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

GRAVITY-FEED 
BREWING SYSTEM 

We can customize your 
vessels to your 
specifications 

NEW! 

·STAINLESS STEEL 
·1 & 2 VESSEL SYSTEMS 
ALSO AVAILABLE 

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

1/2 BARREL CYLINDROCONICAL 
FERMENTER 

• 
Temperature Controlled 

• 
Excellent For 

• 
Yeast Propagation 

• 
Test Batches 

CALL 1 (206) 527-5047 For a quote 

--- ----- -

STAINLESS STEEL 
KEGGING SYSTEMS 

3 gal. and 5 gal. kegs 
available 

Eliminates bottling 

We sell complete systems 
or parts 

All parts are standard 

BREWING STOVE 
Portable propane stove 

35,000 BTU output 

12 x 12 inch cast iron grate 

Rugged; well constructed 

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

Heavy restaurant grade 

Lid included 

WORT CHILLER 

~J!J 
High-grade copper coil 
contained in waterproof shell 

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

Compact and efficient 

Easily sterilized 

Comes with all hoses and 
copper siphon tube 

COMPLETE BREWING SUPPLI ES & EQUIPMENT - FAST MAIL ORDER SERVICE 

SEND $ 4 .00 FOR COMPLETE CATALOG - DEDUCTI BLE FROM ORDER 

BREWERS WAREHOUSE 4520 UNION -BAY PL. N.E. SEATTLE, WU8105 (206) 527-5047 

Z Y lVI UR GY W in ter 1 995 
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Bottles, Glasse d 
lverything in Between. 

Bottles • Glasses 
Crown Caps • Carriers • Cartons 

Immediate small parcel delivery. 
Small orders encouraged. 

Carlen Company, L.L.C. 
6834 S. University Blvd., Littleton, CO 80122 

(303) 694-0919 Fax (303) 694-0859 

The Ultimate Package. 
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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, 

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

1-302-998-8303 or 
1-800-847-HOPS 

or write: 
WINE HOBBY USA 

2306 West Newport Pike 
Stanton, Delaware 19804 

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

BREW BY YOU 
HOME BREWING SUPPLY CO. 

Offering the largest selection of ingredients 

and equipment to the Homebrewer. 

50 Imported & Domestic 
Grains & Adjuncts 
Over 150 Malt Extracts 

+ Huge Selection of 
Yeast 

+ 40 Different Hops 

(800) 9 TO BREW 
--¥PLEASE CALL OR WRITE FOR~OUR FREE CATALOGUE---

ZYl\.II UR GY V\Ti . n ter 1995 
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The Association of Brewers Inc . is a Colorado non­
profit corporat ion for literary and educational purposes 
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are tax-deductible. 
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Get brewing and kick off the 
1996 Club-Only Competition 
schedule by sending your 
club's best Pale Ale to the Hail 
to Ale Competition. Entries 
are due)an . 22, 1996. Three 
bottles per entry, one entry per 
club. Please use the AHA 
Sanctioned Competition entry 
fonns and include the $5 entry 
fee . All dubs registered with 
the AHA are eligible and are 
encouraged to participate. 

Send all entries to: 
EJ Wren, Homebrewer 
209 Oswego St. 
Ponderosa Plaza 
Liverpool, NY 13088 

Questions? Contact James 
Spence at (303) 447·08 16, 
ext. 121 1 Internet 
james@aob.org1 or 
CompuServe 70740,1107. 
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"'ho Are Yon 
Beer Guru? Techno Geek? Relaxed Wannabe? Something in Between? 

A II homebrewers are not created equal, 

and that's fine. I don't know why some 

people seem so eager to stuff this great 

hobby into some phony homogeneous straight­

jacket, as if we were all alike- male, beard­

ed, pocket-protected, potbellied, belching "beer 

drinkers"; or male, science-minded chemists/ 

computer geeks with an unnatural panache 

for tinkering with stuff; or even male, Armen­

ian, bearded, black curly-haired relaxed writ­

ers all living life with a similar identity. 

It just isn't true. Some of us are women. 

Some of us are cleanshaven and some of us 

are thin. Some of us are into art, not science. 

The phony homogeneous types also try to 

throw us into the same category for wanting to 

brew. As if we all brewed for the same reasons. 

This isn't true either. Some homebrewers brew 

for fun . Some for science. Others for the end 

results. There are homebrewers who hate to 

use hydrometers and would rather quit brew­

ing than measure gravity. Some brewers are 

content to chill their wort in an ice bath rather 

than wrangle a wort chiller. Some homebrew­

ers dislike extract, others hate crushing grain. 

Some homebrewers drink as they brew. 

