 

21 zymurgy Summer Issue (Vol. 18, 
No.2) mails. Please allow 4 to 6 
weeks for delivery. 

22 Bidal Society of Kenosha , AHA 
SCP, Kenosha, Wis. Entries due 
April 15 . Contact Carol DeBell at 
(414) 654-2211. 

22 Chili Cookoff and Beer Brewoff, 
AHA SCP, Grand junction, Co­
lo . Entries due April 18. Contact 
jana Stevens at (303) 241-0070. 

22 Crescent City Competition , AHA 
SCP, New Orleans, La. Entries 
due April 18. Contact Steve Clark 
at (504) 834-8020. 

22 1995 Maltose Falcon's Mayfaire , 
AHA SCP, Woodland Hills, Calif. 
Entries due April 8. Contact Rus­
sell Reece at (310) 379-2921. 

23 BJCP Exam, Naperville , Ill. 
Contact Frank Dobner at (708) 
892-3629. 

23·26 Institute for Brewing Stud­
ies ' Microbrewers and Pub­
brewers Conference and Trade 
Show, Austin, Texas. Contact 
Nancy johnson at (303) 447-
0816, Ext. 131. 

27·30 Home Wine and Beer Trade 
Association Conference, Atlanta, 
Ga . Contact Dee Roberson at 
(813) 685-4261. 

29 BJCP Exam, in conjunction with 
the HWBTA Conference. Contact 
Pat Baker at (603) 355-3359. 

28·30 & 
May 5·7 AHA 1994 National 

Homebrew Competition First­
Round Judging. Entries due 
April 3-4. Call the AHA at (303) 
447-0816. 
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29 u.s. Open Competition, AHA 
SCP, Charlotte, N.C. Entries due 
April 21. Contact Bruno Wich­
no ski at (704) 597-5782. 

29 California Beer Festival at the San 
Diego Sports Arena. Contact john 
Thomas at (909) 676-2337. 

MAY 
6 BJCP Exam, Orlando, Fla . Contact 

Ronald Bach at (407) 696-2738. 

6 National Homebrew Day. Con­
tact Lori Tullberg-Kelly at (303) 
447-0816, Ext. 106. 

7 Sixth Annual Central Florida Sun­
shine Challenge, AHA SCP, Orlan­
do, Fla. Entries due May 1. Contact 
Tom Moench at (407) 952-4658. 

10 Seventh Annual Homebrewers' Ex­
travaganza, AHA SCP, Memphis, 
Tenn. Entries due May 5. Contact 
Michael Lee at (901) 682-1293. 

13 Oregon Homebrew Festival, AHA 
SCP, CorvalliS, Ore. Entries due 
May 12. Contact Lee Smith at 
(503) 926-2286. 

13 Ninth Annual Big and Huge 
Homebrew Competition, AHA 
SCP, Madison, Wis. Entries due 
May 6. Contact MHTG, Box 1365, 
Madison, WI 53701. 

20 Great Canadian Homebrew Com­
petition, AHA SCP, Toronto, On­
tario. Entries due May 19. Contact 
DenniS Kinvig at (416) 536-1016. 

20 Great Alaska Third Annual Craft­
beer & Homebrew Festival, AHA 
SCP, Haines , Alaska. Entries due 
May 18. Contact jack Dillree at 
(907) 766-3131. 

20 Fourth Annual Moon Madness 
Competition, AHA SCP, Dou­
glassville, Pa. Entries due May 15. 
Contact Randy Martin at (610) 
944-0500. 

26.28 Fourth Annual Mazer Mead 
Competition, AHA SCP, Ann Ar­
bor, Mich. Entries due May 8-1 9. 
Contact Dan McConnell at (313) 
663-4845. 

29 Rauchbier Roundup Club-Only 
Competition, AHA SCP, Ithaca, N.Y. 
Entries due May 22. Contact james 
Spence at (303) 447-0816, Ext. 121. 



JUNE 
10 Orange County Fair Homemade 

Beer Competition. AHA SCPo 
Costa Mesa. Calif. Entries due 
june 7. Contact Tim Higman at 
(714) 85 1-3274. 

14·17 AHA National Home­
brewers Conference , Plan et 
Beer. Baltimore. Md. Details in 
this issue . 

17 Oregon Brew Crew Pilsener 
Competition. AHA SCP o Port­
land. Ore. Entries due june 13. 
Contact Tom Thompson at (503) 
281-8732. 

22·25 Edmonton Homebrewers 
Guild Seventh Annual Open Beer 
Competition. AHA SCP o Ed­
monton . Alberta. Entries due 
june 19. Contact Geoff Kuziw at 
(403) 479-3771. 

25 Eighth Annual Southern Califor­
nia Regional Homebrew Compe­
tition. AHA SCPo San Bernardi­
no. Calif. Entries due june 23. 
Contact john Eichman at (909) 
797-6452. 

25 Buzz-Off. AHA SCP, Wayne. 
Pa . Entries due june 19. Con­
tact David Houseman at (610) 
458-0743. 

JULY 
7 zymurgy Fall Issue (Vo!. 18. No. 

3) mails. Please allow 4 to 6 
weeks for delivery. 

8 BJCP Exam. Bra ttleboro , Vt.. 
Contact Pat Baker at (603) 
355 -3359. 

AUGUST 
12 josephine County Fair. AHA 

SCPo Grants Pass. Ore. Entries 
due Aug. 10. Contact Hubert 
Smith at (503) 597-2142. 

12 Beer and Sweat '95. keg-only. 
AHA SCPo Fort Mitchell. Ky. En­
tries due Aug. 12. Contact Tim 
Thomas at (606) 291 -4843. 

19·20 Great Rocky Mountain Beer 
Festival . AHA SCP . Copper 
Mountain. Colo . Homebrew 
entries due july 5. Microbrew 
entries due july 19. Contact 

john Saba I at (303) 968-2318. 
Ext. 6505. 

26 Weiss is Nice Club-Only Com­
petition. AHA SCPo Boulder, Co­
lo. Entries due Aug. 14. Contact 
james Spence at (303) 447-0816. 
Ext. 121. 

SEPTEMBER 
TBA TRUB Open, AHA sCPo 

Durham. N.C. Entries due TBA. 
Contact Mike Lelivelt at (919) 
408-0451. 

4 Ethnic Festival Homebrew Com­
petition . AHA SCP o Spring­
field. III. Entries due Aug. 28. 
Contact Roger Meridith at (217) 
428-7022. 

13 zymurgy Special Issue of (Vo!. 
18. NO.4) mails . Please allow 4 
to 6 weeks for delivery . 

OCTOBER 
13·14 Real Ale Fest Conference. 

Chicago. III. Contact Dennis Davi­
son at (414) 545-9246 or e-mail 
ddavison@earch.execpc.com. 

AHA SCP = American Homebrewers Association Sanctioned Competition Program 

28 Best of Fest Club-Only Competi­
tion. AHA SCP o Rolling Mead­
ows. III. Entries due Oct. 23. Con­
tact james Spence at (303) 447-
0816. Ext. 121. 

NOVEMBER 
4 1995 Capitol District Open. AHA 

SCPo Washington, D.C. Entries 
due Oct. 30. Contact Fred Hardy 
at (703) 378-0329. 

II November ClaSSic . AHA SCPo 
Madison. Wis. Entries due Nov. 
4. Write MHTG. Box 1365. Madi­
son. WI 5370 I. 

18 BJCP Exam. Brattleboro. vt. Con­
tact Pat Baker at (603) 355-3359. 

22 zymurgy Winter Issue of (Vo!. 
18. No.5) mails. Please allow 4 
to 6 weeks for delivery. 

DECEMBER 
9 Renowned Brown Club-Only 

Competition. AHA SCPo Fargo. 
N.D. Entries due Dec. 4. Contact 
james Spence at (303) 447-0816. 
Ext. 121. 

To list events. send information to zymurgy Calendar of Events. To be listed in zymurgy Summer 1995, information must be received by March 24, 1995. 
Competition organizers wishing to apply for AHA Sanctioning must do so at least two months before the event. Contact Caroline Duncker at (303) 447-0816, 
Ext. 116. FAX (303) 447-2825. PO Box 1679, Boulder. CO 80306-1679. or Internet: caroline@aob.org. 

Brew with the Best. 
Stoelting Home Brewing Equipment 

a comprehensively designed line of home brewing 
equipment beautifully crafted from stainless steel ­
the metal choice of professional brewers'_ 

Stoelting's brew kettles and mash screens will meet 
your needs with 7, 10, 16, and 20 gallon sizes_ For 
your heat-up and cool-down, use our gas or electric 
burner and our fast chilling wort chiller. 

Set-up your home brewing system with the best ­
Stoelting Home Brew Equipment. You'll enjoy the 
taste of a quality brewed beer_ 

Call the Stoelting Brew Crew (800-336-BREW) to 
order our full-line brochure_ 

502 Hwy 67 Kiel, WI 53042 

Pictured above - The Brew System 2: 
a 7 gallon brew kettle, gas burner, mash 
screen, and wort chiller with housing_ 
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5-GALLON BREW KEGS 

$ 29 . 9 5 (+ shipping) 

- reconditioned Cornelius cans 
- Pepsi standard ball-lock fitting 
- pressure tested to 120 psi 
- steam cleaned & dents removed 
- buffed steel coating 
- fits in refrigerator 

at last, a steady supply at low prices 

CALL NOW 
1 503 223 0990 

or 1 800 YOUR KEG 
COMING SOON: YOUR KEG COMPLETE CChKIT $125! 

Elliott Bay Metal Fabricating, Inc. 
Specializing in 2,4,7, 10 & 15 Barrel Systems 

- Elliott Bay Metal Fabricating, Inc.-
p.o. Box 777 • Monroe. Washington 98272 • (206) 788-5297 

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

"'""Z Serving The Trade 
~~egon Since 1963 
specialty 
~, 

cOlDpany, 
inc. WHOLESALE 

Complete Line of 
HOME BEER 

and 

ONLY 

WINE MAKING SUPPLIES 

HOME OF THE FAMOUS 
JET BOTTLE CAPPER 

FASTEST SERVICE FROM 
COAST TO COAST. 

WRITE FOR OUR DETAILED 
LIST OF ITEMS. 

Cape Cod's 
Largest Homebrewing Store 

OJer '00 Different Malts 
Over 25 Varieties of Grain 
25 Yeast - 15 Hop VCJieties 

Complete Line Of 

Brewing Equipment 
"Quaity Products at Affordable PricesU 

Barnstable Brewers 
II1II Supply I VISA I 

Free Catalog 
(508) 422-5267 or FAX (508) 4~130 

Retail Store & Mail Orders 
Rte 28 Windmill Square Post Office Box 1555 

Marstons Mills MA Marstons Mills MA 02648 

16 ________________________________________________________ ___ 
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American Homebrewers Association 
National Homebrewers Conference 
June 14 · 17, 1995, Baltimore, Maryland 
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Planet Beer is 15 speakers, 3 1/2 days,· 500 beer lovers, 1 0 events, five countries, home­
brewed beer, craft-brewed beer, Notional Homebrew Competition judging, new products, 
gadgets, education, crab feasts, demonstrationsj tastings, festivities, banquets, expert panels, 
beer lobs, hands-on demonstrations, the Big Bong, pub crawls ... . 

Star Speakers! 

Intergalactic Brews! 
Commemorative Beer - Belgian Strong Ale -created by jim Busch 
Planet Homebrews -created by 1994 AHA Notional Homebrew Competition Winners 
Planet Beers - brewed by craftbrewers from around the country especially for you 
Commemorative Mead -created by Phil Fleming and conditioned more than 16 mon 

jim Busch, Paul Correnty, Roy Daniels, jim Koch, Clive laPensee, Surprise Appearances, 
Russ levitt, Randy Mosher, Charlie Papazian, Special Guests, Maribeth Raines, TIm Rastetter, 
Pete Siosberg many others and much more! 

Astronomical Fun! 



National Homebrew Competition, Second-Round Judging 
Beer Judge Certification Exam 
Apprentice Beer Judge lab 
Educational Seminars/Presentations 
Opening Reception 

Seminars/Presentations 
Homebrew Club Rendezvous 
East Coast Beer Tasting 
Grand Banquet and Awards Ceremony 

Celestial Breakfast 
National Homebrew Competition Best-of-Show Judging 
Keynote Address 
General Sessions 
Educational Seminars/Presentations 
Crab Feast 
Baltimore Beer Adventures 



Planet Beer - The 1995 AHA 
National Homebrewers Conference. 
For a detailed schedule of events 
and speakers, fill this out and pop 
it in the mail. (If you have regis­
tered for the Conference we'll send 
you a schedule, no need to fill out 
this cord.) 

----

Yes! Send Me More 
Planet Beer! 
Please print clearly. 

Name ___________ _ 

Daytime phone __________ _ 

AHAMembership # _________ _ 

Questions? Contoct Noncy at (303) 447-0816, Ext. 131 , or FAX (303) 447-2825 or nanCY@aab.arg. 

Planet Beer Registration I All events, speakers and schedu es are subject to change without notice. 

Universal Pass 
It's Easy! One low Price is All You Need! 
(limited offer, limited space_ Open to AHA members only. You must 
register before May 12. Universal registration will dose when full.) 

Includes: all speaker sessions, access to all labs, 
all meals including the Crab Feast and Grand 
Banquet, opening reception, Planet Beer T-shirt, 
one bottle of commemorative beer, one bottle 
of commemorative mead, The Big Bang and one 
commemorative glass. 

AHA membership # ______ _ 
T-shirt (please circle size) M lG Xl XXl 

$250 

Day Passes 
(Labs offered per day will close when filled. Space is alloffed to 
Universal registration first, then to one-doy pass holders.! 

Registration on or before May 12 
Wednesday, June 14 $75 
Thursday, June 15 $ 100 
Friday, June 16 $100 
Saturday, June 17 $25 
(The Big 8ang) 

after May 12 
$95 

$125 
$125 

$30 

Lunar Pass (Includes The Big Bang & meallunctionson~.) 
$69 $87 

More Options 

Beer Judge Certification Exam (retakes 530) 

Commemorative Planet Beer T-shirt 
(included in Universal Pass) 

(please circle size) M lG Xl 

Amount 
New AHA Member 

.. (c.an.adi.an.su.bsti.tut.e5.34., ln.ter.na.tion.al.54.4) ...... +.$2.9 ...................................... T()TJlL $ 
The last day to pre-register is May 26, 1995. On site registration begins Tuesday, June 13, 1995. 

o Check here if you require special assistance to fully participate. Please attach a written description. 

$50 
$15 

XXl 

Name ___________ _________ ClubName __________ _ _ _ ____ _ 

Nickname(!arnametag) _____ ____________ ___________ ___ _ ___ _ 

Address ____ _ ___ _ _ ___________ ________ _ _ _ ______ _ 

City _______________ _____ State ________ Zip 

Daytime Phone Internet arother e-mail address _____________ ___ __ _ 

Method of Pa ment 
o Check o Visa o MasterCard 
Card # __________________ ,ExpirationDate ___________ _____ _ 

Signature ______________________ ________ ___ _ __ _ 

Detach, Fold, Tape (DO NOT STAPLE) and Mail this 
For m Today! Questions? Contact Nancy at (303) 447-0816, Ext. 131, FAX (303) 447-2825 or nancy@aob.org. 
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The best bed by far to plop into at the end of a planetary day is located right here. Enjoy this comfortable and conveniently located hotel. 
The Radisson Plaza lord Baltimore has graciously reserved the entire hotel just for Planet Beer attendees. It will sell out, so register early! 

I 

I 

I 
I 
I 
I 

Name ________________________________________________________________________ ~~-

Address 

City _____________________________ S,tate _________________ Zip __________________ ----:-=-_ 

Phone (day) Phone (evening) -------------------------------------7-7--

Date and time of arrival _______________ Date of Departure 

Type of Room o Single o Double o Parlor 0 Smoking 

Method of Payment 
o Check 0 Visa 0 MasterCard 0 American Express 

Card # ____________________________________ _ 

Expiration Date ________________________________ __ 

Signature ____________________________________ _ 

Mention Planet Beer and get these great rates! 
Single/Double $89* 
One Bedroom Parlor $150* 
' some restrictions apply 

o Non Smoking 

For reservations, call the hotel directly, mail or . 
FAX a copy of this form to the hotel: Airline Information 

I 

I 
I 

t 
Planet Beer rotes are good thru May 21 , 1995. 
Aher thot, rock rotes will be quoted. 

Radisson Plaza lord Baltimore 
Planet Beer -American Homebrewers Association 
20 West Baltimore St. 

The AHA wants to make it easy for you to zoom directly to Planet Beer. Rockets we don't 
have, but we can offer you the services of Via Travel. They will guarantee the lowest fares 
in every market. For details and information call Debby, Heather or Carolyn at (BOO) 
524-7169 from 8 a.m. to 5:30 p.m. MST. 

Baltimore, MD 21201-3285 

Phone (410) 539-8400 or (800)333-3333 
FAX (410) 625-1060 

Or, fly with United and use this confirmation # 5841A for the best deal. 



HEAD LINES 

Ale Tasting 
Spans 25 Years 

A Thomas Hardy's Ale tasting with vin­

tages spanning 25 years was recently con­

ducted by the Malt Advocate, a new beer 

and whiskey magaZine. Eight vintages from 

the four decades of production were sam­

pled by beer writers, brewers, a wine expert 

and the importer. The first vintage from 1968 

was part of the vertical array of beers . 

Thomas Hardy's Ale is a very strong barley 

wine produced by the Eldridge Pope Brew­

ery in Dorchester, England. It is bottle con­

ditioned and reputed to age well for up to 

25 years. The 1993 "Silver Anniversary" vin­

tage, the youngest of the beers, was deemed 

somewhat cloying, while a 1987 " 150th An­

niversary" - sherry-cask aged and corked 

TOP PHOTO BY GALEN NATHANSON 
BOTTOM ASSOCIATION OF BREWERS FILE PHOTO 
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James Spence 
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- was well-matured and oaky. Two of the 

beers bottled in the 80s had been spoiled 

by bacteria or wild yeast. The benefits of ag­

ing the beer for even a short time were seen 

in the drier, more balanced 1990 Vintage. 

The oldest beers, a 1974 and the original 

1968, were considered to be complex and 

soft-spoken , with the 1968 still maturing in 

the bottle. (Malt Advocate, Vol. 4, No. I) 

Kvass Popularity Falls 

A favorite Russian beverage, kvass, is de­

clining in popularity on the streets of Moscow. 

The drink described as tasting like liqUid toast 

is brewed like beer, but with rye instead of 

barley. It contains a small amount of alco­

hol. The drink is spiced in more than 50 dif­

ferent ways - horseradish and berries are 

just two examples. Russians once purchased 

the drink from mobile tanks on the street -

sharing glasses filled from a rubber hose with 

other customers. The largest producer, Os­

tankino Soft Drink Factory, formerly produced 

10 million gallons per year but production is 

down by 97 percent. The introduction of 

Western beverages such as Pepsi and Coca­

Cola is partly blamed for the decline in kvass 
popularity. (Modem Brewery Age) 

Clots Blocked by 
Moderate Alcohol 

Consumption 

A study published in The Journal of the 
American Medical Association reports that 

one or two drinks a day may aid in pre­

venting heart attacks. Researchers measured 

the blood level of endogenous tissue-type 

.;;. .. ., 
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plasminogen activator, or TPA, in 631 

healthy doctors. The endogenous TPA en­

zyme plays a role in the body's system of 

breaking down blood clots. Those who con­

sumed one or two drinks a day were found 

to have the highest levels of the enzyme, 

while nondrinkers were found to have the 

lowest level of the enzyme. The researchers 

believe their results supplement previous re­

search that linked alcohol consumption with 

increased levels of high-density lipoprotein 

(HDL) cholesterol - the so-called "good 

cholesterol. " The amount of cholesterol in 

the blood, HDL cholesterol, body weight or 

family history of heart disease did not 

change the relationship between alcohol in­

take and endogenous TPA. (New York Times, 
Sept. 18, 1994) 

Boston Beer Co. 
Offers Hops 

Jim Koch, founder of the Boston Beer Co., 

is making available to home brewers about 

1,200 pounds of the rare Hallertauer Mittel­

frueh hops used in many Samuel Adams' 

brews. Koch will sell them at his cost. Haller­

tauer Mittelfrueh hops cost up to 20 times 

more than other hops, and are grown only 

on 400 acres in Bavaria. 

The hop pellets are available in nitrogen­

flooded Mylar foil pouches on a first-come, 

first-served basis for $12 per one-pound 
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package, one package per customer. Write 

to Noble Hops, Boston Beer Co., The Brew­

ery, 30 Germania St., Boston, MA 02130. 

"Widget" Planned 
for More Brews 

plastic widget 

The success of its 

Pub Draught Guinness 

Stout has prompted 

Guinness to spend $1 7.8 

million dollars to launch 

a canned lager that will 

produce the same 

creamy head as the stout 

The special cans have a 

plastic device in the bot­

tom that releases nitro­

gen to produce a rich, 

creamy head when the 

can is opened. The sec-

ond-generation "widget" 

includes a tube that delivers the beer/gas mix­

ture to the top of the can. The lager is called 

Enigma, and contains 3.9 percent alcohol by 

weight (5 percent by volume). 

Bass also is working on a version of the 

"widget" made of metal that will allow the 

canned beers to be served without chilling. 

Worthington Best Bitter will be the first beer 

produced with the new device. Other forms 

of the gadget require the beer to be chilled 

to prevent excessive foaming. (The Brewing 
Industry News, Vol. IS, Issues 15 and 19) 

TECHMOTES 

Yeast Growth 
in Space 

On two separate space shuttle missions, 

microgravity yeast fermentations were car­

ried out to determine what effects the low 

gravity environment would have on growth 

and development. On STS-60, February 

1994, eight one-milliliter fermentations were 

conducted. On STS-62, March 1994, four 

one-milliliter fermentations were carried out. 

Additional fermentations were done with the 

samples after their return to earth. Compared 

MICROBREWERIES, BREWPUBS 
A ..... D CO ..... TRACT BREWERIES 
Information provided by the Institute for Brewing Studies, Boulder, Colo. A com­

plete state-by-state list of breweries and brewpubs in North America is updated 

quarterly and available from the Association of Brewers for $5. 

1.):;,]?t%II%t4_ 
(As of Nov. 1994) 

UNITED STATES 

Microbreweries 
Arizona: Oak Creek Brewing Co., Sedona 
Colorado: Snowy Mountain Brewing Co. , 
Grand Junction; Namaqua Brewing Co., 
Loveland; Coophouse Brewery, Broomfield 

Florida: Ybor City Brewing Co., Tampa 
Maryland: Brimstone Brewing Co. , Balti­
more; McHenry Brewery, Baltimore 

Massachusetts: Berkshire Brewing Co., 
South Deerfield 

Montana: Himmelberger Brewing Co., 
Billings 

North Carolina: Wilmington Brewing Co., 
Wilmington 

Ohio: Lift Bridge Brewing Co. , Ashtabula 
Pennsylvania: White Tail Brewing Co., 
York; Independence Brewing Co., 
Philadelphia 

South Carolina: Foothills Brewing Co., 
Moore 

South Dakota: Black Hills Brewing Co., 
Deadwood 

Texas: Yellow Rose Brewing Co., San 
Antonio 

Vermont: Green Mountain Microbrewery, 
Winooski 

Washington: Diamond Knot Brewery, Muk­
ilteo; Mac and Jack Brewery, Redmond; 
Hart Brewing Co., Seattle 

Brewpubs 
Arizona: Hops Bistro and Brewery No.3, 

Phoenix 
Colorado: Union Colony Brewery, Greeley 
California: Black Diamond Brewing Co., 
Walnut Creek; Rio Bravo Restaurant & 
Brewery II, Santa Barbara; Sunset Beach 
Brewery & Fish House, Huntington Beach 

Florida: G.T. Vito's, Clearwater; Hops Grill 
& Bar No.8, Jacksonville; Hops Gri ll & Bar 
No.9, Orange Park 

Hawaii: Gordon Biersch Brewing Co., Hon­
olulu; Kona Brewing Co. , Kealakekua 

New Mexico: O'Ryan's Tavern and Brew­
ery, Las Cruces 

Indian,a: Bloomington Brewing Co., Bloom­
ington 

Kansas: Adam's Rib Barbeque & Brewery, 
Overland Park; Saddle Sore Brewing Co., 
Overland Park 

Louisiana: Abita Brewpub, Abita Springs; 
Pilot House Restaurant & Brewery, Baton 
Rouge 

ZYl\IIURGY Spring 1995 

Maine: Sea Dog Brewing Co. II, Camden; 
Sweet Water of Acadia/Down East Brew­
ing Co., Bar Harbor 

Massachusetts: Commonwealth Brewing 
Co. No.2, Boston 

Minnesota: Shannon Kelly's Brew Pub, St Paul 
Missouri: Mill Creek Brewery & Restaurant, 
Kansas City; Westport Brewing Co., Kansas 
City 

Montana: Billings Brewing Co., Billings 
Nebraska: Gottberg Brew Pub, Columbus 
New Jersey: The Ship Inn, Millord; Triumph 

Brewing Co., Princeton 
New York: Yorkville Brewery & Tavern, New 
York; Long Island Brevlling Co., Jericho 

New Mexico: The Chile Connection, Taos 
Ohio: Main Street Brewery, Cincinatti 
Oregon: Lucky Labrador Brewing Co., Port-
land; Oregon Fields Brewing Co., Eugene; 
Wild River Brewing Co., Grants Pass; Cas­
cade Lakes Brewing Co., Redmond 

South Carolina: Hilton Head Brewing Co., 
Hilton Head 

South Dakota: Sioux Falls Brewing Co., 
Sioux Falls 

Tennessee: Big River Grille & Brewing 
Works, Nashville; Calhoun's Restaurant & 
Brewery, Knoxville 

Texas: Houston Brewery, Houston; Rock 
Bottom Brewery No.3, Houston; Stone­
house Brewery, Austin 

Utah: Salt Lake Brewing Co. No.2 (Fuggles 
Brewpub), Salt Lake City 

Vermont: The Shed Restaurant, Stowe 
Wisconsin: Great Dane Pub & Brewing Co., 
Madison; Madison Brewing Co., Madison 

CANADA 

Microbreweries 
Alberta: Alley Kat, Edmonton 
British Columbia: Bastion City Brewing 
Co., Nanaimo; Tall Ship Ale Co., Squamish 

Manitoba: Fort Garry Brewing Co., 
Winnipeg 

Ontario: Robinson Brewing Co., 
Mississauga 

Brewpubs 
Manitoba: Bushwakker Bre\vpub, Winnipeg 

CLOSINGS 

Microbreweries 
Michigan: Detroit & Mackinac Brewing Co., 
Detroit 

ILLUSTRATION BY RANDY MOSHER 



to ground samples, the flight samples showed 

a significant reduction in cell increase rates, 

decreased peak cell counts and decreased 

cell sedimentation. The research was carried 

out by Kristen S. Sterrett and M.S. Luttges 

of the University of Colorado at Boulder, and 

c.L. Edelen of Coors Brewing Co., Golden, 

Colo. CMBAA, 107th Anniversary Conven­

tion, porter presentation) 

Classificatio n 
of Hop Varieties 

Different methods of classifying hops can 

lead to confusion among brewers, particu­

larly when varieties must be verified or when 

a brewer must substitute one variety for an­

other while maintaining product consisten­

cy. According to the authors, several hop 

characteristics can be used: the alpha-beta 

acid ratio, the ratio of cohumulone to the 

sum of n-humulone and adhumulone; the 

ratio of colupulone to the sum of n-Iupulone 

and adlupulone, and the ratio of the pure 

hydrocarbon fraction of aroma substances 

to the fraction of compounds containing oxy­

gen. In addition, the percentage of several 

hop oil components in relation to others lead 

to the classification of several hops into clas­

sical aroma varieties, bittering hop varieties, 

etc. CA. Forster and R. Schmidt, Brauwelt In ­
ternational, No. 1994fII, pp. 108-124) 

Improving 
Foam Stability 

Several factors 

influence foam 

stability. In exper­

iments performed at 

five different brew­

eries, researchers un­

covered the following 

factors. For each 0.1 

pH reduction in the fi nished product, foam 

stability improved by 10 seconds. Higher lev­

els of high molecular polypeptide content led 

to greater stability. Foam stability decreased 

when the yeast absorbed higher amounts of 

free amino nitrogen during fermentation. High­

er mashing-in temperatures increased sta­

bility, as did acidification of beer wort. The 

ASSOCI ATION OF BREWERS Fi l E PHOTO 

addition of 2.5 percent crystal malt improved 

foam stability, as did the quality of the malt 

used. CA.D. Haukeli, T. O. Wulff and S. Lie.; 

Proceedings of the European Brewery Con­
vention Congress, Oslo, 1993, 365-372) 

growth. In addition, in the presence of Lac­
tobacillus breViS, the iso-alpha -acids 

seemed to cause the bacteria to spoil beer. 

Only 0.000 I percent of bacteria cells 

spoiled beer in the absence of iso-alpha­

acids, while the presence of 5 Jlm of acids 

caused 0.1 percent of the cells to spoil 

beer. More than 20 Jlm of acids activated 

the ability of the cells to spoil beer. CW.]. 

Simpson, ].L. Fernandez, P.S. Hughes, 

D.K. Parker and A.C. Price; Proceedings of 
the European Brewery Convention Congress, 
Oslo, 1993, 183-192) i 

Effe c t of 
Iso-alpha-acids 

in Bre wing 

Iso-alpha-acids in the last steep of the 

malting process reduced barley root 
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Since 1971 

WINE AND BEER MAKING 
EQUIPMENT AND SUPPLIES 

WHOLESALERS 
TO 

HOME WINE AND BEER MAKING RETAILERS 
MICROBREWERIES AND WINERIES 

CALL 

1-800-288-8922 
WHOLESALE INQUIRIES ONLY 

MEMBER 

•-._ .. 
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2315 VERNA COURT 
SAN LEANDRO, CA 94577 

WINEMAKING STEMMER/CRUSHERS, PRESSES & EQUIPMENT 
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Customer Service 
Our open lines of communication 
and monthly Newsletters provide 
you with the best information. We 
work with you when a return or 
credit is requested. Our customer 
service program makes ordering easy! 

At the L.D. Carlson Company our 
friendly and knowledgeable staff 
will serve you with complete 
satisfaction. Courtesy is our policy! 

Inventory 
A full line of quality products is avail­
able at our fingertips! We offer the 
most complete line of quality products 
available within the industry and are 
constantly improving our packaging 
and expanding our product lines. 

Facility 
Our NEW warehouse, covering 
twenty-eight thousand square feet, is 
efficiently designed to expedite your 
order, ensuring quick delivery! 

Featuring Quality Products 
Malt Extracts 

• Bierkeller • Coopers • John Bull 
• Brewfenn • Edme • Laaglander 
• Brewmart • Glenbrew • Munton&Fison 

"Brewer's Best" Equipment Kits, Ingredient Kits, Crown Caps and Liquid Thermometers 

"Vintner's Reserve" Wine Kits 
"Vintner's Best" Wine Equipment Kits 

Domestic, English and Belgian Grains 
Leaf Hops, Hop Pellets and Hop Plugs 

At the L.D. Carlson Company we always give you our best! Call us today ... 

Thll Free Fax! 
1-800-848-5062 



I
ndependence has turned out to be short­

lived for many breweries in Central and 

Eastern Europe. Under Soviet domination, 

many of them suffered from a lack of invest­

ment, but this neglect could be relatively be­

nign. Not all party hacks wished to interfere 

with the brewing process. Now these brew­

eries' homelands are independent. Faced with 

a competitive environment and needing in­

vestment, many such breweries are throwing 

themselves at the feet of Western invaders. 

Central and Eastern European companies 

have variously entered into agreements with, 

for example, Binding (of Germany), Heineken, 

Bass and South African breweries. 

Although this part of the world has few 

specialty beers, the years of benign neglect 

did allow some tasty "porters" (usually 

bottom-fermenting versions of Imperial 

stouts), dark lagers and all -malt, hoppy 

Pilseners to survive. The danger is that these 

beers will be swept aside by the bland, in­

ternational-style golden lagers found any­

where from Copenhagen to Cape Town. 

This would represent the final destruction 

of a beer culture stretching from two Kings 

Wenceslas of Bohemia (one forbade the ex­

port of hop cuttings, the other granted beer­

making rights to Plzen and Budweis) to the 

great brewer of the 1800s, Anton Dreher. 

Paradoxically, Eastern and Central Europe 

could be embracing bland, "Western-style" 

brews at just the moment when Western Eu­

rope, and more especially North America, are 

rediscovering flavor and individuality. 

There are those in Britain who believe they 

have no need to care about beer in other 

countries. I would remind them that no hu­

man is an island, even if he or she drinks on­

ly British ales at a classic "island bar" (as de­

vised by BruneI, who was of French origin). 

Here are more paradoxes. Local brewing 

traditions were best protected before wide­

spread literacy, railways and steamships, 

ILLUSTRATIONS BY TIM SPOSATO 

ON BEER 
Michoel Jockson 

which allowed beermakers to learn about 

one another's products and pick up tricks 

from each another. 

The problem with those days was beer 

drinkers knew only the local styles, and took 

those styles for granted. They never learned 

that beer can be as varied in its manifesta­

tions as wine. 

This local focus prevailed in Europe's east­

ern backwaters, to the advantage of beers with 

a good, "old-fashioned" taste of malt and hops. 

Now it is endangered by consumer demand as 

well as Western intervention. Father drank Pils­

ner Urquell, so son seeks out something more 

"worldly" from the West. He may also aban­

don tasty rye breads for "modem" sliced whites. 

The situation in the Czech Republic, to 

some extent even in both former East and 

West Germany and to a far lesser degree in 

Belgium reminds me of that in Britain at the 

beginning of the 1950s and in the 1960s. Un­

til that time, a majority of the labor force was 

male, and manual workers represented the 

largest social class. Their principal leisure ac­

tivity was to visit the pub where they could 

wash the coal dust out of their mouths, or re­

place the fluid lost in the sweat of the steel­

works. The Czech Republic is becoming less 

industrial, its workforce less male, and its 

leisure pursuits less rooted in the tavern. The 

people are enjoying a more liberated and di­

verse life, but breweries are suffering. 

So is the quality of beer. So far, Czech 

breweries seem to be staying with costly dou­

ble and triple decoction mashing methods 

(which in my opinion produce a richer, fresh­

er-tasting and more complex malt charac­

ter), but are less diligent in the matter of hop 

varieties or lagering times. 

Whatever some executives of Pilsner 

Urquell may say, fermentation and lagering in 

oak is no longer widely evident there or else­

where in the Czech Republic. Some brewers 

may think this is good, but in my opinion oak 
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imparts a complexity that is absent when stain­

less steel is used. Perhaps this is also because 

maturation in oak was usually far longer and 

with more complex yeasts than newer systems 

in stainless steel. I have missed this flavor char­

acter in my recent travels in the Republic. 

A further financial pressure being Czech 

beers are no longer as readily available in Slo­

vakia and other central and eastern countries 

as they were during the days of a Soviet­

steered command economy. In many of these 

countries, the local breweries have formed al­

liances with powerful Western companies. In 

some, these locallinternational joint ventures, 

originally encouraged by the free market, are 

now hedged by protectionism. 

The Czechs' response is to make beer more 

quickly and cheaply to render it more com­

petitive in price. In Germany, local breweries 

are losing market share to national brands. 

When I recently visited a brewery that con­

siders itself Germany's most successful, I was 

told that varieties of barley and hop were of 

no consequence so long as laboratory crite­

ria were met. When I asked why this com­

pany's beer was "best," the explanation was 

that it had the biggest lab of any brewery in 

Germany, and that the beer was lagered for 

"two to three weeks. " This brewery regarded 

its product as a "premium" brand. I suppose 

Watney's had the same view of Red Barrel. 

In Germany, an arriviste generation that 

considers semi-national "premium" brands 

of Pils to be the height of sophistication is 

being challenged by a younger group of 

wheat beer drinkers. Sad to say, even wheat 

beers are becoming blander. 

In Belgium, many specialty beers are be­

coming sweeter, but at least they a re in­

creasing in market share. 

Acquisitions by Interbrew and cross-bor­

der all iances like the one between Alken­

Maes and Kronenbourg (or Carlsberg and Al­

lied) threaten us with Europils, but at least 

these companies have a glimmer of under­

standing that not all beer is the same. 

Beer lovers' movements in Eastern Europe 

seem more concerned with prices and the 

sheer joy of drinking (both worthy concerns) 

than they do with the integrity and variety of 

the product. The Objectieve Bierproevers 

(Objective Beer Tasters) in Belgium, PINT in 

the Netherlands, and the various organiza­

tions in Scandinavia are closer in spirit to their 

inspiration, CAMRA (Campaign for Real Ale). 

Eastern Europe now needs all the help it 

can get if independence is to mean what it 

says. Or perhaps it just cannot accept or com­

prehend such aSSistance , and has to go 

through the attrition of a Red Barrel era be­

fore it can enjoy its Anchor Steam days. 

As someone who loves both Pilsner 

Urquell and Anchor Steam, and always pre­

ferred Young's Bitter to Red Barrel, I hope my 

prognosis proves to have been pessimistic. 

Reprinted with pennission from What's Brew­

ing. newspaper of the Campaign for Real Ale. 

Michael Jackson is in­

ternationally the best-known 

writer on beer. His Beer Com­

panion (Running Press, 1994) 

was awarded the 1994 Glen 

Fiddich Trophy, an honor 

never before bestowed to a 

book on beer. His articles, books and docu­

mentary videos have introduced beer styles 

to countless drinkers and brewers outside 

their native lands. His use of taste descrip­

tions and accounts of his travels introduced 

a new genre of writing on beer. 
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HOME BREWING SUPPLY CO. 

Brew By You, Inc. is owned & operated by 
homebrewers, like yourself. We are as 

particular about our products and service 
as you are about your beer. 

Our extensive selection will satisfy both 
the beginner & the advanced homebrewer. 
And, we offer you this at prices that reflect 

true committment to the customer. 

Telephone (800) 9-TO-BREW 
Facsimile (914) 732-8213 

Call or Write for your Free Catalog 
119 Rockland Center Suite 293. Nanue N.Y. 10954 
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The Home BrevveryTM 
NATIONWIDE HOMEBREWING SUPPLIES since 1984! Call 
today for our free 32-page Catalog full of products, recipes, and 
brewing tips - or visit The Home Brewery shop nearest you! 

Missouri ..... (800) 321-2739 Nevada ...... (800) 288-3275 
California .... (800) 622-7393 New Jersey .. . (800) 426-2739 

FREE CATALOG 
(800) 321-BREW 

Florida ..... . (800) 245-2739 
Kentucky ... . (800) 992-2739 
North Dakota . (800) 367-2739 

Beer & Wine Making Supplies 

Fresh Products Quality Merchandise 
Prompt Service Dependable Advice 

Low Prices 

FREE catalogs upon request 
"Brewing System & Style Guide" for BEGINNERS 

or a Comprehensive 72 page Catalog for 
ADVANCED BREWERS & WINEMAKERS 

114-0 Freeland Lane Charl()tte, NC 28217 

(800) 365-BREW 

The 
Ultimate 
Personal 
Glass 
Fermentor 
by 

sY.-aio 
23 Litres/6 Gallons 

• S 

U.S. Prices 

No More 
Siphoning! 
Install the optional 
hose, open the 
bottom top 
and rack. 

Easy Cleaning! 
Unscrew and 
remove the tap 
for a thorough 
cleaning. 

The Personal 
Fermentor comes 
with a Protective 
Tap Cap to keep 
everything clean. 

Optional Tap 
Adaptor for 
bottle filler. 

Personol Fermentor: $39.95 
2-Ioot length transfer hose: $3.95 
Tap adaptor for filler: $5.95 
Personal fermentor funnel: $8.95 
'Shipping charges additional 'VISA/MasterCard accepted 

To Order: Tel: 1.819.669.2020 
FAX: 1.819.643.2660 

Distributor: Wine & 8eer Club 
335, Notre·Dame Street 
Galineau, Quebec 
Conoda, Jap Il3 
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great 
:F errn.-entations 

of 9vfarin 

87-Z Larkspur 
San Rafael, CA 9490 I 
Call, or Write for our 

FREE 
CATALOG 

(-SOO-5eo-BEER 

Barrier-bagged hops 
and age dated yeast 

assure you of the best 
in custom made kits. 
Our new Pub series 

brings you: 

Red Apple Ale 
Oak Stout 

Toasted Amber Ale 
Chocolate Porter 

BELGIAN GRAINS­
Biscuit. Cara-Pils. Cara-­

Vienne. Cara-Munich. 
Special B 

Easy All-Grain 
Brewing with the 

SUPER-TUN 
Insulated Mashing, 
Sparging, Lautering 

Tun 
5 Gallon; $99.95 

10 Gallon; $1 19.95 

Keg beer without a keg! Just PRESS, POUR & ENJOY! 
Now you can enjoy keg beer without pumps or CO2 systems and you can 

make homcbrew "ithout the hassle of bottles. The revolutionary Party 
Pig TM maintains carbonation and freshness because of its patented self­
pressurizing system. It is re-usable and affordable, and it holds 2 114 gallons 
of bccr. The "Pig" is easy to carry, is ideal for parties, picnjcs or holidays 
and is sized to fit into the "fridge" . 

Ask for the Party Pig 1M at your favorite craft brewer and at your local 
homcbrew supply shop. Retail homcbrew shops and craft brewers contact: 

QUOIN (pronounced "coin') 

401 Violet St. 
Golden, CO 80401 Phone: (303) 279-8731 Fax: (303) 278-0833 

"""""" "" , , 
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Whywash one bottle ... When you can wash tux? 
Introducing 

The "DOUBLE BLAST" Bottle Washer 
Saves you clean-up time by 
rinsing two bottles at once. 

Eliminates stress on faucets and 
'water-hammer' damage to pipes. 

Rinse your racking tubes / 
filters etc. by connecting your 
siphon hose to the carboy nozzle. 

Guaranteed! 

Wholesale only. Contad Fermtech 
for your nearest distributor. 

Ask about "The Siphon Valve ", 
the #1 selling springless bottle 
filler in North America. 

I 

•• :.0 [Fermtech 

Reinforced hose connects 

to laundry tub faucet-_~ .......... _ 

Press to rinse 
Lift to stop 

Includes third 
1UJ7..Zle for 
carboys 

/' 
Sits flat in 

.- tub basin 

81 Avondale Ave. S. Waterloo, Ontario N2L 2C1 
(519) 57(}'2163 Fax: (519) 5700032 
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DIAMOND 
Brew City Supplies - Milwaukee, Wis. 
Stephen Argilan Jr. - Andrews AFB, Md. 
Daniel Bangs - Enid, Okla. 
Tim Beauchot - Albion, Ind. 
Bill Benjamin - Benjamin Machine Prod-

ucts - Modesto, Calif. 
Thomas Bergman - Je((erson , Md. 
jerry Black - Springfield, Ohio 
Jeff Bonner - Kennewick, Wash. 
Alan Burkholder - Columbus, Ohio 
Ben Campbell - Rockford, II I. 
A. J. Capone - Sout h Plainfield, N.J. 
Jacob Chachkes - Atlanta, Ga. 
Calvin Chiang - Rochester, N.Y. 
Edward Corn - Agua Dulce , Calif. 
Ca rman E. Davis - Nemrac Ma rketi ng Co 

- Cuyahoga Falls, Ohio 
Tim Deck - McEwen, Tenn. 
Rick Deering - Gurnee, III. 
Michael Demchak - Rocky River, Ohio 
Steve Dempsey - Fort Collins, Colo. 
Robert Devine - Redmond, Wash. 
Mark Dills - Portland. O re . 
Randy Drwinga - Chandle r, Ariz. 
Karl Josef Eden - Sudwerk Priva t Bra uerei 

Hiibsch - Davis, Calif. 
Arthur R. Eldridge - Esko, Minn. 
j. Rob Elinor IV - New Albany, Ind. 
Robert Elmer - Portsmout h, R.1. 
Douglas Faynor - Woodburn, Ore. 
Lee Fellenberg - Tacoma, Wash . 
Matthew Floyd - Bardstown, Ky. 
Kevin L. Fluharty - Elgin, III. 
Bob Frank - The Flying Barrel - Frederick, Met. 
Roy Fuentes - San Antonio, Texas 
Mindy & Ross P. Goeres - Europe 
Alan A. Harlow - Reading, Mass. 
Stua rt Harms - Portland, Ore. 
James Haughey - Silver Spring, Md. 
Tom Hildebrandt - Greensboro, N.e. 
Marc & Susan Hinck - And rews AFB, Md. 
Gary E. Huff - G resham, O re. 
James Hendrik Huiskamp - Keokuk, Iowa 
Art jeyes - Crownsville, Md. 
Robert Kapusinski - Arlington Heights, III . 
Charles Kasicki - Port Angeles, Wash. 
Kevin L. Kline - Charlotte, N.e. 
john E. Kollar - Baltimore, Md. 
Ron Konecke - Wyoming, Pa. 
Brian Kotso - Carefree, Ariz. 
Thomas e. Kryzer - Wichita, Ka n. 
Andrew La Morte - Littleton, Colo. 
Steven Landry - Princeton, N.J. 
Da niel Litwin - Blue· n-Gold Brewi ng -

Potomac. Md. 
Charles Lutz - Wallkill. N.Y. 
Frank Mataitis - Owings Mills, Md. 
Paul McClure - Uncasville, Conn. 
Dan Mclaughlin - Nesconset, N.Y. 
Kevin McKee - Oceanport, N.j. 
Robert K. Morris - Toledo, Ohio 
Gordon L. Olson - Los Alamos, N.M . 
Bill Pfeiffer - Cork and Cap - Brighton, Mich. 
Robert Pocklington - Houston, Texas 
Mark Powell - San Angelo, Texas 
Frank Pruyn - Lakeville, Mass. 
Dan Robison - Salt Lake City, Utah 
SKid Rohe - Cockeysville, Md. 
Richard P. Ross - Woburn, Mass. 
john Roswick - Bismarck, N.D. 
Da niel j. Ryan - Fremont, Calif. 
Michael Sch iavone - Lewiston, N.Y. 
Edward R. Schill - Chicago, III. 
joh n D. Sievers - Towson, Md. 
Tom Smith - Col umbia, Mo. 
Eric D. Steele - Milwaukee, Wis. 
james A. Steenburgh - Rochester, Minn. 
Richard Trauth - Sulphur, La. 
D. L. Van Dame - Churubusco, Ind. 
Gary S. Vanderlinden - Sunnyvale, Cali f. 
Adam Walker - Long Beach, Calif. 
Bud Wallace - Merced, Calif. 

SPONS OR S 
American Homebrewers Association 

Wade Wallinger - Pascagoula, Miss. 
Robert j. Weber jr. - Pacific 
Ed Westemeier - Cinci nnati, Ohio 
Donald Wood - Stanton, Calif. 
Ken t Woodmansey - Pierre, S.D. 
Lowell D. Yeager - NorWich, Conn. 

GOLD 
Yeasty Brew Unlimited - San Francisco, 

Calif. 
jim Anschutz - Midland, Mich. 
Roger Ashworth - Sacramento, Calif. 
Jack Bake r - B&j's Pizza Restau ran t -

Corpus Christi, Texas 
Ch ris Brauning - Zanesville, Ohio 
Shawn Hamilton Brown - Minneapolis, Minn. 
Rob Brunner - Windsor, Colo. 
George Bush - Middleton, Wis. 
Bernhard Cordts - Ipswich, Mass. 
Peter Dakin - Kanata,Ontario. Canada 
Ma rk Gasser - Olney, Md. 
Carlton G. Ha rtman - Crystal Lake, III. 
Peter D. Johnson - Portland, Ore. 
Blaze Katich - Pittsbu rgh, Pa. 
Jona than Lillian - Upper Montclair, N.J. 
Mike McClary - Warrenton, Va. 
W.E. Pinckert - Capistrano Beach, Calif. 
Ian & jake QUinn - Glen Echo, Md. 
Michel Rousseau - Di strivi n Ltd -

Longueuil, Quebec, Canada 
Edwa rd G. Schultz - Mountain View, Calif. 
Glen Sprouse - Roswell, Ga. 
Craig Starr - Atkinson , N.H. 
Brian Wurst - Lombard, III. 

PEWTER 
Stoppel & Associates - Colorado Springs, 

Colo. 
West Seattle Homebrew Supply - Seattle, 

Wash. 
Bucket of Suds - Belmont, Calif. 
Chris Ahlberg - G reenwich, Conn. 
Cary Allard - Pacific Myles Altimus -

Richmond, Va. 
H. Cla rk Anderson - Santa Fe, N.M. 
Charles T. Babcock - Thousand Oaks, Calif. 
john Balock - Melstone, Mont. 
Domi nic Bender - Kila uea, Hawaii 
Thomas Bischoff Sr. - Wood-Ridge, N.j. 
G reg Bueghly - Homebrew Outlet - North 

Highland, Calif. 
Hugh Bynu m - Portland, Ore. 
Walter Ca rey - Cos Cob, Conn. 
Michael Chronister - Norristown, Pa. 
Peter Cocchia - Homemade Libations -

South Norwalk, Conn. 
David Cokely - Lee's Summit, Mo. 
john Conner - Colorado Spri ngs, Colo. 
Hector Contreras - Miami, Fla. 
jeff Craggs - Granite Falls, Wash. 
Ma rk Cunni ngha m - San Francisco, Calif. 
Scott Day - Brew & Grow - Livonia, Mich. 
Tim Decker - Foster City, Calif. 
Thomas DiDominic - Admore, Pa. 
james K. Elwell - Salt Lake City, Utah 
Scott Fast - Santa Cla ra, Calif. 
Dan Flynn - Germantown, Md. 
Dana Graves - Coventry, R.1. 
Thomas M. Haber - Livonia, Mich. 
Dan Hartley - Orangevale, Calif. 
john E. Irvine - Herndon, Va. 
Gregory Jevyak - Florissant, Mo. 
john Kelbert - Sunnyvale, Calif. 
Scott Kilde - San Diego, Calif. 
Tony LaMonte - Beverly, Mass. 
Eric Lindahl - Nolensville, Tenn. 
Jeffrey Macomber - Cary, N.e. 
vViliiam K. Malkames Esq. - Allentown, Pa. 
james E. Mankovich - Bou lder, Colo. 
joel Masters - Cayce, S.e. 
Bill McKinless - The Home Brewery -

Bogota, N.j. 

Patrick Miles - Stevens Point. \,Vis. 
Carlo Milono - San Francisco, Calif. 
Chris L. Monnet - Houston, Texas 
Michael Murphy - Fresno, Cal if. 
Charles Murray - Golden, Colo. 
Trevor Nicol - Alex's Corks & Kegs -

Mississauga, Ontario, Canada 
Michael L. Niemann - Angleton, Texas 
Mike O'Brien - pice Brewing Systems-

Ypsilanti, Mich . 
Michael Oliver - Lake Oswego, Ore. 
jeffrey Orlin - Rosindale, Mass. 
john Oszajca - Honolulu, Hawaii 
Paul j. Palek - Marietta, Ga. 
Dale Pedersen - Eu rope 
Bob Petersen - Save-U-More Foods -

Ames. Iowa 
Marc & Debi Prince - Haiku, Hawaii 
Pat & Gail Propsom - Madison, Wis. 
Franklin Radcliffe - Henderson, Nev. 
Robei1 Lee Robi nson - ABC Beverage Store 

- Lilburn, Ga. 
Laura Roche - Atlanta, Ga. 
T. e. Roffey - Lompoc, Calif. 
Allen Rudolph - Redwood City, Calif. 
Tru Samuels, M.D. - Fort Washington, Pa. 
Stuart Scarborough - Frederick, Md. 
Daniel Scherber - Winter Park, Fla. 
Kirk Schmidt - Lancaster, N.H. 
Randell L. Sedlacek - Roeland Pa rk, Kan. 
Gordon Sheppard - Vienna, Va. 
Charles Silvey - Wall, N.J. 
Stephen Sims - Campbelltown, Australia 
Kristin Skoog - Manitou Springs, Colo. 
Alex Skripnik - Bloomington, Minn. 
Linda K. Smith - West Palm Beach, Fla. 
Michael B. Smith - Huntsville, Ala. 
Mark Snyder - SI. Paul. Mi nn. 
Anthony Stein - La Canada, Calif. 
Michael e. Sukitch - Ya rdley, Pa. 
Stuart Sutton - FayetteVille, N.Y. 
Craig Swanston - Winnipeg, Manitoba , 

Canada 
David Teckam - North Highlands, Calif. 
Neil Tolciss - Brooklyn, N.Y. 
julian Valles - Torrimar, Puerto Rico 
jeffrey T. Waalkes - Whitefish Bay, Wis. 
Ed Watkins, M.D. - Columbus, Ind. 
Thomas Weeks - Denville, N.j. 
Dave Whitcomb - Ventura, Calif. 
AI Wojcik - Cicero, III. 

PAPER 
Bootleg Brew - Thibodeaux, La. 
Brewskis - Naples, Fla. 
Thistle Grove Industries - johnstown, Colo. 
Ray Alford - Tucson, Ariz. 
Edward Allen - New Kent, Va. 
La rry P. Allen - Doc's Brew - Temecula, 

Calif. 
Tanner Andrews - DeLand, Fla. 
Tremaine Atkinson - North Beach Brewing 

Co. - San Francisco, Calif. 
Ed & joan Basham - The Winemaker Shop 

- Fort Worth, Texas 
Gary H. Baum - O'Baum's Brewery -

Agoura, Calif. 
joel e. Bieler - Whitehall, Pa. 
David Birkhead - Oakland, Calif. 
Mike Booher - Horse Cave, Ky. 
David Brown - Royal Oak, Mich. 
A. Fritz Ca rl son - Waterbury, Conn. 
Simon Patrick Ca rr - Silver Spri ng, Md. 
Andrew Castle - Chicago, III. 
Paul Cierpik - Lexington, Ky. 
Rob Clark - Hartland, Mich. 
Andrew Cooper - Columbia, S.c. 
Matthew Cooper - Courtland, Va. 
james Cox - Ashland, Mass. 
e. Louis Deibel - Springfie ld, Va. 
Thomas C. Edmier - Glendale Heights, III. 
Michael Edwards - Minneapolis, Minn. 
Erik Erichsen - Glendale, Calif. 

Vincent Farone - Murfreesboro, Tenn. 
john Fix - Cornell's Ha rdware - Eastch· 

ester, N.Y. 
Gregory Fra nck - Buffalo G rove, III. 
Allen Freeberg - EI Paso, Texas 
Bill Greine r - Sunland, Calif. 
John Griffith - Boring, Ore. 
Jon Hebert - Holyoke. Mass. 
Robert Hutchinson - San Clemente, Calif. 
William E. james - Chrisman, III. 
Frank Jenkins - North Beach, Md. 
Dave Jensen - Topsham, Maine 
Scott joh nston - Nashville, Tenn . 
Stephen Keller - Tallahassee, Fla. 
David Kern - Poway, Calif. 
Ken L. Knoff jr. - Racine, Wis. 
Tim Koich - North Star - Sandpoint, Idaho 
Ron Kribbs - Naples, Fla. 
Bill Laci nak - Shreveport, La. 
Geoffrey Larson - Alaskan Brewing & 

Bottling Co. - junea u, Alaska 
Mac Lee - Hood River. Ore. 
Kevin Leicht - Toronto, Ontario, Canada 
Adam P. Lewis - Portland, Ore. 
Lloyd W. Lietz - Europe 
jeff Look - Gaithersburg, Md. 
Robert Maclean - \ Varburg, Alberta, Canada 
Dale Manos - Atlanta, Ga. 
Ma rk A. Mamell - Kingston, N.Y. 
Ma lcolm McGinnis - San Francisco, Calif. 
Ed Megaw - Spring Hill, Kan. 
jeff Michalski - St. Louis, Mo. 
Eric Munger - Salem, Ore. 
Thomas Murrill - Fort Wayne, Ind. 
Chris Neikirk - Norfolk, Va. 
Richard j. Nyberg jr. - SI. Francisville, La. 
Leslie Oliver - Santa Barbara, Calif. 
Douglas Osborn - Va lencia, Calif. 
Thomas Oxley - Lawrence, Kan. 
Thomas Parrish - Parrish Plastics Corp. -

Pittsburgh, Pa. 
Frank Pedroni - Concord, Calif. 
Tom Petzold - Gra nd Rapids, Mich. 
Tom Pike jr. - Plainfield, Conn. 
Tom Porter - Coral. Mich. 
Patrick Prendergast - Palo Alto, Calif. 
Terry Price - Durham, N.H. 
Ewan Ga reth David Pritchard - Apex, N.e. 
Bradley Reeg - Chicago, III. 
Mike Riddle - Ma rin Society of Home· 

brewers - San Rafael. Calif. 
jim Roe & Susan You nt - Seattle, Wash. 
Fred Seybold - Aurora, Colo. 
Thomas B. Shirkness - Fairless Hills, Pa. 
W.E. Shook - Waynesboro, Va. 
T.P. Sondgaroth - Tucson, Ariz. 
Dan SI. George - Marblehead, Mass. 
Stephen Stretmater - Germantown, Md. 
Richard Sturtz - Edina, Minn. 
Michael Tanji - Mililani, Hawaii 
Ed Temple - Ewing Park - Huntington, Texas 
Dana Tessicini - Milford, Mass. 
Brian D. Tom - Brightwood, Ore. 
Bil! Toothakre - Amber Waves Homebrew 

Supply - Rochester, N.H. 
Pete Vickers - Seattle, Wash. 
Scott & Sheila Walker - Wahiawa, Hawaii 
Wayne Wallgren - Dallas, Texas 
Allen Wa rd - Au rora, Colo. 
Daniel Webb - Heartland Home Brew 

Supply - Jewett, III . 
Don B. Webb - Seattle, Wash. 
Edward B. Wells - Grand Haven , Mic h. 
Jeffrey Whitehead - Keyser, W.Va. 
Frank vVing - Lincoln, R.1. 
David & Cindy Wollner - Willimantic, Conn. 
Craig Woodruff - AnnapoliS, Md. 
Mark Zunkowski - Eureka, Calif. 

For more information on 
AHA sponsorships call 
(303 ) 447-08 16. 



Enjoy 128 award-winning recipes from the American Homebrewers 
Association® National Homebrew Competitions, 1989 through 1993. 

Victory Beer Recipes picks up where Winners Cirde leaves off! 

Victory Beer Recipes, sequel to the homebrew hit Winners Cirde 
(Brewers Publications, 1 989), will provide you with hours of home­
brewing challenge and entertainment. 

• Brew extract, grain and extract, and all-grain recipes 
• Enjoy 24 categories of lager, ale, mead and mixed-style beers 
• Read judges' tasting notes 

"This book takes homebrewing to the next level! Not only does it 
list an extremely wide variety of styles with detailed redpes and 
procedures, but these are award-winning formulas! If only I had 
this book 15 years ago. " 
Pete Siosberg, founder of Pete's Brewing Co. 

Order your copy today for only $11 .95 ($1 0.1 5 for AHA 
members) plus $4 P&H. To order, contact Brewers 
Publications at PO Box 1510, Boulder, CO 80306-

1510; (303) 546-6514, FAX (303) 447-2825. 
Satisfaction Guaranteed. 

Foreword by Pete Siosberg, founder of Pete's Brewing Co. ~~m18 

Stoke the breWing fire and gather 'round 
to chose your club's best rauchbier for 
t he Rauchbie r Roundup Cl ub -On ly 
Competition. Entries are due May 22, 
1995. Three bottles per entry, one entry 
per club. Please use the AHA Sanc­
tioned Competi tion entry form and 
include the $5 entry fee. All clubs reg­
istered with the AHA are eligible and 
encouraged to participate. 

Sen d all entries to : 
Ithaca Brewers Union 
clo Scott Bickham 
C15 Clark Hall 
Cornel l University 
Ithaca, NY 14853 

Questions?, Contact 
James Spence at 
(303 ) 447-0816, Ext. 121 , o ron 
CompuServe at 70740,1 107. 

We're Looking for 
a Few Good Palates 
It's a brewtal job, but someone has to judge and sam­
ple dozens of homebrewed beers in every imaginable 
style. As the art of homebrewing continues to grow, so 
does the demand for beer judges. If you have a love of 
beer and an understanding of beer flavors, styles and 
techniques, then the Beer Judge Certification Program 
is for you! 

Sponsored by the American Homebrewers Association'" and the Home 
Wine and Beer Trade Association, the Beer Judge Certification Program 
is your opportunity to join the exciting world of beer judges! If you have 

" what it takes, contact the AHA, PO Box 1679, Boulder> CO 80306-
1679, or call (303) 447·0816, FAX (303) 447·2825. 



COOI(ING 
w T H T H B RE W G A G 0 U R M T 

Candy Schermerhorn 

Homebrewed Picnic Treats 

S
pringtime, when winter's frostbitten fingers retreat from the warming earth 

and life's cycle begins anew. A desire to rejoice in this rebirth of life endures, 

as ceaseless as the seasons. Since humans began brewing they have observed 

the arrival of spring with feasting and drinking celebrations. 

Even with today's hectic lifestyle, a picnic 

is perfect for observing this ritual, particular­

ly for brewers, who usually have a ready se­

lection of beer after the long brewing season. 

My favorite picnic foods are those that 

travel with little fuss and do not immediate­

ly spoil if left out of the cooler. Ideally, there 

should be only two or three "cooked" items 

augmented by a favorite salad (potato or pas­

ta) , fresh fruits, spring vegetables, a selec­

tion of cheeses and lots of marvelous home­

brew. Brewers Turnovers are a perfect ex­

ample of such fare. These simple flaky, gold­

en-baked pastries are filled with beer-doused 

stew and are easily eaten out-of-hand. If the 

ILLUSTRATION BY SHAWN BERlUTE 

stew and pastry dough are made ahead, the 

turnovers themselves can be assembled in 

less than an hour. They are incredible when 

accompanied by homebrewed Maibock! 

For a memorable finale, cake has always 

been a favorite . However, a frosted layer 

cake may not be the best choice. Instead, 

try moist Apple Streusel Cake studded with 

chunks of fresh apples and served right out 

of the pan. Of course, a cake this good is the 

perfect excuse to open a few cherished bot­

tles of last fall 's sparkling cider. 

This picnic is a sure cure for cabin fe"ver, 

so dust off some homebrews and enjoy this 

mouthwatering menu. 

MENU 
Brewers Turnovers 
served with Maibock 

Pasta or potato salad, fresh fruit, 
vegetables and a cheese plate 
served with a selection of homebrew 

Z YlVlURGY Spr ng 1995 

"BREWERS TURNOVERS 

Filling 
(a k a Marvelous Thick Beef Stew) 

Enough for six turnovers 

1 112 Ib boneless beef, cut into I-inch cubes 

112 cup flour seasoned with 1 teaspoon 

each salt, pepper and paprika 

3 tbsp oil 

large onion, chopped 

large clove garlic, minced 

2 potatoes, diced 

large turnip, peeled and diced 

carrot, chopped 

tsp thyme 

tsp marjoram 

bay leaf 

1 112 cups brown ale 

(I) Lightly toss meat in the flour and 

shake off excess. In a heavy non-stick skil­

let heat oil and brown meat. Add the onions 

and continue to saute until translucent. 

(2) Add garliC, potatoes, turnip, carrot, 

herbs and ale. Cook slowly for two hours or 

until meat is tender and sauce is thick. Sea­

son with salt and pepper and remove bay leaf. 

Pastry 
Makes six eight-inch turnovers 

4 112 cups all-purpose four 

tsp salt 

1 112 tsp dried thyme 
112 tsp ground black pepper 

cup cold shortening or margarine 

113 cup each (approximately) ice cold 

pale ale and water 

5 to 6 cups (approximately) chilled filling 
cooking parchment 

2S 
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0) Combine flour, salt, thyme and pep­

per. Cut in shortening until crumbly. While 

stirring, slowly add enough beer and water 

for dough to pull together into a loose ball. 

(2) Gently knead 25 strokes, cover and 

refrigerate two hours. Cut the dough into 

sixths. Roll each piece into a one-eighth­

inch-thick circle and chill until ready to fill. 

(3) Place two-thirds to I cup of chilled 

filling on half a dough circle, taking care not 

to touch edges. Lightly moisten half the 

dough edge with water. Fold to make a 

turnover, pinch, roll and lightly crimp edges 

together to seal. Repeat with the remaining 

dough. Refrigerate until ready to bake. 

(4) Preheat oven to 425 degrees F (218 de­

grees C). Cut a small vent in each turnover and 

place on a parchment-lined baking sheet. Bake 

for 15 to 20 minutes or until lightly browned. 

Lower the oven to 275 degrees F (135 degrees 

C) and continue baking for 20 minutes. 

Note: The turnovers are equally delicious 

made with pork, turkey or an all-vegetable mix. 

They can be made ahead and frozen raw. Sim­

ply bake an additional five to 10 minutes dur­

ing the browning stage and an additional 20 

minutes after lowering the oven temperature. 

APPLE STREUSEL CAKE 
112 cup vegetable oil 

2 cups granulated sugar 

3 extra-large eggs 

112 cup Maibock 

113 cup applesauce 

2 cups unbleached flour 

tsp cinnamon 

tsp Chinese five-spice powder 

(or an additional teaspoon of 

cinnamon and ginger) 

tsp baking soda, sifted 

(112 tsp for high altitude) 

tsp salt 

4 cups peeled, cored and chopped 

Granny Smith apples 

2 tbsp flour 

1 112 cups toasted walnuts, chopped 

coarsely 

Crumb Topping 
1/4 cup flour 

112 cup firmly packed brown sugar 

1 112 tsp cinnamon 

4 tbsp butter 

0) Beat the first five cake ingredients for 

three minutes. Stir in flour, cinnamon, five­

spice powder, baking soda and salt. Beat an 

additional minute. 

(2) Toss apples with two tablespoons 

flour. Fold apples and nuts into batter until 

thoroughly distributed. Make the crumb top­

ping in a separate bowl by combining flour, 

brown sugar and cinnamon. Cut in the but­

ter until crumbly. 

(3) Pour the batter into a greased and 

floured 9-by-13-inch (or l2-inch round) pan. 

Sprinkle with crumb topping. Bake at 350 de­

grees F 077 degrees C) 45 minutes or until a 

cake tester comes out clean. Cool in the pan 

and cake is ready for traveling or serving. 

Candy Schermerhorn is a culinary consul­

tant and televised cooking personality in the 

Phoenix, Ariz., area. Candy will be featured 

on "Cookin' USA" on The Nashville Network 

March 16 In all U.S. television markets. She Is 

author of the award-winning Great American 

Beer Cookbook (Brewers Publications, 1993), 

which will be featured on the show. ~ 

IN T ROD U C I N G 

PHILLCHILL PHITTINGS 
Build your own counterflow wort chiller. You supply 
the copper tube and garden hose, we supply the hard 
part- the fittings. No soldering is required for 
assembly. Get your beer fermenting faster! 

You get: 

2 Fittings 

4 Hose 
Clamps 

Complete 
Instructions 

Listermann Manufacturing produces products for serious and 
advanced homebrewers, including: 

The Philmill- The best, most versatile mill on the market 
for the price. High-quality crush, easy to motorize. Simple to 
adjust, stable in use. 

Phil's Lauter Tun - Inexpensive, efficient all-grain brewing 
made easy. Mini LauterlHop Back also available. 

Phil's Sparger & Phalse Bottom - Make your own Phil's 
Lauter Tun with these components. Three sizes available. 

Phil's Philler - Total control over fill speed and fill level. 
Less oxidation means fresher-tasting beer. 

Check with your local homebrew shop. Dealer inquiries welcome. 

LISTERMANN MFG. CO. 
1776 Mentor Ave., Norwood, OR 45212 • 513/731-1130 
Distributed in Canada by D. Repol Enterprises, Inc. • 905/666-2307 
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REFRIGERATOR/ FREEZER THERMOSTAT 
DIGITAL MICRO-ELECTRONIC CONTROLLER 

• A must for homebrewers! 
• Made by HunterCR) 
• Satisfaction Guaranteed! 
• Great gift! 
• $34.95, plus $4.50 S & H 

(eA .... idence add $2.88 tax) 

:~~=~ I.'. Simply plug your spare 
refrigerator or freezer 
into the controller, put 
temperature sensor in 
refrigerator or freezer, 
set desired temperature 

Send check or money order to: 
and RELAX! 

Tiger Tail Productions 
43345 47th St. West 
Lancster, CA 93536 

(805) 943-6238 

Simple Installation [;]1 <'{J I ~ \f 
JUSIplug"" ~ ~~ 
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Custom Labels 

Have your own custom labels with 
your favorite photograph in black and 
white. When you serve your homebrew or 
give it as a gift, your custom label will 
proudly proclaim your own product. 

The large 4 by 3 1/3 inch gummed la­
bels apply easily. $39.95 per hundred la­
bel s. Semi-custom (choose from our 
photos) labels for $10.95 per hundred. 

Call NOW for a 
FREE Sample and Design Kit! 

1-800-232-LABEL 
Nuttings Lake Publishing 

P.O. Box 203-F, 604 Middlesex Turnpike 
Nutting Lake, MA 01865-0203 

Serving the Great Northwest 
for over 40 years! 

Now Shipping Nationwide!!! 
Complete selection of equipment and 

supplies for Home Brewing & Winemaking. 
Fu ll line of malt extracts, grains, hops 
(flowers & pelle,"s), liquid & dry yeasts. 

QUANTITY DISCOUNTS 
We specialize in 

FAST & FRIENDLY CUSTOMER SERVICE 
Call or write for our catalog 
(Free Wesl 01 Mississippi, $2.50 East of Mississippi) 

JIM'S HOME BREW SUPPLY 
2619 North Division, Spokane, WA 99207 

509 I 328-4850 
24 Hour Order Phone 
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Relax ... 

The Market Basket A higher 
of 

control. 
has a superior selection of quality homebrew 
ingredients and supplies all at excellent prices. 

_
For Only 

":'" $19 95 
+S&H The Fermometer™! 

HDPSRMPLER This precision liquid crystal thermometer provides 

Eight Ounces Each of: 
German Hersbrucker • Cascade' Brewer's Gold 

Willamette' Clus ters' Fuggle 

a convenient way to monitor pitching and fermentation 
temperatures. It's self-adhering, water-resistant 
and provides a sanitary alternative to conven­

All together 3 pounds of the very freshest hop pellets available on the ptanet. tional inunersion thelIDometers. 

NORTHWESTERN EXTRACT 
Case of 10 - 3.3 lb. 

Stop wonying about contamination and 
stuck fermentations! Take control of the 

Mix and Match Unhopped 
Gold, Amber, Dark or Weizen 

ON $4900 
SALE! plus S & H 

flavor of your beerl 

Check at your favorite 
home brew shop. 

Free Catalog / Fast Servlc' 

Call Toll Free 

1-800-824-5562 
Local calls (414) 783-5233 
24 Hr. Fax (414) 783-5203 

14835 W. Lisbon Road 
Brookfield, WI 53005-1510 

Tkach Enterpnses 
P.O. Box 344 
Castle Rock, CO, 80104 
(303) 660-2297 

Dealer Inquiries Invited 

{~SUPERBRA 
THE BEST MALT EXTRACT, AND HEREJS WHY: 

This is our unique LOW TEMPERATURE EVAP 
times longer to make the extract and uses 4 Ii es '-e e 
did we choose this type of unit? Because ­
The multi-stage units used by everyone else 
Our Light Malt is the lightest color of any 
world and has no off-flavors from processi 
LOW PROTEIN 2-ROW malted barl e 

Our complete ingredient mixes are a conce 
In addition , each can contains FRESH, 
PELLETS so that the customer can m e - - -~. e r 

simply by extending the boil, from Ame -
Pilsner, all the way to Stout 

NEW!! 

a special 
ext ract s. 

ppedwort 
OMA HOP 

-ety of beer 
~ European 

NOW AVAILABLE IN 4 LB. CANS A D DRUMS. 

Retailers and bre r ::JS -, 

Specialty Products IntI. • Box 784 Chapel Hill, ~~- ~ • s- _ S29-5348 phonelfax 
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Bob Jones 

Pseudo Beer Engine 

I
n fall 1993 my wife and I spent three 

weeks vacationing in England, Wales 

and Scotland. We rented a car and drove 

more than 2,000 miles exploring historical 

sites and beautiful countryside. As you might 

guess, beer was pretty high on my agenda 

as well. We visited some well-known brew­

ing establishments: Samuel Smith's in Tad­

caster, Young's in London and Caledonian 

in Edinburgh, to name a few. We spent our 

days sightseeing a nd late afternoons and 

evenings relaxing in famous pubs. 

My favorite British beers are low-gravity, 

generally 1.035 to 1.048 original gravity. The 

best are cask-conditioned, brilliant in clar­

ity and usually very fresh . They 

have very low carbonation and 

are served with a beautiful 

creamy head in Central and 

Northern England. The se­

cret to the creamy head is 

the beer engine, which pulls 

The beer engine must move the beer without 

adding gas yet create a creamy head. An ad­

justable spigot gadget called a sparkler re­

stricts the flow of beer into the glass, causing 

air to be whipped into the beer and a head 

to be produced without CO2, 

When I returned home I set out to recre­

ate one of those English-style ales I had fall ­

en in love with. After some trial and error, I 

came up with a sparkler gadget similar to 

the one in Figure I and Photo 1. I attached 

this hand-held assembly to a hose and con­

nected it to my keg to dispense a beer. I got 

a glass full of foam , but I shut off the tap 

and the foam quickly turned to 

liquid at the bottom and left 

about a two-inch th ick 

head on top of the beer. 

Anyone who has ever 

watched a Guinness stout 

as it settles will know ex­

actly what I'm talking about. 

the beer from the 'cask stored in I took the keg and the Pseu­

the cellar below the bar to your glass. PHOTO 1 do Beer Engine to my homebrew club, 

1/ 4" npt 
to 1/4" 

hose barb 1/4" ball valve 

PHOTO BY BOB JONES 
ILLUSTRATION BY RANDY MOSH ER 

1/4" npt to 
1/4" tube adapter 

I-~ 
= 4" piece 1:1 

copper tubing .!L ._ 

~ 
... :---r 

. , 
\.-

(.l~ 
1/4" copper cap ~ 

with 5·6 0.020" holes 
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the Draught Board, for our annual Christ­

mas party, and the beer went pretty fast . 

Everyone had to see and taste the beer from 

the gadget. My highest compliments came 

from a English-born friend, Tony Burke, who 

kept coming back for more. He sa id it was 

very close to the real thing. 

Materials List 

114-inch ball valve with 

l!4-inch female npt fittings , 

stainless steel or brass 

l!4-inch male npt to l!4-inch 

hose barb 

114-inch male npt to l!4-inch 

copper tubing adapter 

4-inch piece of 1I4-inch copper 

tubing 

114-inch copper cap 

114-inch polyvinyl chloride hose 

about 3 to 4 feet long 

liquid disconnect for keg 

dri ll bit, about 0 .020 inches in 

diameter 

Tools required for assembly 
Propane torch for soldering 

Solder. Make sure you use 

lead-free solder. I use 

96 percent tinl4 percent silver. 

Miscellaneous wrenches for 

assembly 

Assembly steps 
(J) Drill five to six 0 .020-inch holes in 

the copper end cap. 

(2) Bend the piece of copper tubing into a 

smooth 90-degree bend and solder the copper 
29 
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end cap onto one end and the male national 

pipe thread adapter onto the other end. 

(3) Assemble the Pseudo Beer Engine by 

screwing the hose barb into one end of the 

ball valve and the copper tubing assembly 

into the other end of the valve. 

(4) Attach the PVC hose and the liquid 

disconnect. 

Using the Pseudo 
Beer Engine 

It is important to start out with an un­

carbonated or undercarbonated beer. If you 

dispense a beer that has previously been 

carbonated, you will have a foam genera­

tor. Once a beer has been carbonated it is 

very difficult to de-carbonate it. Apply about 

2 to 3 psi of CO2 to the keg. Point the Pseu­

do Beer Engine into your glass and open the 

valve. When the foam reaches the top of the 

glass, you can close the valve down to a slow 

trickle to add liquid without adding foam. 

Keep about 2 to 3 psi of CO2 on the beer 

all the time and there really won't be enough 

CO2 buildup to adversely affect dispensing. 

The key here is to have the pressure high 

enough to push the beer through the small 

holes to create the head, but low enough to 

minimize the CO2 buildup over time in the beer. 

The holes will clog occasionally. To clean 

them you will have to back flush under hot 

water with the valve open and the liquid dis­

connect depressed. 

If you are into tradition and can't afford 

to obtain a real English beer engine, you 

might give this Pseudo Beer Engine a try. It 

works well for me and has been fun to ex­

perimen t with. Try splitting a lO-gallon 

batch, carbonate five gallons and leave the 

other half in a keg without gas for dispens­

ing with the Pseudo Beer Engine. Serve side 

by side and note the differences. Good luck 

and have fun experimenting with a new dis­

pensing tool for your beer. 

Bob Jones is an electrical engineer work­

ing in laser fusion research. His brewing ex­

perience spans 15 years. Bob has written ar­

ticles for zymurgy and presented papers at 

two AHA National Homebrewers Conferences. 

His brewing interests lean toward the tech­

nical, and his semi-automated high-tech 

homebrewery reflects th is. Ii)J I 

It's Coming ... 
The Canadian BREW-ON-PREMISES 

concept is arriving in the U.S. 

If you're interested in setting up a "6 0 P" in your area -

CAll THE EXPERTS! 
Malt Products Corp., with its Canadian partner, 

is the largest supplier of malt extract to BOP's 
and has been since the beginning. We have 

the industry experience to provide you with the 
custom blends that work! 

Use us to get a head start--

Our legal stoff has done extensive research at both the federal 
and state levels on the legality of the BOP concept -- currently, 
16 states have approved BOP's without alcohol tax, 5 more are 

pending. Information at your fingertips, 
saving you months of legwork. 

I II~III MALT m PRODUCTS CORPORATION 

88 Marke Street 
Saddle Brook. NJ 07662 
(800) 526-0180 Phone 
(201) 845-0028 Fax 
Joe Hickenbottom 
VP Sales &,Morketing 

THE NEW BREWS FROM 
NEWZEAIAND 

BlACK ROCK AV AllABLE IN 3.75 lb. 
HOPPED KITS 
• Export Pilsiner • Bock 
• Miner's Stout • NZ Colonial Bitter 
3.3 lb. HOPPED MALT 
• Dry Lager • Lager 

ARMSTRONG A AlLJ\.BLE IN 
3.75 lb. HOPPED KITS 
• Lager • Pilsner Blonde 

• Draught • Biner 
• Dark Ale • Canadian Ale 
3.3 lb. UNHOPPED :MALT 
• Light • Amber • Dark 

• Mild • East India Pale Ale 
• Colonial Lager • NZ Draught 
3.3 lb. UNHOPPED MALT 
• Lig~t • Amber • Dark 

Distributed by RYECOR Ltd., Baltimore, ~ID (~ 99-3353 
Call NOW to Order (Wholesale only) or Call ( 10) 668-0984 
Us For Your Closest Homebrew Retailer E-\x ( 10) 668-3953 

NOW AVAILABLE AT YOUR LOCAL HOMEBREW SHOP 
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HopTech has earned a reputation for bringing quality hops and hop products to home and 
microbrewers, and now we're bringing the same level of quality, innovation and commitment to the finest 
selection of homebrewing supplies and equipment. 

And we're not just mail-order anymore either! HopTech has now opened a retail store, so stop in! 

• Wide Selection of Malts • C02 Extracted Hop Oils and Extracts 
• Dry and Liquid Malt Extracts 

• Over 19 Varieties of Hops 
(Domestic and Imported) 

• 100% Natural Fruit Flavors 
• Complete Line of Brewing Equipment 
• Mail-order and Retail Store (open Sundays!) 

Call for our free~ highly informative catalog ~~:::f~~~:lt:ry. 

HopTech 
3015 Hopyard Rd. Suite E 
Pleasanton, CA 94588 

Order Line: 1-800 DRY-HOPS (379-4677) 

Advice Line: 1-510426-1450 FAX: 1-510426-9191 E==lI. 
Locared in rhe Hopyard Hours: M, T, Th, Sat: 11-7. Fri: 11-9. Sun: 12-4. Closed Wed. .. 
Village. ar rhe corner of I:II:IiI 
:o::.a~~;;~r~a~II7hO":::. We wholesale our hops, hop products and fruit flavors to retailers and microbreweries. Please inquire. 

Quality Brewing Supplies from America's Heartland 

Northwestern Liquid Malt Extract $59 00 
Case of 12/3.3 lb. Unhopped • 

Available in the fol/owing types: Gold, Amber, Dark, Weizen 

Call for Free Catalog of Home Brewing Supplies 

The Malt Shop 1'.1-==_ 
414-528-8697 • N3211 Highway 5, Cascade, WI 53011 • 1(800)235-0026 
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BY 

DANIEL S. 
McCONNELL. PH.D. , 

AND 

KENNETH D. 
SCHRAMM 

sue C E S S: 
INGREDIENTS, 

PROCESSES 

AND 

TECHNIO!)ES 

.. " ... ·.e love mead. It is the granddaddy of all 

fermented beverages, perhaps as old 

as the first dip of a hand into the fer­

mented honey and rainwater in the 

crook of a tree. Yet here we are in the 

I 990s, going to tremendous lengths to 

buy the finest Belgian malts , the fresh­

est imported hops and most obscure 

yeast strains for brewing beer, but brew 

our meads with supermarket honey of 

undetermined origin and unspecified, probably 

unspeakable, age. 

The time has come to push meadmaking in­

to the same analytic and sCientific realm that beer 

brewers have applied to their craft for quite some 

time. We believe that by understanding honey, 

water and yeast in the same way we understand 

yeast, malt, water and hops, we can elevate mead 

to the same level of quality and publiC accep­

tance that high-quality beers enjoy. 

PHOTOS BY GALEN NATHANSON 
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Honey is a remarkable liquid. In addi­

tion to a rather complex mixture of sugars, 

honey contains many enzymes, proteins, 

organic compounds and trace minerals 

(White 1975). These interesting compounds, 

present in minute quantities, give honey its 

distinctive flavors and characteristic aromas. 

Many of these flavors and aromas lend a 

recogniza ble distinction to the finished 

mead. In producing a high-quality, complex 

beverage from honey, it is our aim to pre­

serve as much of these distinctive flavors 

and aromas as is possible. 

The subtle nature of honey allows a great 

deal of latitude in additives designed to en­

hance the character and complexity of mead. 

We have experimented with a large num­

ber of fruits, vegetables, herbs and spices 

added to basic mead with both overt and 

subtle results. The addition of various in­

gredients produces meads fitting into spe­

cific subcategories of the style. Show mead 

is defined as a beverage produced by the 

fermentation of honey alone. Nutrients and 

additives are allowed, but no additional 

spices, fruits or herbs. In traditional mead, 

small amounts of fruits, spices and herbs 

are allowed, but they must never overpow­

er the honey flavor and aroma. These addi­

tives are to playa supportive role at or be­

low the flavor threshold. Pyments, cysers 

and melomels are meads that include the 

addition of grapes, apples and other fruits, 

respectively. Metheglin is a mead to which 

spices have been added. Hippocras refers 

to a spiced pyment, and braggot is a bever­

age made from honey and malt sugars. 

Clearly there can be many subclasses of 

these categories, and therein lies the never­

ending challenge of brewing mead. 

The history of honey and meadmaking is 

long and rich, but unfortunately outside the 

scope of this article. Brewing Mead, Wassail! 

In Mazers of Mead (Brewers Publications, 

1986) and Making Mead (Argus Books, 1984) 

are highly recommended books. 

HONEY 

We recommend the use of fresh honey 

that has undergone the least amount of 

processing possible. Commercially blend­

ed honey (commonly listed as clover or 

Yon r: F f r ~ t ' M e:a d 

FIRST, PURCHASE OUTSTANDING HONEY. Single-source (varietal) hon.ey lends 

" awonderful character and complexity tp mead. Any local orchard can provide the name 
.- ";' ~. . 

of their pollinator who can unlock a treasure trove of hone~ suppliers: A local farmers market 
::.. ... ~~ 

also can be a good source of varietal honey. Specialty or.organic food co-ops .are good pas-
• -. _ ...... _.';' c • .;:.:: !o. .. ,( >}: .. 

sibilities. Unique honey makes for unique mead, and freshness-is of utmost iryiportance. We've 
! - -'-

used orange blossom honey here because it is wiaely available and kn?'w irmakes a very 

good mead, but substitute any high-quality honey_you 'Can find ·in' your an:i8" ~< 
.,.. \" .... , 

DRY SPARKLING I\!IEAD 
. -

. Ingredients for 5 gal (19 L) ' \, 

10 Ib orange blossom honey (4.5 kg) 

2 tsp yeast energizer.(9.9 mL) 

2 tsp yeast nutrient (9.9 mL) '. 

yeast starter culture 

3/4 cup dextrose (113 g) and 

3 tsp acid blend dissolved in boiling water (14.8 mL) (added at bottling) 
". "-

;:/ ... , -.:,..;;. 

fresh yeast culture 
/ 

MEDIUM-SWEET STILL MEAD 

Ingredients for 5 gal (19 L) 

121/2 to 15 Ib orange blossom honey (5.67~to 6.8 kg) :f" 

, .J-. 

2 tSp yeast energizer (9.9 mL) 

2 , tsp yeast nutrient (9.9 mL) 

yeast starter culture 

4 tsp acid blend dissolved in boiling water (19.7 mL) (added at g) 

Bring 4 gallons (15 liters) of water, yeast energizer and yeast 0 'ent to a boil ~ith your 

Tihmersion chillerin place. Add the honey, s; irring well (crystallized may be liquefied}?y' 

placing the honey in a pot of hot water). The temperature a suitable pasteurizati~n . 

temperature for the honey ~ust. Allow this mixture to stand ,es, then chill to 70. de- , 

" grees F (21 degrees C). When;-cool, siphon to a sanitized ca.rboy and . cO the yeast culture. 

• Allow to fermentat about 70 degrees F (21 degrees C) 
,- >', .,". .-\. -1-. 

siderably (four to six weeks). Rack,!o a secondary fennen 

ings may be added at this point to assist clarification, but 

urally.) Natural clearing may take six to 12 months. Addi . 

Final gravity is tremendou~ly dependent not only 

~ has slowed con-

1 stand until clear. (Fin. 

e mead clarify nat­

=1 expedite the proces!l. 

0ell. A better indicator of complete fermeniation is the abse:x:e 

honey variety as 

lock activity and vis~al 

clarity of the mead. Wh~n you are ~atisfied that fenn ~. the mead,may be 

,bottled as a still "lead or ca~bonat~'d by a'clding on~ _:; - -c 'r ) of hone~J)r,thrEie;< 
fourths cup (113 grams) of dextrose in 12 ounces (355 -

portant to include afresh dose of yeast at bottling to 
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wildflower) may be consistent, a good base 

honey for fruit meads, and offers repeatable 

results, but it is our contention that far more 

interest, variety and compl exity can be 

achieved through the use of a pure varietal 

honey source. The USDA descri bes varietal 

honey as having a single blossom as its pri­

mary source, such as orange blossom, fire­

weed or tupelo. These honeys can then be 

blended by the meadmaker to adjust defi­

ciencies, dilute unwanted constituents or 

add an amazing array of plea sing aroma 

and flavor combinations. 

Honey that has been min imally proc­

essed by gentle heating (1 40 degrees F or 

60 degrees C) typically will tend to crystal­

lize in two to four months. This is not a prob­

lem for quality and using crystallized hon­

ey will not ruin the resulting mead. Honey 

is best stored at freezer temperatures to re­

duce enzymatic action and prevent degra­

dation and color changes. 

NUTRIENTS 

Yeast requ ires nitrogen in the respirato­

ry phase of growth. Because honey is a poor 

source of nitrogen, mead fermentations with­

out adequate nutrition are notoriously slow. 

The addition of yeast nutrients (diammoni­

urn phosphate), yeast energizer or Fermaid™ 

(diammonium phosphate, magnesium sul­

fate , yeast, folic acid, niacin, sodium pan­

tothenate and thiamin), yeast hulls or yeast 

extract is very important to promote com­

plete and rapid fermentation. These mate­

rials are readily available and their use is 

encouraged. We have been using both yeast 

nutrients and yeast energizer at two-fifths 

tablespoons per gallon (1.1 mL per liter) or 

two tablespoons (29.6 mL) in a five-gallon 

(I9-liter) batch. 