Others wouldn't dream of it. (It's true!) Some 

homebrewers acquire so much stuff it looks 

ILLU STRAT ION BY TIM SPO SATO 

like they inhabit a junkyard. Others homebrew 

in their spaghetti pot- no frills. Some hate 

kegging. Others live for it. Some homebrewers 

love brewing with gadgets. Some don 't. Some 

keep extensive brewing logs. Some home brew 

out of their heads. Some homebrew alone. 

Some homebrew with friends. 

Whatever! You are who you are, you aren't 

how you brew. The fact that you choose to 

brew makes you unique among beer lovers, 

but it doesn't lump you all into one category. 

You homebrew because ... I'd like to know. 

I want to learn a little bit more about you and 

your thoughts. We haven't taken a good look 

inside your heads for a while. Would it be cor­

rect to say that the only thing on your mind is 

beer? OK, maybe once in awhile tha~ answer 

is yes, but I'm realistic enough to know that 

you love beer and homebrewing, but that your 

head also is filled with plenty of other, non­

brewing thoughts. In this issue we've inserted 

a means to tap your cranium to see how and 

what you ferment. We're looking for the dis­

tinct, the common, the unusual and for what­

ever geek species (with utmost respect) of 

homebrewers might exist. We are conducting 

the largest survey of home brewers ever and 

searching for questions as well as answers. 

ZYJVIURGY Winter 1995 

We ask you to reveal your opinions, tell us the 

facts and give us answers in our "Who Are 

You?" survey. 

We've been hearing informally that you 

want more extract recipes and that our pages 

are too technical. We've also been hearing that 

you want more all-grain recipes and our pages 

are not technical enough. This is why we do 

a balancing act for each issue and want to be 

sure we're tipping the scale correctly. Well , 

here's your opportunity to really be heard. Fill 

out the survey and help us help you. We'll be 

printing who you are , what you want and 

where you hope to go in an upcoming issue. 

We know you are a diverse bunch of people 

who share at least one similar goal- to brew 

and enjoy your own beer. But what else about 

you attracts you to this hobby? 

This hobby isn't about dividing us into cat­

egories, and neither is our survey. They're both 

about recognizing that differences exist and 

making the most of them. Diversity is good. 

It's something to celebrate. It makes the air­

lock bubble. We all love to brew our own beer, 

but this doesn't mean we all have to enjoy it 

in the same way. The homebrewing experi­

ence is as personal and multidimensional as 

life itself. Let's enjoy that. li)J 
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!F ennett-tations 

of !Marin 

87-Z Larkspur 
San Rafael, CA 94901 
Call, or Write for our 

FREE 
CATALOG 

1-800-570-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 8 

Easy All-Grain 
Brewing with the 

SUPER-TUN 
Insulated Mashing. 
Sparging, Lautering 

Tun 
5 Gallon; $99.95 

Keg beer without a keg! Just PRESS, POUR & ENJOY! 
Now you can enjoy keg beer without pumps or C02 systems and you can 

make homebrew without the hassle of bottles. The revolutionary Party 
Pig "" maintains carbonation and freshness because of its patented self­
pressurizing system. It is re-usable and affordable, and it holds 2 1/4 gallons 
of beer. The "Pig" is easy to carry, is ideal for parties, picnics or holidays 
and is sized to fit into the "fridge". 

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

QUOIN (pronounced "coin') 

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

55 Lakeview Drive 
Carlton, MN 55 718-9220 
1•800•972•BRAU 

(218)384-9844 
24-hour ....... ,_ .... ., ..... .-................. ;,_ 

6----------------------------------------------------------
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Munton & Fison 
Speaks 

Dear Zymurgy, 

y 

Thank you for reviewing one of our 

Docklands Porter beer kits in your "Best 

From Kits" column in Zymurgy Spring 1995 

(Vol. 18, No. 1). 

It is obviously very useful to have our 

kits reviewed in the "Best from Kits" section , 

helping to bring to the attention of your read­

ers our new products. We feel, however, that 

some of the comments made in your article 

were a little unfair and perhaps misleading. 

May I stress we have no objections to 

our beer kits being used as the base for more 

interesting recipes. Hence, we are the only 

manufacturer to state the analysis of our 

product on our pack for this purpose. How­

ever, the kits themselves are designed to 

brew beers that are true to the original style 

of beer shown on the package -as long as 

the instructions are followed to the letter. 