ACID 

The use of acids such as citric, malic, tar­

taric , acid blend or lemon juice has been 

widely recommended to balance any resid­

ual sweetness in the finished mead. Some 

sweet-acid balance is desirable but optional. 

Furthermore, the addition of acids before fer­

mentation can reduce the pH of the honey 

must, resulting in a more sluggish fermenta­

tion. The pH of honey already is low (aver­

aging 3.9), and because honey has very lit­

tle buffering capacity, the pH drops to a range 

that slows yeast activity when fermentation 

commences. In our experience, adding acid 

after fermentation to a finished mead is a 

more reliable method to achieve the desired 

sweet-sour balance without compromising 

the health of the yeast. 

TECHNIQ!)ES 

Among the more controversial topics in 

mead production is the treatment of honey 

must prior to fermentation. Treatments in­

clude boiling, sulfiting, pasteurization, ster­

ile filtering and no treatment whatsoever. 

Many excellent texts provide step-by-step 

methods to produce high -quality meads 

(Morse 1980, Gayre 1986). 

The method of sanitation most com­

monly advocated is boil ing the must. While 

this technique does possess some distinct 

advantages as far as coagulation and sub­

sequent protein removal are concerned, re­

sulting in a more rapid clarification, the dis­

advantage is the loss of valuable aroma com­

ponents driven off in the boil. A technique 

in which the must is briefly boiled, just long 

enough for the coagulated protein to be re­

moved (boiling until the coagulated protein 

no longer forms at the surface) then rapid­

ly chilled, offers a good compromise. This 

method is simple and straightforward; and 

we recommend a IS-minute boil to begin­

ning meadmakers. 

The use of sodium meta bisulfite , or 

Campden tablets , offers the distinct advan­

tages of no heating and thus no aroma loss­

es caused by volatil ization. This method is 

Required ppm 

the fastest because the honey is simply 

mixed with water and then sulfited. Yeast is 

pitched the follOWing day. Major disadvan­

tages are that some people are sensitive to 

these compounds and proper adjustment of 

the addition requires both an accurate scale 

and pH meter. Also, sulfites tend to bleach 

fruit. Another disadvantage is that the pro­

teins are not removed and the meads may 

require postfermentation fining to clarify. 

When added to honey must, sodium or 

potassium meta bisulfite releases sulfur diox­

ide (S02)' which is the active ingredient re­

sponsible for stunning wild yeasts and mi­

croorganisms. The pH of the must affects 

the amount of free S02 present and should 

therefore be taken into account. Table I 

shows the recommended levels of S02 to 

treat white wine and these values may be 

directly substituted in a mead. Although 

these values represent the optimal levels of 

sulfite required to release an appropriate 

dose of S02' the authors tend to err on the 

short side of the equation, adding at most 

one Campden tablet per gallon (3.79 liters). 

Each Campden tablet contains 0.016 ounces 

(0.44 grams) of sulfite which releases ap­

proximately 50 ppm of S02' so for those who 

have an accurate balance the weight in 

grams of sodium or potassium metabisulfite 

may be calculated from the table. 

Pasteurization is the treatment method 

we recommend. It is safer, faster, requires 

less equipment than other methods and of­

fers a compromise between sanitation and 

loss of aroma compounds. A disadvantage 

is that the proteins are not removed and 

meads prepared this way may require fining 

to clartfy. For the experimental batches made 

in preparation for this article we brought the 

water to a boil and added the honey, al­

lowing the temperature to settle at about 160 

Sulfite Campden 
pH of must free S02 grams per gallon tablets per gallon 

3.0 40 0.29 2/3 

3.2 60 0 .59 1 1/3 

3.4 70 0 .66 1 1/2 

3.6 80 0 .73 1 2/3 

3.8 120 1.10 2 1/2 
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degrees F (71 degrees C). In retrospect, this 

may have been somewhat higher than need­

ed because data suggest that as little as 22 

minutes at 140 degrees F (60 degrees C) is 

sufficient to kill wild yeast (White 1966). 

For those who have the equipment, ul­

trafiltration with a 50 kilo Dalton (standard 

unit for measuring protein) molecular weight 

cutoff membrane has shown some promise 

(Kime 1991). This technique simultaneous­

ly provides both sterile filtering and protein 

removaL This process resulted in mead that 

required less aging and was free of harshness. 

FERMENTATION 

A major issue in mead making is the no­

toriously long fermentation period. Fer­

mentation rate is dependent to some extent 

on the honey variety, but through proper se­

lection of yeast strains, agitation during fer­

mentation, yeast nutrition and control of 

pH, one can dramatically increase the fer­

mentation rate. Therein lies another con­

troversy: clearly, commercial operations are 

interested in rapid fermentations for eco­

nomic reasons. The economics of capital 

tied up in fermenters is not as problematic 

for homebrewers. More significant is the 

effect on flavor. There are some who object 

to the flavor of mead that has had a long, 

slow fermentation on the yeast because of 

the taste associated with autolysis. Others 

find the taste familiar and similar to that of 

a fine sur lie Champagne in which the toasty­

yeasty flavor of autolysis is a welcome and 

integral part of the taste profile. We prefer 

a more relaxed approach favoring long fer­

mentations, although recently we have been 

experimenting with accelerated methods. 

The single most significant factor affecting 

the rate of mead fermentation is yeast health. 

This may be ensured by providing adequate 

nutrients in the form of Yeast Energizer and 

yeast nutrients as well as careful monitoring 

of pH throughout fe rmentation. Most of the 

required nutrients are available in the com­

mercial preparations, but additional nutrients 

such as biotin, pyridoxine and peptone may 

be helpfuL Morse found that the most rapid 

fermentations were achieved when a balanced 

salt, buffer and nutrient additive was used 

(Morse 1975). Morse and Steinkraus report 

fermentations to 12 percent alcohol in less 

than two weeks by using one ounce per gal­

lon (6.75 grams per liter) of Formula 1 and 

0.03 ounces per gallon (0.25 grams per liter) 

of Formula 2 as shown on Table 2. It is im­

portant to note that most of these required 

ingredients can be found in commercially 

available yeast energizer. 

The pH of honey is naturally low, and be­

cause it is poorly buffered the pH of must may 

drop during fermentation to a point at which 

the yeast is unable to ferment effiCiently. The 

addition of a basic buffer helps greatly by hold­

ing the pH to between 3.7 and 4.0 through­

out the course of fermentation. We have had 

success fermenting a mead to completion in 

two weeks simply by providing adequate nu­

trition (yeast energizer), saturating the cooled 

must with oxygen and adding calcium car­

bonate to hold the pH above 3.7. Other salts 

that may be used include potassium carbon­

ate and potassium bicarbonate (Moorhead 

1993). Care must be exercised because all of 

these salts can add a bitter-salty flavor if 

overused, SO a minimum of these compounds 

is recommended. It is best to carefully moni­

tor the pH on a daily basis with a pH meter 

(papers will not provide the needed accura­

cy) and add just enough CaC03 to raise the 

pH to the desired range. 
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Formula 1 

ammonium sulfate 

K3P04 
MgCI2 

NaHS04 
citric acid 

sodium citrate 

Formula 2 

biotin 

pyridoxine 

meso inositol 

calcium 

pantothenate thiamin 

peptone 

ammonium sulfate 

YEAST 

1.00g 

0.50g 

0.20g 

0.05 9 
2.53g 

2.47g 

0.05 mg 

1.00mg 

7.50mg 

10.00 mg 

20.00 mg 

100.00 mg 

861.45 mg 

A large variety of yeast is now available 

to the small-scale meadmaker. Some have 

been reviewed in Stimulate Your Senses with 
Mead in zymwgy Fall 1992 (VoL 15, No.3) 

(Price 199_) .. 105: wine yeast strains will 

perform nicely. and indeed some are very 

good at ferm . 0 low-nutrient musts. There 

are several co =dal sources for high-qual­

ity mead yeasts and most are now available 

as pure cultures on slants. eliminating bac­

terial contaminaIion sometimes encountered 

in the dry yeast packets. We have discov­

ered. however. that bacterial contamination 

is a minor issue in mead fermentations. Of 

far greater consequence is the potential for 

postfermentation oxidation or contamina­

tion during processing or storage with ace­

tobacter species that may result in the pro­

duction of ho ey vinegar. Most of these prob­

lems can be prevented \vith good sanitation 

practices. avOiding aeration during transfer 

or preven · 0 oxygen from reaching the mead 

by keeping carboys or barrels filled. 

Because meads generally start out with 

high sugar content (around 20 percent) it is 

pruden to pitch a large volume of yeast. We 

recomme d pitching the slurry from a pre­

pared starter that is no less than 10 percent 

of the volume of the main fermentation. This 

starter may be ?repared from a variety of fer­

mentable suga.-s provided sufficient nutrition 

is avaiIab.e e yeast. We recommend the 
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use of yeast energizer to provide these nu­

trients because it contains vitamins and min­

erals in addition to a nitrogen source. Al­

though expensive, an ideal supplement is 

Yeast Nitrogen Base produced by Difco. Al­
low the starter to ferment to completion, de­

cant the top (spent) media and pitch the slur­

ry to avoid diluting the honey must. 

As in all of your brewing, quality ingre­

dients are worth the ext·ra effort and ex­

pense; good honey makes good mead. Low 

nutrient levels in honey may cause un­

necessarily long and slow fermentation, 

therefore add plenty of yeast nutrients. 

Poorly buffered honey may result in the pH 

falling to unacceptable levels during fer­

mentation, therefore the addition of CaC03 

may prevent this pH decrease and accel­

erate the fermentation. 

Mead is easy to make and the effort will 

produce a beverage of incredible complex­

ity and a source of pleasure for many years 

to come. 

THE 
EXPERIMENT 

With a nod to Charlie Papazian who con­

ducted a similar experiment (Price 1922), we 

made 65 gallons of mead in a single session 

in February 1993. Yeast was obtained 

through Yeast Lab (M61-dry mead and M62-

sweet mead) or The Yeast Culture Kit Co. 

(Epernay, Prisse de Mousse, Riesling and 

Tokay) and were pure cultures from slants 

or normal production runs in the case of 

Yeast Lab M61 and M62. Honey was ob-

Makin[ 
< 

tained locally or by mail order and in each 

case we attempted to purchase the least­

processed form. In many cases it was unfil­

tered and unprocessed, therefore we were 

handling crystallized bricks rather than liq­

uids. All meads except batch No. 13 were 

made to the same reCipe: 2 1/2 pounds per 

gallon (0.3 kilograms per liter) of honey, two­

fifths teaspoon per gallon (1.1 milliliter per 

liter) of malic acid, two-fifths teaspoon per 

gallon 0.1 milliliter per liter) of tartaric acid, 

two-fifths teaspoon per gallon (1.1 milliliter 

per liter) of yeast nutrient and one-fifth tea­

spoon per gallon (0.6 milliliter per liter) of 

Yeast Energizer. Original gravity fell in the 

range of 1.092 to 1.094, pH 3.55 to 4.0, titrat­

able acidity 0.2 to 0.25 (expressed as tartar­

ic acid eqUivalents). For the blended batch 

(No. 13) we added all the remaining honey 

A DOING FRUIT TO MEAD MAKES MELOMEL. Raspberries, blackberries and pit fruits are popular, but almostany fruit will do 

.T"\.and creativity has its rewards. -Depending on the amount of fruit character you de~ireJ y.ou can add one to three pou~;d~< of fruit per 'ga~ 
Ion (0.12 to 0.36 kilograms per liter). Most fruit can simply be mashed with a 'potato masher. Peaches, nectarinel> and plums should be • 

<, :1::<;C " ~ 

chopped. There are several ways to add fruit, each with advantages and disadvantages. The idea is to a.dd the fruit without sacrificing san-

itation. Here are a few methods. 
. . 

MET~ 0 DON L Add f~uit before fermenta,tion . This requires very effective sanitation because the must is most sus.ceptible to infection 

· ~tJhls stage. Although It cuts against the grain of current Wisdom, the use of a plastiC fe~menter oca~ be very effect\ve h~re. Follow thE? 

basic mead recipe; sanitizing your immersion chiller during the water boil. Add the fruit to the sanitized fe~menter whileJhe honey and 'water are . . 
sanitizing. Put the immersion chiller in youdermenter with the fruit and pour the hot honey mixture over. ~civer with al!Jminum'foil and allow to 

sanitiz~ for 20 minutes, then ,turn .on the immersion chiJler. Pitchseast when the wort is' 70 degrees F (21 degrees C), and rack off fruit when 
< "," " 

fermentation slows, usually about two to four weeks. Follow bottling instructions as before. 
'. . 

-- ~ 

"METHO 0 TWO: Add fruit after primary f~rmentation. Your mead is still susceptible here, sO this method also requires sanitation of the 

.f;uit (sulfite, blanc~' o;' pas;eurize). Ferme~t ~ust according to the basic recipe, but decrease your water to 3 '1/2 gallons (13.25 liters). 
, ",' :<"-

When you are ready to transfer to the secondary, sanitize your immersion chiller in a pot of boiling water. Pour off all but one-half gallon of wa­

ter and add fruit. Raise the temperature. of the Jruit mix to .170 degrees F (77 degrees C) for 10 minutes, then turn on the chiller. W~en the tem­

perature hasdropped below' 80 d~g(ees F (27 degre~s C), 'add the fruit to a six- or seven-gallon (23- or 26.5-liter) fer~enter c:nd rack the must 

onto the fruit. Rack the mead again when signs of the ensuing fermentation have slowed. 

M

ETHOD 1:HREE: Add rhlsed raw fruit after secondary ferfT)entation. Your mead will beat its most stable stag~ after secondary fer­

mentation,. and adding raw fruit will give you the best chance of capturing its freshness, aroma and flavor in as pristine a condition as 

possible. Add the 'fruit to a six- or seven-gallon (23- or 26.5-literj fermenter and rack the mead onto the fruit. Rack when fermentation ceases. 

M

ELOMELADDS A TREMENDOUS VARIETY TO THE RANGE OF ME'ADS YOU CAN MAKE. Weare~riousabo()tthe 
results of brewi~g fruit melo~els from their respecti~e honeys: raspberry melomel with raspberry honey, or orange me;?mel with orange 

blossom ~oney ., Let your im,agination be your only limitation; let patience and creativity yield their rewards. ., ''',' 
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leftovers and then diluted with water to ob­

tain an original gravity of 1.130. The proce­

dure was the same for all batches: we brought 

the proper amount of acid-treated water to a 

boil, added the honey and allowed it to pas­

teurize for 15 minute at 160 to 170 degrees F 

(71 to 77 degrees C), cooled to 70 degrees F 

(21 degrees C) and put the must into a carboy. 

We began around 10:30 a.m. using four 

15 II2-gallon (59-liter) stainless-steel kettles 

equipped with either propane or natural gas 

burners. Crystallized honey proved to be dif­

ficult to work with on the 65-pound (29.5-

kilogram) scale. After a short dinner break 

at 8 p.m . we had everything washed by 9 

p.m., all carboys carried down to the base­

ment and the yeast cultures pitched by 9:30 

p.m. Arranging and re-arranging the carboys 

on the floor so they sat on an insulating lay­

er of Styrofoam® produced a pleasing array 

of hues that ranged from almost water-clear 

(star thistle) to amber (wildflower). 

Fermentations all were active within 12 

hours and were allowed to proceed at am­

bient temperature. Active fermentation is a 

relative term, but with proper nutrition and 

an adequate pitching rate one can expect 

up to tvvo bubbles per minute in an S-shaped 

air lock. The ambient temperature ranged 

from 50 to 70 degrees F (10 to 21 degrees 

C) depending on the season, and was com­

plete by the end of summer (about six 

months later). We made no attempt to 

, achieve a rapid fermentation in this exper­

iment. Two of the batches spontaneously 

cleared at seven months: the clover meads 

fermented with Epernay and Prisse de 

Mousse yeast. All were treated with ben­

tonite and racked to secondary in April 1994. 

No further clarification was seen, so Sparkol­

loid"' was added to all of the carboys. Ab­

solute clarity was observed within four days 

in all batches. The individual batches were 

racked to kegs in June 1994, blanketed with 

CO2 and allowed to condition at cellar tem­

peratures. All of the meads were sampled at 

18 months of age, admittedly young for a 

mead. Many would benefit from additional 

age. Flavors (especially the wildflower) will 

mellow and the aroma will improve. Here 

are our tasting notes: 

Honey Yeast OG FG 

Clover Prisse de Mousse 1.094 0.992 
Comments: Extremely dry, austere. Honey charac­

ter evident. Alcohol eVident. 

Clover M61-dry mead 1.094 1.000 
Comments: Dry, crisp but with good honey 

expression. Neutral character. 

Clover Riesling 1.094 1.007 
Comments: Off-dry, frUity with honey emphasis. 

Clover M62-sweet mead 1.094 1.009 
Comments: Off-dry, good honey aroma. 

Clover Epernay 1.094 1.011 
Comments: Sweet, soft, frUity. Some sulfur aroma. 

Clover Tokay 1.094 1.015 
Comments: Sweet, good honey aroma 

Wildflower M61-dry mead 1.094 0.995 
Comments: Young wildflower mead taste, needs 

more time to mellow. Rough at this 
point. 

Fireweed M61-dry mead 1.091 1.000 
Comments: Very mild, slightly floral flavor, aroma. 

Wild 
raspberry 
Comments: 

Orange 
blossom 
Comments: 

M61-dry mead 1.094 1.010 
Unique, perfumy flavor, aroma. Strong 
unique honey flavor. 

M61-dry mead 1.093 1.019 
Mild, mellow, excellent {lora I-citrus 
flavor. 

Snowberry M61-dry mead 1.095 1.021 
Comments: Very nice, resinous, evergreen quality. 

Unique honey character. 

Star thistle M61-dry mead 1.092 1.015 
Comments: Mild, pleasont flavor. Some sulfur notes 

present. 
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Yeast Available 
FOR THE 

Meadmaker 

THIS IS BY NO MEANS an ex­

haustive list, but represents most of 

the commonly available strains. 

DRY YEAST 
Red Star 

Pasteur Champagne 

Epernay 
Montrachet 

Prisse de Mousse 

Lalvin 
EC-1118 (higher alcohol tolerance) 

71B-1122 

K1V-1116 ("Killer" Yeast) 

ICV/D-47 
Red Burgundy 

LIQUID YEAST 
Yeast Lab 

M61 Dry Mead - Pasteur Champagne 

(14-16% ETOH tolerance) 

M62 Sweet Mead - Steinberger 

(12-13% ETOH iolerance) 

Wyeast 
#3632 Dry Mead - Prisse de Mousse 
(12-14% ETOHtdelarce) 

#3184 Swee Mead - Redeisheiner 

(9-11'" ETO t erance) 

SLANTS 
The Yeast Culture Kit Co_ 

W2 Pasteur Champagne 

W5 White wine 11 

W6Champagne 

W7 White wine 12 

W8Epemay 

W9Tokay 

W10 Sauternes 
W11 Prisse de Mousse 

W12Steinberger 

W13Mead 

W14Sherry 

W15 ontrac:het 
W16 ChabrIS 

W17 Bordeaux 
W18 .... 1IUI1lUJ' 

W19 -

W20 Riesing 12 
--~------------~ 



G LOSSARY 

Br ix - A scale for measuring sugar content 

based on the Balling scale. 

Lees - Spent yeast on the bottom of the 

fermenter. 

M ust - Unfermented honey and water. 

Off-dry - A wine evaluation term that refers 

to a wine that has 0.5 to I percent residual 

sugar, not sweet but not bone dry. 

Show mead - The old English term for a 

fermented mixture of honey and water. 

Tradit ional mead - Though primarily 

honey and water, traditional mead may al­

so contain trace flavorings and spices de­

Signed to enhance flavor rather than provide 

pronounced flavoring. 

Titratable Acidity - (TA) A common 

winemakers term that refers to the 

amount of acid titrated aga inst a known 

standard base. 

Yeas t Extract - Yeast nutrient. Yeast ex­

tract is the contents of the yeast cell. Yeast 

is cu ltured specifically for this purpose 

and is centrifuged separating the cell wall 

skeletons (also called hulls or ghosts) from 

the extract. 

Yeast Hulls - Skeletons of a yeast cell wall. 

Also called ghosts. See Yeast Extract. 
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7, 'ho w"I'h of' n"ion wm m",",od in 101m' of tho ,,<l"y 
and excellence of its beers, then Belgium would be the \ orld's pre­

mier superpower. Nowhere else are there so many classic beer styles 

in such a small area, and such an Epicurean approach to beer. One 

reason for this may be that diversity is a natural part of life in Bel­

gium, and has been for centuries. Julius Caesar found the Belgae 

composed of many different tribes, Bellovaques, Eburons, Menapi­

ens, Pleumoxii and Nerviens, working together with dismaying ef­

ficiency against a common enemy - him. 
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This spirit still lives today. Belgium is not large; only nine U.S. 

states are smaller, and the terrain is such that travel is not difficult. 

From the coastline to the German border is never farther than 170 

miles, and from the French border to the border with the Nether­

lands is never more than 140 miles. Yet within that small space three 

major cultural and linguistic groups are living together, not always 

in perfect harmony, and distinct regional identities have not been 

lost to the mass culture of the 20th century world. 

Fortunately for us, those regional identities include styles of beer, 

and sometimes individual brands that have become closely identified 

with their locale. It is only natural that beer assumes such importance, 

as nearly all of Belgium falls between the 50th and 60th parallels of 

north latitude often termed the "beer belt." Grain and hops are culti-

vated in these latitudes, and the climate is too cool for winemaking. 

Above the 60th parallel distilled spirits generally dominate. All three 

are richly enjoyed in Belgium, but beer - :.~e clear favorite. 

In Belgium, as elsewhere, most of' e volume is in German­

inspired lagers, well-made but not in any sense unique. The re­

maining fraction includes the spontaneously fermented Iambics, the 

rich and fruity Trappist ales and e- cousins the abbey beers, white 

beers, saisons, sour brown beers, so red beers, English-style ales, 

ales that decidedly are not E e. Scotch ales and so on. Dur­

ing a visit to the Musee des Brasseurs - Brussels in 1990 I was told 

that there are some 500 diliere: - BeJ"oia., beers available at anyone 

time', and an amazingly large ~ can be found at even the small­

est of cafes, each beer with -­

pressive variety is a prod c: 0: - • -. and tradition. Many ex­

isting beers have at leas: ;s i:: nadition, but brewers aren't 

shy about interpreting tra .. - :' d- eir art 

Tradition is also tempered' ;' war,(et pressures, which have not 

been especially kind to " e 5e'_--- 1es in the last century. Be­

fore 1840 non-native beer s. -es ere virtually unknown in Bel­

gium, but after English ales :---:.. renain popular to this day) es­

tablished a beachhea , Ba 'al-a..- ' e began their invasion in 

earnest, and by the - e a = '-.ad passed, non-native beer 
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styles threatened to drive the domestic 

artisanal Belgian beers into extinction. 

A dedicated beer enthusiast of the time 

recorded that in 1865 only six of the cafes 

in Brussels sold Bavarian beer, but by 1885 

all 8,090 of the city's drinking establishments 

carried beers of this type, many brewed by 

the 25 breweries built for the purpose in Brus­

sels between 1869 and 1885 O. Lambic un­

dated) . Sales of these lager beers continued 

to displace those of the traditional beers un ­

til very recently, and styles like Uytzet, Born­

hem, Bruticolor, Audenaerde, grisette, Pithem 

and bic~re d'orge are just names now, with 

no examples available for many years. Oth­

ers, like Diest and Peeterman, are gone, but 

so recently that comprehensive descriptions 

remain . And others, like the Iambic family, 

and Blanche de Louvain, saison and Blanche 

de Hoegaarden, only narrowly escaped ex­

tinction and are now returning to populari­

ty, caused in part by the renewed interest in 

traditional and natural products beginning 

in the 1960s, but mostly as a result of the 

worldwide beer renaissance. 

Spontaneous fermentation of Iambic begins about three days after the cooled 
wort is put into barrels. 

Perhaps the best known of the surviving 

beers are the Trappist ales and the abbey 

beers. These are closely related styles, so 

similar that the distinction between them 

has nothing to do with beer. Six Trappist 

abbeys brew beer commercially, and five of 

them are in Belgium. The sixth, Abdij Kon­

ingshoeven (producers of Schaapskooi La 

Trappe) , is just across the border in the 

Netherlands. The Belgian Trappist beers are 

Chimay, Orval, Rochefort, Westmalle and 

Westvleteren. Westvleteren (which licens­

es the St. Sixtus name to a commercial brew­

ery oddly named St. Bernardus) is in the far 

west of Belgium, and the other four are in 

the eastern half. While brewing has an an­

cient and honored tradit ion in monastic 

communities, brewing on a commercial scale 

is a relatively recent innovation for them, 

but they do it very well indeed (Jackson 

1992). My own favorites are the products of 

Rochefort, with their beguiling raisinlike 

fruitiness, but the dry hoppiness of Orval 

According to the Brussels' Gueuze Museum, the barrels must be cleaned carefully 
in order to preserve the organisms that playa vital part in the spontaneous 
fermentation. 
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(which unfortunately does not travel at all 

well) is worth quiet contemplation. West­

vleteren's rare Abbot a le is simply sublime, 

and of course , Chimay's Capsule Blue is 

powerfully complex and sumptuous. 

It is among the Trappist ales that the 

terms "single," "double" and "triple" (often 

seen in their Flemish spellings: Single , 

Dubbel and Tripe!) are most commonly 

used. These were perhaps originally indica­

tions of strength, but have somewhat more 

precise (though related) connotations today. 

The concept is not recent. The memoirs of 

Jef Lambic O. Lambic undated) offer an ac­

count of his grandfather's service as a mas­

ter brewer in a monastery around 1812, 

where they brewed two strengths of beer, 

one for the nuns and another for the monks. 

Today's monks are apparently more tem­

perate ; the term "single" refers to a low­

gravity beer brewed for them to drink with 

meals. A double is commonly expected to 

be stronger, generally in a color range from 

copper to dark brown, richly malty with very 

little hop presence either as bitterness or fla­

vor and aroma, often with interestingly spicy 

fermentation effects. The best are fruity and 

complex, filling, with a long finish. A triple 

is generally stronger yet, but pale, sometimes 

dry and hoppy. An unfailing characteristic 

is body much lighter than you'd expect with 

a beer so strong; sugar is clearly a commonly 

used adjunct in brewing triples. 

The popularity of the Trappist beers has 

been such that abbeys of other orders have 

been inspired to contract with secular brewers 
41 
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to produce beers of similar style. Secular 

brewers also have licensed the names of 

abbeys, or simply have used names with an 

ecclesiastical ring, to create an appropriate 

image for beers brewed in a style similar to 

the Trappist beers. Because brewers can on­

ly call themselves "Trappists" if they are, in 

fact, Trappists, these other Trappist-style 

beers have been collectively referred to as 

"abbey beers," and include such well-known 

and excellent examples as Grimbergen, Ai­
fligem, Corsendonk and Maredsous. 

Perhaps next in terms of the interest they 

always arouse are the Iambic beers. These 

are perhaps the most "natural" beers in the 

world, with critical elements in their pro­

duction process remaining unchanged since 

the Middle Ages (Sharp, Lodahl 1992). The 

process begins with a grist of two-row pale 

malt and at least 30 percent raw, unmalted 

wheat mashed in a turbid process that in­

volves abstracting and reserving fractions 

of unconverted mash liquor which are re-

mash at a late stage, 

assuring that much 

starch will be carried into the boil. In that 

boil, commonly two to three hours in length, 

as much as six times a normal hop charge 

is added, but of hops that have been aged 

in a dry loft for two or three years. These 

hops have lost virtually all bitterness, flavor 

and aroma, but their antiseptic properties 

are intact, and will have a strong influence 

in the complex fermentation to follow. After 

the boil, the wort is then pumped into a shal­

low coolship located generally just under 

the brewery's roof, where unfiltered breezes 

blow over it , cooling and inoculating the 

wort. The next day the wort is run into bar­

rels and fermentation begins spontaneous­

ly within a few days. From there, after sev­

eral months of fermentation and several 

rackings, it's sometimes sold young (a rela­

tive term) , as "vos" or "foxy" IambiC, or can 

be aged in the barrel for several years, and 

sold as "vieux Iambic" or simply Iambic. It 

can be blended with young Iambic and refer­

men ted in t-he bottle to make gueuze, or can 

be refermented with fru it to make kriek, 

framboise, peche, or any of a number of oth­

er variants. A century ago, more than one 

mash was done with each grist, the first run­

nings being termed "Iambic," and the small 
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beer termed "mars." The two 

were often mixed at time of serv­

ing and the resulting drink called 

"faro," but that term now is used 

to denote a sweetened, low-grav­

ity Iambic. Traditional faro hasn't 

been brewed for many years. 

In their natural state, Iambics 

are dry and intensely sour, with 

delightful fruity highlights and a clean­

ness of palate that defies description. In 

recent years it has become increaSing­

ly difficult to find traditional Iambics be­

cause the sweetened and flavored var­

ieties, and those where some Iambic is 

mixed with bulk-fermented beers to soften the 

taste, have captured a major share of the mar­

ket. Lambic breWing is very labor-intensive, 

and the time involved between breWing and 

sale is many times longer than that of con­

ventional beers, making the business of Iam­

bic brewing a risky proposition indeed. Amer­

ican palates are just now beginning to awak­

en to the flavors of traditional Iambics, and it 

is hoped that this immense new market will 

give the tiny industry a new lease on life. 

One of the most surprising recent de­

velopments has been the sudden surge in 

popularity of the "white" beers (Lodahl 

1994). Low-graVity beers made from malt­

ed barley and unmalted wheat and oats 

were for centuries the favored local prod­

ucts of a variety of regions, particularly of 

Louvain, east of Brussels, whose chief com­

petitor for the business was the village of 

Hoegaarden. In the 18th centu ry some 

30,000 metric tonnes (about 6,400 barrels) 

were sh ipped a ually from Louvain to 

Brussels, where ey 1{ere sold by the cask 

in the aptly-na ed Pia e de Louvain, until 

a city ordinance dated -I Florea! An VI" (20 

April 1798) in .e short-lived calendar of 

that time and ? lace . ro, ' ited it because it 

interfered \\ . trafi: e beers neverthe-

less remainec til elbowed aside 
by lagers c±er •. 

ing a nd <> 

fresh an . 

quality 

hop or 
ing ad " 
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Detail of the Cantillon mashtun. Note 
the elaborate mash-rakes, the slot­
ted copper bottom and the fittings 
(above the gears) for a "Scotch 
cross" sparging system. 

The boiling kettle at the Cantillon 
brewery in Brussels. The belt and 
pulley above the kettle drive a dash­
er by the steam coils inside. On the 
far right of the frame is a belt-driven 

Sacks of wheat, barley and hops are 
often stored in the lofts of breweries. 

Mashtuns of this design were quite common in Belgian breweries of the late 
19th and early 20th centuries. This one, at the Cantillon brewery in 
Brussels, has had a new set of wooden staves fitted to its sides since this 
photo was taken in December of 1990. 

sics is Liefman's in the city of Oudenaarde, more types and individual examples than 

now part of the Riva group. Liefman's beers can be described here . The last broad cate-

are sour and complex. Since they came un- gory I' ll mention might loosely be termed 

der the Riva umbrell a they no longer brew "strong ales," with several examples imported 

their own wort, but ferment and package to America. From the descriptions of the 

wort trucked to them from the Riva brewery beers above, it can be concluded that Bel-

in Detergem. In previous years it had been gian beers are not, on the whole, terribly hop-

suggested that the deep garnet color of Lief- py, and that malt flavors and other flavor ef-

man 's was caused by the overnight sim- fects, are central features in the Belgian beer 

mering of the wort, a practice probably not esthetic because of unusual yeast and fer-

adopted by choice, but made necessary by mentations. I do not think the conclusions 

their equipment. The very large kettle was are wrong, but there are some Belgian ales 

heated by steam coils that were clearly much that have a pronounced hop character. One 

too small for a vessel of such capacity, so it of these is an ale from the town of Pipaix in 

probably took all night to bring the wort to the French-speaking region of Wallonia. In 

a boil. The change seems so far to have com- Belgium it is called Bush, a loose translation 

promised neither color nor flavor, but those of the name of the brewery (Brasserie 

who have long enjoyed this beer can't help Dubuisson), but to avoid legal entanglements 

being concerned. Farther west, in Roeselare, with a larger brewery with a similarly named 

is another, completely different oud bruin: product, in America it is sold under the name 

Rodenbach. Also a sour beer but red, Ro- of Scaldis Uackson 1993). Michael Jackson 

den bach sometimes seems more like a wine classifies it as a barley wine, a judgment that 

than a beer. And indeed, with its rows of tall seems reasonable to me because of its 

wooden tuns, the brewery looks more like strength, but as often seems the case in 

a winery or brandy distillery. The use of this strong Belgian beers it lacks the cloying 

type of tun once was common on both sides maltiness of most barley wines. Firm, dry 

of the English Channel, and a single British and amazingly drinkable for its strength, it 

generally with coriander and bitter orange , beer, Greene King's "Strong Suffolk," is fer- has a yeast Signature that immediately tells 

occasionally with other spices as well. men ted in such vessels to this day (Lodahl you it is Belgian. Duvel , from the Moortgat 

In the west, in Flanders, are the pro- 1994). This beer has tart notes to it , possi- brewery in Breendonk, is another classic of 

ducers of the classic brown ales known 10- bly caused by wild yeast and lactobacillus the type, though it perhaps has more in com-

cally as "oud bruins." These are usually, but living in the wood of the tuns. mon with the triple style. A strong and very 

not always, sour beers, and are rewarding As mentioned above, most of the tradi- pale beer, this too is well -hopped, with a 

even by Belgian standards. One of the clas- tional beers of Belgium are ales, with many much lighter palate than its strength would 
====~~~~ _____________________________________________ 43 
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Lambie refermented with raspberries 
is called framboise. 

suggest, and a surprisingly light yeast sig­

nature. With a smoothness about it that sug­

gests a long maturing process, it has inspired 

many imitations, most of which have names 

implying devilry or mischief. 

This is but the smallest sampling of what's 

available to the beer enthusiast who visits 

Belgium. I highly recommend such a visit. 
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B Y JAN MAE S 

No other country has been 

praised more for its rich tradition of 

brewing beer and enormous diversity 

of styles than Belgium. This tiny mem-

ber of the European Community, bare-

__ ~_-..__ ly the size of Massachusetts, has many 

more beer styles than it has geographic 

regions. At the beginning of this cen-

tury more than 3,000 breweries were 

scattered throughout Belgium, almost 

outnumbering the churches of this 

predominantly Catholic country. To-

day, fewer than 150 breweries remain 

and their struggle for independence 

is harder then ever. 46 __________________________________ L-____________________ _ 
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Belgian Beer 
in a New Europe 

During the first half of this century, more 

than two thousand small breweries closed 

their doors, surrendering to an increasingly 

fierce local competition. An improved trans­

portation system in a growing economy 

meant local communities became less and 

less isolated. As a result, their breweries com­

peted with one another. This led to bigger 

breweries with a more regional character. 

By the 1970s, despite their dramatically re­

duced number, the remaining brewers 

brewed better and more diverse beers than 

ever before, sparking a worldwide interest 

Pierre Celis, this brewery reintroduced Hoe­

gaarden "wit" (white) beer, a style that had 

become uncommon. This slightly acidic and 

fruity wheat beer, spiced with coriander and 

bitter orange peel, became immensely pop­

ular in the 1980s. After a fire in the bottling 

division , the Artois brewery (which later 

would found Interbrew) became a partner 

in 1985 and bought out Celis completely in 

1988. The new owners managed to triple the 

brewing capacity. Fortunately for beer lovers 

in America, Celis opened a brewery in 

Austin, Texas, and is now producing the ex­

cellent, back-to-style Celis White. 

De Koninck Brewery 

in Belgian beer. The Belgian Ministry of For- In this age of "Coca-Cola beer," as one 

eign Trade declared 1986 National Year of traditional brewer called the trend toward 

Beer, and its slogan read: "Newton would less interesting and usually sweeter mass-

have said: The size of Belgium is in inverse produced beer, fewer Belgian breweries man-

ratio to the greatness of its beers." If this law age to stay independent and brew a beer 

is as untouchable as Newton's original, then with true personality. De Koninck in 

Belgium was getting larger for a while. By Antwerp is certainly one of these precious 

A professionally poured "bolleke" of 
De Koninck. 

the late 1980s, the greatness of Belgian beers few. Established in 1833, owned and oper- The De Koninck brewery has developed 

was suffering somewhat, this time mainly ated by the same two families since early in a very intimate relationship with its cus-

because of international competition. With this century, this brewery has played a ma- tomers who want their beer served perfect-

the approaching 1993 unification of the jor role in Antwerp's social environment. ly each time. If the brewery were to be 

Common Market on their minds, the biggest Two-thirds of the pubs in this harbor city bought out, it would risk losing half its 

national Pilsener producers wanted to bol- serve De Koninck beer on tap. The brew- Antwerp clientele who consider the brewery 

ster their power by gaining a bigger market ery's single beer, nicknamed "bolleke," re- an integral part of the city. The brewery has 

share. They formed two big brewery con- ferring to the bowl-shaped glass it is served invested a lot in its pubs and established a 

glomerates: Interbrew and Alken-Maes. Their in, is a typical example of the Belgian-style tradition of extensive quality control. Beer 

strategy consisted of buying or participating ale that is hardly known outside Belgium. It is only sold to cafes that go through at least 

in other breweries and gradually replacing is amber-colored, 3.9 percent alcohol by four kegs a week (because the beer is not 

the beers with their own. weight (5 percent by volume) with a yeast pasteurized), and the brewery itself is re-

This movement was the final step in the bite and subtle malt aroma. The Saaz hops sponsible for regularly cleaning out the beer 

transformation of the Belgian beer pro- balance the malt sweetness more by virtue lines. Moreover, every pub owner is taught 

duction from a craft into an industry, well- of their spiciness than by their bitterness. in person how to tap a perfect "bolleke." 

positioned to step into the Common Mar- The brewery has developed its own When I visited the brewery in the spring 

keto Unfortunately, it also resulted in the patented yeast propagation system capable of 1994, an entire new brewhouse was be-

loss of much of the character and diversi- of producing the massive amounts of healthy ing added to the existing brewery, potentially 

ty that had defined Belgian beer until then. yeast needed for a quick start of the prima- doubling the current capacity of about 

As those small , family-operated business- ry fermentation, which still takes place in 100,000 barrels a year. With an increased 

es became part of the industrial conglom- large open vessels. If you really want to export effort to neighboring Holland and 

erates, their beers underwent some drastic know what yeast bite is (or if you just need France, this is not surprising. I also suspect 

changes. They not only lost some of their your annual dose of B vitamins), you can that the brewery may have some interest in 

character as the result of a larger scale pro- order a shot glass of fresh yeast slurry in cer- the United States, despite a rather unsuc-

duction process, but often the flavor was tain pubs. The Cafe Pelgrim across the street cessful first introduction of De Koninck Ale 

intentionally altered, mainly sweetened, to from the brewery has a couple of buckets of here in the late 1980s. Problems arose then 

appeal to a larger public. leftover yeast delivered weekly. Just pour it when it became too expensive to retrieve the 

A perfect example can be found in the in your beer and enjoy or take it home for traditionally reusable bottles and, in the case 

DeKluis brewery. Reopened in 1966 by your next batch of homebrew. of kegged beer, the brewery was not capable 
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Lambie beer ages for up to three years in wooden barrels. 

of extending its quality control program 

across the ocean. It is hoped that these prob­

lems can be solved next time, because this 

style of beer would be a welcome addition 

to the U.S. market. 

Lambie Struggles 
for Survival 

The Iambic beer style, often given top 

honors as the "Champagne of Brussels," 

tops Belgium's list of endangered beers. 

These most distinct beers, infamous for their 

typical sour taste, are also the least mal­

leable. They simply don't fit in today's mar­

ket that demands uniformity and mass­

production. In reality, Iambic beers are 

much more the masterpieces of an artist 

than the products of a brewer. Unlike most 

other beers in the world, Iambics are not 

made by adding a pure (often single-strain) 

yeast starter to the cool wort, but by letting 

the wort cool overnight exposed to the open 

air. This enables the wild microflora to in­

oculate the beer, which starts fermenting in 

a few days. This type of fermentation, called 

self-fermentation or spontaneous fermen ­

tation, will not produce a true Belgian Iam­

bic at home because every region in the 

world has different microflora. 

the beer, thereby giving it a substantial part 

of what will turn out to be the house flavors 

of the brewery. After fermenting and aging 

from one to several years in casks, the beer 

is called Iambic. Lambics of different ages are 

blended and bottled - the young Iambic con­

tains enough sugar to induce a second fer­

mentation. The bottled product is now called 

gueuze. No two casks of Iambic taste the 

same, and the brewer's artistry is exercised 

in the correct blending of different Iambics to 

obtain a gueuze of relatively consistent taste 

and quality. Sometimes fruit is added to lam-

bic to create "kriek" (cherry) and "framboise" 

(raspberry) and several other fruit Iambics. 

When made in the traditional way, Iam­

bic beers are among the most fascinating 

and complex in the world. Describing their 

flavors is almost impossible. But typically 

the common characteristics for gueuze are 

its refreshing sourness (from lactic- and 

acetic acid-producing bacteria), its horsy, 

leathery aroma (from the yeast Bret­

tanomyces) and its astringent dryness from 

aging in wooden barrels. In the late 1980s, 

many authentic Iambic breweries either dis­

appeared or were annexed by the same in­

dustrial brewery conglomerates that took 

over so many other artisan breweries. Some 

conglomerates filtered, sweetened, added 

extracts and syrups instead of real fruits, cut 

down on the percentage of self-fermented 

beer, fermented in stainless-steel tanks in­

stead of the traditional wooden barrels and 

aged for much shorter periods. 

A few young idealists decided to take the 

opposite direction by brewing Iambic beers the 

old-fashioned way. The Boon brewery in Lem­

beek, established in 1989, produces superb 

examples of the style, especially the Marriage 

Parfait (perfect marriage) versions of Frank 

Boon's gueuze and kriek made by blending 

the best lots of his Iambic, are favorites among 

connoisseurs. The brewery survives by ex­

porting beer to coun~es such as France, Italy 

and the United States. Substantial income al­

so is generated from the sale of its Lembeeks, 

The beer is transferred to wooden kegs 

that introduce still more microorganisms to Fermenting beer in open containers at the De Koninck brewery. 
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the first light Gueuze (1.6 percent alcohol by 

weight, 2 percent by volume), produced in a 

joint venture with the Palm brewery. 

Better known is the Cantillon brewery in 

downtown Brussels, which produces beers 

as stubborn and assertive as their creator, 

Brewmaster Jean-Pierre Van Roy. His beers 

exhibit a more pronounced, rougher acidity 

than most other Iambics. One of the brew­

ery's most famous creations is the Rose de 

Gambrinus, a wine like fruit Iambic made with 

raspberries and cherries. When visiting the 

brewery in 1994, Van Roy proudly offered 

me a bottle of his latest experiment, which 

he called Saint-Lamvinus, a name referring 

to both the wine and beer origin of this brew. 

It was made by aging six barrels of his best 

Iambic with 400 pounds of the famous wine 

grapes of the Saint-Emilion vineyard in 

France. The result was an incredible blend 

of beer and wine, with a nice red color and 

head. Initially the beer tasted sour and strong 

as a Iambic with its typical aroma, but grad­

ually, as the glass warmed up in my hands, 

the subtle fru itiness of the grapes came 

through. Whether this new style will ever be 

sold commercially is yet to be decided. Be­

cause the wooden barrel used for blending 

and aging was contaminated with both wine 

and beer yeast and had to be destroyed, this 

one-time experiment was quite expensive. 

Van Roy, in his fight for the conserva­

tion of Iambic beers, has turned his brew­

ery into a living museum. Visitors can wit­

ness the entire brewing process and twice a 

year even partake in the actual mashing and 

boiling of the wort. Some of the Cantillon 

beers are now being sold in America. 

A Brewing Counter Culture 

a classic beer style and, thanks to a world­

wide interest in their products, made an old­

fashioned brewing tradition profitable again. 

Beer drinkers in Belgium also have become 

more discriminating. In Antwerp, the Objec­

tieve Bierproevers (Objective Beer Tasters) es­

tablished themselves as the first Belgian beer 

consumers organization. Just like CAMRA 

(Campaign for Real Ale) in England, they are 

actively involved in promoting and support­

ing traditional Belgian beers. With the open­

ing of more and more quality-minded micro-

breweries (and even brewpubs these days), it 

looks like Belgian beer is headed toward a 

bright future of authenticity and diverSity. 