Our concerns revolve around the lack 

of attention given to the brewing of beer 

from our recipe. First, our kit is designed to 

make 5 U .K. gallons (23 liters) not 5 U .S. 

gallons ( 19 liters). This resulted in the high­

er starting gravity and obviously the high­

er terminal gravity. We must stress that our 

yeast was not at fault for the higher than 

usual terminal gravity as implied in the ar­

ticle . Second, our kit does not ask for the 

wort to be boiled for 15 minutes. The arti­

cle does point this out but unfortunately the 

tester boiled our kit and did not follow our 

instructions. During our manufacturing 

problems. We are one of the few manufac­

turers in the world using hops during our 

manufacturing process rather than iso­

merised hop extract. 

Our final concern is that the beer brewed 

from our kit is not compared with true 

porters but with high-strength "assertively 

flavored" porters. I am sure if your writer re­

searched the origins of porters as we have, 

he would find that they were basically a mix­

ture of a variety of beer styles, always in­

cluding stout, resulting in a dark-colored, 

easy-drinking beer. 

May I reiterate that we are always 

pleased to see reviews undertaken of our 

products and will continue to send kits for 

review. Please take our comments as con­

structive criticisms rather than in any de­

structive form. We are anxious that your 

y 

'WEIRD SCIENCE 
BREWING Co. 

Horne Brewed 
Using the Finest 

Ingredients 
Available in Berks 

County 

HONEy 
WHEAT 

Brewed In the People'• 
Repubjjc of Exeter 

readers have the opportunity to choose 

whether they follow the recipe we provide 

or adapt the recipe. It is important, there­

fore , that they have accurate information 

tha t correctly describes the beer made by 

the kit's original instructions. As mentioned 

previously, we welcome adaptations and im­

provements to beer kit recipes but are very 

Correction 

On page 95 of the 1995 Special Issue (Vol. 18, No.4) , in rows 2 through 5 of the "Homebrew 

Hardware Store," the company names do not correspond to the mash products and price ranges. 

The corrected rows appear below. We regret any inconvenience this may have caused. 

THE BEVERAGE PEOPLE 
840 Piner Rood, # 14 
Santo Rosa, CA 95403 
(8001 544·1867 

BREWCO 
PO Box 1063 
Boone, NC 28607 
(7041297-7837 

BREWCRAFT LTD. 
PO Box 112205 
Carrollton, TX 75011 
(2141 446-3406 

BREWERS WAREHOUSE 
4520 Union Bay Pl. N.E. 
Seattle, WA 98105 

1 O·gol., three·tier gravity system (Includes $850 (full system I 
three modified stainless-steel kegs with 
spigots and mash screens, sparge nozzle, 
three·level stand with built· in burners.l 

7-gol. HDPE bucket with 2,750 watt, 
12.5 amp. , 2201 240 volt element 

RIMS power, temperature and speed 
controllers; RIMS inline heaters; 
temperature probes 

$60 

$99.95- $149.95 (controllers I 
$79.95 (heotersl 
$9.95 (probesl 

$426 (full-mash kettlel 
$1461 (3-kettle system I 
$60 (mash screenl 

- (2061527-5047 
·-====~~= 

1 0-, 15-, and 20-gal. systems 
custom vessel/ system fabrication 
mash screens, wort chillers 
temperature probes, sight glasses $45 (blank SS screen 17" x 18"1 

LABEL COURTESY OF MARC SC II ANKWEILER 
ZYl\IIURGY '\Ninter 1 9 95 
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conscious of the fact that many homebrew­

ers like t_? produce good beer simply and may 

therefore wish to follow the original recipe. 

Yours sincerely, 

Andy J. Janes 

Sales Manager, Munton & Fison 

Stowmarket, Suffolk, England 

1 00% Participation 

Dear Zymurgy, 

When I received Zymurgy Summer 

1995 (Vol. 18, No. 2), I was astounded by 

the phenomenal growth of the AHA over the 

past 10 years. As one of the 7,849 new 

members who joined in 1994, I am proud 

to have contributed to the success of your 

past year. Although it was your greatest to 

date, I can assure you the future of the AHA 

is even brighter. 

Consider the membership growth curve 

shown on page 13. By fitting a power curve 

to the data, it is easy to show the AHA mem­

bership has grown steadily at an average 

rate of about 23 percent per year. If we look 

at the U.S. census data for the same period 

(available at http://www.census.gov/), we 

find that the entire population has grown at 

a rate of only 1 percent per year. By doing 

a little more math, we can predict that by 

the year 2039, every adult over 21 in the 

United States will be an AHA member! 

Imagine- in less that 50 years we'll be able 

to find a carboy in every home and a never 

ending variety of excellent handcrafted 

brews. I can hardly wait! 

Best regards, 

A. J. Aranyosi 

Cambridge, Massachusetts 

aja@mit.edu 

The Search is Over 

Dear Zymurgy, 

No doubt you have received many calls 

on where to get Belgian-style ingredients for 

brewing in the wake of your excellent arti­

cles on Belgian-style beer in Zymurgy 

Spring 1995 (Vol. 18, No. 1). Michael Jack­

son, speaking at a dinner in Portland, Ore., 

said our town is unrivaled in the world for 

number of brewpubs and diversity of beer 

styles produced. Keeping with this tradition, 

our wholesale facility and retail shop across 

town has strived to carry the most unique 

and up-to-date items for the discriminating 

homebrewer, including Belgian candi sug­

ar, sweet gale, bitter and regular orange peel, 

Belgian specialty grains and natural fruit fla­

vor extracts. They are available for shops at 

our wholesale facility or to the general pub­

lic at our retail store. The direct dial num­

ber for the retail store is (503) 232-8793. 

Prices available on request. 

Best regards, 

Frederick Czuba 

Wholesale Manager 

F. H. Steinhart Co. 

Portland, Oregon 

A Perfect Pilsener 

Nj~ .... 

S~or lne llavor RESPONSIBLY! 
r ou don'l nave 'NINE' lives! · 

bring you the wrong number of hot dog buns 

in a package.) And several are just too big. 

(I do my workouts on Nautilus before hav­

ing a homebrew in the evening. Who wants 

to move on to free weights?) But these three 

Pilseners are just right. 

Therein lies the problem- I only have 

three. Any suggestions on where to find 

beer glasses? Many of the home brew sup­

pliers that adve rtise in Zymurgy do not 

carry glassware. 

Keep publishing Zymurgy at its current 

high quality. There are not many magazines 

I read faithfully from cover to cover. 

Tom Mess 

Cincinnati, Ohio 

Thanks for writing. We're glad you are en­

joying Zymurgy. Here are a few ideas on who 

to contact for glasses. Some of these companies 

do not sell directly to consumers, but they should 

be able to direct you to the nearest retailer. 

Rastal GmbH & Co. KG, Rudiger Ot-

Dear Zymurgy, terpohl, Dir. Export, Linderstraese 12-18, 

I enjoyed Mark Anderson's article on Postfach 1354, Hohr-Grenzhausen, D-5410, 

beer glasses in Zymurgy Spring 1995 (Vol. Germany, 02624/16-295; Wordenglass & 

18, No. 1). Several years ago, my father gave Electricity Inc ., Tim Demmon, Nat'/ Acct. 

me three Pilsener-style German beer glass- Mgr., 5600 Collingwood Dr., Kalamazoo, 

es from the World War II era. The logos on MI 49004, (616) 345-5005, FAX (616) 345-

the glasses are Hackerbrau (Munich), Sal- 9670; German Glass and Gift Imports 

vator Bier (Munich) and Freiherr Tucher Inc., PO Box 663/W200 N10290 Lannon 

Braufrei (Nuremberg). The glasses are beau- Rd., Germantown, WI 53022, (414) 253-

tiful in their simplicity of design and func- 0226, FAX (414) 253-0155; California 

tion. They hold about 14 ounces. That is just Glass Co., 155 98th Ave., Oakland, CA 

the right size for pouring a standard 12- 94603, (510) 635-7700; Merchant Du 

ounce homebrew with an inch of head and Vin, 140 Lakeside Ave., Suite 300, Seattle, 

yet tilling it to the top. WA 98122-6538, (206) 322-5022, FAX 

Too often I feel like Goldilocks looking (206) 322-5185; Phoenix Imports, 2925 

for that perfect beer glass. Too many are too Montclair Dr., Ellicott City, Baltimore, MD 

small. (Why do so many glass manufactur- 21043, ( 41 0) 465-1155, (BOOUQ0-4253 .__ 

ers make tumblers forJ 1. 75 ounces? They EAX.d4d.Q) 465=119-Z· Riedel~Crystal-of 
--'---

must be related to the same people who America Inc., 24 Aero Rd. , Bohemia, NY 

ZYJ.'V1URGY V\Tin~er 1995 
LEFT LABEL COURTESY OF SHAYNE R. IIALTER, 

RIGHT LABEL COURTESY OF SCOTT BRITTLE 



11716, (516) 567-7575, (BOO) 642-1859, 

FAX (516) 567-7039; American Breweri­
ana Association, PO Box 11157, Pueblo, 
CO 81001, (719) 544-9267. - Ed. 

Glass Reaction 

Dear Zymurgy, 
Mark R. Anderson's article about glass­

ware and beer in Zymurgy Spring 1995 (Vol. 

18, No. I) is interesting reading. However, 

he does not really examine what ought to be 

the most important aspect of a beer glass­

its ability to deliver aroma and flavor. 