Jan Maes, a citizen of Belgium (with no 

connection to the Maes brewery), has been 

in the United States for three years. For one 

year he was manager of the Wine and Hop 

Shop, the oldest homebrew store in Denver, 

Colo., and is currently a research associate at 

Somatogen, a company developing an artifi­

cial blood substitute. Jan has been home-

brewing for four years. 

GET SERIOUS. 

As you consider scaling up your brewing to the next level. you 
probably want to think about raising your level of knowledge as well. 

The Siebel Institute is America's oldest. largest and most respected 
brewing school. Nearly all the beer brewed in America- from micros 
to industrial giants- comes from breweries with Siebel graduates on 
the brewing staff. 

Our classes cover every aspect of the art and science of brewing. 
Call us today for a complete course catalog. Irs time to get serious 
about your brewing. 

DIPLOMA COURSE IN BREWING TECHNOLOGY 

MICROBIOLOGY AND QUALITY CONTROL LABORATORY COURSES 

OVER 40WEEKSOFSCHEDULEDCOURSES EACH YEAR 

The future of Belgian beer would be a dis­

malone if the industrial brewers keep chang­

ing the landscape toward a market of mass­

produced beer, even though Belgium has 

strengthened its position in Europe as a beer­

producing country. Fortunately, this new 

mass-production phenomenon has induced 

a counterculture. Many independent brew­

eries like De Koninck responded to the chal­

lenge by keeping a strong personal relation­

ship with their customers. Other brewers, like 

Boon and Van Roy, revived the popularity of ____________________________________________________________ 49 
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• re"'lug Better 

By Phillip Seitz 

Interest in Belgian beer has blossomed in the 

past few years. At the same time many of the yeasts and specialty 

ingredients needed to make them have appeared on the home-

brew market, and more people are deciding to brew Belgian-

style beer every day. Like a lot of people I ,e heen trying for 

some tune to capture a taste of Belgimn :in my own home. In 

the process I've poured my share of beer down the drain, hut 

with luck, this article will spare you some of the same trauma 

and start you on the road to brewing quality Belgi3n-style beers. 

I'll focus on four popular -tyles: doubles, 

triples, strong ales and white beers. The firs1 three have a lot 

in common and make wonderful cool- _ e-ather drinking; the 

last will get you through the summer :in ~. e . 50 ________________________________________________________ ___ 
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Doubles 

Doubles (dub be Is) originated as a Trap­

pist style but now are made in secular brew­

eries as well. A good double will be malty 

and sweet with a noticeable plum charac­

ter, range in color from dark amber to brown 

and have an original gravity from 1.060 to 

about 1.070. This is not a light beer, so mod­

est alcohol flavor is permissible as are low 

levels of fruity-tasting esters. But the sweet, 

plumlike character should predominate in 

both the palate and the nose. 

These beers are usually full-bodied with 

fairly mousse like carbonation that produces 

a very nice head. Bitterness levels vary from 

non-existent to low (about IS IBU at most). 

Commercial examples available in the Unit­

ed States include Westmalle Dubbel (5.1 per-

••••••••••••••••••• 
••• ••• ••• 

n June 1994 Brewers United for 

Real Potables (BURP) of Vir-

ginia sponsored a month-long 

-......; __ advanced course on judging 

Belgian beers during which the following 

guidelines were developed. Draft versions 

of the guidelines were then circulated to 

beer judges via Internet's JudgeNet Digest, 

and the comments of many participating 

beer judges were incorporated. These are 

based on the current AHA categories, but 

we feel they provide more detail than the 

current guidelines. These descriptions pro-

vide additional information for people who 

may not be familiar with these types of beer. 

The guidelines were used in BURP's Spirit 

of Belgium Homebrew Competition. 

cent alcohol by weight, 6.5 percent by volume), 

Grimbergen Dubbel (4.9 percent alcohol by 

weight, 6.2 percent by volume), Steenbrugge 

Dubbel (5.1 percent alcohol by weight, 6.5 per­

cent by volume) and Affiigem Dubbel (5.5 per­

cent alcohol by weight, 7 percent by volume). 

Almost all Belgian brewers use Pilsener 

malt as the base malt for their beers. For dou­

bles a substantial amount of caramel malt is 

added for color, sweetness and flavor. The 

Belgian caramel malts now on the market 

work especially well here, particularly the 

CaraMunich and SpeCial "B" because they 

proVide some of the plum and raisin flavors 

necessary for the style. One pound (0.45 

kilograms) of CaraMunich and a half pound 

(0.23 kilograms) SpeCial "B" make a good 

starting point for a five-gallon (19-liter) batch, 

and you can adjust the quantities to your 

liking in subsequent batches. 

Candi sugar is added to keep the body 

comparatively light for the strength and to 

provide some alcoholic warmth. 

••• ••• •• •• 

Start with one-half to 

••• 
one pound 

••• ••• 

(0.23 to 0.45 kilograms) in the kettle for a 

five-gallon (l9-liter) batch. Roasted malts 

can be used in very small amounts to deep­

en the color, but there shouldn't be any 

roasty flavors in the finished beer. Toasted 

malts like biscuit, aromatic and Munich con­

tribute pleasantly malty or nutty flavors, and 

can be used in fairly high quantity. Try two 

pounds (0.91 kilograms) of toasted malts for 

a five-gallon (l9-liter) batch. Their use, how­

ever, requires mashing. 

Hop selection offers plenty of fleXibility, 

but you should lean toward the "noble-type" 

rather than varieties like Cascade. Keep the 

bitterness low and be sparing with late ad­

ditions so any hop flavors blend in and don't 

stand out too much. 

Yeast choice offers some flexibility, though 

strains with a smooth, fruity character com­

plement the raisin/plum flavors of the caramel 

malts better than yeasts yielding spicy flavors. 

None of the readily available yeasts are per-

fect for this, but either of the Belgian Wyeast 

strains will work. Ferment at temperatures 

below 65 degrees F (18 degrees C), prefer­

ably around 60 degrees F (16 degrees C) . 

••• ••• •• ••••• • •••• 
filloubles 

Original Gravity (Balling/Plato) 1.0611-1.070 (15-17.5) 

Percent alciwt. (alchol.) 4.7- 5.9 (6- 7.5) 

International Billering Units 

ColorSRM 

18-25 

10- 14 

Dark amber to brown. Sweet malty aroma. 
Faint hop aroma OK. Medium to full body. 
Malty, plumlike flavor. Very low bitterness, 
no hop flavor. Medium to high carbonation. 
Low esters OK. No roasted flavors or di­
acetyl. 

DESCRIPTION: Doubles should be malty 
and sweet with a noticeable plum charac­
ter. Modest alcohol flavor is OK, as are low 
levels of esters, but the malt flavors should 
predominate. Doubles are usually lighter 
in body than their maltiness would suggest, 
with a fairly moussy carbonation that pro­
duces a very nice head. 

•••••••••••••••• 

Oriples 

Original Gravity (BailingIPlato) 1080-1095(20-Zl.75) 

Percent alciwL (alcJvol.) 5.5-7.9 (7- 10) 

International Bittering Units 18-25 

Color S8M 3.5-5.5 

Light or pale color. Low ester, malt or hop 
aroma OK. Medium to full body. High car­
bonation. No diacetyl. Strength should be 
evident; alcohol flavor OK. 

DESCRIPTION: This is a strong, very pale 
beer with a relatively neutral character. 
These beers should have low esters (by Bel­
gian standards), and comparatively light 
body and flavor for their strength. Fre­
quently they are somewhat sweet. Alcoholic 
strength should be evident, followed by a 
subtle mix of yeast products and hop and 
malt flavors. Some commercial examples 
are well hopped, but most are not. Some 
spicy (phenol) character is OK. High car­
bonation levels are the norm. 52 __________________________________________________________ ~ 
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Extract brewers can't use the toasted 

malts, but otherwise should be able to pro­

duce a nice malty brew. Start with pale ex­

tract and a hefty infusion of Belgian caramel 

malts, add sugar to the kettle and choose 

your yeast with care. 

Because doubles are very effervescent, 

brewers should prime with seven-eighths to 

one cup (125 to 150 grams) of corn sugar 

for a five-gallon (19-liter) batch. 

Triples 

Triples (tripe Is) also come from Trappist 

roots. These are strong, pale beers with a 

neutral aroma and comparatively light body 

and flavor for their 

strength . 
••••••••• ••• • •• • •• 

"trongfile 
•• •• 

• ••• 
•• •• 

Original Gravity (BallingIPlato) 1.062-Ll20 (15.5-30) 

Percent alcJwt. (alcJvol.) 4.7- 9.4 (6-12) 

Illternational Billering Units 

ColorSRM 

16-30 

3.5-20 

Pale to dark brown. Low hop bitterness and 
aroma OK, but should blend with other fla­
vors. Medium to high esters in flavor and 
aroma. Phenols OK. Often highly aromat­
ic. Spices or orange OK. Strength evident, 
but alcohol flavor subdued or absent. Medi­
um to full body, sometimes with a high ter­
minal gravity. Medium to high carbonation. 
No· roasted flavors or diacetyl. 

DESCRIPTION: Should be formulated to 
show off yeast character, with all other in­
gredients playing a supporting role. The fla­
vor may be subtly complex, but should not 
be crowded. Body is comparatively light for 
beers of this strength, due to use of brew­
ing adjuncts or of Pilsener malt only. High 
carbonation also helps; these beers should 
feel like mousse on the palate and have an 
impressive head. The best examples may 
be noticeably strong but still have no alco­
hol flavor. Flemish examples tend toward 
higher terminal gravities (1.025-1.050, 
6.25-12.5°P). Trappist and Saison clones 
should be submitted in this category. 

Frequently they are slightly sweet. With orig­

inal gravities of 1.080 to 1.095, the alcoholic 

strength will be evident but smooth, followed 

by a subtle mix of yeast, hop and malt fla­

vors. High carbonation levels are the norm, 

sometimes reaching 3.5 volumes of CO2 , 

Commercial examples available in the Unit­

ed States include Brugse Tripel (7.s percent 

alcohol by weight, 9.5 percent by volume), 

Affligem Tripel (7.1 percent alcohol by 

weight, 9 percent by volume), Grimbergen 

Tripel (6.5 percent alcohol by weight, 8.31 

percent by volume), Westmalle Tripel (6.4 

percent alcohol by weight, 8 percent by vol­

ume) and Steenbrugge Tripel (7.1 percent 

alcohol by weight, 9 percent by volume). 

To keep the color light you'll need to use 

Pilsener malt or light malt extract, sugar and 

nothing else. These beers also have a very 

light body for their strength, which is directly 

attributable to the use of large quantities of 

highly fermentable adjuncts. Sugar and 

•• •• •• 

corn are the most common and 

allow the beer to attain 

•• •• •• 
higher strength 

••• ••• 
8hite (/Jeers ••••••••• 

Original Gravity (Balling/Plato) 10.\4-105S(ll- 13.7S) 

Percent alcJwt. (alcJvol.) 3.5--1.3 (4.5-5.5) 

International Bittering Units 15-22 

Color SRM 2-4 

Cloudy yellow color, coriander flavor and 
mild acidity essential Wheat and bitter or­
ange peel flavors desirable. Mild hop flavor 
and aroma OK. Low to medium bitterness. 
Low to medium body, medium or higher car­
bonation. No diacetyl. Low to medium esters. 

DESCRIPTION: These beers should be av­
erage in gravity with a definitely hazy yel­
low color and a dense, rich, dazzlingly white 
head. Mayor may not have a slightly orangy 
aroma (due primarily to the coriander), or 
mild hop aroma (preferably floral rather 
than spicy). Body should be medium or a 
bit lighter, and the carbonation should be 
reasonably aggressive. Bitterness should be 
low, mild acidity is essential, no alcohol fla­
vor. Esters are OK, but shouldn't predom­
inate. Should be very drinkable. 

ZYNlURGY Spring 1995 

without adding heaviness to the body. With 

a triple you can count on using two or more 

pounds (0.91 kilograms or more) of a light­

colored sugar - corn sugar for instance -

for every five gallons (19 liters) of beer. Hop­

ping levels should be kept low (from 18 to 

25 IBU), with classic varieties such as Saaz 

and Hallertauer preferred. Because this beer 

doesn't usually have much hop aroma, most 

of your hops should be added at the begin­

ning of the boil. Pick a Belgian yeast like 

Wyeast 3944 that ferments well but has a 

relatively low aromatic profile. Keep in mind 

that you want a yeast that can handle high 

gravities without producing too many fusel 

alcohols, or your beer will end up a 

headache in a bottle. [Individual reactions 

to fusel alcohols vary as does scientific ev­

idence confirming or denying the connec­

tion of fusels to headaches. - Ed.] 

Triples are highly carbonated, and one 

cup (150 grams) of sugar should be used to 

prime a five-gallon (19 liter) batch. It's a good 

idea to add some fresh yeast at bottling time 

to help with carbonation. Just add one pint 

of yeast starter to your bottling bucket along 

with the sugar solution and finished beer. 

Stront! Ale 

The Belgian strong ale category covers a 

lot of ground. According to Belgian tax law 

this includes everything with an original 

graVity greater than 1.062 (including dou­

bles and triples) , but most Belgians refer to 

the strong ales as specials. Strong ales can 

be light or dark, and sweet or dry. Only rarely 

do they have hoppy or roasted flavors, which 

don' t have much appeal for the Belgian 

drinking public. Usually they're wonderful­

ly aromatic and derive most of their entic­

ing flavor and aroma from the yeast and from 

a restrained blend of spices, hops and malts. 

Coriander and orange peel are frequently 

included, and sometimes anise is used. Orig­

inal gravities range from 1.062 to 1.120 

(though usually closer to 1.080 or 1.090), 

and the best examples may be noticeably 

strong but still have no alcohol flavor. Flem­

ish examples tend toward higher terminal 

gravities (1.025 to 1.050) and are therefore 

sweeter, while Walloon versions are usual­

ly more attenuated and drier. 
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Fortunately there are a lot of commercial 

examples available in this country. Included 

among them are Corsendonk Blond (6.4 per­

cent alcohol by weight, 8 percent by volume), 

Corsendonk Brown (6.4 percent alcohol by 

weight, 8 percent by volume), Saison DuPont 

(5.1 percent alcohol by weight, 6.5 percent 

by volume), Gouden Carolus (5.5 percent al­

cohol by weight, 7 percent by volume), Scald­

is (9.4 percent alcohol by weight, 12 percent 

by volume), Duvel (6.7 percent alcohol by 

weight, 8.5 percent alcohol by volume), Brig­

and (7.1 percent alcohol by weight, 9 percent 

by volume), Pauwel Kwak (6.4 percent alco­

hol by weight, 8 percent by volume) , Celis 

Grand Cru (7 percent alcohol by weight, 8.9 

by volume), Mateen (7.1 percent alcohol by 

weight, 9 percent by volume), Artevelde 

Grand Cru (5.3 percent alcohol by weight, 

6.7 percent by volume) and Chouffe (6.3 per­

cent alcohol by weight, 8 percent by volume). 

Yeast should provide the foundation fla­

vors for these beers, and all other ingredi­

ents should be added to support or accen­

tuate this. Tasting other beers made with 

the yeast you are considering using should 

help with recipe formulation. 

Use Pilsener malt as a base, but you may 

also want to try adding substantial quantities 

of sugar or flaked corn as an adjunct; count 

on using at least a pound (0.45 kilogram) of 

one or the other in a five-gallon (19-liter) 

batch, and a pound of each isn't too much. 

Caramel, Munich and toasted malts often are 

used in small quantities to add color, fullness 

or flavor accents; roasted malts are sometimes 

used in very small amounts for coloring on­

ly. All classic hop varieties are common, but 

are used in small and judicious quantities. 

Sugars are added in the kettle, as are spices. 

Because many spices have delicate aromas, 

they should be boiled only for a few minutes. 

Extract brewers will do fine in this cate­

gory. Steep judicious quantities of caramel 

malts then add pale extract and sugar (one 

to two pounds, 0.45 to 0.91 kilograms) to 

the kettle . 

The secret for either brewing style is to 

choose the right yeast and keep your fer­

ment as clean as possible . Prime with 

seven-eighths cup (125 grams) of sugar for 

five gallons (19 liters). Adding fresh yeast at 

bottling time is a good idea because of the 

high alcohol content of the beer. 

White Beers 

White beers are another matter. These 

are wheat beers intended for summer con­

sumption with original gravities ranging from 

1.044 to 1.055. The grist typically is 50 per­

cent barley malt and 50 percent unmalted 

wheat, although sometimes a small quanti­

ty of oats is added. The finished beer should 

be golden when warm and a very cloudy yel­

low when chilled. Coriander usually is added 

in substantial amounts, and most commer­

cial examples are mildly acidic - both con­

tributing refreshing qualities. 

As with most Belgian styles, white beers 

are rarely bitter or hoppy, and unlike the styles 

listed above you shouldn't taste any alcohol. 

Carbonation is usually about average or a lit­

tle higher, and some versions show a bit of 

yeast character. Commercial examples include 

Celis White (3.7 percent alcohol by weight, 

4.7 percent by volume), Riva Blanche (3.9 

percent alcohol by weight,S percent by vol­

ume) and Blanche de Bruges (3.9 percent al­

cohol by weight, S percent by volume). 

Extract brewers will have a hard time get­

ting the traditional yellow color and won't 

be able to add oats, which require mashing. 

But if you use 50 percent wheat extract and 

follow the gUidelines below you will still have 

a very distinctive and satisfying beer. 

For all-grain brewers, making a white beer 

is the ultimate adventure. Use 50 percent 

raw unmalted wheat (by weight), and if 

you're interested you can add 5 percent oats 

for some silkiness. Rolled oats work fine as 

an alternative to whole oats. Unmalted wheat 

or wheat berries are available in many health­

food stores and food co-ops. There's debate 

whether the soft white or hard red varieties 

are preferable, but both seem to work. One 

thing is indisputable: the stuff is a nightmare 

to grind by hand. Grinding un malted wheat 

in my Corona mill is like grinding rubber bul­

lets. Find someone with a two-roller mill or 

a mechanized grinder to help you out. 

The secret to making white beers is an 

extended protein rest. Museums use wheat 

starch as a glue, and once you mash-in you'll 

understand why. Start with a loose mash us­

ing two quarts (4.2 liters per kilogram) of 

water per pound of grist, and plan on using 

a protein rest of 45 minutes to one hour at 

temperatures between 117 and 126 degrees 

F (47 and 52 degrees C). You'll be amazed 

how well the proteolytic enzymes work, turn­

ing a mass of wallpaper paste into a light, 

workable mash. Never has the miracle of 

mashing been better demonstrated. 

This extended protein rest includes a 

trade-off. Keep in mind that wheat has no 

husk and is filled with proteins and gluey 

starches. If you run the protein rest longer 

- one hour - you'll break down more of 

these and get an easily sparge able mash. But 

it also produces a clearer beer that may be 

less hazy and lack the color you want. Rests 

of 45 minutes or less give wonderful color, 

but can be sticky to lauter. I use a 45-minute 

rest and watch the lauter-tun carefully. 

If you're a nervous brewer and are will­

ing to sacrifice some authenticity, you also 

can substitute several pounds of malted 

wheat for a portion of the unmalted variety. 

Some people have used decoction mashes 

to handle the wheat. This will certainly work, 

but is not the traditional method and in ­

volves additional labor. 

For hopping I prefer floral varieties such 

as East Kent Goldings or Styrian Goldings, 

but nearly all the "noble-type" hop varieties 

work, including Hallertauer and Saaz. Keep 

your hop levels around 18 to 20 !BU, and 

since this can be an aromatic beer, you may 

want to include a late hop addition. 

You'll a lso need bitter orange peels and 

ground coriander. These are described in more 

detail below, but you'll want to start by boil­

ing a third of an ounce (9 grams) of bitter or­

ange, for about 20 minutes, and an ounce (28 

grams) of ground coriander, for about five min­

utes, then you're ready to chill and ferment. 

Almost any yeast seems to work, ranging 

from neutral American ale yeasts to German 

wheat beer strains and the more adventurous 

Belgian cultures. Creativity counts, so if you 

have an interesting idea you should give it a try. 

Mild aCidity is a classic feature of a good 

white beer. The brave can attempt a fermen­

ta tion that includes lactic acid bacteria, but 

there's an easy shortcut: add a very small 

quantity of 88 percent lactic acid to your beer 

at bottling time. Amounts between one and 

three teaspoons (five and 15 milliliters per five 

gallons (J 9 liters) work well. Be aware that 

the acid will need some time to blend with 

the other flavors, usually about hvo months. 
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Brewing and 
fermenHng Belgian Ale 

All-grain brewers may wonder which mash­

ing techniques to use. Different Belgian brew­

eries use them all: infusions, step and decoc­

tion mashes. You're welcome to experiment, 

but you shouldn't have any problems using a 

simple infusion or step mash. I suggest in­

cluding a IS-minute protein rest at 120 de­

grees F (49 degrees C) and a lO-minute mash­

out at 170 degrees F (77 degrees C). Even with 

fully modified grains this appears to improve 

yield, clarity and fermentation. Some Belgian 

breweries use multiple saccharification rests, 

starting with one at about 145 degrees F (63 

degrees C) and then moving to one at about 

160 degrees F (71 degrees C). This territory is 

wide open for experimentation. 

To ferment high-gravity worts your yeast 

will need a lot of help or you will suffer the in­

dignity of a stuck ferment. Believe me, it's very 

sad to watch your beer drop from 1.092 to 

1.050, then have it sit there as the yeast goes 

on strike. Even if your ferments don't stick, 

yeast needs to be in good health to get the 

clean flavors you want in a Belgian-style beer. 

To avoid headaches - literally - keep 

a few things in mind: 

~ Pitch a lot of yeast. Count on using 

at least 1 112 quarts (1.42 liters) of yeast 

starter in anything you brew. For beers in 

the 1.080 range you can double that. To 

avoid diluting your beer you can make the 

starter well ahead of brewing time and let 

the yeast settle out. Pour off the clear liqUid 

above the settled yeast and add a pint of 

fresh wort just before you start to brew. 

You'll have lots of active yeast ready to go 

by pitching time, and your total fluid addi­

tion volume will be quite small. 

~ Aerate. When fermenting strong beers 

the health of the yeast is as important as 

quantity. Splashing wort as you transfer it 

into the fermenter is a start, but it won't solve 

your problems. Many home brew supply 

shops sell aquarium pumps with in-line air 

filters , and if you're serious about brewing 

Belgian beers you should invest the $15 or 

$20. With 30 minutes of aeration just after 

pitching, your lag times will be reduced and 

ferments will improve dramatically no mat­

ter what kind of beer you're brewing. 

TOP PHOTOS BY PHilliP SEITZ 
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Light candi sugar. Candi sugar is the 
most common form used in Belgian 
brewing. Basically it is just rock canely. 

Dark candi sugar. You can get light or 
dark candi sugar in liquid solution or 
various sized chunks. 

G Watch your fermentation temper­

atures. Fermenting high-gravity worts at el­

evated temperatures is a prescription for 

headaches, the kind that come in a bottle. 

If you're brewing beers with original graVi­

ties higher than 1.060 you definitely need 

to keep the ambient temperature below 65 

degrees F (18 degrees C) . Remember that 

fermentation creates heat all by itself, so 

your beer is going to be warmer than the 

place you put it. The stronger the beer you 

make, the cooler you want to keep it while 

it's fermenting. I use a thermostat-controlled 

refrigerator for fermentation, and for beers 

like these I usually set it to 60 degrees F (I6 

degrees C). If you've chosen a good yeast 

you'll still get plenty of flavor when you fer­

ment at this temperature. 

In Pierre Rajotte's book, Belgian Ale (Brew­

ers Publications, 1992), he mentions that 

some Belgian breweries use warm and even 

hot fermentations. This is true but, trust me, 

if you try it ilt home you' re going to be sorry. 

White beer fermentations don't reqUire 

any unusual attention, although some of the 

commercial white beer yeasts get a bit slug­

gish when fermentation temperatures drop 

below 65 degrees F (I8 degrees C). 
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Spe£iallngredien's 

Sugar plays an essential role in Belgian 

brewing. Because it ferments almost com­

pletely, it allows you to brew strong beers 

without the heavy body typical of barley 

wines. For all-grain brewers, using sugar al­

so lets you brew at original gravities that 

exceed your mashing and lautering capac­

ity. My Zapap lauter-tun fills up with 15 

pounds of grain, but by adding sugar to the 

kettle I can increase either the graVity or the 

quantity of the finished wort. Candi sugar 

is the most common form used in Belgian 

breWing. Basically it is just rock candy. You 

can get light or dark candi sugar in liqUid 

solution or various sized chunks. It has lit­

tle flavor other than a clean sweetness and 

provides the same number of graVity points 

per pound as corn sugar. Light candi sugar 

adds little or no color and the dark stuff -

at least what I've bought from Belgian su­

permarkets - doesn 't provide much color 

either. When you make up your reCipe you 

can assume that dark candi sugar delivers 

about 20 °L per pound. If you can't find any, 

go ahead and substitute any other neutral­

tasting sugar, and definitely relax, don't wor­

ry, have a homebrew. 

Coriander is a Belgian staple. Just about 

any kind should give a very pleasant orange­

like flavor and aroma. For best results you 

should buy fresh coriander seeds and grind 

them to a powder with a mortar and pestle 

(food processors grind too coarsely). Whole 

seeds are available at health-food and eth­

nic grocery stores. 

If you're using coriander in a strong ale 

you're probably trying to add a relatively 

subtle extra flavor. Half an ounce (I4 grams) 

works well for five gallons (19 liters); add it 

for the last five minutes of the boil. If you 

want lots of coriander flavor and aroma use 

one ounce (28 grams), particularly for white 

Coriander is a 
Belgian staple. 
Just about any 
kind should give 
a very pleasant 
orangelike fla­
vor and aroma. 
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BiHer orange peels, also known as Cu­
ra~ao oranges, come in greenish gray 
chips or quarfer-of-an-orange slices. 

beers. Boiling coriander too long (more than 

IS minutes) or grinding it too coarsely will 

reduce the flavor and aroma. 

Bitter orange peels come in greenish gray 

chips or quarter-of-an-orange slices. They 

also are known as Curac;:ao 

••••••••••••••••••• 
••• ••• 

Sweet orange peel usually comes in 
strips or ribbons, as if someone peeled 
an orange in one piece. 

oranges, and despite their name they are not 

very bitter and do not taste much like or­

ange. Instead, they give a nice herb-tea fla­

vor resembling chamomile. 

Bitter orange is used in white beers. 

Start with 0.1 ounce of peel per gallon of 

beer you plan to make (0.5 grams per liter). 

This is about one-third of an ounce (9 

grams) for a five -gallon (19-1iter) batch . If 

you want more you can go up to a full gram 

per liter. I usually boil the peels for 

••••• •• •• •• •• •• •• 

about 20 minutes . 

•• 

Don't substitute ordinary orange peel or your 

beer will have a peculiar hamlike aroma. 

The bitter peels can sometimes cause this 

aroma. To see what the peel will smell like, 

boil some dried peel in a small pot of water. 

Finally there is sweet orange peel, which 

is not the supermarket variety, either. Usu­

ally it comes in strips or ribbons, as if some­

one peeled an orange in one piece, and is 

thinner and more orange in color than the 

bitter peels. Use it in strong ales in roughly 

the same quantities as bitter orange in white 

beers and it will produce a heavenly orange 

flavor very similar to Cointreau or Grand 

Mamier. This goes well with some of the Bel­

gian yeasts and particularly well with co­

riander. Again, boil it for 20 minutes. 

Unfortunately, at the time I'm writing 

this sweet orange is only available in Bel­

gium and cannot be purchased in the Unit­

ed States. A number of people are looking 

into importing it, so tell your homebrew 

dealer you want it. This is the last impor-

tant Belgian brewing ingredient that is not 

available to home brewers in America. 

(Some people have had success substitut­

ing tangerine peel.) 

R£tip£s 
"@7~-:.~ 

••••• ..... --••••• • •••• 

Andy Anderson's 
Aaron's Abbey Ale 

(slightly revised) 

Ingredients for 5 gal (19 L) 

9 Ib Belgian Pilsener malt (4.08 kg) 

2 Ib Belgian biscuit malt (0.91 kg) 

1 Ib Belgian CaraMunich (0.45 kg) 

4 oz Special "B" malt (113 g) 

1 Ib dark candi sugar (0.45 kg) 

1 2/5 OZ Tettnanger hop pellets, 

4.4% alpha acid, goal is 25 IBUs 

(39.7 g) (60 min.) 

112 OZ Hallertauer Hersbrucker 

hop plug, 2.9% alpha acid (14 g) 

(five min.) 

tbsp Irish moss (14 .8 mL) (15 min.) 

1 qt Chouffe yeast starter (0.95 L) 

1 pt Chouffe yeast (0.47 L) (add 

with priming medium) 

4/5 cup dextrose (1 20 g) (to prime) 

• Original specific gravity: 1.065 

• Final specific gravity: 1.014 

The malt bill assumes an extraction rate 

of 25 points per pound, so adjust to fit your 

brewing setup. Mash with a protein rest for 

30 minutes at 120 degrees F (49 degrees C). 

Boost temperature straight to 158 degrees F 

(70 degrees C) for saccharification. Hold un­

til conversion is complete. 

Mash-out at 170 degrees F (77 degrees 

C) for 10 minutes and sparge with 170-de­

gree-F C77-degree-C) water. Ferment at 60 

degrees F (16 degrees C). 

Note: The original recipe (of which this 

is a variation) took first place at the Home 

Wine and Beer Trade Association competi­

tion in 1994. 
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Delano Dugarm's 
Batch #28 Triple 

Ingredients for 5 gal (19 L) 

99/10 Ib (3 boxes) Northwest Gold 

liquid malt extract (4.49 kg) 

1 112 Ib com sugar (0.68 kg) 

1 311 0 OZ Hallertauer hops, 

4% alpha acid (36.8 g) 

(60 min.) 

3/10 OZ Saaz hops, 3% alpha acid 

(8.5 g) (60 min.) 

3/10 OZ Saaz hops, 3% alpha acid 

(8_5 g) (two min.) 

\\ east '0.1214 Belgian yeast 

3/4 cup com sugar (I 13 g) 

(to prime) 

• Original specific gravity: 1.080 

(est) 

• Final specific gravity: not taken 

PHOTOS BY PHILLIP SEITZ 



Boil for 60 minutes, cool and pitch slur­

ry from I I12-quart (1.42-liter) culture. Fer­

ment very cool (60 degrees For 16 degrees 

C). Rack to secondary and bottle when ready. 

Jeff Frane's Strong Ale 

Ingredients for 5 3/4 gal (22 L) 

9 Ib DeWolf-Cosyns Pilsener malt 

(4.08 kg) 

3/5 Ib DeWolf-Cosyns aromatic malt 

(0.3 kg) 

1 Ib DeWolf-Cosyns CaraMunich 

malt (0.45 kg) 

1 Ib flaked maize (0.45 kg) 

1 112 Ib light candi sugar (0.68 kg) 

(75 min.) 

114 oz Saaz hops, 3% alpha acid (7 g) 

(60 min.) 

1 oz British Columbian Golding 

hops, 4.112% alpha acid (28 g) 

(15 min.) 

1 oz Mount Hood hops, 3.5% alpha 

acid (15 min.) (28 g) 

112 tbsp rehydrated Irish moss 

(7.4 mL) (75 min.) 

Wyeast white yeast No. 3944 

1 cup corn sugar (150 g) (to prime) 

• Original specific gravity: 1.062 

• Final specific gravity: 1.012 (est.) 

Mash-in the malts (not the maize) at 98 

degrees F (37 degrees C) in 3 112 gallons 

(13 .25 liters) water and adjust pH. Raise to 

120 degrees F (49 degrees C) and hold for 30 

minutes. Raise to 153 degrees F (67 degrees 

C), add maize and hold until conversion , 

about 45 minutes. Raise to 175 degrees F (79 

degrees C) for 15 minutes for mash-out. 

Rick Garvin's 
Cherry Blossom Wit 

Ingredients for 5 gal (19 L) 

4 Ib Pilsener malt (1.81 kg) 

3 3/5 Ib unmalted wheat (1.63 kg) 

2/5 Ib rolled oats (181.4 g) 

9/10 oz Styrian Goldings hops, 

6.2% alpha acid (25.2 g) (60 min.) 

112 oz bitter orange peel (14.5 g) 

(20 min.) 

215 oz Saaz hops, 3 .2% alpha acid 

(10.2 g) (five min.) 

1 114 oz ground coriander (five min.) 

(35 g) 

Wyeast White yeast No. 3944 

3/4 cup com sugar (120 g) (to prime) 

• Original Specific Gravity: 1.048 

• Final specific gravity: 1.008 

Mash-in at 117 degrees F (47 degrees C). 

Rest 20 minutes at 117 degrees F (47 degrees 

At Last, 

C) and 122 degrees F (50 degrees C). Rest 

60 minutes at 146 degrees F (63 degrees C). 

Mash-out at 160 degrees F (71 degrees C). 

Boil 30 minutes before the first hop addition. 

Note: This uses a lot of coriander. Use 

less if you a re faint of heart. 

Phillip Seitz is the curatorihistorianlarchMstI 

librarian of a small medical museum in Alexan­

dria, Va., an all-grain brewer, Recognized BJCP 

judge and member of BURP (Brewers United for 

Real Potables). He has visited Belgium eight 

times since 1987 and can't wait to go back. i 

A Homebrewer's Kit 
Guaranteed to Make 
Even the Best Beer 
Look Better. And 
Taste Better. 

• • • 

Too bad your beer sometimes doesn't look as good as it tastes. Or 
maybe, even worse, it ends up tasting just the w ay it does look. 

That's why you need ''The Kit. " Here's everything you need to remove 
bacteria, yeast sediment, and chill haze-for up to 250 gallons of 
beer-all in one fool -proof, professional-quality filtration kit. You 
get a rugged, clear plastic housing, a 0.5 micron high-efficiency 
polypropylene cartridge, fiberglass-reinforced nylon tubing, and 
fittings to connect to 1/4" hosebarb. Extra filter cartridges are available. 

At just around 80 bucks, it's a stea l. 

Ca ll 1-S00-S2S-1494 today and order "The Kit." In no time, you'll 
have your beer living up to the highest standards. Yours 

P.O. Box 425 • Rush, NY 14543 
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ENHANCE YOUR BEER-DRINKING 

hat type of vessel should beer be 

served in to enhance overall drinking plea-

surd Most of us have used a variety of ves-

sels: water tumblers, glass mugs, ceramic or 

metal steins and maybe even expensive crys-

tal wine glasses. With a look at the shapes and 

materials of drinking vessels for beer, and a 

bit of historical background, we can ferret 

out what is appropriate for enjoying beer. 

W ITH THE 

ass 
B Y MAR K R. A ND E R SON 

Earliest Times 

Before there was a Trappist order, before the Etruscans became kings and long before 

the Egyptians began using slave labor there was a place called Sumeria. Sumerians gave 

humankind many good things: seconds, minutes, months and beer with which to pass the 

time until the next harvest of barley to brew more beer. Because Sumeria was the first city­

state, folks were still fresh off the trail and gravitated toward group activities. Drinking beer, 

or broth as they called it (beer was food to them), was a communal activity. A large, thin­

necked vessel of pottery was used to hold the brew and each person had a straw with which 

to drink. If you were rich enough, your straw was made of silver or gold. 

As society became more stratified, new ways of drinking beer emerged. In Egypt, commu­

nal drinking from large pots gave way to tavern drinking from clay cups and eventually drink­

ing alone led to admonitions against drunkenness. One warning in Egyptian hieroglyphics 

translates as "make not thyself helpless in the drinking in the beer shop ... Falling down thy 

limbs will be broken. No one will give thee hand to help. As for thy companions in the swi ll­

ing of beer they will get up and say, 'Away with the drunkard! '" Sound familiar? 

Middle Ages 

Much of the history of brewing and beer-related activities is traced to the Middle Ages. The 

reason is because monasteries kept records of their breweries. While monks kept busy mak­

ing beer and copying old texts, Western Europe began the long process of developing a social 

structure that led them to a rebirth. It was during the climb out of the medieval times to the 

IllUSTRATI ON BY SARAH CH ESNUTT 
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ROMER (RUMMER) 
(Germany or Netherlands, 

mid-17th century) 
Green glass. 

Applied burls of berries 

Renaissance that all areas of culinary experi­

ence began coalescing. Table manners were 

adopted (for example, no passing of wind at 

the table), Catherine de Medici introduced 

distillers and the fork to France and various 

crafts developed, prospered and formed into 

guilds. The development of trades that pro­

duced drinking vessels: pottery, glassmaking 

and metallurgy, led to enhanced drtnking plea­

sure. Outside of monasteries, homebrewing 

was most common until villages became per­

manent and substantial. The 14th century 

was the tuming point in Northern Europe from 

rural to city brewing. Materials used for drink­

ing vessels varied widely. Wood, leather, pot­

tery and porcelain, glass, silver or pewter were 

used to make beer mugs and tankards. 

The di fferentiation between plain and 

fancy drinking ware was solely a function 

of ornamentation. The shapes and materi­

als used were relatively uniform. Materials 

were chosen for their availability rather 

than their appeal. 

In the Northern forests of Germany, glass 

was made with local sand that contained iron 

PHOTO S COURTESY OF RASTAl GmbH &- CO. KG 

SCHNELLE 
(Siegburg, 

dated 1582) 
White-gray 
salt-glazed 
stoneware. 
Pewter lid. 
Three high 

reliefs. 

KRAUTSTRUNK 
(cabbage-stalk) 

(Germany, 
15th century) 
Green glass. 

Three rows of 
applied prunts. 

and gave a green color. Purified with ash con­

taining copper oxide from wood fires, the glass 

became glossy. Even today when iron-free sand 

is available for clear glass, Forest glass or Wald 

glass is produced because of traditional pref­

erence. This green glass was used in the de­

velopment of Rhine wine glasses in use today. 

A side development of Northern Forest 

glass production was the reduction of famine 

by the increase of arable land. Glassmakers 

would set up shop, temporarily or perma­

nently, next to abbeys or manor houses. They 

cleared forests for the fires to produce the 

huge cylindrical beakers popular at the time. 

Some beakers held up to three liters. The ma­

jor feature of these beakers was raised bumps 

or "prunts" covering the glass so a diner with 

greasy hands could get a good grip in the 

days before forks or napkins. The size of these 

huge drinking vessels prompted one minis­

ter in 1564 to include in his sermon against 

excess, "Nowadays one applies buttons, 

prunts and rings to glasses to make them stur­

dier. Thus they can be held more easily in 

the hands of drunken and clumsy people. " 
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PLANET TANKARD 
(Creussen, dated 1665) 

Brown salt-glazed stoneware. 
Enamel painting. Pewter mountings. 

Applications, lettering. 

In Bohemia, Johann Mathesius made a sim­

ilar observation about the huge tankards pro­

duced there. He called the tankards which 

averaged three li ters "fool's glass that you 

can scarcely lift." These popular tankards 

were painted with bright enamel colors (a 

decoration technique of Islamic origin that 

came to Bohemia via Venice) . 

Stoneware vessel s also developed be­

cause of the availability of materials. In the 

areas of Cologne, Siegburg, the Aachen re­

gion and Westerwald there was a vast out­

put of ceramic ware at the beginning of the 

Renaissance because of the abundance of 

a local clay that fired as hard as stone. 

With few notable exceptions, drinking 

vessels had a very basic and similar, rough­

ly cylindrical, shape with most attention to 

esthetics being placed on glazing and paint­

ing. There were local variations including 

the very broad tankards of Saxony or the in­

verted conical Schnellen, a tall ceramic ves­

sel that was broad at the base, narrow at the 

top. Drinking from the Schnellen reqUired 

speed and practice to prevent a beer bath. 
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JUG 
(Raeren, 

second half 
16th century) 

Brown salt-glazed 
stoneware. 
Pewter lid. 

TANKARD 
(Sweden?, 19th century) 

Dark turned wood. 
Carved animal scenes. 

TANKARD 
(London, late 17th century) 
Silver. Embossed decoration 

added in 19th century. 

TANKARD 
(Westerwald, circa 1737) 

Gray salt-glazed 
stoneware. 

Toast wording. 

Chip carving. 

Modern Period 

Until the 17th century there was no dis­

tinction between beer and wine vessels. To­

ward the end of the Renaissance, changes be­

gan to occur in the shape of drinking vessels. 

The English ale glass, developed in the early 

17th century, was a stemmed flute very sim­

ilar to the flutes used in Champagne at the 

time. This glass went through a long evolu­

tion including the short-lived dwarf ale glass 

(J 690-1695), which had a three- to five-ounce 

(89- to 148-milliliter) capacity. There also were 

giant ale glasses more than 12 inches (30 cen­

timeters) tall. Through the years the taper of 

the bowl straightened and the foot disap­

peared, leaving the modem English pint glass. 

In Germany, Wald glass beakers gave way to 

the Romer (Rummer)-style which had a flared 

or rounded bowl with prunts confined to the 

hollow stem. Rummers were very common 

and it is possible they evolved into the wide­

footed goblets used today for Berliner Weiss. 

The history of each glass style would be 

lengthy enough for a book. It is important 

to see beer's place in society and its glass­

ware as the modern period emerged. Be­

ginning about the time of the French Revo­

lution (I 789-1799), the modern period 

formed the western culinary world's present 

structure. How food is prepared and han-

died, table settings, the brewing of beer and 

the making of wine were all organized and 

codified in ways we recognize today. When 

Napoleon seized power he instituted the 

Napoleonic Code prohibiting coach drivers 

from drinking with their passengers. An en­

terpriSing innkeeper in Belgium, who refused 

to miss a sale to thirsty coachmen, invent­

ed the Kwak glass, the foot-of-ale and yard­

of-ale glasses familiar today. The innkeep­

er could hand up the tall glass to the coach­

man sitting high atop his coach. 

One of the most revered treatises on culi­

nary activity was penned during this peri­

od. In The PhYSiology of Taste, Brilliant 

Savarin pontificates on all the aspects of the 

table: how many guests to have at dinner, 

what time of day to eat what dish, the evils 

of coffee, the lure of chocolate, etc. Entries 

on wine were very sparse, indicating that its 

importance as a culinary gem was a far cry 

from the lofty height it occupies today. 

During this period, many related events 

began. Bohemian crystal production took off 

like a rocket, lagers and refrigeration devel­

oped hapd-in-hand, and the Industrial Rev­

olution was full-blown in England and spread­

ing, causing cities to spring up throughout 

Europe and America. In the late 18th centu­

ry, glass mugs and tankards were common 

in America. They were made from the glass 

of old bottles and windows and came in many 
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Blue-painted. 
Pewter mounting. 

Incised and "knibis" 
(zig-zag) patterning. 

colors including purple, amber and green. 

It is said that in the mid-19th century, 

lagers took the world by storm in a symbi­

otic relationship to the outpouring of glass­

ware from Bohemia. The color and clarity 

of lagers, especially Pilseners, could be 

shown off to their best advantage in clear 

glass. This is similar to the story of wine as 

a beverage of high-end dining. According to 

Emile Peynaud's The Taste of Wine, fine 

wine only emerged at the turn of the 18th 

century as a direct result of glasses being 

made that were better suited to tasting. A 

complete table service in the 19th century 

included Burgundy, claret (Bordeaux), 

Champagne, port, liquor glasses and water 

glasses. Sadly, beer glasses were missing. 

By now, glass dominated all other mate­

rials for drinking vessels. Although ceramic 

steins remained popular, glass steins were 

more common for everyday drinking. Beer 

glasses, while not routinely placed on upscale 

tables, were making their presence known 

elsewhere. The rum mer, a footed glass with a 

bucket-shaped bowl, was the most popular 

style of drinking glass used in Britain. It served 

as a beer glass, especially when it was en­

graved with images of hops and barley. The 

development of the glass pressing machine in 

the 1820s led to a greater variation in shapes, 

patterns and function. Around this time beer 

and wine glasses went their separate ways. 
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TANKARD 
(Dingolfing, dated 1755) 

Adam Trappberger 
the Elder. Pewter. 

FOOTED BEAKER 
(mid-19th century) 

Colorless glass 
with cutting. 

MUGS 
Porcelain mug prior 

to decoration. 
Coors Brewing Co., 1990s. 