Anderson makes the understatement of 

the century when he says, "It could well be 

that different shapes can enhance a given 

style." As I pointed out in my research on 

this subject (BrewingTechniques , March/ 

April 1995) , our panel of beer judges in­

vestigated this very subject, albeit in a sin­

gle tasting, and came to the conclusion that 

beer, like wine, really does taste different 

from different glasses. 

Of Anderson's report on the proper glass 

for "high-end dining," I find the opinions of 

his "experts" irrelevant. The beer lover should 

have one primary concern: taste, not social 

appropriateness. In the world of wine, a par­

allel situation exists where many fine restau­

rants abuse wine by serving it in sensorily in­

ferior glasses. Thankfully, through the efforts 

of better consumer education, this situation 

is now changing. Hopefully, customer de­

mand will create changes in the serving glass­

es of pubs and breweries as well. 

Anderson is right to conclude that the 

most important thing with any beer glass is 

to enhance the experience of enjoyment when 

_ drinking beer. I'll raise a toast to tha t! How­

ever, it is my conviction that an inferior glass 

l ABEL COU RTESY OF SC OTT HANNMI 

can seriously diminish the enjoyment of beer 

drinking. To paraphrase the writer Stephen 

Greenleaf, "Bad beer glasses are like bad art; 

if you endure enough of them, eventually you 

forget the alternatives. " 

Alan Moen 

Cashmere, Washington 

Kudos 

Dear Zymurgy, 
Just thought I'd enclose a quick note with 

my information order. I wanted to say: 

i>Zymurgy is looking beautiful. 

i> Job well done to Karen Barela! You 

have my admiration. 

i>What happened to the yearly ques­

tionnaire? I liked filling it out! I felt like a part 

of the association! I want to give input- no, 

I want to be asked formally to give input! I 

want to see the statistics- who are we? 

i>I'd like to see an indigenous beer cat­

egory in next year's competition . I'd brew a 

very tasty kvaas- made with sour rye bread, 

honey, raisins and mint. Good 'n' weird. 

Thanks for everything, 

Sally Ilger (#16846) 

Kellogg, Idaho 

Thanks for the note. You'll find a reader 
survey in this issue. We're looking forward to 
hearing from all AHA members. An indigenous 
beer category, hmm, readers?- Ed. 

Personal Testimony 

Dear Zymurgy, 
I believe you have done your readers a 

disservice by choosing AI Korzonas to re-

ZYl\IIURGY VVinter 1995 

view Using Hops (Hop Tech, 1994) by Mark 

Garetz (Zymurgy, Spring 1995, Vol. 18, No. 

1). It disturbs me to think that Mr. !<or­

zonas's petty hatchet piece of a review might 

actually dissuade someone from reading this 

truly remarkable book. 

Rather than criticize the critic, though, 

or count the errors in his review, I'll simply 

offer my personal testimony: The informa­

tion and advice in Using Hops have greatly 

increased my understanding of hops, and 

my beer has improved correspondingly. Us­
ing Hops occupies a proud position among 

my brewing reference books, and I shall con­

tinue to recommend it highly to anyone 

who'll listen (homebrew's on me) . 

Sincerely, 

Scott Parr 

Walnut Creek, California 

Opinions expressed by reviewers are their 
own and do not necessarily represent the opin­
ions of the AHA or Zymurgy. -Ed. 

The Beer Source 

Dear Zymurgy, 
I recently received my first issue of 

Zymurgy, Spring 1995 (Vol. 18, No. 1), and 

the "Brew News" section made me aware of 

recent brewpub and microbrew openings . 

This information proved to be invaluable 

during my recent business trip to Houston . 

Because of Zymurgy I knew that Houston 

Brewery and Rock Bottom Brewery No . 3 

brewpubs had recently opened. Luckily, I 

was only a few miles from both of them (they 

are both located on Richmond Avenue west 

of downtown), and I was able to enjoy them 

both during my short visit. They are unique 

and provide a great selection of hand-craft­

ed beer. Not only was the trip a profession­

al success, but thanks to Zymurgy it was 

also a personal success. 

Sincerely, 

Tom Lease 

Huntsville, Alabama 

A complete slate-by-state list of breweries 
and brewpubs in North America is updated 
quarterly and available from the Association 
of Brewers 
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Another Bitter Fan 

Dear Zymurgy, 
We were pleasantly surprised to see "Con­

fessions of 1\vo Bitter Men" in Zymurgy Sum­

mer 1995 (Vol. 18, No. 2), as we are just in­

troducing Thomas Hardy Country Bitter, a 

bottle-conditioned premium English bitter, 

from the renowned brewers of Thomas 

Hardy's Ale. 