REGIMENTAL STEIN 
(reservist tankard) 
(Germany, 1910) 
Porcelain; painted 
"Infanterist Reib" Imperial eagle with 

Bavarian coat-of-arms 
and annotation in 
surface engraving. 

Colored transparent 
painting. Gilding. 

Ceramic mugs 
from Germany. 

Beer Glasses Today 

When I first discovered Anchor and Dos 

Equis (a more hefty recipe then), the hour 

glass was the universal beer glass. It was a 

long search in the early 1980s to find the rare 

English pint glass. Now more drinking es­

tablishments have an increasing variety of 

glasses, though many still are limited. The 

most common glass today is the pint glass, 

probably adopted because it is heavy, 

durable and publicans can sell you 12 

ounces of beer and call it a pint. 

Glass has become the material of choice 

for beer vessels. Glass can be both durable 

like pint glasses or elegant like etched crys­

tal. It is easily stamped or blown into any 

shape and has a pleasant nonporous surface 

with a tactile quality that the world has grown 

to love. The main reason for the dominance 

of glass is its peerless clarity. Part of the plea­

sure of gastronomy is to eat or drink with our 

eyes before we actually taste with our 

mouths. To see the beer, to admire its clari­

ty, color, effervescence, white haze or black 

opaqueness is very important to our joy of 

imbibing. No other material will provide the 

total enjoyment of our brief moments of re­

plenishment in this fast -paced world. 

The only other material that has maintained 

any following for beer vessels is ceramic, used 

almost exclusively for steins. Steins are asso­

ciated with Germany, and many people th ink 

they are the only German drinking vessel. This 

is not the case; glass is the most common ma­

terial for day-to-day drinking. Ceramic steins 

serve more ceremonial purposes. For instance, 

in the 1870s regimental steins were custom 

designed for German military units to com­

memorate victory in the Franco-Prussian war. 

Designed with names and dates, these steins 

were souvenirs and keepsakes. Keepsakes were 

. not limited to the military, however. There is 

the story of a special "bed bug" stein com­

missioned by a wife who, feeling remorse for 

beating her drunken husband with a broom, 

gave the stein to him to commemorate her re­

pentance. And why do steins have lids? Ac­

cording to Gary Kirsner, editor of The Beer Stein 

Journal, steins were required to have lids in or­

der to keep flies out - this in accordance with 

sanitation rules following the Black Plague. In 

America today, the tradition of ceramic stein 

production is mostly associated with brewery 

advertising, beginning in the 1890s with An­

heuser-Busch. Glass, not ceramic, is the ma­

terial of choice in this country for day-to-day 

drinking or for special tastings. 

Other materials stil l are used today for 

beer vessels, but ma inly as curiosities for 

events like Renaissance fairs . Wood is rarely 

seen. Metals such as pewter, silver and cop­

per are typical only in show pieces. 

The Shapes 

If glass is the most common material for 

beer vessels, what is the shape of that glass? 

In the United States, the most common 

shapes are the tumbler (often the hour glass), 

the straight-sided English pint glass and oc­

casionally a type of Pilsener. In other coun­

tries the selection will vary, greater in Bel­

gium, less in the Philippines, for example. 

Let's talk about a happy medium, Germany. 

In Germany, there are both standard and 

specialty glasses. Standard glasses include 

either a glass mug/stein, simple tumbler or 

the liter (or half-liter) stra ight-sided glass 

with the slight bulge near the top. Special­

ty glasses include the following: the popu­

lar Pilsener glass , most often footed; the 

Bavarian wheat beer glass, very tall with a 

gentle outward slope from the bottom to a 

slight bulge, then a soft inward curve at the 

top; and the Berliner Weisse goblet, footed 

with wide shallow bowl. 

When a serious discussion of glass 

shapes begins, it can only lead to one place 

. - Belgium. The Belgians have more beer 

styles than anyone else, and more styles of 

glasses to accompany them. One beer trav­

eler reports that in some Belgian bars, when 

you order a particular beer you may be in­

formed that all the glasses for that beer are 

FIRST THREE PHOTOS COURTESY OF RASTAl GmbH &- CO. KG 
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being used. The bartender will ask you if 

you want to wait or try a different beer. A 

comprehensive look at Belgian beer glass­

es would be quite lengthy. Here is a sum­

mary of general shapes supplied by Wendy 

Littlefield of Van berg and DeWulf, importers 

of Belgian beer and glassware: flutes for tart 

beers, goblets for abbey beers, flared tulips 

for Duvel (and its imitators), cordials for 

sweet/strong ales, tumblers for wheats and 

thistle and Kwak for wee heavies. These are 

just general shapes; the Belgians have a hun­

dred or more glass styles for their beers. 

Material and Shape 

What's with all these glasses and 

shapes? You and I have had mighty tasty 

beer out of plastic cups. Some of us, being 

homebrewers , dismiss all this fancy 

stemware as a load of spent grain. We are 

only concerned with the beer, not the glass. 

Some of us, being homebrewers, are effete 

snobs and decry the use of any glass not de­

signed specifically for the style at hand. 

With increased proliferation of styles 

from domestic breweries, importers and res­

urrected styles (Belgian white and porter, 

for example), an increased awareness of 

style characteristics and their differences 

has spread through the discerning beer­

drinking public. You may remember "vari­

etal" wines? The wine never disappeared, 

but the emphasis on the term did, once there 

was a general understanding of what vari­

eties were. People talked of red wine glass­

es vs. white wine glasses, proper serving tem­

peratures and so on. With beer, serving tem­

peratures and the amount of carbonation 

are commonly discussed topics, but gUid-

ance for appropriate glassware selections is 

late in coming to the fore. What is an ap­

propriate glass and what makes it so? 

Riedel, one glassware company, is of the 

philosophy that each type of wine has a per­

fect glass shape to enhance it. Riedel began 

this philosophy in 1958 with the introduc­

tion of their Sommelier line Burgundy Grand 

Cru glass, now displayed in New York's Mu­

seum of Modern Art. The Riedel Burgundy 

glass holds 37 ounces (I liter) and is de­

Signed to accentuate the acidic pi not noir 

wine by directing the flow of liquid onto ar­

eas of the tongue that are sensitive to sweet­

ness, a concept based on the theory that 

taste buds sense sweet at the tip, bitter in 

the back, etc. What holds true for wine glass­

es should hold true for beer glasses. To my 

knowledge, there is no company marketing 

their beer glass line in the same way. The 

closest is Vanberg and DeWulf, who sup­

plied me with the following sensory justifi­

cation of each shape: 

lEI FLUTE GLASSES are used to 

emphasize the vinous fruity qualities 

of tart beers like Rodenbach and bring 

the bouquet quickly to the nose. 

lEI WIDE GOBLET GLASSES allow abbey 

beers to breathe and come quickly to 

proper temperature. The shape 

discourages excessive head and allows 

the drinker's nose into the glass when 

drinking. 

lEI DUVEL GLASSES, which feature a 

flared tulip-shaped bowl, are sized to 

allow a single pour that allows 

sediment to remain in the bottle. 

It is reported that these glasses are 

intentionally chipped in the bottom to 
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cause a single stream of bubbles to 

rise in the middle of the glass. The rim 

allows head and beer to be drunk 

together, producing a velvety sensation. 

lEl CORDIAL GLASSES for sweet/strong 

ales encourage the drinker to sip and 

savor the beverage. 

lEl THISTLE GLASSES for wee heavies 

intensify aroma. 

lEI WHEAT GLASSES are heavy tumblers 

shaped for hard gripping and fast 

thirst quenching in summer with 

minimal breakage. 

Sources other than glass companies as­

sert that the shape of glassware is important. 

Michael Jackson mentions a glass with a 

combined tulip/snifter shape prescribed by 

the Objectieve Bierproevers (Objective Beer 

Tasters), a Belgian consumer organization, 

as the perfect shape for "nose." In his Good 

Beer Guide to Belgium and Holland (CAMRA 

Books, 1994), Tim Webb's glassware rec­

ommendations include glasses with wide 

bowls for aromatic beers; tall narrow glass­

es for spritzy aromatic beers; stemmed broad­

bowled glasses, narrow at the rim for strong 

beers; thick glasses to keep summer wheat 

beers cooler; and tall glasses to "pamper the 

vanity of crystal clear Pilseners or pale ales." 

All sources point out that these shapes 

are for social tasting, not for business tast­

ing such as competitions and brewery qual­

ity control. Jackson mentions that in brew­

eries, tasters use opaque mugs to disguise 

the visual recognition of beer being judged 

so the focus is on taste. The shapes pre­

sented are noted as being the best for use 

with a beverage of relatively known quali­

ties for the sole purpose of maximum en­

joyment. Maximum enjoyment of any co­

mestible includes a visual element not con­

nected to flavor except by memory. But what 

about the mechanics of shape and materi­

al? Do they really affect the flavor as vari­

ous proponents claim? For rock solid infor­

mation on the sensory effects of different 

vessels, I contacted the Monell Chemical 

Senses Center in Philadelphia, a non-prof­

it research organization focusing on taste, 

smell and irritation. Elizabeth Secor and Dr. 
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Marcia Pelchat said there was no research 

conducted on beer vessels per se, but they 

did have some very interesting information. 

The most dramatic being that the widely 

known tongue map is a mistranslation of a 

German study no one questioned scientifi­

cally until now. The correction goes some­

thing like this: 

The center of the tongue is devoid of 
taste buds while the edges are covered 

with taste buds that sense all (our ba­
sic tastes. There are variations in sen­
sitivity along the sides of the tongue 
that roughly correspond to the tongue 
map, but not exclUSively and with on­
ly a minimal variation. Conditions 
may arise where one area o( sensitiv­
ity compensates for another that is 
damaged or incapacitated. 

ratory models to subjective individual ex­

perience. Fortunately, we are given enough 

information to critically evaluate any grand 

claims to sensory enhancement. 

High-End 
Beer Glassware 

Beer's proper place is on the table, as the 

often-repeated saying "beer is food" sug­

gests. Wine holds its prestige primarily be­

cause of its place at the table. What is beer's 

place in high-end dining in the United 

States? The best source of information comes 

from the nation's top culinary schools. Sad­

ly, there is very little knowledge and prac­

tice to report, but it is interesting to see what 

is recommended at the present time. 

Maltre d'h6tel instructor Giusseppe Pez­

zotti of Cornell University's hotel and restau-

What this new information means is that rant program recommends a footed Pilsen-

emphasis placed on the shape of a vessel af- er glass as the universal beer glass for high-

fecting actual taste is greatly reduced in im- end table presentation . Some restaurants 

portance. Some might view this as bad for use highball glasses, but the rule of thumb 

the proponents of glassware variety. Not so. is to use gentle upscale glassware, no mugs. 

When we talk of tasting beer, we mean Occasionally, the modified Pilsener glass 

experiencing the flavor of the beer. Flavor with a heavy base will be used as well as 

is primarily aroma and there are thousands the shell (a highball glass with a thin base). 

of aromas detectable by the human nose . Fred Faria, Hospitality College chairman 

Aroma and taste together produce flavor be- at Johnson and Wales University, echoed 

cause the nose and mouth are connected Pezzotti in his choice of the footed Pilsener 

by the retro nasal pathway. Dr. Pelchat spec- glass as appropriate for the high-end table. 

ulated it is possible for different shapes to He noted that lead or silver crystal glass, cut 

affect the rate of volatilization and total vol- with decorations and possibly colors, would 

ume of aromas released by a beer. Shape be best. Educated palates, he said, would 

may affect the pathways these aromas take shun ornamentation of the bowl and con-

into the ortho (front) or retro (back) nasal fine it to the stem and foot. 

pathways. Because aroma has the dominant Heinz Holtman, maltre d'h6tel of the Es-

position in flavor perception, it could very coffier room at the Hyde Park campus of the 

well be that different shapes can enhance a Culinary Institute of America, a lso recom -

given style. Temperature of a liqUid also af- mends the Pilsener glass. He did go a bit fur-

fects the release of volatiles and perceived ther to add that, although the Pilsener glass 

carbonation (irritation). The colder the beer, was good for light and wheat beers, it would 

the higher the apparent carbonation and be OK to use a tulip glass or a seidel (a glass 

vice versa according to Monell. Different stein also called a krug) for dark beers. 

materials have different thermal effects that To find a place that stocks a variety of 

affect flavor. Some directly interact with the glassware, I suggest a high-end tap room. It 

beer. A metal such as copper contributes tla- is a noble ~ndeavor to glean knowledge from 

vor. Wood absorbs flavors then releases the printed word, but it's a lot more fun ex-

them usually at inappropriate times. periencing the shifting center of gravity on 

Nothing is conclusive, however, because a wheat beer glass a foot or more tall as you 

no scientific research has been devoted to slake your thirst and ponder what led to this 

'. 
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Ceremonies 

Beer styles and their corresponding glass­

ware have been surrounded with ceremonies 

and have possessed qualities that enhance 

the pleasure of drinking. Some glassware may 

actually enhance beer flavor, like the gener­

al tul ip shape, or even accentuate a given 

style, such as the abbey goblet. Glassware 

may emphasize the beauty of color and clar­

ity of beer to allow us to drink with our eyes 

as we watch bubbles stream up in a Pilsen­

er glass. Our pleasure may be enhanced by 

practicality, as is the case of Bavarian wheat 

beer glasses tall enough to accommodate beer 

and head without wasting either. Other glass­

es are fun because of their impracticality, like 

the huge steins used in Germany today or 

the inverted conical Schnellen of the late Mid­

dle Ages and yard glasses that required close 

attention to avoid a mess. 

These, and all glassware styles, provide 

us with many pleasurable drinking experi­

ences. Understanding what you want from 

your drinking experience is the key to en­

joyment. If you have a strong preference for 

consuming all liqu ids out of Mason jars, 

then by all means use a Mason jar. It would 

not do to hamper your tasting pleasure by 

being ill at ease with the drinking vessel. 

Generally speaking, however, the more va­

riety you put into your drinking experiences 

the more you will get out of them. What is 

important is to enjoy the experience. 

Ceremony is good, as long as you are 

comfortable with it. Ceremony and a certain 

level of formality tend to do two things. First, 

it answers the question, "What am I sup­

posed to do?" Once the ceremony is known, 

you will always know what is expected of 

you and what to expect from others so there 

is no worry about how to behave. Second, 

formality helps the individual and the group 

focus on the event at hand. No worrying 

about bills or politics. You are busy having 

a good time eating and drinking with your 

friends. Matching the glassware to the beer 

helps in creating ceremony when serving, 

and if it actua lly enhances the flavor, so 

much the better. It is worth a little extra time 

or money to have a genuinely pleasant and 

satisfying beer experience. Don't be afraid 

to Sip out of something a little different. 

GERMAN WHEAT 
BEER GLASS 

FRANK BOON'S 
LAMBie SNIFTER 

KWAKGLASS 
AND STAND 

GOBLET 

HAND·BLOWN 
TANKARD 

TUMBLER 

THISTLE GLASS 

YARD GLASS 
AND STAND 
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MEMBERSHIP APPLICATION 
I would like to become a member 
of the American Homebrewers Association 
and receive more than a subscription to zymurgy~. 

of the American 

Homebrewers 

Association is YOu. 

We need your support 

to make this your 

association. Your 

donations are tax 

deductible. 

D $45 Paper Cup Sponsorship - One-year membership to the AHA 

and honorary certificate. ($16 is tax deductible) 

D $90 Pewter Mug Sponsorship - Two-year membership to the AHA 

and honorary certificate. ($37 is tax deductible) 

D $200 Golden Mug Sponsorship - Five-year membership to the 

AHA and honorary cert ificate. ($76 is tax deductible) 

D $400 Diamond-Studded Platinum Mug Sponsorship -

Distinguished recognition and lifetime membership to the AHA. T-shirt 

(indicate size) and honorary certificate. ($182.50 is tax deductible) 

*PRICES VALID UNTIL MARCH 1, 1996 

Total Enclosed (U.S. Dollars only) I 
Full Money-back Guarantee! Prices subject to change $ 

'--- -----' 
Name' ____________________________________________________________________ __ 
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Call (303) 565·6514 for credit card orders. Make checks payable in U.S. dollars 
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Association. Membership includes 

a subSCription to zymurgy. 

D Enclosed is $29 u.s. for one 

year's membersh ip to the AHA. 

Five issues of zymurgy and mem­

bersh ip privileges are included. 

D Canadian membership: $34 U.S. 

D Foreign membership: $44 U.S. 

D Enclosed is $53 U.S. for two 

years' membership to the AHA. 

Ten issues of zymurgy and mem­

bership privileges are included. 

D Canadian membership: $63 U.S. 

D Foreign membership: $83 U.S. 

D Check here if th is is a renewal. 

D Yes, send a gift subscription to my friend. And send a personalized gift card from me - I'll pay above. I 
.. traduce afriend to the 

many be7leflts that the American 

Name _ __________________________________________________________________ _ 
Homebrewers Association pro-

Address ___________________________________________________________________ _ vides its members. Ser,d a gift 
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City _____________________________________ State/Province ______________________ __ 

subSCription to zymurgy, for 

Zip/Postal Code _____________________________ Country _________________________ _ only $291 
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Bock 
By Darryl Richman 

Bock is the ninth title in the critically 
acclaimed Classic Beer Style Series 
from Brewers Publications. A compre­
hensive look at this dark and malty beer 
style, Bock covers the history, style pro­
files, procedures and recipes of this 
family of beers . You'll find everything 
you need to understand, appreciate 
and brew Bock in this book. 
Brewers Publications, 1994 

51/2 x 81/2,172 pp., $11.95 plus 
shipping. #409 

Evaluating Beer 

From defining off-Ravors to anolyzing 
competition-winning beers, Evaluating 
Beer will help you develop tasting and 
evaluating skills. Chapters are by rec­
ognized beer experts including Jim 
Koch, Greg Noonan, George Fix and 
Charlie Papazian - just to mention a 
few. Discover what it takes to perform 
exacting beer evaluations. Evaluating 
Beer is perfect for beer judges, 
advanced hamebrewers and brewing 
prafessionals. 8rewers 
Publications, 1993 

5 1/2 x 8 1/2, 244 pp., $19.95 plus 

shipping. #465 

Winners Circle 
10 Yeors of Award-Winn ing 
Homebrew Recipes 

Brew like a winner! Winners Circle is 
your gu ide through a collection of 126 
original award-winning homebrew 
recipes selected from winners of the 
AHA National Homebrew Competitions 
from 1979 through 1983. Recipes 
encompass 21 major beer styles of 
lager, ale and mead, as well as judges 
tasting notes and brewer specifics. 
Brewers Publications, 1983 

5 1/ 2 X 8 1/2, 199 pp. $11.95 
($9.95 for AHA members) plus ship­

ping. #464 

7994- 7995 North 
American Brewers 
Resource Directory 
Your Yellow Pages to the 
Craft-Brewing Industry 

Those serious about the craft-brewing 
business depend on this annually 
updated directory as thei r primary 
source of vital brewing statistics and 
information. This directory comprises 

the names, contact people, phone num­
bers and addresses of North American 
breweries. It also lists consultants, publi­
cations, suppliers and manufacturers in 

the craft-brewing industry. 
Brewers Publications, 1994 

8 1/2 x 11 1/2, 435 pp. $80 ($60 for 

IBS members) plus shipping. #504 --------------------D 
ORDERFORM 

Item Quantity Price 

Bock #409 ___ @$11 .95= 

1994-1995 Brewers 

Resource Directory #504 ___ @ $80.00= 

IBS member #504M @$60.00= ------
Evaluating Beer #465 ___ @$19.95= 

Winners Circle #464 @$11.95= ------
AHA member #464M @ $9.95= ------
(For domestic P&H, add $4 lor the lir>t book Shipping Total 
or magazine and $1 for each additional item. 
order> cannot be delivered without proper postage.) 

Name ____________________________________________________________ __ 

Total 
Address ________________________________________________________ _ 

City ____________________________________ State/ Provi nce ______________ __ 

Zip/Postal Code ___________________ Country __________________________ _ 

Payment: Check ___ Visa MC 

Credit Card No. ___________________________________ Exp. date ______ _ 

Signature _______________ Daytime phone ( __ ) ________ _ 

Call 1303) 546-6514 or FAX 1303) 447-2825 for credit cord orde". Make checks payable in U.S. funds to the Associ a~on of Brewe", PO Box 1510, Boulder, CO 80306-1510, USA. zym18 
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I
f you are like I was, you probably didn't (or 

won't) use the hydrometer your brewing 

equipment kit came with until maybe your 

16th batch. Either you couldn't be both­

ered or you were too excited (or neIVous) about 

what ingredient to toss in next. When do I 

throw the yeast in? Is it ready to bottle yet? 

After a while I learned how easy a hy­

drometer is to use and how important it is for 

brewing. I really could brew better beer with 

this weird thermometerlike instrument. 

A hydrometer measures the density (thick­

ness) of liquids compared to the density of 

water. Adding solids that dissolve such as 

sugar to water causes the specific gravity to 

rise from 1.000. It can help you know when 

to bottle, and will help you avoid those qUi­

et time-bomb gushers that have an affinity 

for spraying the faces of any visiting relatives 

wanting a taste of fresh homebrew. 

The Basics 

(1) The scale most homebrewers use is 

called specific gravity. Most hydrometers 

measure specific gravity from 0.900 to 1.200 
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at a temperature of 60 degrees F 

(16 degrees C). 

(2) The Balling scale (measured 

in degrees Plato) may be found on 

your hydrometer and is used most­

ly by microbrewers and megabrew­

ers. If you find a recipe showing 

gravities in degrees Plato, simply 

multiply this number by four, di­

vide by 1,000 and add one to get 

the approximate specific gravity. 

For example, 12 °Plato x 4 = (48 .;. 

1,000) + 1 = 1.048 specific gravity. 

At high gravities, above 1.090, the 

conversion will be off by 1 °Plato. 

(3) Fact: The specific gravity of 

water is 1.000 at 60 degrees F (16 

degrees C). The more dense a liq­

uid is, the higher the hydrometer 

floats and the higher the specific 

gravity reading you will get. 

(4) To be cool, just say "ten­

forty "(1.040) or "ten-fifty "(1.050) 

kinda like CB talk - no need to 

say "one point zero four zero," 

unless of course you are in 

the military. 

E~ 

How Do You 
Work this Thing? 

You have just boiled and cooled a de­

licious batch of porter. The wort (unfer­

mented beer, pronounced wert) has 

been transferred into the primary 

fermenter. (If you added concen­

trated wort to cool water in the pri­

mary fermenter, mix well before tak­

ing a hydrometer sample.) Now is 

that magical time for pitching the 

yeast (throwing it in). But wait! Be­

fore you put those voracious little 

yeast beasties to work, take two min­

utes for a quick hydrometer reading. 

First, clean and sanitize a 

brand new turkey baster. Squeeze 

the ball of the turkey baster, lower 

it into the wort (a couple of inches 

below the surface), open your grip 

on the ball , withdraw the baster 

and slowly squeeze the wort sam­

ple into the tall, narrow plastic sam­

ple tube. You may have to do this 

two or three times to fill the tube 

about three-quarters full. Now 

slowly lower the hydrometer into 

the sample tube while giving the 

tip a qUick twist with your thumb 

and index finger. This spinning ac­

tion prevents clinging bubbles from 

altering the gravity reading by 

causing the hydrometer to float 

higher than it should. 

Make sure the sample tube 

is resting on a level surface. The 

hydrometer should float cen­

tered in the tube. Because of 

surface tension, liquid surfaces 
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eye ..... . 
level 

FIGURE 1 

.... correct 
reading: 
1.070 

tend to form a concave shape, called a menis­

cus, you have to sight the reading at the low­

est point of the "bowl" or concavity to get an 

accurate reading. (See Figure 1.) 

Read the scale marked specific graVity 

and write this number down in your brew log 

or reCipe book. This number is called your 

original graVity (sometimes called starting 

graVity). You will probably see it abbreviat­

ed as OG. (It's also cool to say, "Hey, what's 

the OG on this batch?") 

Important point : Do not return the sam­

ple to your wort because you might introduce 

infection. Either toss it out or drink it! (Ah, a 

sweet, cloying, syrupy taste of malt with just 

a hint of hops. I don 't usually like the taste 

but I drink it anyway.) 

Adjustment note No . 1: Take a tem­

perature reading of the sample. If your sam­

ple is 10 degrees F (5.5 degrees C) higher or 

lower than 60 degrees F (16 degrees C) you 

will need to adjust the graVity reading num­

ber up or down. Follow Table 1 for making 

gravity adjustments. 

Adjustment note No.2: This adjustment 

needs to be done only once. Place your hy­

drometer in the sample tube filled with wa­

ter at exactly 60 degrees F (16 degrees C) or 

whatever temperature your particular in­

strument is rated for . You should get a read­

ing of 1.000. If, for example, you get a read­

ing of 1.002 (as with my hydrometer) re­

member all your readings will be off by 0.002 

degrees specific gravity. To correct just sub­

tract 0.002 from all your future readings. No 

big deal. Just something to remember. 

During fermentation the specific graVi­

ty of your wort will slowly decrease. This 

happens because yeast metabolizes fer­

mentable sugars into alcohol and CO2 

causing the wort to become thinner. The 

hydrometer will sink lower in a less dense 

wort, giving you a lower reading. 

Is It Beer Yet? 

This is where our delicate, faithful hy­

drometer is a godsend! 

It is time for another sampling to help you 

determine if your Peter Pumpkin's Potent 

Porter is ready for bottling or kegging. 

First, remember to clean and sanitize any­

thing touching the wort. Next, take another 

wort sample from the fermenter, read the hy­

drometer and record this in your brew log. 

Refer to the reCipe used to brew your cre­

ation. If the reCipe called for an original grav­

ity of 1.050 to 1.055 and a final gravity (FG), 

also called terminal gravity (TG), of 1.012 to 

1.014 you can use this information to guide 

your next steps. 

For example, if your original graVity was 

1.054 and final gravity is 1.018 you can sus­

pect your brew has not finished fermenting 

yet, so simply let it ferment for several more 

days, checking the graVity daily. 

Rule of thumb: Once the final graVity 

has remained the same for two or three days 

it is time to bottle. 

Calculating 
Alcohol Level 

To calculate the alcohol percent by weight 

take the original graVity (for example, 1.045) 

and subtract the final gravity (let's say 1.010). 

1.045 - 1.010 = 0.035. Then multiply by 105 

to get 3.6 percent alcohol by weight. To cal­

culate the alcohol percent by volume, multi­

ply the alcohol by weight by 1.25. For ex­

ample, 3.6 percent x 1.25 = 4.5 percent al­

cohol by volume. 

A Simpler Scale 

One neglected scale is the potential al ­

cohol (percent by volume) scale that may 

also be on your hydrometer. My hydrometer 

measures from 0 to 16 percent alcohol by vol­

ume. Simply take a reading from this scale 

like you did before, prior to pitching the yeast. 

Let's say the number is 8 percent. When fer­

mentation is complete take another reading. 

Maybe it is now 3 percent. These numbers 

represent the potential for alcohol in your 

batch at those two distinct times. 
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The difference between the two readings, 

in this case 5 percent, is the percent alcohol 

by volume in your finished brew. 

One disadvantage when using this scale 

is it can be hard to read the level when it falls 

between the numbers (my hydrometer only 

shows whole number gradation marks). 

Glass Fermenter 
Sampling 

If you ferment in glass carboys, you can 

modify your turkey baster for sampling pur­

poses. Just insert one end of a long racking 

tube (or cane) about one inch into a three­

to four- inch piece of pl astic tubing (three­

eighths- inch inside diameter) . On the other 

end of the plastic tubing insert the tu rkey 

baster tip about one inch. Now you can reach 

down into the wort to sneak a sample. 

Note: You may want to attach an ad­

justable metal tubing clamp over the joint 

where the plastic tubing overlaps the turkey 

baster tip. This way your baster does not lose 

drawing power due to leaking air. Leave the 

clamp on if possible, except for cleaning. 

Is it OK .... ot 
to Use One? 

Sure. Just listen to your beer il la Papaz­

ian. By listening to the sound and watching 

the airlock activity you ca n gauge what is 

happening without using a hydrometer. 

Hydrometer Correction Table 
from ... wbt, ,.,., ... r, 
G"I Moo ••• , Bre.ers Pu.licatioas, 1986. 

for Temperatures Other Than 60 degrHs f 
If Temperature is: 

degrees F 

3 2 
35 
4 0 
50 
7 0 
8 0 
9 0 

1 0 0 
1 1 0 
1 20 
I 3 0 
1 4 0 
1 50 
16 0 
1 70 
1 9 0 
21 2 

Add to Hydrometer Reading: 
degrees S.G. 

- 0.0 0 0 8 
-0 .0009 
- 0.0 0 0 9 
- 0.0 0 0 7 

0.00 I 
0. 0 02 
0. 00 4 
o . 0 0 6 
0.00 8 
o . 0 1 0 
0. 0 1 3 
0. 01 6 
0.01 8 
0 .02 2 
0. 0 25 
0.0 33 
o . 0 4 0 



At first the activity of the fermentation is 

slow. The ca lm befo re the storm. (This time 

frame varies depending on numerous factors 

including amount of yeast pitched, aeration 

and fe rmentation temperature. ) Twelve to 24 

hours after pitching the yeast fermentat ion 

really gets going. After two to 10 days (de­

pending on yeast strain, fermentation tem­

perature and original graVity) , things settle 

down. If you plan to lager, or don't think you 

wi ll get around to bottling in the next week 

or two, transfer the beer to the secondary. 

(Note that during transfer to the secondary, 

a lot of CO2 ca n come out of solution . It 

could take a day or two for the CO2 to get re­

saturated in the almost-finished beer, and 

you may not see a irlock activity during this 

period.) When the CO2 bubbling in the a ir­

lock has slowed to about one bubble every 

two minutes or so, you can now bottle. (Note 

also, if you are fermenting in cooler temper­

atu res, you should probably wait until the 

airlock activity is down to one bubble every 

four or five minutes.) 

Problems may arise, however, when you 

begin experimenting. You may try a different 

mal t extract manufacturer. Maybe you want 

to try using liquid yeast. When experiment­

ing with different brewing variables you in­

troduce the possibility of getting different re­

sults. For example, if you lower the fe rmen­

tation temperature suddenly, you can shock 

the yeast out of suspension. This could re­

sult in a slow or stuck fe rmentation (where 

the ferm entation has stopped before it is 

done). If you bottle this batch thinking it's 

done fermenting, you may end up with a very 

sweet fla t brew. Or you may get a wild gush­

er and never have a chance to taste it (over­

carbonated beer tends to gush out, leaving 

not a drop in the bottle). 

At this point the benefits of using a hy­

drometer seem well worth the little time and 

effort needed to use it. 

"Hey, what's the OG on that batch?" 

David A. Weisberg, homebrewer since 

1989, is co-founder of the New Hampshire 

Biernuts homebrew club. During the day he is 

a promotions and research manager for two 

technical trade publications in Peterborough, 

N.H. At night he's an intense homet?rewer-au­

thor in search of that perfectly brewed batch. 

David is author of 50 Great Homebrewing Tips 

(Lampman Brewing Publications, 1994). i)l 
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WHOLESALE 
HOMEBREW 
SUPPLY CO. 

1304 E. ALGONQUIN RD. 
ALGONQUIN, IL60102 

708-854-8032 
For The Serious Brewer Who Knows Price And Value 

We Have What You Want ... 
WHOLESALE PRICES TO THE PUBUC! 

BUY WITH U.S. • SAVE WITH U.S. 
YOU'LL STAY WITH U.S. 

• Most Orders Shipped 
Within 24 Hours 

• Money Orders and 
Banks Checks Accepted 

• We Accept (No Personal Checks, Please) 

BEER CLUBS WELCOME 

INGREDIENTS 
ADDITIVES 

GypSUM .............. Ilb' 1.00 
OAK CHiPS ....... ... lib. 1.60 
IRISH MOSS ........ lib. 5.00 
GELATIN .............. lib. 5.00 

ADJUNCTS 
FLAKED OATS .. .. .. IIb. 1.00 
FLAKED WHEAT .. .Ilb. 1.00 
FLAKED RYE ........ llb. 1.00 
FLAKED MAlz... ... lib. 1.00 
MALTO-DEXTRIN lib. 1.25 
CORN SUGAR .. . IOlbs. 5.60 

HOPS 
CASCADE ............ lib. 3.85 
N. BREWER. ........ lib. 3.85 
BULLlON .... .. ... .. ... 1 lb. 3.85 
CHll OOK ............. 11b. 3.85 
TETINANG .. ......... I lb. 6.20 
FUGGLE ......... .. .... llb. 6.20 
WILlA"IE'ITE ....... llb. 6.20 
MT. HOOD ........ ... lib. 6.20 
U.S. HALLERTAU lib. 6.20 
HALLERTAU 

HERSBRUCKER lib. 7.50 
SAAZ .... ............ .. IIb.lO.80 

All Hops packaged In oxygen 
barrier bags and kept at . t 5' 

fahrenhelt 10 assure freshness. 

13i!:1 hl~JJ llj ! , 1 nl 
U.S. GRAINS 
All~In50lb. Bags 

1WO-ROW .... ..... ... .. '23.40 
SlX-ROW ......... ........ 21.45 
CARAMEL IOL ........ 30.25 
CARAMEL 20L .. .. .... 30.25 
CARAMEL 30L ........ 30,25 

BELGIUM GRAINS 
.>\11 ~ In 50 lb. Bags 

PILSEN ............. .... . ' 33.15 
PALE ALE ............... 34.15 
MUNiCH ...... ..... ...... 35.10 
WHEAT ................... 38.05 

Stainless Steel 
Recessed 

DRIP TRAYS 
Approx. $74 55 
6~ x 15- • 

Stainless Steel 
Ftidge Mount 

DRIP TRAYS 
5'xS' $35 16 

With Drain • 

WORT CHILLERS 
25' ·3/ CoJ? 

~"th faucet Apter 

$32.88 

KEG TOP FlmNGS 
u.s. SANKE ... ...... .. ' 24.60 
EUROPEAN SANKE 26.70 
HOFF STEVE S .. .... 28.oo 

Above require beverage 
nut and stern. 

1.72 Each 

THRUWALL 
BEER TAPS 

4 INCH SHANK .... .. .. 26.47 
Above require beverage 

nut and stem. 
1. 72 Each 

TUBING 
5/16" x 9/16" GAS ... ... fl .32 
3/16" X 711 6" BEV ...... fl .32 

SPLInERS 
1WO WAy ................ 24.00 
THREE WAy ......... .. . 30.84 
FOUR WAy .............. 42.60 

B.E.S.T. IODINE 
BASED SANITIZER 

$1.27 

_"'"""l1li 

CORNELIUS 
DISCONNECTS 

Pleas~cify Pin or BaIll.ock 
and or Threaded End. 

3.27 
1/4' Nl!T& ~8' STEM 2.78 
1/4' Nl!T & V4" STEM 2.28 
FLARE WASHERS ..... Ea . • 12 

REGULATORS 
With Check Valves 

SINGLE GAUGE .. .. .. 32.85 
lWO GAUGE ........... 41.40 

COl TANKS 
5 LB .. .. .. .. .. .... ....... ... 60.00 
15 LB ........... .. .... ... I01.70 

COLD PLATES 
8x 12 SINGLE .... .. .. . 57,30 

GROLSH GASKETS 
3.75 Pl<toliOO 

Chrome Plated 
BRASS STANDARD 
Tower Height 

9· 1/2-
from Spout $65 55 
to Flange • 

a~ __________________________ ... a 
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What Cabernet Sau~ignon grapes are to red wine, 
Maris Otter barley is to ale malt. 

M aris Otter is a rare, old fashioned two-row barley. It is low 
in yield per acre and tough to grow. Seasoned brewers 
still insist on the delicious, rich , plump, nut-like character 

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

LIBERTY MALT SUPPLY COMPANY 
~'( A.tnerica' s finest: select:ion of II1.alt: -CI Fou.nded in 1921 ~ 

1419 First Avenue, Seattle, WA 98101- Tel. 206·622·1880 Fax 206·622·3206 • • 
Crisp Maris Otter won 1st place at the National Malting Barley Competition. 

~[----~----------------------~--~------------------------------~~ 
Phone: 1-800-990-MALT for a free Liberty Malt Supply Catalog 

WH OLESALE ONLY. Dealer Inquiries Invited. 

HOME BREW KEG 
(3 or 5 gallons) 

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

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

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

Allows better beer aging. i 
Easier to clean and store. Aff_uwl ~ . 
Better for Parties! I'((JIU'-"' \ 

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 
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W
hew! I'm glad that's over. A little bit of winter is OK, 

but sometimes all that heavy clothing, slush, mud 

and cold gets a person down. The good thing is that 

it's time to stock up on spring and summer brews. With the 

temperatures still making the mercury run low, you have a 

chance to keep some brews cool and brew some snappy, clean 

lagers to celebrate the first day you go outside without your 

overcoat. Try to get some quality wheat beer yeast for Phil 

Kaszuba 's "Last Stop Wheezin'." Keep in mind that wheat 

beers are a bit delicate and age qUickly. A couple of pints of 

Tom Altenbach's rich and roasty Schwarzbier will go mighty 

fine with a brisk spring barbeque. 

Remember, these folks are homebrewers just like you. Just 

because they got certain results doesn't mean you'll get the 

same ones. It wouldn't be any fun if you did anyway. 

ILLUSTR;\Tlot\S BY PETER CUNIS 

L E 

AMERICAN LAGER 

BRONZE MEDAL 

AHA 1994 NATIONAL HOMEBREW COMPETITION 

Todd W. Anderson 

Lompoc, California 

Warbonnet 

American Premium 

Ingredients for 5 gal (I9 L) 

6 Ib William's American Light malt extract (2.72 kg) 

1 114 Ib 10 °L crystal malt (0.57 kg) 

1/2 tbsp crushed coriander seeds (7.4 mL) (60 min.) 

1 114 oz Cascade hops, 5.5% alpha acid (35 g) (60 min.) 

112 oz Tettnanger hops, 4.4% alpha acid (14 g) (20 min.) 

oz Tettnanger hops, 4.4% alpha acid (28 g) (five min.) 

3/5 oz Hallertauer hops, 2.9% alpha acid (18 g) (five min.) 

William's Bay Area Lager liquid yeast culture 

3/4 cup corn sugar (113 g) (to prime) 

• Original specific gravity: 1.043 

• Final specific gravity: 1.016 

• Boiling time: 60 minutes 

• Primary fermentation: five days at 65 degrees F 

(18 degrees C) in glass 

• Secondary fermentation: seven days at 65 degrees F 

(18 degrees C) in glass 

• Age when judged (since bottling): four months 

Brewer's specifics 

Steep crystal malt at 155 degrees F (68 degrees C) for 45 minutes. 

Judges' comments 

"On the high side for bitterness in this style, but tasty. Approaches 

a Pilsener. A pleasure to drink." 

"Low malt flavor OK. Too bitter. Detected a sharp flavor. Very 

little malt taste might be OK for this style, but too bitter. " 
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BAVARIAN DARK 

SIL VER MEDAL 

AHA 1994 NATIONAL HOMEBREW COMPETITION 
Tom Altenbach 

Tracy, California 

beer unnamed 

Schwarzbier 

Ingredients for 10 gal (38 L) 

10 lb pale malt (4.54 kg) 

2 Ib toasted malt (0.9 kg) 

Ib dextrin malt (0.45 kg) 

4 lb light Munich malt (1.81 kg) 

Ib dark crystal malt (0.45 kg) 

2 Ib chocolate malt (0.91 kg) 

3 oz roast malt (85 g) 

3 oz black malt (85 g) 

Ib flaked barley (0.45 kg) 

1/4 Ib brown malt (0.17 kg) 

oz Perle hops, 9.1 % alpha acid (28 g) (60 min.) 

112 oz Perle hops, 9.1% alpha acid (14 g) (30 min.) 

1 1/2 oz Mount Hood hops, 6.3% alpha acid (43 g) (10 min.) 

oz Mount Hood hops, 6.3% alpha acid (28 g) (finish) 

3 oz Hallertauer hops, 5 .2% alpha acid (85 g) (finish) 

Wyeast No. 2308 liquid yeast culture 

3/4 cup corn sugar per 5 gal (113 g) (to prime) 

Original specific gravity: 1.056 

Final specific gravity: 1.016 

Boiling time: 120 minutes 

Primary fermentation: 10 days in glass 

Secondary fermentation: 19 days in glass 

Age when judged (since bottling): seven months 

Brewer's specifics 

Mash grains at 155 degrees F (68 degrees C) for 90 minutes. 

Judges' comments 

"Roasted malt character. Some roasted malt bitterness. Medi­

um sweetness high for style, but balanced by roasted malts. An 

excellent beer. " 

"Clean tasting. Roasted malts and plenty of hops come through. 

A lingering smokiness in the finish. Good beer. Hop it less and it will 

fit the style nicely." 

"Too sweet for style, nice balance otherwise. Roasty malt evi­

dent. Too sweet and perhaps a little big for style, but excellent beer. " 

GERMAN WHEAT BEER 

SILVER MEDAL 

AHA 1994 NATIONAL HOMEBREW COMPETITION 
Phil Kaszuba 

Essex Junction, Vermont 

Last Stop Wheezin' 

German Style Weizen/Weissbier 

Ingredients for 5 gal (19 L) 

6 Ib wheat malt (2.72 kg) 

5 Ib Harrington malt (2 .27 kg) 

12 oz Munton & Fison light dry malt extract (340 g) 

112 oz Hallertauer hops, 2.9% alpha acid (14 g) (60 min.) 

oz Hallertauer hops, 2.9% alpha acid (28 g) (30 min.) 

Wyeast No. 3068 liquid yeast culture 

cup corn sugar (150 g) (to prime) 

• Original specific gravity: 1.055 

• Final specific gravity: unknown 

• Boiling time: 60 minutes 

• Primary fermentation: four days at 68 degrees F 

(20 degrees C) in glass 

• Secondary fermentation: 10 days at 68 degrees F 

(20 degrees C) in glass 

• Age when judged (since bottling): six months 

Brewer's specifics 

Mash grains at 152 degrees F (67 degrees C) for 120 minutes. 

Judges' comments 

"Wheat comes through nicely. Could be more clovy. Finishes a 

bit too dry, but very nice. Low hop bitterness; nice hop-malt bal­

ance. Beer is very drinkable and clean, but a bit too subtle. " 

"Flavor more harsh than aroma portends. Includes some addi­

tional phenols and harsh bitterness that are not to style. " 

"Phenolic. Needs more clove, more fruit. I get a slight solvent taste. 

Very drinkable, but the clove and banana character need to be bigger." 
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CLASSIC PILSE ..... ER 

SIL VER MEDAL 

AHA 1994 NATIONAL HOMEBREW COMPETITION 

Micky and Vi Walker 

Fargo, ..... orth Dakota 

Harvest Pils 

Bohemian Pilsener 

Ingredients for 10 gal (38 L) 

16112 Ib two-row Pilsener malt (7.48 kg) 

Ib CaraPils malt (0.45 kg) 

4 112 oz Hallertauer hops , 2.9% alpha acid (128 g) (60 min.) 

oz Saaz hops, 4.4% alpha acid (28 g) (20 min.) 

I oz Saaz hops, 4.4% alpha acid (28 g) (two min.) 

112 oz Saaz hops, 4.4% alpha acid (14 g) (dry) 

Wyeast liquid yeast culture 

force carbonated in keg 

• Original specific gravity: 1.050 

Final specific gravity: 1.0 I 5 

• BOiling time: 90 minutes 

• Primary fermentation: 21 days at 46 degrees F (8 degrees C) 

in glass 

• Secondary fermentation: 15 days at 46 degrees F (8 degrees C) 

in glass 

• Tertiary fermentation: 30 days at 32 degrees F (0 degrees C) 

in keg 

• Age when judged (since bottling): 2 112 months 

Brewers' specifics 

Mash grains at 122 degrees F (50 degrees C) for 30 minutes. Raise 

to ISO degrees F (66 degrees C) for 90 minutes. 

Judges' comments 

"Nice malt. Hop flavor and bitterness balance. Maybe a little 

sweet overal!. Some oxidation. Nice effort overal!." 

"Malt flavor predominates with an intermediate hop finish. Slight 

fruitiness is inapproriate for style. Nice beer with clean lager flavor." 

"Nice Czech like malt flavor. Good balance and hop character. 

Slightly husky in background. Could use twinge of sweetness." 

CALI FOR ..... IA 
COMMO ..... BEER 

BRONZE MEDAL 

AHA 1994 NATIONAL HOMEBREW COMPETITION 

Gary L. Arkoff 

Tigard, Oregon 

Oregon Sunshine 

California Common Beer 

Ingredients for 5 gal (19 L) 

7 Ib amber malt extract syrup (3.18 kg) 

Ib 20 ·L crystal malt (0.45 kg) 

1/2 oz Cascade hops, 7.4% alpha acid (43 g) (60 min.) 

112 oz Cascade hops, 7.4% alpha acid (14 g) (10 min.) 

Wyeast No. 2112 liquid yeast culture 

3/4 cup com sugar (113 g) (to prime) 

• Original specific gravity: 1.033 

• Final specific gravity: 1.010 

• BOiling time: 60 minutes 

• Primary fermentation: 14 days at 60 degrees F 

(16 degrees C) in glass 

• Secondary fermentation: four weeks at 60 degrees F 

(16 degrees C) in glass 

• Age when judged (since bottling): four months 

Brewer's specifics 

Steep grains until boi!. 

Judges ' comments 

"Malt is a bit sweet in front. Hop flavor and bitterness a bit light, 

finishes a bit quickly. Very nicely made beer." 

"Hops are there, but bitterness seems low. Crystal malt is nice. 

Good recipe. Hop bitterness needs a little boost." 

"Malt roundness after light-to-medium hop taste. Very good. 

Hops and malt close. Leans to malt until aftertaste." 

Every gold·medal winning recipe from the AHA 

1994 National Homebrew Competition was 

printed in zymurgy Special Issue 1994 (Vol. 

17, No.4) "Winners Circle." 
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WEISS IS NICE CLUB-ONLY 
COMPETITION WINNER 
GERMAN WHEAT BEER 

FIRST PLACE 

Rob Nelson 

Duvall, Washington 

representing The Brews Brothers 

Palousen Dunkelweizen 

German-style Dunkelweizen 

Ingredients for 5 gal (19 L) 

5 Ib wheat malt (2.27 kg) 

4 Ib Pilsener malt (1.81 kg) 
3 oz Belgian aromatic malt (85 g) 

3 oz Belgian biscuit malt (85 g) 

4 oz chocolate malt (1 13 g) 

3 oz victory malt (85 g) 

3 oz CaraPiis malt (85 g) 
3/4 oz Tettnangerwhole hops, 6.2% alpha acid (21 g) (60 min.) 

Wyeast Weihenstephan liquid yeast culture 

1 cup corn sugar (I SO g) (to prime) 

• Original specific gravity: 1.056 

• Final specific gravity: 1.015 

• Boiling time: 60 minutes 
• Primary fermentation : six days at 76 degrees F 

(24 degrees C) in glass 

• Age when judged (since bottling): two months 

Brewer's specifics 
Dough-in grains with 2.7 gallons of 120-degree-F (49-degree-C) 

water and let sit for 20 minutes. Raise the temperature slowly to 122 
degrees F (50 degrees C) and hold for 30 minutes. Remove about a 
gallon of the stiff part of the mash, put it into another pot and raise 
the temperature to 140 degrees F (60 degrees C), hold for 15 min­
utes, raise to 158 degrees For 70 degrees C), hold for 15 minutes, 
then raise to boiling for 15 minutes. Return this to the mash (mash 
temperature should be about 138 degrees F or 59 degrees C). Pull 
another gallon and repeat the process (main mash temperature should 
be about 151 degrees For 66 degrees C). Hold this temperature for 
45 minutes until iodine tests negative for starch. Pull one gallon and 
raise to boiling, return to main mash to hit mash out temperature of 
168 degrees F (76 degrees C). A heat source may be reqUired to main­
tain the main mash temperature. Note: this is a brewery~specific adap­
tation of the procedure outlined in Gennan Wheat Beer (Brewers Pub­
lications, 1992) by Eric Warner. If you have the equipment, pull 40 
percent for the tirst decoction and skip the third decoction. 

Judges' comments 
"Malty with clove and banana prominent. Very nice brew." 
" ice , sweet, nutty malt flavor fades into a nice crisp finish. 

Maybe a little too high in alcohol - warming on the way down." 
"Malt, banana 'and alcohol evident. Interesting combination. 

Very good beer. A bit strong for style." -
"Phenols and malt start out nice, but flavor dries out a little too 

quickly. Maybe a little bit high in alcohol for style, but a very nice beer.:' 
"Very malty (OK). Good dovy-fruity tones. Minimal hop. Very good." 
"Nicely balanced. A great-tasting beer which is true to the dunkel 

style. Excellent brew." 

• Warehouse Prices 
• Over 120 Beer Kits 

and Malt Extracts 
• Personalized Service 

CONTACT US FOR YOUR FREE CATALOG 
P.O. Box 185 Clarence, NY 14031 

(800) ~1 0.
0
8585 FAX (716) 681.0284 

o 0 

GREAT 
HOMEBREW IS THE 

1'1 LINE 

TIRED OF RACKING? 
• Drains yeast from 

bottom of tank 
• Eliminates racking 
• Burton-Union type 

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

The BrewCap 

as primary & secondary 
fermenter, lagering 
& priming tank 

• Direct, anaerobic 
yeast transfers 
for pitching 
new brews 

• Save time, 
money, and work 

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

Dealer BrewCQ MC& 
Inquiries P.O. Box 1063, Boone, N.C. 28607 VISA 
Invited (704) 963-6949 accepted 
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We have everything you need to create your own beer and wines 
at a price that's easy to swallow. With 22 years in the "Home Brewing" 

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

~Jl.J j il­
lill l\ 

'I 

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

1-302-990-0303 or 
1-000-047-HOPS 

or write: 
WINE HOBBY USA 

2306 west Newport Pike 
Stanton, Delaware ' ••• ~. ____ 

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

II I . .t, \ \ \ \ II II' 

Kegging, ': I 'I' 

bottling & 
dispensing 
Equipment for 
the Advanced 
homebrewer ••• 

~rau unst 
1!}omtbrth1tr~' ~p~ttm~ 

55 Lakeview Drive· Carltol1 MN 55718-9220 
(218) 384-9844 (8uO) 972-Brau 

24-hour voice/fax order line 

ZYlVlURGY Spring 1995 

NOw Buy Small 
or Large 

Ouantities 
Of This 

Reusable 
Bottle. 

Minimum Order: 

This 
imported 
1· liter bottle 
with ceramic 
fliptop 
closure is 
now 
available in 
practically 
any quantity. 

10 Bottles ........... $25.00' 
Volume discounts available. 

Bavaria South Inc. 
P.o. Box 1909 • Highway 64 

Manteo, NC 27954 
919-473-1991-1-800-896-5403 

'Shipping not included. 

OVER 140 
MALT EXTRACTS 

IMPORTED & DOMESTIC 

• 20 + GRAIN MALTS 

• 15 + Hop VARIETIES 
LEAF· PELLETS· PLUGS 

• LIQUID & DRY YEAST 
• FERMENTATION EQUIPMENT 

• WINE MAKING SUPPLIES 
• LITERATURE 

FREE Catalog FAST Service 

Master Card & Visa Accepted 

123 Glen Ave, Upton, MA 01568 

1-800-626-2371 
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r;;;1i P't't'/ fir m
h 
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-7J CtJ with Vah"Coupling'" /tJ ' Allo .... us to get draft quality 

"\Vow, this is great, 
this is how I'm 

getting my beer to {he 
Great American Beer 

Festival ttlis year." 

Greg Noonan 
Upon firs t sight of 

the Carbonater 
valve coupJing'Dt 

Wilh Mr. oonans 
support along with 

other Micros. 
The Carbonalor 

\,ah'e coupling Is­
now accepted by the 

Great American 
Beer Festival for 

subntitting enrries. 

LiquidBread, Inc. 
2450 Absher Rd. 

Narcoossee. FL 34771 
(407) 957·4472 

Fax (407) 273 · 0137 
On the west eoas! 

F.H. Stc:inbart (503) 232-8793 

MADE 
IN 

TH E 
U.S.A. 

beer to our customers 
refrigerator ..... ithout 

investing in a bottling lin e. 
Reception has been great. Brings 
custome rs back again and again 

and again1J 

N ice lure hi$ 
customers say. 

Doug Cartwright 
General Manager 

Kelle"y C reek Brewing 
Co-Boony Lake 
WA after Grand 

Openi.ng 

'(![he {!larhnnarer 61s 

on a standard 2-lilre Plastit Soda 
(PETE) boule. It uses a hall lock 
(standard oo ... rage) fitting. This all"", 
for the purrJng of air. after genlly filling 
from )'OUT tapl then injecting 30.,psi, 
gi>ingyou a 101)1, CO2 headspa ... This 
melhod properly used gives you a shelf 
life similar to the beer remaining in 
your keg. 
roree earbonaliug still oo'Orages is a 
breeu. 

MALT 
EXTRACTS 

High Quality brewers Wort: 
Packaged in easy to use 3.3# and 6# poly bags. 

Gold • Dark • Wei zen • 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 Com Syrup. 
Hop Pellets. 

DeWolf - Cosyns Belgium Grains 
in 50# bags. 

Hoi fI.wesfelJI 
~'~'~'E.xJ rxf Co ~~~ , . 

Wholesale Only 
(800) 466-3034 

3590 orth 126th Street, Brookfield, WI 53005 

UPSIDE-DOWN 
CONICAL 
FERMENTER~.~ 

With trub drain and air-lock . . 
Includes 7-114 gallon glass carboy . . 

E 
iii 

$3797 
Heartland Hydroponics 

For All Of Your 
Brewing and Growing Needs 

II 

.. j{eart[and j{!:Idroponics 
Vernon Plaza, 115 Townline Road 

Vernon Hills, IL 60061 
(3.5 Miles West of /-94 on Route 60) 

Phone 800-354-4769 

ALWAYS 
THE LOWEST PRICES IN CHICAGOlAND! 

CHECK US OUT BEFORE YOU BUY! 

ZYl\I1URGY Spring 1995 



Charlie Po azian 

I'd like to thank the folks at An­

heuser-Busch for a great idea! 

Bee r is my business and I 

Sure as Tootin' 

Pumpernickel lated the reCipe. Yow! What a 

concept. I couldn' t have been 

more psyched to brew a batch of 

pumpernickel stout and have it 

ready for the end of the season. 

was working late. While driving 

home I tuned the radio to Mon-

day Night Football. The open-

ing kickoff was moments away, 

but wait , first a word from an 

advertiser. Wow, was I inspira­

tionally surprised. My hat's off 

to the makers of Bud Light. Af­

ter all the abuse that home­

brewers mount on light beers, 

Anheuser-Busch scripts a radio 

advertisement that is pure ge­

nius, and a contribution to the 

art of homebrewing. Talk about 

turning the other cheek. 

Perhaps you heard the ad­

vertisement. Two guys are get­

ting ready to watch the football 

game on television. Paraphras­

ing: "You got any Bud Light?" 

one asks the other. "Yes I do, 

but wait a minute, good buddy, 

I've got some homebrew that 

you 've gotta try." "Hmmm . 

Looks kinda dark. " "Yeah, its 

my home brew. Mmmmm. Ya 

gotta try it. It's my pumpernickel 

stout. " "Uh. No thanks. Say, 

where's that Bud Light?" "Look 

how dark and thick this is. Ya gotta have 

some." "Hey! What's that chunky stuff? " 

"Oh, that's bouillon - gives it extra body." 

"Yeah. Thanks, but no. I th ink I' ll have a 

Bud Light ... " 

There I was cruising down the highway 

chuckling to myself, "So it's come to this ." 

Then thinking, there are a lot of home­

brewing folks who rightly take their hobby 

IllUSTRATION BY STEVE LAWING 

Stout 

and the quali ty of their beer seriously and 

may be offended by an ad that pokes a lit­

tle fun at homebrewing. Me too. At first I 

thought, "Now that's not very nice of them, 

is it?" But somehow my fermented mind 

fli cked past those thoughts and never re­

considered. Hell, I was trying to figure out 

what a pumpernickel stout might really be 

like. By the time I was home, I had formu-
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I reconfirmed my formula­

tion with a cookbook reCipe for 

pumpernickel bread: rye, wheat, 

corn meal, water, yeast and oth­

er assorted niceties. Beer is liq­

uid bread, some folks say, and 

now I was on my way, but I 

have to admit that I sure as 

tootin' had my doubts about 

adding the bouillon for body as 

the Bud Light marketing people 

suggested. 

So, now that I've brewed 

and tasted Sure as Tootin ' 

Pumpernickel Stout I've got to 

give lots of credit to Anheuser­

Busch not only for the inspira­

tion but for the fact that the folk 

hero in their radio advertisement 

offered the option of two beers 

to h is guest: Bud Light and 

pumpernickel stout. That was 

nice. I know that my pumper­

nickel stout is my choice for the 

moment while watching a Mon-

day Night Football game. 

What's it like? Imagine a 

velvety, smooth and medium-to full-bodied 

dark nectar. The full flavor is complement­

ed by chocolate, roasty flavors of dark malts 

but is not harsh. A bitterness is evident but 

mellow. And because of the flaked corn , 

wheat and rye malts, the actual body is light­

ened to approach an extremely satisfy ing 

and thirst-quenchable brew perfect for 

watching any team win or lose. Fact is, what 
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rye and corn do for bread, they do the op­

posite for beer - lightening the body, con­

trary to what than one might imagine. The 

bouillon powder? Well I just had to put a 

little bit in, if you know what I mean . 

Sure as Tootin' is a beer I' ll brew again, 

surely. Meanwhile American Homebrew­

ers Association President Karen Beerela 

(or is it Barela?) spoke with the top mar­

keting folks at Anheuser-Busch in St. Louis. 

After a few conversations they realized that 

some of the homebrewing community was 

offended by the ad, so they've agreed to 

stop running it. Hells bells , I can't wait for 

what they might come up with next - I'll 

brew tha t too if it's going to be even half 

as great as Sure as Tootin'. 

So le t' s cut the shuck and jive and get 

on with the recipe. 

Mash-extract recipe for 5 gal (19 L) 

For the mash 

3 Ib crushed pale malt (1.35 kg) 

Ib crushed English crystal malt 

(0.45 kg) 

112 Ib crushed wheat malt (0.23 kg) 

112 Ib crushed rye malt (0.23 kg) 

112 Ib flaked corn (0.23 kg) 

1/4 Ib crushed black malt (114 g) 

113 Ib crushed roasted barley (150 g) 

113 Ib crushed chocolate malt (150 g) 

Add to the mash runoff 

1 7/10 Ib light dried malt extract (0.77 kg) 

114 tsp bouillon powder (Your 

choice, but avoid the kinds with 

preservatives. It was just begging to 

be included in the recipe.) (1.2 mL) 

And boil with hops 

5 to 6 Homebrew Bittering Units (I used 

1 oz or 28 g of English Goldings 

whole hops, 5.2% alpha acid.) 

1.3 Homebrew Bittering Units of flavor 

hops (I used 114 OZ or 7 g of English 

Goldings whole hops, 5.2% alpha 

acid for 15 min.) 

oz Cascade hops for late aroma 

hops (28 g) 

1/4 tsp Irish moss (15 min.) (1.2 mL) 

3/4 cup corn sugar for bottling 

(150 mL) 

ale yeast is recommended 

• Original specific gravity: 1.044 to 

1.048 (II to 12 'B) 

• Final specific gravity: 1.010 to 

1.014 (2.5 to 3.5 'B) 

• IBUs: about 25 

Use a step infusion mash. Add 6 quarts 

(5 .7 liters) of 130-degree-F (54.4-degree-C) 

water to the crushed grain, stir, stabilize and 

hold the temperature at 122 degrees F (50 

degrees C) for 30 minutes. Add 3 quarts (2.9 

liters) of boiling water and add heat to bring 

temperature up to 157 degrees F (69 degrees 

C) and hold for about 30 minutes. 

Nter conversion , raise temperature to 

167 degrees F (75 degrees C) , lauter and 

sparge with 2 gallons (7.6 liters) of 170 

degree F (77-degree-C) water. (Note: This 

is less than your typica l amount of sparge 

water for this amount of grain , but be­

cause a smaller volume for boiling is de­

sired for this mash-extract brew, less 

sparging is called for. Your efficiency may 

be down to 70 to 75 percent from a more 

typical 80 percent.) Collect about 2 1/2 to 

3 gallons (9.5 to 11.4 liters) of runoff and 

add the malt extract, bittering hops, bouil­

lon powder (optiona l) and bring to a full 

and vigorous boil. 

The total boil time is 60 minutes. When 

15 minutes remain add 1.3 Homebrew Bit­

tering Units of flavor hops and Irish moss. 

After a total wort boil of 60 minutes turn off 

the heat and add aroma hops. Then strain 

into a sanitized fermenter to which you've 

added 2 gallons of water. It helps to prechill 

(33 degrees F or I degrees C) the water 

added to the fermenter rather than simply 

adding warmer tap water. 

Bitterness of about 25 !BUs were cal­

culated for this recipe by making the fol­

lowing assumptions: (1) Whole hops were 

used, (2) The wort boil was a concentrat­

ed boil with about 3 pounds of extract per 

gallon (0.37 kilograms per liter) of liquid 

boiled, (3) 25 to 26 percent utilization was 

assumed for 60 minutes of boiling and 6 

percent utilization was assumed for 15 

minutes of boiling. Beginners and inter­

mediate brewers should relax, don' t wor­

ry and have a homebrew. 

Primary ferment at temperatures between 

50 and 75 degrees F (10 and 24 degrees C) 

with the ale yeast. 

Prime with sugar and bottle when fer­

mentation is complete. 

Relax. Don't worry. Have a homebrewed 

Sure as Tootin' Pumpernickel Stout. ~ 

Bittering Units 

Homebrew Bittering Units are a measure of the total amount of bitterness in a given vol­

ume of beer. Homebrew Bittering Units can easily be calculated by multiplying the percent 

of alpha acid in the hops by the number of ounces. For example, if 2 ounces of Northern 

Brewer hops (9 percent alpha acid) and 3 ounces of Cascade hops (5 percent alpha acid) 

were used in a 10-gallon batch, the total amount of bittering units would be 33: (2 x 9) + 

(3 x 5) = 18 + 15. Bittering units per gallon would be 3.3 in a 10-gallon batch or 6.6 in a five­

gallon batch, so it is important to note volumes whenever expressing bittering units. 

International Bitterness Units (IBUs) are a measure of the bitterness of a beer in parts 

per million (ppm), or milligrams per liter (mgIL) of alpha acids. You can estimate the IBUs 

in your beer by using the following formula: 

IBU = (ounces of hops x % alpha acid of hop x % utilization). 

gallons of wort x 1.34 

Percent utilization varies because of wort gravity, boiling time , wort volume and oth­

er factors. Homebrewers get about 25 percent utilization for a full one-hour boil, about 15 

percent for a 30-minute boil and about 5 percent for a IS-minute boil. As an example 

I ounce of 6 percent alpha acid hops in five gallons of wort boiled for one hour would 

produce a beer with 22 IBUs: 

IBU = 1 x 6 x 25 = 22 IBUs. 
5 x 1.34 
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equipment, & OWOnil-Winning 
AHA Notional Homebrew (om:pefitiions'" d81ilJr8rMi 

to your home each month (or semi-monthly). 
BrewHoppers corefu11y researches, seleds, @j., 

pre-measures & pocks everything you need for 5 gals. of choice homebrew.&' 
No shopping, no guesswork! You'll also receive complete how-to instructions 
& background information on the recipe & style of beer for that month. 1"'1"""'1 .V/SA· l:ill'I"" I~~1 ~~i~e' 
'Wilh written permission from the American Homebrewers Association & Brewers Pubucotions. 

Now available from all The Home Brewery ™ shops! 

I 'BREW MAGIC" Recirculating Infusion Mash System*1 

* Precision Microprocessor Temperature 
Controls to + or - .1 degree F. * Built-in High Efficiency Heat Exchanger * Automated Manifold Design * Produces Greater Yields * Causes no frothing, foaming, or hot side aeration * All Stainless Steel vessels, 15 1/2 gallon capacity * Special Magnetic Drive Recirculating Pump 

*Reviewed by Dr. George Fix in Zymurgy, Winter, 1993: 
"1 was simply astonished." "A totally automated system. 
with which the brewer can exert precise control." Dr. Fix 

Stainless Steel Brewing Kettles 
Sold separately. 

151/2 gallon capacity. Totally reconditioned and legal with 
all edges rounded and deburred. Includes a removable Call for more 
Stainless Mesh False Bottom, built-in 3" Dial Thermometer, information 
Stainless 1/2" Ball Valve and Stainless Lid and Siphon Tube. (800) 321-BREW 

- 289.95 plus shipping -
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Perils of 
Not Relaxing 

Dear Professor, 

Two questions: First, is chlo­

rine really the peril I keep read­

ing about? Many authors advise 

preboiling all brewing water. Yet 

other prize-winning brewers state 

they don't rinse their equipment 

after sanitizing in a relatively high 

concentration chlorine solution. 

It strikes me that the amount of 

chlorine in my water supply can't 

R 

be much more than the amount left in a fer­

menter after air-drying, and could be less 

since I can't even smell chlorine in my wa­

ter. Can't we just let the water sit loosely 

covered for a few days until the chlorine 

evaporates, provided all the water gets boiled 

during the brew? 

Second, is it just me, or has this hobby 

gotten a lot more expensive lately? The price 

of a can of malt extract has more than dou­

bled since 1987. Commerc ial beer prices 

haven't gone up that much. What gives? 

Yours etc., 

Gerry Studzinski 

York, Pennsylvania 

Dear Gerry, 

It's my philosophy and belief that chlo­

rine is the peril it is when it enters your beer 

wet. Dry surfaces don't have chlorine that 

will get into your beer. Sanitizing equip­

ment with a very strong chlorine solution, 

not rinsing and then contacting the equip­

ment with wort is not a good, healthy and 

righteous brewing technique in my book of 

o F E s s 

worts. You're just asking for chlorophenolic 

problems down the line. You may not per­

ceive them, but others might. And even if you 

don't perceive them, that doesn't mean they 

aren't there. Simply rinse with hot tap wa­

ter - that's sanitary enough that you won't 

have any problems. 

The price of the hobby has gone up. It's 

not your imagination. But so has the price 

of living. But I 'd say the quality of the in­

gredients, the expertise of your local retailer 

and the quality of all the information out 

there has far outpaced the rising cost of a can 

of malt extract. Improved quality hardly ever 

comes at no additional expense. I think it's 

been worth it. Don't you? 

Yours too, 

The Professor Hb.D. 

Drinking Cycles 

Dear Professor, 

I have been breWing for about a year 

and a half. Recently I started kegging my 

brew in Cornelius kegs. My re­

frigerator holds three tanks with 

three tap handles on the door. 

Unfortunately, I am not drink­

ing the beer as fast as I am mak­

ing it. I have two more batches 

ready to try, but I am afraid of 

hurting the beer by letting the 

stuff in the refrigerator warm up 

so I can replace it with the new 

batches. Will several warming (to 

room temperature) and cooling 

cycles damage my beer? 

On another note, I have been 

reading zymurgy, and especial­

ly your column, since I started brewing. 

Thanks for all the great help and advice. 

Keep up the good work. 

Homebrew forever, 

Marc Goldfarb 

Cleveland, Ohio 

D ear Marc, 

Extreme warming and cooling cycles will 

affect the beer. But if you are cycling be­

tween say 50 and 65 degrees F (10 and 18 

degrees C) you aren't going to severely af­

fect the quality. As a matter of fact, con­

trary to theory, I find myself in the same 

situation as you and have cycled small kegs 

between 70 and 38 degrees F (21 and 3 

degrees C) a number of times. If the beer 

changes, it's usually because of simple age 

and oxidation, not because of thermal cy­

cling. If your beer is clean, not contaminated 

and free of most oxygen, I wouldn't worry 

about it. Enjoy the brew. 

Cycling, 

The Professor, Hb.D. 

ASSOCIATION OF BREWERS PHOTO FILE 
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Stuck 
Fermentation Blues 

Dear Professor, 

Like so many of the brewing problems your 

readers write to you about, mine stems from 

Papazian and his homebrewing book, The 

New Complete Joy of Homebrewing (Avon 

Books, 1991). I brewed a five-gallon batch of 

Colonel Coffin Barley Wine Ale - followed 

the recipe and procedures as per Charlie's 

book. The original gravity was off the scale of 

my hydrometer but best estimates put it at 

l.l1O. I used Wyeast liquid Champagne yeast 

and started fermentation in a plastic fermenter. 

Eight days later I racked the brew to a 

glass carboy. The specific gravity had 

dropped to 1.078. Since then the brew has 

been slowly but steadily fermenting for one 

year at 65 to 75 degrees F (I8.5 to 24 degrees 

C) depending on the season with a burp from 

the airlock every 15 to 20 minutes. 

I opened the carboy with the feeling that 

I was disturbing a Pharaoh's tomb and, with 

all appropriate ceremony, took a gravity 

sample. The specific gravity was 1.072! The 

beer was a clear rich amber color. It was 

sweet from the unfermented sugars, but oth­

erwise had no off-flavors or odors. 

My questions to you are: 

(I) Is this slow fermentation typical of 

this recipe using Champagne yeast? 

(2) Should I add more yeast, perhaps a 

different type, and hope it ferments to com­

pletion in my lifetime? 

(3) Should I will this batch to my grand­

children with sealed instructions for prim­

ing and bottling? 

(4) Should the carboy and its contents 

be sent to the American Homebrewers As­

sociation for inclusion in a homebrewing 

time capsule? 

I await your sagacious reply. 

Very truly yours , 

Bob O'Hare 

Orange Park, Florida 

Dear Bob, 
Nope. Your 1.072 stuck fermentation is 

not typical of that recipe. I suspect there was a 
lack of oxygen in the original wort when you 
pitched the yeast. Can the brew be helped? Yes. 

ILL USTRATI ON BY GREG DYE 

Brew a normal batch of beer with a strong yeast 
culture. When complete, carefully pour off about 
a quart of the sediment into a sanitized jar 
and to this add about two cups of unferment­
ed thoroughly oxygenated wort. Let sit for about 
six to eight hours until this wort has reached 
a foamy kraeusen. Then add this thoroughly 
healthy and vigorous kraeusen to your "stuck" 
barley wine. This should make a difference and 
help get your Colonel Coffin down to a more 
reasonable 1.028 to 1.036 or thereabouts. 

And by all means send a finished bottle 
to us for our time capsule. 

Very patiently yours, but not stuck forever, 
The Professor, R b. D. 

Experimental 
Spirit 

Dear Professor, 

I joined the legion of homebrewers al­

most a year and a half ago and greatly en­

joy our magazine. It has improved my brain 

and brew. The latter of these two gains me 

considerable respect with the lady 

of the house. It was her de­

mand for a premium 

brew that drove me to 

the homebrew alterna­

tive. Most of my breWing 

is done with Briess DME 

Weiss and the results have been 

much to our satisfaction. 

My main purpose for corre­

sponding is to seek information on the 

use of cane sugar as an ingredient in 

brewing. Kentucky has many small 

sorghum producers and the interest in 

products with sorghum content is keen. I 

would like to know if this uniquely flavored 
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sugar source is compatible with the fermen­

tation process and if anyone reading this has 

any experience with its use in brewing beer. 

Sincerely Brews, 

Kirk Kopitzke 

1171 Lakewood 

Lexington, Kentucky 40502 

Dear Kirk, 
I suppose you're referring to sorghum mo­

lasses or syrup. Sure, and you betcha it can 
be used as an adjunct in brewing. I'd start 
out with 10 percent in a batch and boost it 
up as long as the flavor it contributes doesn't 
take over in a way you don't like. 

Don't confuse sorghum syrup with references 
to sorghum beer brewed in parts of Africa and 
Asia. Sorghum is a grain of many varieties. 
In some areas it is malted like barley and used 
in brewing a beer that is often drunk while 
still fermenting. Some folks confuse millet with 
sorghum but they aren't the same thing. A good 

reference for these kinds of special 
ingredients is zymurgy Special 

Issue 1994 (Vol. 17, No.4). 
I think you'll be hearing and 

reading more about this stuff as we 
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homebrewers experiment and microbrewers then 
take up the spirit and offer some unwttaL con­
coctions in their brew pubs to our deLight. 

Gopher it, 
The Professor, H b. D. 

Mead Misconception 

Dear Professor. 

I am about to embark on what I hope will 

be a rewarding foray into meadmaking. I have 

read the chapter on mead in The New Com­
plete Joy of Home Brewing (Avon. 1991) and 

the mead article in zymurgy Fall 1992 (Vol. 

15. No.3). None of the recipes listed in these 

sources suggests adding grape tannin to the 

honey and water wort. Yet the mead recipes 

in most of my winemaking books list tannin 

as an essential ingredient. In fact. my favorite 

winema king book. whose recipes have re­

sulted in many batches of excellent wine ag­

ing nicely in my cellar. states that mead made 

without tannin "will be rather insipid and 

bland." I would like to know your feelings on 

the subject. My preliminary guess is that "tra­

ditional" meadmakers frown on tannin be­

cause it is foreign to the "classical" mead­

making tradition and therefore is to be ex­

cluded. Am I on the right track? 

Yours in better brewing (and winema king). 

Tim "Spiff" Walker 

St. Paul. Minnesota 

Dear Spiff, 
I can teLL you that that winemaking book's 

assessment of mead being insipid and bland 
is an outright misLeading faLsification of per­
ception (from mine and countless other mead­
makers' perspectives). 

Tannin is not necessary, not by any stretch 
of the imagination. Though tannin can Lend 
a pLeasing dry, astringent bite that couLd 
baLance out a particuLarly sweet mead. Mead 
is such a wonderfuL personaL experience, I 
must simpLy teLL you to try it with and with­
out and discover for yourself. 

Both batches wiLL be Sltperb, though you may 
prefer one to the other. Enjoy the adventure. 

Let it be mead, 
The Professor, Hb. D. 

(i) CHATEAU 
CARBOY AND BOlTlE WASHER 

Constructed of solid brass 
and stainless steel 
Fully guaranteed 
Automatic shut-off 
Faucet adapter Available 

WHOLESALE ONLY 
call or write for a li st of distributors 
throughout Canada and the 
United States 

Manufactured by 

Chateau Distributors 
(604) 882-9692 
(604) 882-9697 FAX 

Canada: P.O. Box 8000-391 
Abbotsford, B.C. V2S-6H1 

United States P.O. Box 2683 
Sumas, WA 98295-2683 

EDUCATION AND TRAINING 
ACADEMY 

UPCOMING CALENDAR: 

For advanced homebrewers 
"BREWING SCIENCE & SPECIAL TOPICS" 
• March 18 • 19, 1995, Boston, MA 
• March 25 • 26, 1995, Orlando, FL 

EXCITING ~ 
NEW 
COURSES ~ 

How to research, finance, establish & successfully 
operate a profitable brewpub or micro. 
"BREWPUBS & MICROS: 
THE DEFINITIVE SHORTCOURSE" 
• March 11 ·12, 1995, Washington, D.C. 
• April 22 • 23, Austin, TX 

"QUALITY ASSURANCE" 
• April 22 • 23, 1995, Austin, TX 

For the 
Craft Brewing 
Industry 

LEAD INSTRUCTOR: 

Dr. Michael Lewis 
Professor of Brewing Science 
University of Califomia, Davis 

4 week classroom intensive 
"CRAFTBREWING SCIENCE AND ENGINEERING" 
• September, 1995, Sacramento, CA 

Our exclusive 10 week 
"CRAFTBREWER'S APPRENTICESHIP" 
• September, 1995, Sacramento, CA 

For a free course schedule and information 
on these and other classes offered by the 
American Brewer's Guild, 

Call 753-0497 Fax (916) 753-0176 
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POBox 
(303) 447-0~16, FAX (303) 447-2825 



~ 
ew product descriptions are submitted by manufacturers and distribu­
tors and are printed here for reader information. These claims are made 
by manufacturers and/or distributors and do not imply testing by 

zymurgy. To list your product, call (303) 447-0816 and contact Linda Starck, 

Ext. 109, or Bob Stephan, Ext. 108. 

Homebrew Kits 

A wide variety of Young's malt extract 

home brew kits from the United Kingdom 

are now available to retailers in the United 

States and Canada through the Mid Amer­

ica Brewing Co. In addition to Young's "Orig­

inal" line of extract kits , including bitter, 

lager, export and mild, the company offers 

an expanded "Harvest" line that includes 

mild, lager, Pilsener, bitter, Yorkshire bitter 

and Scottish wee heavy styles. 

For wholesale information contact James 

Dudley at Mid America Brewing Co. , 407 

S.W. 15th St. , PO Box 812, Forest Lake, MN 

55052; (612) 464-0386, (800) 374-2739, 

FAX (612) 464-7717. 

Apricot Flavoring 

HopTech added apricot flavoring to their 

line of natural fruit flavors designed for mak­

ing fruit beers and meads. The apricot fla­

vor comes in a four-ounce dispenser-top bot­

tle. One four-ounce bottle is the recom­

mended amount for a five-gallon batch of 

beer. All of HopTech's fruit flavors are made 

from 100 percent natural fruits and contain 

no preservatives, pectins or sugars. Add the 

flavors at bottling or kegging time. Other fla­

vors ava ilable from HopTech are raspberry, 

peach, blueberry, pear and cherry. 

Manufacturer' s suggested retail price for 

four ounces of apricot flavor is $5.95, avail­

able from home brew retailers who stock 

HopTech fruit flavors or direct from HopTech. 

For information contact HopTech , 3015E 

Hopyard Rd., Pleasantown, CA 94588; (800) 

DRY-HOPS, FAX (510) 426-9191. 

Specialty Malts 

Morgan's Brewing Co. , Australia, has re­

leased to U.S. and Canadian markets a 

range of malt brew boosters. Morgan's Mas­

ter Blend boosters are concentrated natur­

al malt extracts of specialty brewing grains. 

Master Blends offers the homebrewer a spec­

. trum of flavors, aromas and colors to incor­

porate into any beer instead of using whole 

grains in a steep or mash. 

Master Blends beer boosters are available 

wholesale in 2.2-pound (one-kilogram) cans 

of Caramalt, dark crystal, chocolate, roasted, 

lager and wheat malt. For information con­

tact Morgan's Brewing Co., PO Box 1100, 

Beenleigh, Queensland, Australia 4207. 

Fermentap 

Fermentap provides a method of trans­

ferring or sampling beer from glass carboys 

without siphoning. By inverting the carboy 

and insta ll ing the patented two-way valve, 

the procedures of sampling, yeast harvesting 

and transferring beer routinely done in com­

mercial applications can be copied at home. 

The conical neck concentrates sediment 

at the lowest pOint, facil itating separation 

of beer from hops and yeast and minimiz­

ing waste. The diverter-strainer allows clean 

transfer of fermented beer through the valve 

by draining from one inch above the lowest 

point. The strainer also prevents hops from 

passing through during transfer. 

The manufacturer's suggested retail price 

for the Fermentap system, which includes the 

valve assembly and a stand that fits both five­

and 6 112-gallon carboys is $26.95. For infor­

mation contact Fermentap at PO Box 30175, 

Stockton, CA 95213-0175; (800) 942-2750. 

Carboy Alternative 

Mr. Beer Products offers a unique alterna­

tive to glass carboy and plastic bucket home­

brew systems. The fermenting unit is blow­

molded of Lexane . The polycarbonate resin 

provides the chemical stability and high optic 

qualities desired by those who brew in glass, 

while offering a lightweight, virtually shatter­

proof, wide-mouthed, easy-to-clean contain­

er fitted with a faucet placed high enough to 

avoid sediment disturbance during bottling. 

The Mr. Beer package includes a 7.5-gallon 

fermenter that withstands temperatures of -20 

to 270 degrees F, a no-leak faucet with a 0.85 

gallon-per-minute flow rate and lock-open han­

dle, 11 inches of tubing for filling bottles, a 

screw-on lid with gasket for airtight fit, a three­

piece airlock assembly and six two-liter UV­

light-protected reusable PET bottles with caps. 

Manufacturer's suggested retail price for 

the unit is $59.95, and $69.96 for kits packed 

with a 3. 75-pound can of Armstrong Pilsen­

er blond hopped malt extract. For wholesale 

inquiries call (800) 887-0221, for retail di­

rect sales call (800) 852-4263. For informa­

tion contact Mr. Beer Products Inc. , 5620 N. 

Kolb Rd . #274 , Tucson , AZ 85715; FAX 

(602) 577-7807. 

Compiled by Bob Stephan, advertising 

assistant. ~ 
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T H E B E s T F R o M 

Dan Rabin 

Munton & Fison Docklands Porter 

W
e brew with kits because 

they're easy, right? You mix 

the malt extract syrup with 

water, boil, cool, pitch some 

yeast, ferment, add sugar to prime and bot­

tle. Assuming you have your sanitizing act 

together, in three or four weeks you have 

decent beer. If you throw out the dry yeast 

that comes with the kit and spend a fewex­

tra bucks on quality dry or liquid yeast (or 

hit up your friendly local brewpub for fresh 

slurry), you may even have really good beer. 

For some home brewers, this is enough. Min­

imal effort, decent results. 

But for many, myself included, an es­

sential ingredient is missing. Like painting 

by numbers, kit beers have no creative di­

mension. Although we've done the work and 

achieved satisfactory results, there is a cer­

tain detachment between the brewer and 

the brew because we had no input formu­

lating the recipe. The final product feels im­

personal, if only to the brewer. 

To create beers with a more personal sig­

nature, many brewers add malt extracts or 

hops, steep some grains, or move to partial 

or full mashes. Each step gives you more 

control of your beer's quality and character. 

But some of these procedures require new 

equipment, more time and new techniques 

to be learned and refined. While many of us 

enjoy this aspect of home brewing, others be­

lieve the added complexity is not desirable. 

I brewed three beers using the Munton & 

Fison Docklands Porter kit. One of the beers 

was not modified so the kit could be evalu­

ated on its own terms. The other two recipes 

are intended for brewers comfortable with kit 
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brewing but who want to produce a more dis­

tinctive, personalized homebrew while keep­

ing the brewing process as simple as possi­

ble. Using the kit as a base, I made some 

simple modifications to produce some truly 

unique beers. The changes should not require 

any additional equipment and only minimal 

changes in the brewing process. Rather than 

using these recipes as ends in themselves, I 

hope they inspire you to experiment with 

unique ingredients, unusual modifications, 

or other variations to the basic kits to per­

sonalize your beers and give you more pride 

and satisfaction in your brewing. 

The Docklands Porter kit consists of two 

cans of hopped malt extract and one enve­

lope of dried yeast. These ingredients are 

packed in a small reusable cardboard car­

rying case with a frothy mug of dark beer 

pictured on the front. A small booklet, "Ad­

ditional Useful Information, Advice and 

Tips," gives 10 tips that range from reason-
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able (rehydrate the dried yeast) to highly 

questionable (skim the head off the fer­

menting wort daily). 

Docklands Porter 

Ingredients for 5 gal (19 L) 

2 cans (3.3 Ib) hopped malt extract 

syrup from Dockland Porter kit 

(1.5 kg) 

114 OZ dry yeast (included with kit) (7 g) 

• Original specific gravity: 1.045 

• Final specific gravity: 1.020 

The malt extract was mixed with five gal­

lons (19 liters) of water, boiled for 15 minutes 

(kit instructions do not mention boiling the 

wort), cooled and pitched with the dry yeast 

(rehydrated). The kit instructions predict a 

starting gravity in the range of 1.039 to 1.043 

for 5 U.K gallons. My wort checked in at 1.045 

- the 0.84 U.K. gallon volume difference ex­

plains the discrepancy. After three days fer­

mentation slowed so I racked the beer to a 

secondary fermenter to clear. Although the kit 

for~cast a terminal gravity of 1.0 I 4 or lower, 

my beer finished at 1.020. This seemingly 

high terminal gravity may not be surprising 

given the small quantity and unknown via­

bility of the yeast supplied with the kit. I have 

often been warned against using yeast sup­

plied with kits because the age and handling 

(possible exposure to temperature extremes) 

are unknown. Because yeast is such an im­

portant component of your beer, I encourage 

you to purchase it fresh before brewing. 
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The beer from this batch is dark but not 

quite opaque and has a slight roasty aroma. 

Despite the high terminal gravity. it is rather 

thin in body and flavor. The flavor is most­

ly of roasted grains with a hint of molasses. 

It has little hop character and finishes quite 

dry with lingering notes of licorice. It is light 

and quenching and thus a good brew to serve 

friends who may be intimidated by dark­

colored beers. It will disappoint those ac­

customed to more assertively flavored porters. 

Raspberry Porter 

Ingredients for 2 112 gal (9.5 L) 

1/2 of batch described above 

1 1/2 lb frozen raspberries (added to 

secondary fermenter) (0.68 kg) 

When the Docklands Porter described 

above had completed its primary fermenta­

tion. I split the batch into two carboys. Rasp­

berries were added to one of the half-batches 

and allowed to sit in the secondary fermenter 

for two weeks. The additional sugar from the 

berries started a vigorous new fermentation . 

and eventually the fruit turned pinkish-white. 

The finished beer has a wonderful rasp­

berry bouquet which. unfortunately. has be­

gun to fade as the beer ages. The flavor is fruity 

with roasty undertones that produce a crisp. 

complex and satisfying brew. A more aggres­

sively flavored porter base would likely fight 

for attention with the added fruit . but the mel­

low roastiness of this kit creates a nice bal­

ance with the slight tartness of the raspber-

ries. It is noticeably higher in alcohol than the 

basic kit beer because of the additional sug­

ar from the raspberries. This beer is a joy to 

drink as each Sip seems to reveal a different 

flavor and entice your palate for the next taste. 

Imperial Porter 

Ingredients for 4 gal (IS L) 

2 cans (3 .3 lb) hopped malt extract 

syrup from Docklands Porter kit 

(1.5 kg) 

3 lb dark dry malt extract (1.36 kg) 

1 ounce Tettnanger hops. 

4.3% alpha acid (28 g) (60 min.) 

1 oz Tettnanger hops. 4.3% alpha 

acid (28 g) (15 min.) 

Wyeast American ale yeast No. 1056 

• Original specific gravity: 1.073 

• Final specific gravity: 1.020 

The malt extracts were mixed with 

enough water to make a four-gallon (IS-liter) 

batch after allowing for evaporation during 

a one-hour boil. To balance the additional 

malt. hops were added at the start of the 

boil. and again with 15 minutes remaining. 

After one hour the wort was cooled. strained 

into a carboy and the yeast pitched. After 

three days the wort was transferred to a sec­

ondary fermenter and allowed to clear. 

This is a beer you can really sink your 

teeth into. An intensified version of the ba­

sic kit. this beer is full-bodied and sweet. but 

not cloying. The aroma is malty and roasty 

with a creamy brown head that lingers on. 

It is surprisingly smooth and finishes with a 

warming glow. It continues to improve with 

age. Where the basic kit produces a 

quencher for summertime thirst. this beer 

will fight off the chill of a cold winter night. 

Dan Rabin of Boulder, Colo., teaches com­

puter-aided design and performs consulting 

work to support a tireless homebrewing habit 

He enjoys exploring the Colorado mountains 

and brewpubs with his wife, Karen, and two­

year-old "micro"brewer, Melissa Amber. Dan is 

a member of Hop, Barley and the AJers. He won 

a gold medal in the herb beer category of the 

AHA 1994 National Homebrew Competition. ~ 

Brewers Resource 
------~~ CataLo!l-
It's Not Just a pretty catalog on the outside ... 

It's got the good stuff inside!! 

Yeast 
Culturing 

FOR Home Brewers. 

:c The Worlds 

_
ducts. Finest Beer 

H rd to find pro Ingredient 
AND a BrewTeks'Techno-Stuff. Kits. 

IF YOU WANT TO MAKE THE BEST BEER POSSiBLE .... 

__ :we've got 48 pages You Can't Live Without! 

409 Calle San Pablo #1041eall 800-827-3983 
CamarjJlo~ CA 93012 I or fax: 805-445-4150 

ILL USTRATION BY JOHN MARTIN 
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Put Pride Into 
Your Label 

Privatelabel™ the original label creation software 
package for homebrewers, includes everything you 

need to design custom beer labels on your PC in minutes! 

Private Label Software 
-Create fu ll color custom beer and wi ne labels. 

-Features include; sophisticated graphics, text and 

illustration capabi I ities. 

-Import graphics from numerous sources: 

TIFF, PCX, BMP, META and PhotoCD . 