Bitter is indeed "a wonderful social bev­

erage," and Tony Babinec's and Steve Ham­

burg's "confessions" will help people become 

aware of that. 

Sincerely 

George Saxon 

President, Phoenix Imports 

Baltimore, Maryland 

Encouraging Words 

Dear Zymurgy, 
The extract article by Rob Nelson, "Savor 

a Wide Range of Wheat Beers" in Zymurgy 
Summer 1995 (Vol. 18, No. 2) was an excel­

lent piece of work. He had a goal in mind and 

crafted a brew in that fashion. Many of the ex­

tract articles are just making a beer from the 

can, not crafting a brew. For those with limit­

ed time, extract brewing is our only avenue to 

good beer. Rob's insights help broaden our 

knowledge and will contribute to a much bet­

ter brew. I would encourage all who write for 

this section to follow the example set by Rob. 

Sincerely 

Jay Seigfreid 

Holdrege, Nebraska 

A Custom Fit 

Dear Zymurgy, 
It's amazing that, on occasion, the Zy­

murgy that arrives in my mailbox seems cus­

tom-written just for me. Summer 1995 (Vol. 

18, No. 2) is one of those editions. 

I recently salvaged two stainless-steel so­

da kegs and have been reading everything and 

anything on the subject of kegging. And since 

I made the leap to all-grain brewing earlier this 

year, I have been searching for recipes that 

will yrela=tlie perfect pinr-o itter. 

I always enjoy Zymurgy and usually read 

it cover to cover. This edition I am enjoying 

even more than usual. 

Sal Emma 

via CompuServe 

Kegging Bliss 

Dear Zymurgy, 
My appreciation goes out to Ed Weste­

meier for a n excellent article and Randy 

Mosher for the detailed illustrations on keg­

ging in Zymurgy Summer 1995 (Vol. 18, 

No. 2). Finally, a long overdue article that 

answers almost any question a bout keg­

ging. I have been kegging for about seven 

years and had to refer to severa l different 

articles and books to answer my questions. 

It would have been even better if Ed had 

gone ahead and discussed counterpressure 

bottling and filtration to make this an ali­

in-one article. I sure could have used it sev­

eral years ago (I stil l can). 

Best I've seen, Ed. 

Randall Rickerson 

Corpus Christi , Texas 

BREW YOUR OWN· 
GROW YOUR OWN 

IF YOUR HOBBY IS MAKING 
HOMEBREWED BEER OR 

INDOOR GARDENING, 
YOU'LL LOVE OUR 

LARGE SELECTION 
'OF PRODUCTS AT 

EXCELLENT PRICES! 
CALL FOR A FREE 

CATALOG OR VISIT YOUR 
NEAREST BREW & GROW 

STORE IN CHICAGO, DETROIT, 
MINNEAPOLIS, OR MILWAUKEE. 

UGI/JS, 1/)'J>JWPO.\HS, ORG 1.\'/CS, & 1/0.l/UIREIJ' .'il'PPUE\' 

BREW & GROW LOCATIONS: 

MINNEAPOLIS AREA 
8179 UNIVERSITY AVE. N.E., #417 

FRIDLEY, MN 55432 
(612) . 780-8191 

DETROIT AREA 
33523 W 8 MILE RD .. #F-5 

LIVONIA, MI 48152 
(810) 442-7939 

MILWAUKEE AREA 
19555 W BLUEMOUND RD. , #36 

WAUKESHA, WI 53186 
(414) 789-0555 

CHICAGO SUBURBS 
297 N. BARRINGTON RD. 
STREAMWOOD, lL 60107 

(708) 885-8282 

CITY OF CHICAGO 
1824 N. BESLY CT. 

CHICAGO, IL 60622 
(312) 395-1500 

CLUB DISCOUNTS AVAILABLE 
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Beer Evaluation Program 

In our continuing effort to structure our international beer evaluation program, we mailed a 

letter in August to all judges in our data base explaining the mission of the program, a time line 

of action steps and opportunities to participate in the process. Briefly, the mission of the new 

international beer evaluation program is to educate beer drinkers about evaluating beer. This 

involves knowledge of beer styles and history, the process of brewing beer and how that process 

affects the final beverage, the flavors, colors, textures and aromas of beer and using our senses 

to detect appropriate and inappropriate flavors and aromas. Beer evaluators must also learn to 

effectively communicate their evaluations to the brewer. 

Forming the new program has three facets: 

i Develop and publish materials designed for self-study applications. 

i Develop and produce educational courses and seminars at regularly scheduled times 

and locations, with standardized syllabi and study materials. 

i Develop and provide internationally accepted credentials to beer evaluators who have 

proven their skills in tasting, communicating and educating about beer evaluation . 

In addition, we believe the de.velopment of the three facets should always reflect and ad-

dress the following: 

i The act of tasting beer and how it's done within our physical abilities. 

i The knowledge of beer styles. 

i The understanding of flavor terminology and the ability to effectively communicate 

what we taste. 

i The standardization of beer evaluation and evaluation education. 

i The understanding of basic processes of brewing and how the process affects the beer profile. 

We are excited to bring you a new opportunity for expanding your hobby of enjoying fine 

beers. We look forward to fine-tuning this program to best suit your needs and provide unpar­

alleled service to you, our members. For a copy of our August letter send a self-addressed stamped 

envelope. For additional information or to pass on comments, questions or concerns contact 

James Spence, AHA administrator (303) 447-0816 ext. 121; FAX (303) 447-2825; CompuServe 

70740,1107; Internet james@aob.org. 

PHOTO BY MICHAEL LICHTER PHOTOGRAPHY 
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The Way We Are 

It's been about two 

years since we last of­

ficially surveyed the 

entire AHA member­

ship. Although we've 

conducted ongoing 

surveys of home­

brewers who enter 

the AHA National 

Homebrew Com­

petition, attend 

AHA National Homebrewers Conference 

and are active beer judges, we also want to 

hear from you , the majority of our mem­

bership. Enclosed in this issue is your op­

portunity to tell us who you are and what 

you want and need from the AHA. 

In 1993, you told us you were mostly 

male (95 percent), married (69 percent), pro­

fessional (73 percent), had household in­

comes from $26,000 to $40,000 (21 percent), 

$41,000 to $55,000 (23 percent), $56,000 

to $80,000 (34 percent), college graduates 

(52 percent), completed graduate school (27 

percent). You lived in suburbs (36 percent), 

small towns (27 percent) and big cities (24 

percent). You also told us how you brew: 

extract and kits (14 percent), mash and ex­

tract (22 percent), extracts and specialty 

grains (38 percent) and exclusively mash 

(23 percent). Please take the opportunity to 

fill out the survey and return it. Your an­

swers will help us to shape the future of the 

AHA and Zymurgy. We will print the re­

sults of the survey in an upcoming issue of 

Zymurgy. For questions or comments about 

the survey contact Sheri Winter, marketing 

director, PO Box 1679, Boulder, CO 80306-

1679; (303) 447-0816 ext. 106, FAX (303) 

447-2825 or Internet s eri ao\J.org. 
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New Zymurgy 
Feature Debuts 

Regardless of what the answers to our sur­

vey tell us, we know that you are all unique 

individuals with custom homebrewing systems 

designed to fit your brewing needs and your 

home. Debuting in this issue is a profile of one 

of our members, Paul Sullivan, and his home­

brewing setup. We chose Paul because we 

happen to know that he homebrews often and 

has been successful making wonderful beers 

on his system, his way. We think there are a 

few lessons to learn from observing other 

homebrewers' systems and it's about time we 

showed you some. If you have a unique de­

sign, unusual setup, strange apparatus or just 

want to share with Zymurgy readers how you 

brew what you do, please contact us. No, don't 

whip out the silver polish, paint can or clean­

ing supplies. We want to see it as is. Send us 

a brief description (I 00 words or less) of your 

homebrew system and several photographs. 

We are interested in very simple systems as 

well as technical systems. We don't care if you 

spent 50 cents or $5,000. We especially want 

to encourage members who have never con­

tacted us before to do so now. At the very least, 

let us know if you like the article and format 

and if you have any suggestions for future pro­

files. Contact Zymurgy Editor Dena Nishek, 

PO Box 1679, Boulder, CO 80306-1679 or In­

ternet dena@aob.org. 

In the Business? 
Brewsiana is for You! 

We're looking for a few good retailers, 

we've got the audience for you. It's the AHA's 

Big Easy trade show and festival. If you 

haven't been to an AHA National Home­

brewers Conference recently, you need to see 

what you've been missing. We've been build­

ing and expanding this interactive home­

brewers trade show and festival for the past 

several years and offer the best opportunity 

available for you to showcase products and 

services directly to the world's No. I home­

brewing audience. It's a golden opportunity 

to see what your peers are up to, what's new 

in the industry, who has the neatest stuff and 

to interact face-to-face with other players in 

the homebrewing field. We've set aside six 

hours devoted exclusively to fun, tasting, shop­

ping and playing with all things homebrew. 