-Includes free easy off label glue, free sample 

clip art, fonts and free perforated label stock! 

-Prints on standard laser or ink jet printers. 

-For Microsoft Windows. 

To order, send '49 check or money order plus '4.95 
shipping and handling to: Practical Products CO, Fernbrook 
Business Center, 21595 Fernbrook, Mission Viejo, CA 92692. 
California residents add 7.75% sales tax. 

714.768.3398 Compuserve 71333, 1557 

WE'VE GOT WHAT YOUR 
C MPETITION NEEDS! 

The AHA Sanctioned 
Competition Kit has 

everything you need to 

know about organizing 

and running a successful 

homebrew competition. 

With more than 16 

years of experience 

running competitions 

all around the coun­

try, we've taken the 

~W~SSWC)rK out of 

homebrew competitions. 

Call Caroline Duncker for an applica­
tion and information at (303) 447-0816, 
Ext. 116; FAX (303) 447-2825, 

$40 for AHA members, $70 for 
non-members. 
Two-month minimum notice required. 
zymt8 

Brewer's Calculator 
THE ULTIMATE IN BREWING SOFTWARE 

New Version!! Only 

$39 
Now keeps track of 

Inventory Levels 

Recipe Formulation 
Calculate Original & Terminal 
Gravity, Color, Bitterness, 
Water Treatment and More! 
Includes profiles for all AHA 
recognized styles. 

Inventory Databases 
Easily edit any of the 
databases, including malt, 
hops, yeast and beer styles. 

Batch Logging 
Neatly organize all of your 
brewing data and produce 
beautiful print-outs . 

On-Line HELP! with malts, 
hops, yeast and beer styles. 

Requires Windows ™ 3.1 and 3 Meg RAM 

piuS S3 shipping and 
handling 

Category India Pale Ale 

.• ...... Category Ronge ..•.••••••••••• - ••.•• •.••.•••..•••• 

Low C&lculated >'i 
G<.vty 1.050 1.060 1.065 
f>JcJvot 5 5.8% 6.5 

BU 40 52 65 

~ 8 8.' 1. 
T enrinaI G<.vty 1.015 

Call or write for more details or 
send $5 for a demo disk. 

(Refundable with purchase) 

Regent Software Co. 
15 Camellia Place 

Oakland, CA 94602 
(510) 482-1609 

CA residents add $3.22 

Money-Back Satisfaction 
Guarantee! 

BRIESS 

~~ 
~-----. -MALT 
Since 1876 

Ask for our 
SPECIALTY MALTS & 

CBW® 
CONCENTRATED 
BREWERS WORTS! 

Briess Malting Company 
Chilton, WI 5301 4 
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RCA Distributors 
New & Improved 

- Only Patented -
Immersion Wort Chiller 
Simple - Time·Saving - Easy·To·Use 
Custom Made - Home Brewer to Brew Pub 

Starts 
$2500 

+S&H 

Basic Model #IWC·8Dimensions; 25' + / ' , 
Length of 3/8" CopperTubing. CoilDiameter 
9" w. x lS"h. Fits 5-7 Primaries/Buckets. 

Call or Write for FREE Catalog 
PhonelFax 603-445-2018 

1-800-RCA-BREW 
10 North Street, North Walpole, NH 03609 

CDta 
Stupid 

Question? 

Ask the Beer Geek. 
Only in 

BarleyCorn 
A one year subscription 

(six issues) to the premier 
East Coast Beer 

magazine is only $15. 
BarleyCorn 

P.O. Box 2328 
falls Church, VA 22042 

GUS'S Commitment: 
Our brewers ALWAYS brew for less! 

~
.,. If you know what products you want and you want 

..' them at rock bottom prices, then give GUS a call! 

Ask about our HOMEJ3'REW club discounts! 
./' \ OUR PRICES ARE AS CLOSE TO WHOLESALE AS YOU'U EVER GET!!! 

j .. :1. ' 1 GUS'S is located in the Great Lakes State! 
<'. '. -,:' . ( - \ ~. Call for your free catalog and learn why It saves you $$ to order by 1JbV' ~ ~ mail rather than buying trom your local retail store We at GUS'S 

O~ l'..~\ believe In the enVIronment and use recycled boxes and pocking 
Wr '''''RE\lO\\~ matenals to save you even more $$, and more Important, to save 

f'( 11 {\ our planet. 

Order during CALL 1-800-475-9688 T-F 4pm - llpm EST hobby hours: Sat. 9am - Spm EST 

CLASSIC BEER STYLE SERIES 

This classic library of books on traditional beer styles continues to 
set the standard. Each book is researched by experts and details 
the history, flavor profiles, methods, recipes and ingredients of a 
specific style of beer. For homebrewers , professional brewers and 
beer enthusiasts, these books are a great way to expand your 
knowledge of beer styles and brewing techniques. 

Pale Ale 
by Teny Foster 

Continental Pilsener 
by David Miller 

Lambie 
by Jean-Xavier Guinard 

Vienna, Marzen, Oktoberfest 
by George and Laurie Fix 

Porter 
by Teny Foster 

Belgian Ale 
by Pierre Rajotte 

German Wheat Beer 
by Eric Warner 

Scotch Ale 
by Greg Noonan 

Bock 
by Darryl Richman 

Wet your whistle with a six-pack of your favorites from the Classic 
Beer Style Series for $60 .95 - a 15% savings! When ordering, 
please be sure to speCify which six books you want to receive. 

Published by 
Brewers Publicalions 

To order a book from the Classic Beer Style Series for 
$11.95 ($4 P&H) or a six-pack for $60.95 ($7 
P&H) , contact Brewers Publications at PO Box 
1510, Boulder, CO 80306-1510; (303) 546-6514 , 
FAX (303) 447-2825. 
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Bock 

The Classic Beer 

Style Series from 

Brewers Publications 

is a reference tool 

whose value grows 

as each new volume is published. The ninth 

installment, Darryl Richman's Bock (Brew­

ers Publications, 1994), provides a flexible 

approach to brewing this style and a rich 

sense of its history. 

Darryl's qualifications are demonstrated 

by the awards he has won in AHA Nation­

al Homebrew Competitions. His doppel­

bocks won first place in the bock category 

in 1990 and second place in 1994. 

The author has researched bock beers on 

their home turf. In covering the history of the 

style, he goes into some detail regarding the 

early top-fermented bock beers, and gives 

recipes for his interpretations of these styles. 

Such an exercise helps brewers grow and 

learn from the past. Darryl explains why Mu­

nich's brewers used darker malts and less 

hops in their bock beers than the style's orig­

inators in Einbeck. The book does not include 

Weizenbocks, a subject explored in Eric 

Warner's German Wheat Beer (Brewers Pub­

lications, 1992), the seventh in the series. 

Darryl is willing to question conventional 

wisdom, reasoning that dark malt, called 

Munich malt in the United States, should 

comprise at least half the grain bill for a dun­

kles bock. He emphasizes the importance 

of hop backbone and hop-malt balance in 

this style so strongly associated with malt. 

Darryl understands the limitations of U.S. 

craft brewers and home brewers who often 

must make substitutions for authentic Ger­

man breWing materials. He introduces the 

concept of primary, secondary and tertiary 

flavors to help brewers determine which in­

gredients and techniques are most critical in 

defining the character of bock beer and which 

might be good candidates for substitution. 

For brewers who prefer to use malt ex­

tract, Darryl points out the importance of 

fresh malt extract of dependable quality, not­

ing that old, oxidized extract has a particu­

larly damaging effect on a dunkles bock. His 

extract-based reCipes include minimashes to 

make sure the yeast in these high-gravity 

beers has enough nutrition to do its job. 

Darryl clearly identifies his preferred 

methods, but shows how a flexible brewer 

can obtain good results from other methods, 

for example, using an infusion mash instead 

of a double- or triple-decoction, and he goes 

into some detail on mashing methods. He 

encourages the adventurous to try unusual 

hop combinations even though the style is 

steeped in tradition. 

The reCipe section is prefaced by sever­

al pages that explain the author's assump­

tions regarding mash efficiency and hop uti­

lization. Brewers are given guidelines for 

making adjustments for their equipment and 

methods. Like all books in the Classic Beer 

Styles Series, Bock also includes descrip­

tions of commercial examples, an extensive 

list of references and an index. 

The determined brewer will come away 

from this book with a clear idea of the diffi­

culties involved in breWing a proper bock 

beer, and the knowledge reqUired to sur­

mount them .. 

Bock, by Darryl Richman, Brewers Publica­

tions, 1994, publisher's suggested retail 

price: $11.95 . 

- Reviewed by Jim Dorsch, an AHA member 
since 1982, give or take a year. 
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Using 
Hops 

Using Hops, by 

Mark Garetz, contains 

a number of very good 

points and information that had not been in­

troduced to the homebrewing community 

from sources such as The Journal of the Amer­
ican Society of Brewing Chemists. For exam­

ple, the fact that highly flocculent yeast can 

result in a beer with 10 percent more bitter­

ness than a beer brewed with an unfloccu­

lent yeast has been available in commercial 

brewing literature since 1955, but not until 

this book has the data been noted in home­

breWing literature. The chapters titled "The 

Hop Plant," "Hop Products" and "Process­

ing, Buying and Evaluating Hops" are well­

written, informative and well-researched. 

The only black spot in these chapters is 

the author'S insistence that knowing the 

measure of total oil content is an effective 

way to dryhop consistently. Skeptical of this 

effectiveness, I spoke with Dr. Alfred 

Haunold, who is in charge of hop breeding 

and genetics for the United States Depart­

ment of Agriculture, about the usefulness of 

total hop oil as a measure of the dryhopping 

potential of a hop sample. He responded 

that without knowing what percentage of 

the oil is myrcene (which varies quite wide­

ly, even within a particular crop year) know­

ing the total oil is not very useful. 

The author's brewing naIvete is illustrated 

throughout the book. I counted two-thirds 

of the pages as having errors, Significant 

omissions or questionable information. For 

example, claiming that Spalt is a "noble­

type" hop (only Czech Saaz, Hallertauer 
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Recommended Ho Addition (in oUlKes) 
Target Batch Size Boil Roger + 10% Goretz 

IBUs O.G. (gal.) Gravity 60 min. IS min. 60 min. 10 min. 

15 1.050 5 1.050 0.75 0.75 1.40 0.5 
40 1.056 5 1.056 1.80 1.00 3.38 1.0 
40* 1.052 10 1.104 4.40 2.40 8.87 3.0 

·41.5 IBU as tested by the Siebel Institute of Technology on a batch of beer brewed with 

Roger's formulas plus 10% (as shown in columns 6 and 7), using peliets, hop bags and 

no skimming or blowoff of kraeusen. 

MittelfrLih and German Tettnanger are 

"noble- type" hops) ; that dark grains can 

cause astringency (in fac t, dark grains low­

er the pH of the mash or steep, thus reduc­
ing astringency); or suggesting that we cor­

rect overhopping by diluting our homebrew 

with a commercial beer like Bud, because 

"Bud is neutral enough that it won't detract 

from your beer. " Diluting home brew with 

commercial beer is a rather unsavory idea, 

and Budweiser is not a very neutral-tasting 

choice among American light lagers. 

In the chapter "Hop Varieties," the au­

thor uses vague descriptions for aroma such 

as "medium with a pleasant hoppiness" for 

Galena or "mild and pleasant , with the 

English having the edge over the domes­

tic " for Fuggles. His suggestions for sub­

stitutes are absurd; for example, recom­

mending Fuggles over British Columbia n 

Goldings as a substitute for East Kent Gold­

ings. I suspect the author has little experi­

ence with many of the varieties, otherwise 

he would not have recommended the 

earthy, slightly woody Fuggles as a substi­

tute for the wonderfully resiny Styrian Gold­

ing, despite their common lineage. Conse­

quently, one of the most important parts 

of the book, where the author had the op­

portuni ty to help beginners and interme­

diates finally unravel the mysteries of hop 

selection and substitution, is littered with 

useless information and bad advice . 

The book contains a bibliography but is 

completely unreferenced, which makes the 

formulas highly suspect. In the cases where 

I found several sources for parts of the fo r­

mulas in the technical literature, the as­

sumptions made by the author in convert­

ing the technical data into formulas were er­

roneous or incomplete, making the useful­

ness of these formulas questionable. 

In Factors Affecting the EffiCient Utilization 
of Hops by R.D.Hall, one of the references cit­

ed, utilization was found to be Significantly 

influenced by the mash temperature, yet this 

factor was omitted from the formulas pre­

sented in the book, despite the fact that oth­

er, less influential factors were included. 

Another example of the formulas not cor­

relating with published data regards the ef­

fect of fil tering on hop utilization. George 

Fix has reported no losses in !BUs when fil­

tering with pore sizes greater than or equal 

to 1 micron, and a 5 percent loss of !BUs 

with tighter filtering. The author states that 

the effect of fi ltering will decrease utilization 

from 1.25 percent to 2.5 percent, but did not 

provide any correlation to pore size. 

After all the rigors of ca lculating effects 

caused by factors such as altitude and hop 

age, the author suggests rounding to the near­

est one-quarter ounce which, for a 1.12S-ounce 

addition, can introduce a 10 percent error! 

Ideally, experiments should have been 

done to test the validity of the formulas, but 

a few examples based upon successful recipes 

will illustrate the differences between Jackie 

Rager's formulas from zymurgy Special Is­

sue 1990 (Vol. 13, No.4) and the author's. I 

randomly selected several reCipes from my 

logbook in which the side-by-side tastings with 

commercial eqUivalents and tests done by the 

Siebel Institute of Technology, Chicago, Ill. 

showed that the !BUs were on target. For the 

reCipes I used Rager's formulas, but added 10 

percent more hops to compensate for the hop 

bags I used. As you can see in Table I, using 

the author'S formulas would have almost dou­

bled the hop rate for these beers and certain­

ly increased their bitterness well above what 

already had been judged as on target. 

In the final chapters, the author attempts 

to redefine the usage and terminology of fla-
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vor hops and completely discounts any bit­

tering effect these additions may impart to 

the beer. "So we don't generally need to wor­

ry about the bittering contributions from late 

hop additions," writes the author, defining 

only "very late" as "from 15 minutes before 

knockout ... to knockout." Every other source 

of utilization information I have read, in­

cluding some from the book's own bibliog­

raphy, indicates there is some isomerization 

of alpha acids (and therefore some bittering) 

even in boils shorter than 15 minutes. 

A comprehensive book about hops for 

the home brewer and microbrewer was des­

perately needed, but this book falls short of 

filling that need. The errors and misinfor­

mation will not only confuse many unsus­

pecting readers, but will make it that much 

more difficult for subsequent books to pre­

sent the correct information. 

Using Hops by Mark Garetz, HopTech, 1994, 

publisher's suggested retail price: $16.95. 

- ReViewed by Al Korzonas, a National B]CP 
judge, technical editor for zymurgy and 
owner of Sheaf and Vine Brewing Supply in 
CountrySide, Ill. 

Party Keg System 

Tired of washing all those bottles? Are 

you also tired of hearing all your friends talk 

about their cool new keg systems? Well , if 

you are a typical poor American like me with 

two cars, two color TVs and only one re­

frigerator, you'll like this. 

The party keg system dispenses beer 

from five-liter minikegs small enough to fit 

into your existing (and only) fridge without 

stealing any of that precious space reserved 

for your Kraft American slices. You can line 

up two or three kegs on one shelf where 

you might otherwise put a three-liter soda 

bottle. One will even fit in an Igloo Play­

mateTM ice chest. 

They are not just convenient, they're 

functional. While your friends are finishing 

that five-gallon keg of Christmas ale in Feb­

ruary, you'll happily be sampling your way 

into spring, five liters at a time. 

Use the CO2 tapping unit to make a 

minikeg system from a five-liter keg with a 

pressure-regulated tap and a reusable bung. 

Beer is dispensed with pressure from a small 



CO2 cartridge. When I have an IPA 

on tap, I keep the pressure low and 

when I want a big creamy-headed 

Weizen, I open it up a little bit. You 

control the dispense pressure. 

This review of the five-liter minikeg 

system is not so much because of 

misinformation about it, but lack of 

any information at all. It seems not 

many people own these things, or at 

least they're not talking about them. 

One thing for certain, the manufac­

turer of the BeerKing isn't giving out 

many clues. The instructions that 

come with this German-made prod­

uct are a step above useless. Wading 

through the broken English (hint: 

ist=is, ohne=without) you will soon 

have a tapped minikeg and not much 

idea where to go from there. 

After sacrificing my first minikeg 

of beer (foam, rather) to the BeerKing 

tapper, I believed it to be a "crime against hu­

manity." But after a little experimentation I 

couldn't be happier with the BeerKing tapper 

minikeg system. Here is what the instructions 

for the CO2 tapping units should say: 

Kegs: You can buy these from the retailer 

who sold you the minikeg system for about 

$5 to $7 each. You can also buy them filled 

with beer (normally a German lager) in beer 

stores that have a large selection. The price 

will range from $13 to $17 for the filled ones. 

The kegs are made of steel with food-grade 

lacquer lining, so an iodine rinse is the best 

sanitation choice. 

Bungs: These fit in the hole in the top of the 

keg like a bottle cap on a bottle. They are 

about 75 cents and, like the minikegs, are 

reusable . The nAJo-piece bung consists of a 

rubber donut outside and a hard plastic re­

movable center. The center is pushed out of 

the donut into the keg when you tap it. You 

should buy extra bungs. Somewhere along 

the line you'll lose part of one or acciden­

tally push it into the keg (during your keg­

ging process) at which point you'll have to 

empty the keg to retrieve this heavier-than­

beer object. They're only 75 cents, do it! 

Priming: In general, if you want to drink the 

beer in a week, add one tablespoon of corn 

PHOTO COURTESY OF CROSBY AND BAKER AND 
HU BER VERPACKUNGEl\' GMBH + CO. 

sugar boiled in a small amount of water to 

the minikeg. If you can wait longer, use 112 

tablespoon of corn sugar. 

Tapping: When tapping a new keg, don't re­

lease any CO2 into the keg until you need it 

to get the beer out (Le., let the natural pres­

sure push the beer out). When you can't fill 

your pint in an acceptable time (20 seconds 

or so) then release some CO2 into the keg. 

This means turning the dial clockwise until 

you hear the gas going into the keg. When 

you hear the flow stop, close the valve (coun­

terclockwise) and dispense. If you leave the 

valve open the beer will overcarbonate. 

Installing a CO2 cartridge: Always make sure 

the valve on the tap is closed. Sixteen-gram 

and eight-gram cartridges are available. Us-

. ing the eight-gram cartridges requires an 

adapter with the BeerKing that costs about 

$1.50. The 16-gram cartridges run about $1 

each and the eight-gram cartridges are about 

60 cents each. Before putting the cartridge 

into its holder, put a small dab of grease on 

the pointed end of the cartridge. This will help 

the cartriage seal against the lip of the CO2 

dispenser and keep the gas from leaking out 

over time. I use an eight-gram cartridge and 

a little bit of another to dispense one minikeg. 

Storage: I have kept a tapped keg in my 
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(only) fridge for longer than two months 

while I was on vacation with no ill effects. 

Tapper: There are several tap models from 

which to choose: The BeerKing, a black plas­

tic version (about $30), the Party Star Tap, 

a metal version (about $60) and the Multi­

tap Air Pump which uses outside air to force 

the beer out (about $25). I have owned the 

plastic Beer King model for about seven 

months and am pleased with it. The plastic 

is cheap looking but quite sturdy. Tappers 

are sold at most homebrew supply shops. 

The minikeg is not as small as a bottle or 

as big as a keg, and five liters is about all I 

want of any beer before I go on to something 

else anyway. I always keep three or four dif­

ferent kegs of beer lying about and a few odd 

bottles to take to friends or enter in compe­

titions. It's not a panacea, it's a minikeg! 

- Reviewed by Mark Childers, a native Okla­

homan who lives with his Wife Caro in Tulsa. 
Living in a virtual beer wasteland, Mark be­
gan his own tiny oasis of civilization in the sec­
ond room of their modest, Single-refrigerator 
apartment four years ago. ~ 

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, l30x 33525 
Seattle, WA 98133 
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iiii ~~M[~~[WClUBS iiii 

M
ost clubs, whether they are 

large or small, are involved in 

some kind of fund-raising ac­

tivities. With T-shirt sales, raf­

fles, beer dinners and brewing 

with professional brewers, clubs raise mon­

ey for expenses such as newsletters, postage, 

equipment, education, brewing ingredients 

and beer. Club money could go farther once 

the club establishes itself as a not-for-profit 

entity. The Worts of Wisdom, a homebrew 

club in Santa Clara , Calif., did just that. In 

the fall of 1994 they applied for 501(c)(7) 

not-for-profit status to enable the club to 

make money in fund-raising ventures. 

Members of the Worts of Wisdom were 

motivated to apply for such tax status after 

they served as the brew crew at the Small 

Brewers Festival in Mountain View, Calif., Ju­

ly 16 and 17, 1994. The festival had more than 

24,000 attendees and the proceeds were do­

nated to local charities. After the event, the 

Small Brewers Festival wanted to thank the 

Worts of Wisdom for their help by giving them 

a monetary donation, but the donation could 

not be made to the club unless the club had 

an employer identification number, otherwise 

the donation would be taxed as income. 

Because the Worts of Wisdom are in­

volved in a number of activities that raise 

money for their club, they wanted to have 

tax-exempt status in order to continue to co­

ordinate and implement events of this mag­

nitude as well as to make money for edu­

cational club events. Not-for-profit status 

allows tax-deductible donations to be made 

to the club; in turn, the club does not pay 

income tax on these donations. 

Richard Allen, president of the Worts of 

Wisdom, applied for not-for-profit status, 501 

(c)(7), as a social club. A social club is defined 

Coroline Duncker 

NOT ·FOR·PROFIT 
STATUS -

ONE 
CLUB'S 

EXPERIENCE 
as one that is organized for "pleasure, recre­

ation and other similar non-profit purposes 

and all of its activities are for those purpos­

es," by the Internal Revenue Service. The 

IRS is the agency empowered to approve 

recognition of exemption from federal in­

come tax, or tax-exempt status. As such, it 

is no surprise there are a number of forms to 

fill out to complete the application process. 

Steps to achieve 
501 (c)( 7) status: 

1 Compose club bylaws. 

2 Apply for employer identification number with 

IRS form 55-4. 

3 Apply for recognition of exemption with IRS 

form J 024 under section 501(0). 

4 Send in the user fee for an exempt organization. 

The amount differs depending on club income. 

S Provide a financial statement: club income and 

outlays. 
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The club bylaws should be written in for­

mal language and cover all aspects of the 

club's structure and intent. Richard says from 

experience, "many members of the club did 

not like the legalese, but the better the by­

laws the better chance of satisfying the IRS." 

The Worts of Wisdom's bylaws include: club 

name, definitions, objectives, membership, 

membership fees, censure, probation, fines, 

suspension and expulsion, executive com­

mittee, club duties, quorum, duties of the of­

ficers, meetings, elections, general, contracts 

and agreements, expenses, recall of execu­

tive committee members and policy. 

For example, one of the Worts of Wis­

dom's objectives is "to promote the hobby of 

homebrewing by learning more about brew­

ing, sharing their brewing experiences and 

their beers among club members throughout 

the southern San Francisco Bay area. " 

To secure an employer identification num­

ber, the delegated club member needs to call 

the IRS at (800) 829-1040 and ask for form 

SS-4, Application for Employer Identification 

Number. The SS-4 form must be completed 

and returned either by mail or FAX within 24 

hours of receipt. The SS-4 form has a differ­

ent number to call to receive your tax iden­

tification number over the phone. 

Once you have a tax identification 

number, form 1024 under section 501(a) 

must be completed to achieve recognition 

of exemption. 

Form 8718, User Fee for Exempt Or­

ganization Determination Letter Request, 

accompanies the payment for not-for­

profit status. The payment is a one-time 

fee that is dependent on the amount of in­

come the club receives each year. The 

Worts of Wisdom paid $150 for their not­

for-profit status . 



The club's financial statement is includ­

ed with form 1024. The club sends in an an­

nual statement to the IRS once they have 

achieved not-for-profit status. Having a good 

treasurer is helpful on this one! If a club is 

just starting out, this will be the easiest part 

of the application process. 

Richard's previous experience writing 

by law s as a member of a dart league gave 

the Worts of Wisdom a head start in this 

regard, which helped the process of achiev­

ing not- for-profit status. The club by laws 

were passed by the club in September 

1994, the IRS forms were submitted in Oc­

tober and the club was a legal entity by 

the end of that year. 

The club bylaws can be modified after a 

club receives 501(c)(7) status. As long as 

the club's basic purpose remains unchanged 

and it is not producing or distributing a prod­

uct for profit, the club can retain not-for­

profit status. 

Richard recommends that clubs get as 

much done ahead of time as they can. "It 
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helps if you assume the IRS will tell you 

that you did something wrong, so be thor­

ough," Richard says. In Richard's view, be­

coming a not-for-profit entity is a club-mo­

tivated task. The IRS does not wish to po­

lice clubs, they are happy clubs are report­

ing their income. Richard says, "We are sim­

ply telling the IRS what our club is doing fi­

nancially which, in turn, allows us to make 

money for the club." 

Not-for-profit status is different from non­

profit or incorporated status. Watch this col­

umn for details on how to incorporate your 

club and the benefits for doing so. ~ 

AHA CLUB-ONLY 
COMPETITION 
WINNERS 

WEISS IS NICE 
First Place 

Rob Nelson, Duvall, Wash., 
of the Brews Brothers 

Second Place 
Tom Hail, Denver, Colo., 
of The 'Unfermentables 

Third Place 
Adam Klager, 
Corpus Christi, Texas, 
of the Bay Area Society of 
Homebrewers (BASH) 

Sixty·four wheat beers were 
judged in the Aug. 20 
competition organized by 
Hew York's Upstate Hew York 
Homebrewers. 

BEST OF FEST 
First Place 

Bob Allen, Poulsbo, Wash. , 
of the West Sound Brewers 

Second Place 
Rich Madole and Andy 
Patrick, Libertyville, Ill., 
of Club Wort 

Third Place 
Rick Lloyd, Edmond, Okla. , 
of the High Plains Draughtcrs 

Forty·two entries were judged in 
the Oct. 8 competition 
organized by Indiana's Foam 
Blowers of Indiana and the 
Bull and Stump Brew Club. 

NEW AHA REGISTERED 
HOME BREW CLUBS 

f
r a complete list of AHA Registered 

Homebrew Clubs, contact the AHA. If 
you want to register your home brew 

club with the AHA, send a brief letter about 
your club including the same kind of in­
formation you see here to AHA Adminis­
trator James Spence, PO Box 1679, Boul­
der, CO 80306-1679; (303) 447-0816, Ext. 
121, FAX (303) 447-2825, CompuServe 
70740,1107. 

CALIFORNIA 
Bonita Avenue Brewers, c/o R. Graham/ones, 1624 
Bonita Ave., Berkeley, CA 94709. 

Foam on the Brain, c/o John DeGrazia, 1487 Arthur 
Neal Court, Lemon Grove, CA 91945; (619) 
697-4933. 

Diablo Volley Homebrewers GUild, c/o Leo Smith, 
342 Ridgeview Dr., Pleasant Hill, CA 94523; (510) 
372-8060. 

Big Ring Brew Club, c/o Scott Parr, 1223 Carmel 
Court, Walnut Creek, CA 94596; (510) 939-1605. 

COLORADO 
Grateful Head Homebrew Club, cia West Slope 

Homebrewing, 111 6th St., Grand Junction, CO 
81501; (303) 244-8947. 

Brewnion Colony, c/o Beth D. @ Brew Ha Ha, 708-
8th St., Greeley, CO 80631 ; (303) 356-1566. 

Colorado Beer Club, c/o John Myers, 5500 S. For­
est Lane, Greenwood Village, CO 80121. 

FLORIDA 
Treasure (oast Brewmasters, cia Ron Polzin, 11760 

S.E. Dixie Hwy., Hobe Sound, FL 33455; (407) 
546-9108. 

GEORGIA 
Lagerheads von Atlanta (LAVA), cia Heather Alon-

50,5010 Centerhill Church Rd., LoganVille, GA 
30249; (404) 466-0378. 

IOWA 
The Honorable Iowa River Society of Talented 
Yeastmasters (THIRSTY), c/o Pete Hanson, 950 23rd 
Ave. Place, Coralville, IA 52241; (319) 354-0198. 

IDAHO 
Hell's Conyon Homebrewers, PO Box 931, Lewis­
ton, iD 83501; (509) 243-4593. 

ILLINOIS 
Boneyord Union of Zymurgicol Zeolots (BUZZ), c/o 
Joe Formanek, 512 Dogwood, Champaign, IL 
61821; (217) 328-6858. 

Beer Nuts, c/o Eric Dallman, 4516 Stonewall Ave., 
Downers Grove, IL 60615; (708) 271-0843, 
ericd@prairienet.org. 

The Weiss-e Guys, cia Samantha Lynn's, 117 W. 
Washington St., Washington, IL 60450; (815) 
941 -0366. 

KANSAS 
The Musty Worthogs, cia Cliff Wyrick, 539 E 
Santa Fe, Olathe, KS 66061 ; (913 764-5717. 
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LOUISIANA 
Shreveport Urbon Diostatic Spargers (SUDS), clo 

Bob Carbone, 3956 Fire Tower Rd., Grand Cane, 
LA 71032; (318) 858-2219. 

No nome nO Blame homebrew Society (No B.S.), 
c/o Karl Menzer, 574 Goode St., Thibodaux, LA 
70301; (504) 446-6774. 

MASSACHUSETTS 
Cope Cod Lager ond Ale Makers (((lAM), c/o Carl 

Laman, 11 Pleasant Park Rd., Harwich, MA 02645; 
(508) 432-9524. 

Merrimock Volley Brewers Homebrew Club, c/o 
Gregg C. Cummings, 15 Jere Rd., Wilmington, MA 
01887; (508) 658-5324. 

MARYLAND 
Powder Keg Brew Club, c/o Steve Gianacopolos, 

Naval Surface Warfare Center - Indian Head 
Division, Indian Head, MD 20640. 

Midnight Homebrewers' League, c/o Stephen M. 
Kranz, 741 Windsor Dr., Westminster, MD 21158; 
(410) 857-1833. 

MINNESOTA 
The Redwing Homebrew Club - Northern lights 
and Stouts, c/o Art MeLeran, 1622 W. 5th St., Red­
wing, MN 55066; (612) 388-4984. 

MISSOURI 
K.C. CU Mheodha, c/o David L. Strange, 4311 Char­
lotte, Kansas City, MO 64110; (816) 531-7240. 

MISSISSIPPI 
Proud BreWing Rebels (PBR), cia Charles Gutber­

let III, 1761 Warrenton Rd., Vicksburg, MS 39180; 
(60!) 638-2144. 

MONTANA 
Pour Bastards of Northeast Montano, cia Paul 
Pence, PO Box 281, Fort Peck, MT 59223; (406) 
369-9367. 

NEW JERSEY 
Gloucester County Homebrewers, c/o Paul Kennedy, 

578 Washington Ave., Franklinville, NJ 08322; 
(609) 881-5718. 

NEW YORK 
The ALERS (Allegany libation Education and Recre­
alion Society), c/o Jim Lee, 146 N. 9th St., Olean, 
NY 14753; (716) 373-0927. 

Malted Barley Association, c/o James Simpson, 

58-07 Metropolitan Ave., Ridgewood, NY 11385; 
(718) 821-6022. 

Mutuolly United Grope and Grain Zymurgists (MUG­
GZ), c/o John Diana, 1675 Helderberg Ave., Sch­
enectady, NY 12306. 

North Yeast Homebrew Club, c/o Michael f. Bauer, 

120 Fairmont Ave., Watertown, NY 13601. 

TEXAS 
Basin Brewers, c/o Glenn Griffith, 4505 Green Tree 
Blvd., Midland, TX 79707; (915) 699-7929. 

CANADA 
ONTARIO 
Brewers Or Zymurgists Only Society (BOZOS), c/o 
Mike Aylward, 79 Grath Crescent, Whitby, ON 
Ll N 6N7; 905) 433-1784. 



Keeping our powder dry ... 
... and our hops in the deep freeze , just to 
make sure your ingredients arrive in fresh, 
ready-to-bre~' condition . 

J1 '-
~~: For quality and price. write or ca ll for our 

catalog
' 

2 Wall Street ;;:11 7 • Asheville, NC 28801 • (704) 285-0515 

BREW YOUR OWN -
WITH HELP FROM THE EXPERT! 

Charlie Papazian, America's leading authority on home brewing, offers 
readers two comprehensive, in-depth guides to brewing everything 

from the lightest lager to the darkest stout. 

THE HOME BREWER'S COMPANION takes 
readers to the next level of home brewing 
expertise. It includes sections on: 

• The effects of the water used (the 
amount of calcium, minerals, chlorine 
and salts present can completely change 
the taste and style of the beer being 
brewed) 

• Hops varieties, mashes and grains 

• Typical problems encountered during the 
brewing process and how to go about 
solving them 

• Dozens of delicious new rec ipes and tips 
on how to create your own recipes 

• Information on beer evaluation, handling 
and storage 

THE HOME BREWER'S COMPANION 
#0-380-77287 -6 
$11.00 464 pages 

'DEALER INQUIRIES INVITED: Room 286RS 

THE NEW COMPLETE JOY OF HOME 
BREWING is the original home brewing bible. 
Perfect for the beginner, intermediate or 
advanced home brewer. It includes: 

• Getting your home brewery together: the 
basics -hops, malt yeast and water 

• Ten easy lessons to making your first 
bubbling batch of beer 

• Brewing exciting world class styles of 
beer 

• A fully illustrated guide including simple, 
easy-to-follow explanations of each step 
of the home brewing process 

• And much more! 

THE NEW COMPLETE JOY 
OF HOME BREWING 
#0-380-76366-4 
$11.00 416 pages 

1350 Avenue of the Americas, New York, NY 10019 Tel: 212-261-6882 '1 AVON BOOKS 
The Hearst Corporation 

The 

BH[@;W!~r' s 
Rlftn~w}r 

The COIllputer Aid 
For HOIlle BreW'ers 

For Apple Macintosh® Computers 

Complete Recipe Formulation! 
Calculation of: Water Treatment, 

Color & O .G ., Hop Bitterness 
Batch Logging! 

Handles the Simplest ro the Most 
Complex Brews, Print Logs & Contest 
Forms, Mash and Fermentation G 

Many More Features! 
Send SASE for Brochure & Recipe 

Only $50 
Check or Money Order (US Funds) 

Darryl Richman 
The Crafty Fox 
lO-ATT) 0-700-Crfry Fx 

15600 NE 8th Sr. 
Suite A3-327 

Bellevue WA 

Ltd 
fermentation specialists 

KANSAS FIRST 
KANSAS LARGEST 

and 

STILL GROWING 
with over 50 years experience 

Fast, Friendly, 
Personalized Service 

We ship all over the world. 
Why not to you? 
free catalogue 

Bacchus & Barleycorn, LTD. 
6633 Nieman Road 

Shawne~Kansas 66203 

9132624243 
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E 
I,? ~ 
~ (C<W'e ab~JI the AHA "" \ \<~J, LLl / / i 'Bre\f :hYp a we orbit the ~o;:" \ \AI Ai :~." 
m ~h =r:? . /<~~l~fo·\ .. ~j om-e " wing universe -" ~~ ~ 

~ ~ 

: Fina 1 destinati on! ~ 
I Sa 1 timore, M d., June 14 to l I \ ; 
I 17, 1995, For the AHA \,,,,1 ! \~ \ .f] 
!. National Homebrewers /'q J I "lEI \ , •. ' 
~ / / /S/66 1 

'L11 ,_v\\ ;}\l\t\\ ~\ \ \ 
I Conference. Sa 1 timore 

II[ 

I 

I a 

I 
I 
I 
I I will become the epicenter 

: of the homebrew~n9 galaxy as we pr-esent out-oF-this- : 

I world s'em In'ars, speakers and homebrew fun. ,,,, I 
I I 
I Mission: 1995 AHA National Homebrewers ConFerence I 
i Lan'dil:l,g Site: Ba 1 timore, Md. I 
I ETA:W"ednesd9y, June 14,1995 
I Duration: Through Saturday, June 17, 1995 
I I Det ail s and ConFe rence brochure in this issue of zymurgy·. 

I 
I 
I 
I 

: THE COUNTDOWN HAS BEGUN! : 
I I For more information write the AHA at PO Box 1679, Boulder, CO 80306-1679 or call (303) 447-0816. 

Your memb ership doll ars at work! 
zymlB 
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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. 

ARIZONA 
Brewkettle Homebrew Supply 
6915 Lorton Lane 
Flagstaff, AZ 86004 
(602) 526-8374 

Brewmeisters Supply Co. 
3522 W. Calavar Rd. 
Phoenix, AZ 85023 
(602) 843-4337 

GunnBrew Supply Co. 
16627 N. Cave Creek Rd. 
Phoenix, AZ 85032 
(602) 788-8811 

ARKANSAS 
c.]. 's "Old Time Depot" 
373 CC 607 
Rt. 3, Box 712 
jonesboro, AR 72410 
(SOl) 935-3857 

CALIFORNIA 
Barley and Wine 
Home Fermentation Supply 
1907 Central Ave. 
Ceres, CA 95307 
(209) 538-BREW; (800) 500-BREW 

Bencomo's 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; (800) 544-1867 

Bliss Brewing Co. 
PO Box 179 
Yucca Valley, CA 92286 
(619) 365 -1082; (800) 470-BREW 

Brew Mart 
1630 F St. 
Eureka , CA 95501 
(707) 445-4677 (HOPS); 
(800) 286-2739 (BREW) 

Brimhall Brew Barn 
1852 A St. 
Antioch, CA 94509 
(800) 414-BREW; (510) 778-HOPS 

Bucket of Suds 
317-A Old County Rd. 
Belmont, CA 94002 
(415) 637-9844 

Dennis Maxwell 's Labels 
and Ts Etc. 
650 Flinn St. , Unit 4 
Moorpark, CA 93021 
(805) 529-9292; 
FAX (805) 529-9294 

Doc's Cellar 
470 Price St. 
Pismo Beach, CA 93449 
(805) 773-3151 

Double Spring Homebrew Supply 
4697 Double Springs Rd. 
Valley Springs, CA 95252 
(209) 754-3217 

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

Great Fermentations of Marin 
87M Larkspur 
San Rafael, CA 94901 
(415) 459-2520; (800) 570-BEER 

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

The Home Brewery 
24723 Redlands Blvd. #F 
San Bernardino, CA 92408 
(909) 796-0699; (800) 622-7393 

HopTech 
3015 E. Hopyard Rd. 
Pleasanton, CA 94506 
(510) 426-1450; (800) DRY-HOPS; 
FAX (510) 736-7950 

Liquorama 
901 A W . Foothill 
Upland, CA 91786 
(909) 985-3131 

Napa Fermentation Supplies 
PO Box 5839 
575 Third St., Suite A 
Napa, CA 94581 
(707) 255-6372; (800) 242-8585 

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

Portable Potables 
1011 41st Ave. 
Santa Cruz, CA 95062 
(408) 476-5444 

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

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

South Bay Homebrew Supply 
PO Box 3798 
Torrance, CA 90510 
(310) 517-1841; (800) 608-BREW 

COLORADO 
Brew Ha Ha! 
708 Eighth St. 
Greeley, CO 80631 
(303) 356-1566; (800) 257-1566 

The BREW-IT Co. 
120 W. Olive St. 
Fort Collins, CO 80524 
(800) 748-2226; (303) 484-9813 

Doc's Brew Shop 
3150-BI S. Peoria 
Aurora, CO 80014 
(303) 750-6382 

Front Range Bierhaus 
3117 N. Hancock Ave. 
Colorado Springs, CO 80907 
(719) 473-3776 

Highlander Home Brew Inc. 
lSI W . Mineral Ave., Suite 113 
Littleton, CO 80120 
(303) 794-3923; (800) 388-3923 

The Homebrew Hut 
555 l Hwy. 287 
Broomfield, CO 80020 
(303) 460-1776 

Liquor Mart Inc. 
1750 15th St. 
Boulder, CO 80302 
(303) 449-3374; (800) 597-4440 

North Denver Cellar 
3475 W. 32nd Ave. 
Denver, CO 80211 
(303) 433-5998 

Old West Homebrew Supply 
301 B East Pikes Peak Ave. 
Colorado Springs, CO 80903 
(719) 635-2443; (800) lLV-BREW 

Rocky Mountin Homebrew 
7292 N. Federal Blvd. 
Westminster, CO 80030 
(303) 42Z-5076 
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Silverthorne Homebrewers 
Supply 
30 I Lagoon Lane 
PO Box 978 
Silverthorne, CO 80498 
(303) 468-8330 

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

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

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

CONNECTICUT 
B. Y.O.B. Brew Your Own Beer 
847 Federal Rd. 
Brookfield, CT 06804 
(800) 444-2962 

Brother Logan Home 
Brewing Supplies 
60 jerry Daniels Rd. 
Marlborough, CT 06447 
(203) 295-8620 

Great American Home Brew 
Supplies at Geremia Gardens 
1720 West St. 
Southington, CT 06489 
(203) 620-0332; (800) 94-UBREW 

Just Brew It, LLC 
946 Hope St., Suite 156 
Stamford, CT 06907 
(203) 329-8668; (800) 953-BREW 

The Mad Capper 
PO Box 161 
Glastonbury, CT 06033 
(203) 659-8588 

S.E.c. T. Brewing Supply 
doSlMTAC 
20 Attawan Rd. 
Niantic, CT 06357 
(203) 739-3609 

Wine and Beer Art 
of Smith Tompkins 
1501 E. Main St. , Route 202 
Torrington, CT 06790 
(203) 489-4560 
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DELAWARE 
Wine Hobby USA 
2306 W. Newport Pike 
Stanton, DE 19804 
(302) 998-8303; (800) 847-HOPS 

FLORIDA 
Brew Shack 
4025 W. Waters Ave. 
(Waterside Plaza) 
Tampa , FL 33614 
(813) 889-9495; (800) 646-BREW 

The Home Brewery 
416 S. Broad SI. 
PO Box 575 
Brooksville, FL 34601 
(904) 799-3004; (800) 245-BREW 

Worm's Way Florida 
4402 N. 56th SI. 
Tampa , FL 33610 
(813) 621-1792; (800) 283-9676 

GEORGIA 
Brew Your Own Beverages Inc. 
20 E. Andrews Dr. N.W. 
Atlanta , GA 30305 
(404) 365-0420; (800) 477-BYOB 

Wine Craft of Atlanta 
5920 Roswell Rd. 
Parkside Shopping Center 
Atlanta, GA 30328 
(404) 252-5606 

ILLINOIS 
Chicago Indoor Garden Supply 
297 N. Barrington Rd. 
Streamwood,IL 60107 
(708) 885-8282; (800) 444-2837 

Chicagoland Winemakers Inc. 
689 W. North Ave. 
Elmhurst,IL 60126-2132 
(708) 834-0507 

Crystal Lake Health Food Store 
25 E. Crystal Lake Ave. 
Crystal Lake, IL 60014 
(815) 459-7942 

Evanston First Liquors 
Homebrewing 
10 19 W. Davis SI. 
Evanston , IL 60201 
(708) 328-9651 

Fleming's Winery 
RR 2 Box 1 
Oakwood,IL 61858 
(217) 354-4555; (800) 832-4292 

Home Brewing & Wine Making 
Emporium 
28 W. 685 Rogers Ave. 
Warrenville , IL 60555 
(708) 393-2337; (800) 455 -BREW 

Home Brew Shop 
307 W . Main SI. 
SI. Charles, IL 60174 
(708) 377-1338 

Koski Home Brew Fixen's Ltd. 
1415 5th Ave . 
Moline,IL 61265 
(309) 797-2130; (800) 788-BREW 

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

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

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

Rock River Brewing Supply 
PO Box 6242 
Rockford, IL 61108 
(815) 227-HOPS 

Sheaf & Vine Brewing Supply 
Inside Mainstreet Deli & Liquors 
5425 S. LaGrange Rd. 
Countryside, IL 60525 
(708) 430-HOPS 

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

INDIANA 
Worm's Way Indiana 
31 5 1 South Hwy 446 
Bloomington. IN 47401 
(812) 331 -0300; (800) 274-9676 

KANSAS 
Bacchus & Barleycorn Ltd. 
8725 Johnson Dr. 
Merriam, KS 66202-2150 
(913) 262-4243 

KENTUCKY 
The Home Brewery 
114 N. 3rd SI. 
Bardstown, KY 40004 
(502) 349-1001; (800) 992-BREW 

Nuts N Stuff Inc., Bulk Foods 
2022 Preston SI. 
Louisville, KY 40217 
(502) 634-0508; (800) 867-NUTS 

Winemakers Supply & Pipe Shop 
9477 Westport Rd. 
Westport Plaza 
Louisville, KY 4024 1 
(502) 425-1692; (800) 641 -1692 

MAINE 
The Purple Foot Downeast 
116 Main SI., Depl. Z 
Waldoboro, ME 04572 
(207) 832-6286 

MARYLAND 
Bierwerks Inc. 
TIA Elsie's Gourmet German 
Delicatessen 
8141 Telegraph Rd. 
Severn, MD 21144 
(410) 551-6000; (800) 619-6660 

Brew N' Kettle 
1000 Light SI. 
Baltimore, MD 21230 
(410) 783-1258; (800) 809-3003 

Brew Masters Ltd. 
12266 Wilkins Ave. 
Rockville, MO 20852 
(301) 984-9557; (800) 466-9557 

Cellar Works 
at Fullerton Liquors 
7542 Belair Rd. 
Baltimore, MO 21236 
(410) 665-2900 

Chesapeake Homebrew 
14 Aventura CI. 
Randallstown, MO 21133 
(800) 948-9776 

The Flying Barrel 
III S. Carroll SI. 
Fredrick, MO 21701 
(30 I) 663-4491 

Happy Homebrewing Supply Co. 
Old Salisbury Mall 
351 Civic Ave. 
Salisbury. MO 21801 
(410) 543-8838 

Maryland Homebrew 
9009-0 Mendenhall CI. 
Columbia, MO 21045 
(410) 290-FROTH 

MASSACHUSETTS 
Bar/eymalt and Vine 
26 Elliot SI. 
Newton, MA 02161 
(800) 666-7026 

Barnstable Brewers Supply 
Windmill Square, Route 28 
PO Box 1555 
Marstons Mills, MA 02648 
(508) 428-5267 

Beer and Wine Hobby 
180 New Boston SI. 
Woburn, MA 01801 
(617) 933-8818; (800) 523-5423 

Boston Brewers Supply Co. 
48 South St. 
Jamaica Plain, MA 02130 
(617) 983-1710 

Dutch Treat 
739 N . Main SI. 
West Bridgewater, MA 02379 
(508) 583-6670 

The Happy Brewer Supply Co. 
550 Central Ave. 
Seekonk, MA 02771 
(508) 761 -6615 
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The Keg & Vine 
697 Main St. 
Holden, MA 01520 
(508) 829-6717 

The Modern Brewer Co. 
2304 Massachusetts Ave. 
Cambridge, MA 02140 
(617) 868-5580; 800-Send-Ale 

Stella Brew Homebrew Supply 
16 State Rd., RI. 20 
Charlton City, MA 01508 
(508) 248-6823; (800) 248-6823 

Stella Brew Homebrew Supply 
197 Main SI. 
Marlboro, MA 01752 
(508) 460-5050; (800) 248-6823 

The Vineyard - Home Brewers 
and Vintners Supply Shop 
123 Glen Ave. 
PO Box 80 
Upton, MA 01568 
(508) 529-6014; (800) 626-2371 

Worm's Way Massachusetts 
1200 Millbury SI. 
Worcester, MA 01607 
(508) 797-1156; (800) 284-9676 

MICHIGAN 
Brew & Grow 
33523 W . 8 M ile, #F-5 
Livonia, MI 48152 
(313) 442-7939 

Wine Barrel Plus 
30303 Plymouth Rd. 
Livonia, M I 48150 
(313) 522-9463 

MINNESOTA 
America Brews 
9925 Lyndale Ave. S. 
Bloomington, MN 55420 
(612) 884-2039 

Brew-N-Grow 
8 179 University Ave . N.E. 
Fridley, MN 55432 
(612) 780-8191 

WindRiver Brewing Co. Inc. 
7212 Washington Ave. S. 
Eden Prairie, MN 55344 
(612) 942-0589; (800) 266-HOPS; 
FAX (612) 942-0635 

MISSOURI 
Cool Stuff 
120 S. Ninth SI. 
Columbia, MO 65201 
(314) 875-791 2 

The Home Brewery 
S. Old Highway 65 
PO Box 730 
Ozark, MO 65721 
(417) 485-0963; (800) 321-BREW 



Johnny Brew-Meister's 
Crossroads West Shopping Center 
2101 W. Broadway 
Columbia, MO 65203 
(314) 446-8030; 
FAX (314) 446-8031 

St. Louis Wine & Beer Making 
251 Lamp & Lantern Vi llage 
Chesterfield, MO 63017 
(314) 230-8277 

St. Louis Wine & Beermaking 
9971 LinFerry Dr. (South County) 
SI. Louis, MO 63123 
(314) 843-9463 

Winemaker's Market 
4349 N. Essex Ave. 
Springfield, MO 65803 
(417) 833-4145 

Witt Wort Works 
1032 S. Bishop Ave . 
Rolla, MO 65401 
(314) 341 -3311 

,.yorm's Way Missouri 
2063 Concourse 
SI. Louis, MO 63146 
(314) 994-3900; (800) 285-9676 

MONTANA 
Homebrew Etcetera 
2143 Hwy. 2 W. 
Libby, MT 59923 
(406) 293-4942 

NEVADA 
The Home Brewery 
4300 North Pecos Rd., #13 
N. Las Vegas, NV 89115 
(702) 644-7002; (800) 288-DARK 

NEW HAMPSHIRE 
Amber Waves Homebrew 
Supply 
5 Central Ave. 
Rochester, N H 03867 
(603) 335-4707; (800) 813-4707 

Beer Essentials 
611 Front SI. 
Manchester, NH 03102 
(603) 624-1080; (800) 608-BEER 

Brewer & Associates/ 
Maine Hopper 
112 State StJPO Box 6555 
Portsmouth, NH 03801 
(603) 436-5918 

RCA Distributors (East Coast) 
10 North SI. 
North Walpole, NH 03609 
(603) 445-2018; (800) RCA-BREW 

The Seven Barrel Brewery Shop 
Colonial Plaza, 
Exit 20, Interstate 89 
West Lebanon, NH 03784 
(603) 298-5566 

The Stout House 
Eastern Slope Plaza 
North Conway, NH 03860 
(603) 356-5290; (800) 842-BREW 

NEW JERSEY 
The Barnegat Bay Brewing Co. 
215 Route 37 W. 
Toms River, NJ 08755 
(800) HOP-ON-IT 

BEERCRAFTERS Inc. 
IIOA Greentree Rd. 
Turnersville, NJ 08012 
(609) 2 BREW IT 

The Brewer's & Vintner's 
Supply Co. Inc. 
290 Cassville Rd. 
Jackson, NJ 08527 
(908) 928-4045; (800) 293-5816 

The Brewmeister 
115 N. Union Ave. 
Cranford, NJ 07016 
(908) 709-9295; (800) 322-3020 

Coffee Thyme 'N More 
201 N. Broadway 
Gloucester, NJ 08030 
(609) 456-8833 

The Home Brewery 
56W. Ma in SI. 
Bogota, NJ 07603 
(201) 525-1833; (800) 426-BREW 

Hop & Vine 
II DeHart St. 
Morristown, NJ 07960 
(201) 993-3191 

Hunterdon Homebrew Shoppe 
10 Bridge St. 
Frenchtown, NJ 08825 
(908) 996-6008 

Red Bank Brewing Supply 
67 Monmouth SI. 
Red Bank, NJ 07701 
(908) 842-7507; (800) 779-7507 

Richland General Store 
Route 40, PO Box 185 
Richland, NJ 08350 
(609) 697-1 720 

Tully 's Brew-N-Barrel 
476B Bloomfield Ave. 
Verona, NJ 07044 
(201) 857-5199 

U-Brew Co. 
1809 Springfield Ave. 
Maplewood, NJ 07040 
(201) 763-8405; 
FAX (201) 763-5839 

Wine Rack 
293 Route 206 
Flanders, NJ 07836 
(201) 584-0333 

NEW YORK 
Arbor Wine & Beermaking 
Supplies Inc. 
74 W. Main St. 
East Islip, NY 11730 
(516) 277-3004; 
FAX (516) 277-3027 

The Brew Shop @ Cornell 's 
310 White Plains Rd. 
Eastchester, NY 10707 
(800) 961 -BREW; 
FAX (914) 961 -8443 

Brew By You Inc. 
119 Rockland Center, Suite 293 
Nanuet, NY 10954 
(800) 9-TO-BREW; 
FAX (914) 732-8213 

Brewers Den 
24 Bellemeade Ave. 
Smithtown, NY 11787 
(516) 979-3438; (800) 499-BREW 

The Brewery 
II Market SI. 
Potsdam, r-..ry 13676 
(315) 265-0422; (800) 762-2560 

The Brews Brothers at KEDCO -
Beer & Wine Supply Store 
564 Smith SI. 
Farmingdale L.l., NY 11735-1168 
(516) 454-7800; (800) 654-9988 
(outside NY only); 
FAX (516) 454-4876 

D.P. Homebrew Supply 
1998 E. Main St. , Route 6 
Mohegan Lake, NY 1054 7 
(914) 528-6219 

E. J. Wren Homebrewer Inc. 
Ponderosa Plaza (behind Heids) 
209 Oswego SI. 
Liverpool, NY 13088 
(3 15) 457-2282 

East Coast Brewing Supply 
124 Jacques Ave. 
PO Box 060904 
Staten Island, NY 10306 
(718) 667-4459; 
FAX: (718) 987-3942 

Great Lakes Brew Supply 
310 Adams Ave. 
Endicott, NY 13760 
(607) 785-4233; (800) 859-GLBS 

Heimstatte Homebrewers 
Supply 
RD #1 Box 354 
Livingston Manor, NY 12758 
(914) 439-4367 

Lager 'N Suds Homebrew 
Supply 
RD 3 Box 253 Burlingha m Rd. 
Bloomingburg, NY 12721 
(914) 733-1093 
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Little Shop of Hops 
Home Brewing Supply Co. 
15 W . 39th SI. 
New York, r-..ry 10018 
(212) 704-4248; (800) 343-HOPS; 
FAX (212) 704-9611 

Mountain Malt and Hop 
Shoppe 
54 Leggs Mills Rd. 
Lake Katrine, NY 12449 
(800) 295-MALT; (914) 336-,7688 

The New York Homebrew Inc. 
38 Cherry Lane 
Floral Park, NY 11001 
(800) YOO-BREW; 
FAX (516) 358-0587 

Niagara Tradition 
Homebrewing Supplies 
7703 Niagara Falls Blvd. 
N iagara Falls, NY 14304 
(716) 283-4418; (800) 283-4418 

Party Creations 
RD 2 Box 35 Rokeby Rd. 
Red Hook, NY 12571 
(914) 758-0661 

NORTH CAROLINA 
Alternative Beverage 
114-0 Freeland Lane 
Charlotte, NC 282 17 
(704) 527-9643; (800) 365-BREW 

American Brewmaster 
3021 -5 Stoneybrook Dr. 
Rale igh, NC 27604 
(919) 850-0095 

Brew Better Supply 
103 COVington Square Dr. 
Cary, NC 27513 
(919) 467-8934 

NORTH DAKOTA 
The Home Brewery 
at Happy Harry's Bottle Shop 
2 151 32nd Ave. S. 
Grand Forks, NO 5820 1 
(701) 780-0902; (800) 367-BREW 

OHIO 
The Grape and Granary 
1302 E. Tallmadge Ave. 
Akron,OH 44310 
(216) 633-7223 

OKLAHOMA 
Bob's Brewhaus 
724 W . Cantwell Ave. 
Stillwater, OK 74075 
(405) 372-4477 

Professional Brewers LLC 
10902 N. Pennsylvania 
Oklahoma City, OK 73120 
(405) 752-7380 
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OREGON 
F.H. Steinbart Co. 
234 S.E. 12th St . 
Portland, OR 97214 
(503) 232-8793 

Homebrew Heaven 
1292 12th St. S.E. 
Salem, OR 97302 
(503) 375-3521 

Home Fermenter Center 
123 Monroe St. 
Eugene , OR 97402 
(503) 485-6238 

Wasson Bros. Winery & Beer 
and Wine Supply 
41901 Hwy. 26 
Sandy, OR 97055 
(503) 668-3124 

PENNSYLVANIA 
Beer Unlimited 
515 Fayette St. 
Conshohocken, PA 19428 
(610) 397-0666 

Beer Unlimited 
Routes 30 and 401, 
Great Valley Shopping Center 
Malvern, PA 19355 
(215) 889-0905 

BREW by YOU 
3504 Cottman Ave . 
Philadelphia , PA 19149 
(21 5) 335-BREW 

Country Wines 
3333 Babcock Blvd. 
Pittsburgh , PA 15237-2421 
(412) 366-0151 

Home Sweet Homebrew 
2008 Sansom St. 
Philadelphia, PA 19103 
(215) 569-9469; 
FAX (21 5) 569-4633 

Homebrewer's Outlet 
10 Lincoln Circle 
Fairless Hills , PA 19030 
(215) 943-8569 

Keystone Homebrew Supply 
Montgomeryville Farmers Market 
Route 63 
Montgomeryville, PA 18936 
(215) 641 -HOPS 

Mr. Steve's Homebrew Supplies 
4342 N. George St. 
Manchester, PA 17345 
(717) 266-5954 

Neibert's Spielgrund Wine & 
Gift Shop 
3528 E. Market St. 
York, PA 17402 
(717) 755-3384 

The BREWSMITH Ltd. 
323 E. Main St. 
Collegeville , PA 19426 
(610) 489-8986 

RHODE ISLAND 
Brew Horizons 
884 Tiogue Ave. 
Coventry, RI 02816 
(401) 826-3500; (800) 589-BREW 

TENNESSEE 
Allen Biermakens 
4111 Martin Mill Pike 
Knoxville , TN 37920 
(615) 577-2430; (800) 873-6258 

The Winery & Brew Shoppe 
60 S. Cooper St. 
Memphis, TN 38104 
(901) 278-2682 

TEXAS 
Bulldog Brewing Supply 
2217 BabaIos 
Dallas , TX 75228 
(214) 324-4480; (800) 267-2993 

DeFalco's Home Wine & Beer 
Supplies 
56 11 Morningside Dr. , Dept. Z 
Houston , TX 77005 
(713) 523-8154; 
FAX (713) 523-5284 

Homebrew Headquarters 
28 10 Greenville 
Dallas, TX 75206 
(214) 82 1-7444; 
Order lines: (800) 966-4144 , 
(800) 862-7474 

Homebrew Headquarters -
North 
13929 North Central Expwy., 
Suite 449 
Dallas, TX 75243 
(214) 234-4411 ; (800) 966-4144 

Homebrew Headquarters -
West 
900 E. Copeland, Suite 120 
Arlington , TX 76011 
(817) 792-3940; (800) 862-7474 

Homebrew Supply of Dallas 
777 South Central Expwy. 
Suite I-P 
Richardson , TX 75080 
(214) 234-5922 

St. Patrick 's of Texas 
Brewers Supply 
12922 Staton Dr. 
Austin, TX 78727 
(512) 832-9045 

The Winemaker Shop 
5356 W. Vickery 
Fort Worth , TX 76107 
(8 17) 377-4488; (800) IT BREWS; 
FAX (817) 732-4327 

VERMONT 
Something's Brewing 
196 Battery St. 
Burlington , VT 05401 
(802) 660-9007 

Vermont Homebrewer's Supply 
20 Susie Wilson Rd. 
Essex, VT 05451 
(802) 879-2920; (800) 456-BREW 

VIRGINIA 
Brew America 
138 Church St. N.E. , Suite F 
Vienna, VA 22180 
(703) 938-4805 

James River Brewing Co. 
2602 W. Main St. 
Richmond , VA 23220 
(804) 353-5006 

Vintage Cellar 
1313 S. Main St. 
Blacksburg, VA 24060 
(703) 953 -CORK; (800) 672-WINE 

WASHINGTON 
Brewmasters 
6122 Motor Ave. S.W. 
TacomalLakewood, WA 98499 
(206) 589-BREW 

Brewer's Warehouse 
4520 Union Bay Place N.E. 
Seattle , WA 98105 
(206) 527-5047 

Cascade Brewing Supplies 
224 Puyall up Ave. 
Tacoma, WA 98421 
(206) 383-8980 

The Cellar Home Brew 
14411 Greenwood N. 
Seattle , WA 98133 
(206) 365-7660; (800) 342-1 871 

Evergreen Brewing Supply 
12121 N.E. Northup Way, 
Suite 210 
Bellevue , WA 98005 
(800) 789-BREW; (206) 882-9929 

Hop Shoppe 
7526 Olympic View Dr., Suite F 
Edmonds, WA 98026 
(206) 776-2237 

Jim 's S¢ Home Brew Supply & 
Traditional Beer Emporium 
N. 2619 Division St. 
Spokane,vVA 99207 
(509) 328-4850; (800) 326-7769 

Liberty Malt Supply Co. 
1419 First Ave. 
Seattle, WA 9810 1 
(206) 622-1880; 
FAX (206) 622-6648 

Lil' Brown Jug 
1319 S. 38th St. 
Tacoma , WA 98408 
(206) 473-1 771 

Northwest Brewers Supply 
915 6th St. 
Anacortes , WA 9822 1 
(206) 293-8070 

ZYl\IIURGY Spring 1995 

WEST VIRGINIA 
The Brewing Station 
405 Fairview Dr. 
Charleston, WV 25302 
(304) 343-0350; (304) 343-0439 

Hofburg Homebrewers and 
Vintners Supply 
Rt. 1, Box 39 BB 
Cairo , WV 26337 
(800) 718-2718; (304) 628-3172 

Tent Church Vineyard 
RD 1, Box 218 
Colliers, WV 26035 
(304) 527-3916; (800) 336-291 5 

WISCONSIN 
B. Bros. Brewing Supply 
1733 Charles St. 
La Crosse, WI 54603-21 35 
(608) 781 -WINE 

Life Tools Adventure Outfitter 
1035 Main St. 
Green Bay, W I 54301 
(4 14) 432-7399 

The Market Basket Homebrew 
& Wine Supplies 
14835 W. Lisbon Rd. 
Brookfield , WI 53005- 1510 
(414) 783-5233 

Nort 's Worts 
7625 Sheridan Rd. 
Kenosha, WI 53 143 
(4 14) 654-22 11 

North Brewery Supplies 
9009 S. 29th St . 
Franklin, W I 53132 
(414) 761 -101 8 

CANADA 

MANITOBA 
Wine Line and Beer Gear 
433 Academy Rd. 
W innipeg, MB R3N OC2 
(204) 489-7256 

ONTARIO 
The Hopping Grape Vine 
171 Speers Rd., Unit #13 
Oakville , ON L6K 2E8 
(905) 845-5 716 

Marcon Filters 
40 Beverly Hills Dr. 
Downsview, ON M3L IA1 
(4 16) 248-8484 

If you are interested in 
having your shop list­
ed, please call Linda 
Starck at (303) 447-
OB16,8ct.109,orBob 
Stephan, Ext. 10B. 



The Essentials of Beer Style 
is an ideal handbook for the 
serious beer enthusiast, and 
an unparalleled source of 
hard-to-find information 
about the process of brewing 
the world's great beers. It is 
an indispensable reference 
tool for small brewers, home 
brewers, and beer importers 
and distributors in their search 
for information on rare or ob­
scure beer types. 

For those who want to 
know about beer tasting, the 

final third of the book is a full and complete handbook on 
that subject- a gold mine of information for aspiring beer 
judges. 

The Essellti(lls of Beer Stljle: A Cnt(l -
10gofCI(lssic Beer Stljles for Brewers 
& Beer ElltllllSi(lsts, 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. 514.95, plus 52.00 shipping. 
Wholesale inquires invited. 

((Our news is as fresh as your Beer!}) 

For the latest news, 

® 

~eer ~ efus Jfil refuspcrpcr 

Dude, I can't wait another minute . Enclosed is my 
check for S14.95. Please send me one year of the totally 
awesome Celebrator Beer News. "I'm stoked! " 

Send to : Box 375, Haywa rd, CA 94543 
~ame 

Address -------------------------------Ci ty ___________ State _______ Zip ___ _ 

Phone 

(or, send Sl for sample issue First Class Mail') 

E COULDN'T HAVE DONE IT WITHOUT YOU! 
, UJ SPECIAL THANKS TO THE FOLLOWING COMPANIES 

FOR THEIR SUPPORT OF THE 
AHA 1995 NATIONAL HOMEBREW COMPETITION 

BENCOMO'S HOMEBREW SUPPLY, FRESNO, CALIF. • BROADWAY BREWING CO. , DENVER, COLO. 

MILLROSE COUNTRY STORE, SOUTH BARRINGTON, ILL. • N EW ENGLAND BREWING CO. , NORWALK, CONN. 

WATERLOO BREWING CO. , AUSTIN, T EXAS 

The American Homebrewers Association® extends sincere thanks to these host si tes and to Boston Beer Works and EH. Steinhart Co. for the 
generous contribution of their time and facilities as hosts of the first round AHA 1995 National Homebrew Competition. 

:r. ", \ I ~ .. 
(. • I 0

··-···· 
. . 
~ .' . . . ' 
~ ... ..... ~~.~. 

m ILL Rose IJRBaJlog CO. 
PuRvE'oQRS OF InF, KJU(.I,(°Ul.Jl<Y, flSH &ALE 
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An idea 
whose time 
has come ... 

... again. 
The E.Z. Cap bottle recalls the old 
saying ··If it ain·t broke, don 't fix it. " 

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

Calgary. Alberta, Canada 

Phone/FAX (403) 282·5972 

L.D. Carlson Co. 
463 Portage Blvd .. Kent , OH 44240 
(216) 678-7733 or 1-800-321-0315 

EH. Steinbart CO. 
234 S.E. 12th. Portland, OR 97214 

(503) 232-8793 or 1-800-735-8793 

For more information, contact the 
Institute for Brewing Studies 

PO Box 1679 
Boulder, CO 80306-1679 

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

ZYlVIURGY Spring 199 5 
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CALL LINDA STARCK OR BOB STEPHAN AT (303) 447-0816, EXT. 109/108 FOR OPTIONS, RATES AND DEADLINES. 

EQUIPMENT 
THE HOMEBREWERS STORE 
(800) TAP-BREW 

Used Industrial Brewing Systems (5 to 100 
gallons). Please write: New World Brewery, 
211 3rd Ave., Aiken, SC 29801. 

Don't buy expensive brewing equipment. 
Make your own and save money. It 's 
easy, using materials readily available at 
your local hardware store. Plans for 
mash/ lauter tun, sparger & counter-flow 
wort chiller. Includes guide for brewing 
quality all -grain beer. Send $4 to Genesee 
Publications, 11410 N.E. 124th St. , Suite 294, 
Kirkland, WA 98034. 

Germicidal Destroys Bacteria 
Lamp $9.85 each plus $3 SoH. Lots of 10 
pieces $8.85 each plus $10 SoH. For 
more information call (717) 675-3260, 
FAX (717) 287-8850. 

INGREDIENTS 
Southern Homebrew Supply 
2103 Scenic Rd. , Tallahassee, FL 32303. 
Free Catalog. Dutch dry malt 3 Ibs. $8.50 
plus shipping. 

THE HOMEBREWERS STORE 
(800) TAP-BREW 

Impress your friends with these beautifully 
designed, full -color labels for your homebrew. 
These labels measure 4" x 3'13" and may be 
laser printed with flavor, name, date and O.G. 
Starting at just $7.95, they're great for gifts! 
Call today to order or for a free brochure. 

We also carry wine labels. 

LI NNEA GRUBER DESIGN 800-645-1408 
We . accept Visa & MasterCard. 

WIT FANS 
Authentic bitter (cura~ao) orange quarters. 
Free catalog. Frozen Wort, PO Box 947, 
Greenfield, MA 01302; (413) 773-5920. 

U.S. Brewing Supply 
Low Prices! Large Selection I Free Catalogl 

Fast Service! 24-Hour Order Line! MClVisa 
(800) 728-BEER. 

Fifty Nifty 
Try a box of our Great Plains barley malt 
and we'll include 50 free Grolsch-style 
bottle Gaskets. For more information con­
tact: Stew's Brew, W. 10157 710th Ave. , Riv­
er Falls, WI , 54022 (215) 425-2424. 

We love to talk beer (and wine) and we 
know what we're talking about ! Fast reli­
able 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) 327-6682 . 

RIVER CITY HOMEBREW 
Domestic zymurgylogical paraphernalia. PO 
Box 171, Richmond, UT 84333, (801) 258-5118. 

B6B Brewing Supply 
Ireks malts un hopped $17.50 hop $18.50, 
Coopers plain malts $10.25. Morgans 2.2 lb. 
master blends $5.95. Over 100 different kits 
in stock, 35 plain and hoped malts plus 
grains, hops yeast and more. Write B&B 
Brewing Supply, PO Box 206 N., Clarendon, 
vr 05759; (800) 834-5459. 

-m:b~ 1jJt~tnUta:st~t' s 
lt~cip~:)_~ttua:l 

~~~:\ ~<~- ::: .;~:~~ 
£~:~}.~.:>c< ':"".:'\ 
f ,~x,. :> .". 

194 Recipes-sji#.i(R~$/):lrce Directories­
Illgrediellt Profiles;+Fe!iiiiYJls & Competitiolls­
Style SlIInmaries ~Tipi; h9m The Experts 
The Best H~iri";;~iew Supply 
Shops in Am,erica/ &Britain give 
you their favodt;;:· e~ttact and all-grain 
recipes in all the in<iigrstyles-plus tons 
of brewing and"prpduct info covering 
grains, hops, ye'lsVwater, additives, 
and more. 277 ppi 8-1/2 x 11." Send 
check or moneYi,*p,~r,f?t, ~18.95 plus $3 
postage and haridlingnW;& The Beer 
Garden Press, PO. Box 3120-Dept. Z, 
Guttenberg, NJ 07093-6120. NT resi­
dents add 6% tax. 
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JT PRODUCTS 
We've got the basics: malt, grains, ex­
tracts, hops, yeasts and equipment. For a 
price list phone/ FAX (801) 258-5248. Or 
write: PO Box 171, Richmond, UT 84333. 

MAKE QUALITY BEERS! 
Free catalog and guidebook. Low prices, 
fastest service guaranteed. Reliable. Fresh­
est hops, grains, yeast, extracts. Full line 
equipment. The Celler, Dept. AZ, PO Box 
33525, Seattle, WA 98133; (206) 365-7660, 
(800) 342-1871. 

MEAD 
Inside Mead Magazine 
Join us! Articles and secrets by mead ex­
perts, technical support, national award­
winning recipes, five issues of Inside 
Mead magazine. Free recipe gu ide with 
membership! Call (800) 693-MEAD or 
send $15 to AMAZ4, PO Box 4666, Grand 
Junction, CO 81502. 

Two gallons of mesquite honey for $19 plus 
UPS. Chaparral Honey Corp., 1655 W. Ajo 
No. 154-Z, Tucson, AZ 85713. 

4TH ANNUAL MAZER CUP 
Mead Competition, oldest and largest 
Mead-only Competition. Eight catagories. 
Entries due May 8-1 9. Contact Dan Mc­
Connell (313) 663-4845. 

I3ms. 
I3rietton's malt Supplies 

P.o. Box 48 
Great River, NY 11739-0048 

Discount Malt Supplies 

135 Different Malt Extracts 

Hops· Yeast· Grain 

24 hour ordering service 
FAST DELIVERY 

VISNMasterCard accepted 

Call For Free Catalog 

1-800-638-6258 
FAX 516-224-4751 
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MISCELLANEOUS 
THE HOMEBREWER'S STORE 
(SOO) TAP-BREW 

Beer lovers! Irish brewpub gift catalog. T­
shirts, sweaters, mugs tankards, coasters, 
dart boards, brew kits and much, much 
more pub paraphernalia. Something for 
everyone on your Christmas list. Send $1 to 

McGuire's Irish Pub EJ Brewery, 600 E. 
Gregory St. Pensacola, FL 32501. 

PROFESSIONAL 
OPPORTUNITES 
$$$ FOR BEER!! 
Turn your hobby into cash. Contract brew­
ing can be very profitable. Our 10 - page 
pamplet gets you started. $4.95 - checks 
payable to: Alpine Brewing, SIOO W. Crest­
line Ave. Suite A 15-199, Littleton, CO SOI23. 

SUPPLIES 
STELLA BREW 
We treat you kind! 16 State Rd. Rt. 20, 
Charlton City, MA 0150S. Call (SOO) 24S-
6S23. New store! 197 Main St., Marlboro, MA 
01752; (50S) 460-5050. Free catalog/ info! 

Free Catalog (800) 266-HOPS 
At Wind River Brewing Co. we offer the 
finest in supplies, knowledge and service! 
Fastest shipping in the mid-west. Call for 
more information. 

WORTH A POSTCARD 
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. 

St. Patrick...'s ofrre~as 
12922 Staton 'Drive 

Jtustin, 'Te;>(as 78727 

( 512-832-9045 
" FREE CRTRlOG J 

.Marie'sTM Munich Extrac .. , 
-wort chiller S22 1mJ 

-8 gallon pot $34.50 ~_ 
-Wyeast $1.50 limit 1 w J purchase 

BREWERY T-SHIRTS 
e.g. Anchor, Sierra Nevada, Guinness 
-4 t 0 1 6 g a II 0 n SSp 0 t s 
• Mesquite f} Guajillo Honey 
• complete kegging system $137 
@-LEVEL BREWING SYSTEM) 

B ri e ssE H t ra c t$lO.90 / 61b 
Counter Pressure Filler $48 

WE KNOW BEER 
Our microbrewery sells homebrew sup­
plies. We offer expertise and true brewing 
experience as well as great products. 
James Page Brewery, 1300-Z Quincy, Min­
neapolis, MN 55413-1541; (SOO) 347-4042. 

Beermakers and Winemakers 
Free catalog. Large selection malt extracts, 
grains, fresh hop flowers compressed into 
II2-ounce discs, Yeast Bank™, equipment, 
accessories. Country Wines, 3333y Babcock 
Blvd. , Pittsburgh, PA 15237. 

Huron Brewing Supplies Inc. 
Free Catalog! Great products and prices: PO 
Box 347, Ypsilanti, MI 4S197; (313) 4S5-4014. 

Low Prices Great Service! 
Let us help you do what we enjoy doing 
best: brew great beer. Fast, easy, economi­
cal. Free catalog. R.J. Goods, 3555 Rt. 60E 
302, Barboursville, WV 25504. 

FREE CATALOG - TRY US! 
(70S) 393-BEER (2337). Quality products. 
Friendly service. Outstanding prices. Fast 
shipping. Home Brewing and Wine Making 
Emporium. 2SW6S5 Rogers Ave., War­
renville, IL 60555. 

Brewers Dozen 
We believe the benefit of all-grain brewing 
is rewarding in itself, but some of you 
need a little extra convincing. Send for our 
20-page all-grain information packet and 
we'll include a dozen Grolsch-style bottle 
gaskets. Free. No charge. No kidding! 
Stew's Brew, W. 10157 710th Ave. , River 
Falls, WI 54022; (715) 425-2424. 

THE HOMEBREWER'S STORE 
(SOO) TAP BREW 

t:b(~ 

l11bistle Pig 
HOMEBREW SUPPLIES FOR THE UNAFRAID 

'(0 belp you brew your best 

MurraYVille, GA 30564 
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DEFALCO'S - SINCE 1971 
Homebrew supplies. One of the country's 
widest selections of beer-, mead- and 
wine-making supplies. Try us for those 
hard-to-find items. 5611-Z Morningside Dr. , 
Houston, TX 77005. Call (SOO) 216-BREW 
for a free catalog or to order. 

Free Catalog! Mailed today! 
Call (SI6) 254-0242, or write Kraus, Box 
7S50-Z, Independence, MO 64054. 

Brew Your Best Beer Ever 
Our 23 years experience serving homebrew­
ers uniquely qualifies us to help you make 
the best beer you have ever tasted. Take 
advantage of our information, equipment 
and large selection of fresh ingredients. 
Winemakers, 6S9 W. North Ave. , Elmhurst, 
IL 60126; (SOO) 226-BREW. Free catalog. 

Best Mail-Order Prices. Free 
Catalog. Quality hops, grains. Friendly, fast 
service. Winemaker 's Market, 4342 N. Es­
sex, Springfield, MO 65S03; (417) S33-4145. 
Visa/ MC accepted. Toll-free order line. 

Colo. Mountain Connection 
"For all your beer and winemaking needs." 
Call Big Bob or Patrece for a free catalog. 
Silverthorne Homebrewers Supply 
(303) 46S-S330. 

BREW YOUR OWN BEVERAGES 
Homebrew Supplies. The best service in the 
South! 20 E. Andrews Dr. N.W., Atlanta, GA 
30305. Free Catalog. (SOO) 477-BYOB. 

Best Selection 
In Southern California. Great prices and fast 
service, too. Call for free mail order catalog. 
South Bay Homebrew Supply, PO Box 379S, 
Torrance, CA 90510. (SOO) 60S-BREW. 

YOUR ONE STOP SHOP FOR 
BREW SUPPLIES 

The Brew Place 
Northwestern malt extract 
Case of ten-3 .3# mix and 
match unhopped $49.00 
Gold, Amber, Dark, Weizen 

'l\vo-row klages grain-briess 
50# bag $23.00 20 varieties 
of hop pellets 17 varieties of 
Briess grains and much more!! 

Call Toll-Free for a Free catalog 

1-800-847-6721 
Local calls (414) 262-1666 

The Brew Place 
P.O_ box 414 

Oconomowoc, WI 53066 



COUNTER-PRESSURE 
BOTTLE FILLER 

use 
~E F 
ALSO eo. turing 0. 

~~~iNl one-piece, 
CARBONATOR leo.kproof, 
THAT ~ORKS food gro.de 
GREAT FOR 
PUTTING THE plo.stlc Ioody 
FIZZ BACK IN Trigger o.nd 
X~¥~RBfiEI~AGE needle vo.l ves 
FIL TERED $59.95+$5.25 SLH 
~ORKS \JITH (C~ II f'. ~c:ic:i $4.50 "to.x) 
SODA ALSO SEND CHECK TO 

SORRY BENJAMIN MACHINE PRODUCTS 
NO 1121 DOKER DR. UNIT 7 

VISA DR MC MODESTO CA 95351 

olde aungled 
aermentutions 

Your complete MALT to MUG 
Expert, Full Service Supplier! 

Brew the way Grandpa used to ! 

Honest low Prices. No loss leaders 
Compare Any of our Prices to Anyone 
Guaranteed Fresh. Premium products 
Hundreds of Products always In Sted< 
~iscounts for Brewing Cilb purchases 

Call for information on joining our BBS 
Brewing Club for Additional Benefits 

1-800-DRY -MALT 
1-800-379-6258 Strafford. NH 03884 

~r£fu£rs ~£n 
• 24 Bellemeade Ave. 

Smithtown, NY 11787 
1-800-449-BREW 

516-696-1437 
516-979-3438 

Everything You Need to Turn 
Your Home into an Individual 

Brewery or a Miniature 
Outpost of Wine Country. 

Call for FREE Catalog 

THE 
MflLTMI LL® 
for the serious 
homebrewer or the 
small brewery. Don't 
be fooled by pint 
sized immitations. 

EASYMflSHERB' 

• The simplest and least expensive al~grain system. 
• Even the novice can achieve extraction of 30+ pts. 
• So efficient, it can make beer from flour. 
• Easy to install in any brew kettle. 
• Nothing else needed for the first al~grain batch. 

Jack Schmidling Productions 
4501 Moody. Chicago 60630. (312) 685-1878 

RANGE: 

New 
DIGITAL 

pH METER 

RESOLUTION: 
00.00-14.0 
0.001 

ACCURACY: 
CALIBRATION: 

0.1 
By Slope & Two 
OFFSET Trimmers 

ELECTRODE: Replaceable 
SA nERY LIFE: 3000 Hours 
SIZE: 2' x 7' 

GREAT FOR MASHING 
JUST "DIP & READ" 

Accessory Kit $5.50 

$39.50 + $3.50 P&H 

American Brewmaster 
3021·7 Stoneybrook Dr. 

Raleigh NC 27604 
(919) 850·0095 
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= Collection = 
• SpOrlSWear • mass ware + 

• More· 
CALL TOLL FREE = 1-BO~U-HOP-HEAD_ 

(846-7432) 

FOR A FREE COWR BROCHURE 

COME ON BACK TO THE 
TURN OF THE CENTURY_ .. 
TO THE HOME BREWERS 

GENERAL STORE 

WE CARRY GENERIC PRICES ON 
PREMfUM SUPPLIES AND 

EQUIPMENT FOR THE NOVICE TO 
THE MOST EXPERIENCED 

BREWER. 

call or write for free catalog 

1-800-600-8774 
THE HOME BREWERS GENERAL 

STORE 
846 E 25 TH CT 

DES MOl ES, IA 50317 

ClASSlflf~ 

A PERFECT 
PlACE TO 

BUY OR SELL! 

For options rates and deadlines, call 
Linda Starck, Ext. 109, or Bob Stephan, 

Ext. )08 at (303) 447-0816. 
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Abita Software Development ..... 

Above the Rest Homebrewing Supplies 
Alternative Beverage 

Alternative Garden Supply .. 
American Brewers Guild . 

. ......... __ .. __ ........... 84 

....................................................... 13 
......................... 23 

. .......................................... 9 
. ............................................. 80 

Armstrong .................................................. Color.:; 
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ZYlVlURGY 

USING HOPS 
The Complete Guide to Hops for the Craft Brewer 

by Mark Garetz 

Hop Varieties 
Bitter Hopping 
Late Hopping 
Dry Hopping 
Hop Products 

Using Hops is the only 
book on hops with an empha­
sis on how they are used in 
brewing, and the only book 
geared to the homebrewer and 
micro brewer. Hops are one of 
the most important ingredients 
in beer, but most homebrewing 
books devote only a page or 
two to the subject. Using Hops 
covers the subject in detail! 

Decoding Hop Names 
Buying and Storing Hops 
Growing Your Own Hops 
Comprehensive Index 
and much, much more! 

Using Hops is professionally printed and is over 230 pages 
long. It is a must fo r any serious brewer's library. To get your 
copy, see your homebrew retailer or order direct. 

Published by 

HopTech 
3015E Hopyard Rd. 
Pleasanton. CA 94566 

1-800 DRY-HOPS 
1-510426-1450 

1-510736-7950 Fax 
Retailers: Contact us Jar the name oj your nearest distributor. 

New England's Beeriodical Since 1989 '" 

More New Englanders turn to 
Yankee Brew News than all other 

brews sources combined. 
Find out why. 

For a one year, 6 issue subscription send $12.95 to: 

Spring 

Yankee Brew News 
Dept. Z, Box 520250 

Winthrop, MA 02152 
Phone (617) 846-5521 

for a sample issue send $2.00 
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Overcarbonated 
By John Isenhour 

always attend the annual Minnesota 

Brewfest at Sherlock's Home in Min­

netonka, which is organized by the Min­

nesota (home) Brewers Association (Mh­

BA). It has been one of my favorite events 

because it was the first place r had experienced Bill Bur­

dick's hand-pulled ales served in an authe!ltic English 

environment (they even accept English currency). 

Last year while judging Iambics r opened a lO~unce 

bottle of kriek and' was surprised by a huge pinkgeyser 

that shot out of the bottle, coming down all over me, the 

judging forms, table and everything else in the vicinity. 

The sound alone momentarily stopped the entire judging 

event. Following my own rule of "possible single bottle 

infection," r asked for the second bottle. 

When it was presented the cap was obviously bulging. 

Wishing r had some tongs with which to hold the bottle, 

r decided it might be prudent to open it outside. r asked 

MhBA member John Desharnais if he would take a piC­

ture at the moment I opened the bottle. The results were 

spectacular, and once again there was not enough brew 

left in the bottle a split second after opening to give it a 

taste. A bit overcarbonated, down to the last drop. 

John Isenhour is a National BJCP judge and hop-aroma 

afficionado who is involved in growing hops, culturing yeast 

and managing an Internet BJCP exam study group while pur­

suing a graduate degree in informat ion science. Current 

passions include ginger and beer. John's Internet address 

is: isenhour@vax001.kenyon.edu. 

PHOTO BY JOHN DESHARNAIS 
ZYlVIURGY Spring 1995 
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How to drasticaUy reduce 
the number of steps 

it takes to make a great 
bottle of wine. 

Vintners Reserve™ and Selection Premium Wine Kits offer home winemakers 

premium quality wine without the endless number of steps. Give us a call for the dealer 

nearest you and start your wine cellar today! 

Available at specialry home brewing stores throughout the United States and Canada. For the dealer nearest you, contact: 

Wesrern Canada Western U.S.A. Ontario Eastern U.S.A. Quebec 
Brew King EH. Steinbart Co. Winexpert L. D. Carlson Distrivin Ltee. 
162Z Kebet Way, 234 S.E. 12th Ave., 7 IO South Service Rd. , 463 Portage Blvd., 950 Place Trans Canada 
Port Coquidam, B.C. Portland, Oregon Stoney Creek, Ontario Kent,Ohio Longueil, Quebec 
V3C5W9 97214 LSE 5S7 44240 J4G2MI 
(604)941·5588 (503) 232·8793 1·800·267·2016 (216) 678·7733 (514) 442·4487 



..lnd with our MMter Blends, 
style your Beer to TMte. 

Morgan 's Master Blends 

Morgan's Master Blends are unique in that you can now 

tailor your beer to taste prior to fermentation. Concentrates 

of specially roasted brewing grains with a range of flavors, 

. aromas and colors that, when added to your brew, will 

impart a depth of character for your own special beer. 

~ From Australia, home of some of the 

. . world's very best beers, comes a range 

of brewing kits of the fines t traditional quality. 

The name Morgan's stands for superior 

brewing products that are savored by those 

who understand the difference between good 

beer and great beer. 

Only the h ighest quality Australian two row 

malted barley, hops and roasted malts are 

used to produce a classic range of beer kits . 

Morgan's unique 'kertling' during 

manufacture guarantees superb final clarity, 

aroma and flavor. 

The Master Beer8 
The Master Blenti8 

DISTRIBUTED BY !lM LD CARLSON CO (216) 678 7733 CROSBY & BAKER LTD (508) 636 5154 

~ ABC CORK CO (519) 668 6160 CANUCK BREWING PRODUCTS 1 800661 6633 





THE BREW ON-PREMISES PE 

Custom Brew 

Beer Systems is 

the leading 

provider of 

advanced brew 

on-premises 

systems, supplies 

and service. 

Contact us for 

assistance with: 

~ Site selection 

~ Installation 

~ Training 

~ Operations 

~ Raw Materials 

~ BOP Equipment 

near ly 

OP began in 

Canada in 1987. 

Since that time 

300 brew on-

premises have opened for business . This exciting, high­

growth industry is now ex panding to the Un ited States. At 

CBBS we have developed the most advanced BOP tech­

nology available. With our systems, world-class support 

and quality ingredients we've helped ou r cl ients .open 

more on-premise breweries than any other suppl ier in the 

industry. If you 're an entrepreneur seeking a unique busi­

ness opportunity, we can help you. 

We offer a full range of advanced equipment, supplies and 

training designed to assist you with site selection , 

.... A brew on-premises (BOP) 

;s a place where ordinary 

people make extraordinary beer. 

A BOP is not a 

brewpub where someone 

else does the brewing. 

At a BOP, your customers make 

great beer for themselves. 

It takes more than the world's 

best BOP equipment to make 

a brew on-premises work. 

At eBBS we provide comprehen­

sive training and support to help 

ensure your success. ~ 

installat ion , operations , 

quality assurance and on­

going technical support. 

Each of the more than 50 

CBBS system installations is a testament to the quality, 

reliability and support we provide. 

W ith your entrepreneurial ambition and ou r systems 

and support you can start your own 

small business where individuals brew, 

ferment, filte r, carbonate and bottle all 

natural , hand crafted beer. For informa­

t ion about th is business opportun ity call 

Custom Brew Beer Systems at 

1-800-363-41 19. 

Custom Brew Beer Systems, e BBS and the Custom Brew Beer Systems logo are the property of Custom Brew Beer Systems. 
All rights reserved. All other trademarks are the property of their respective owners. 
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