The Conference from June 5 through June 8 

in New Orleans, La. will feature the Big Easy 

on Saturday, June 8. Booth space is limited 

and is expected to sell out. For details and in­

formation contact Special Events Coordina­

tor Nancy Johnson, PO Box 1679, Boulder, 

CO 80306-1679; (303)447-0816 ext. 131; FAX 

(303) 447-2825; Internet nancy@aob.org. 

National 
Homebrew Day 

Every year the American Homebrewers 

Association designates the first Saturday in 

May as National Homebrew Day. Once again, 

we've contacted Chase's Calendar of Events 

to mark Saturday, May 4, 1996, as a holiday 

to celebrate the wonderful art and science of 

homebrewing. The idea is simple: If you're a 

homebrewer, introduce a friend to home­

brewing. There are many ways to do this, of 

course, and we encourage participation from 

all levels of beer enthusiasts. You can partie-

ipate in organized events put on by your lo­

cal homebrew supply shops, local brewpub, 

microbrewery, tavern or homebrew club. Or 

you can simply invite your neighbors to brew 

a batch of beer, take a bottle of your home­

brew to a social event and share it with "non­

believers," or brew a batch of homebrew for 

yourself. The AHA has several resources for 

contacting your local media to publicize what­

ever it is you do to celebrate. Please contact 

us for details. Around here and maybe at your 

home, too, we don't need much excuse to cel­

ebrate homebrewing- it's always a good 

day for a homebrew. Contact Sheri Winter, 

marketing director, (303) 447-0816 ext. 106 

or Internet sheri@aob.org. 

CheckOut 
the AOB Web Site 
http://www.aob.org/aob 

The Association of Brewers (AOB) main­

tains a World Wide Web site filled with all 

kinds of information from the AHA as well as 

from the three other AOB divisions. You can 

get current information from our Web site in­

cluding the North American Brewery List up­

dated quarterly and published by the Insti­

tute for Brewing Studies, a list of all AHA reg­

istered homebrew clubs, the AOB calendar of 

events and AHA free information pieces. You 

can also get ticket information for the Great 

American Beer Festival® and the Members­

Only Tasting, a list of GABP" winners, cata­

log information regarding several Brewers Pub­

lications books, the AHA National Homebrew 

Competition Style Guidelines and much more. 

We'd love to have you take a peek. As always, 

your feedback is important so let us know 

what you think of our home page and any 

suggestions of things you'd like us to add. We 

a lso have similar information on the Internet 

where we can be reached at info@aob.org. 

Questions, comments, ideas? Contact Shawn 

Steele, PO Box 1679, Boulder, CO 80306-

1679; (303) 447-0816 ext. 118; FAX (303) 

447-2825; Internet shawn@aob.org. 

New Membership Rates 

wnolesalers ana manufacturers. If you have - Just a remindertfiaftlie new AHA me~ 
f-- - - a precluct-or-serviee-fm-home5rewing;--fhen-=~~~~~~5=='~~E5~~~~~~~bership rates-go into effect-soon :-Beginning 
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March 1, 1996, membership rates will increase 

from $29 to $33 per year (domestic rate , U.S. 

dolla rs) . It has been 32 months since our last 

increase on June 1, 1993. Special renewal of­

fers will be mailed after the first of the year. 

In the meantime, you may use any of the 

forms in this issue to renew your membership 

now at the current rate, or contact the circu­

lation department directly at (303) 447-0816 

ext. 103 or 104 or Internet orders@aob.org. 

Anyone wishing to extend their membership 

at the current rate must do so before March 

1, 1996. Your membership expiration date is 

on your Zymurgy mailing label and you can 

always check your expiration date via Inter­

net through expire@aob.org. 

Stay Active, 
Be Involved 

We always put this ~ 

paragraph at the end of --::1--~lrEW~l 
"Association News" ·'· ~,_....., 

just to remind you that --..: _, ~~ 
we're here for you and ~ 
to give you a handy ref-

erence spot where you know you can always 

get our contact information. We appreciate all 

the letters and correspondence that we receive 

and hope you'll continue to stay in touch. We 

are still collecting names of photographers 

and illustrators for Zymurgy and are always 

interested in talking about article ideas. We 

love it when you send us copies of home­

brew- and craft-beer-related media reports . 

Send article ideas to Zymurgy Editor Dena 

Nishek, (author guidelines are available up­

on request) ; beer evaluation and National 

Homebrew Competition comments to AHA 

Administrator James Spence; AHA Sanctioned 

Competition requests or applications to AHA 

Assistant Caroline Duncker; Circulation ques­

tions to Circulation Director Casey Koehler; 

and general comments to AHA President 

Karen Barela. American Homebrewers Asso­

ciation, PO Box 1679, Boulder, CO 80306-

1679, (303) 447-0816; FAX (303) 447-2825. 

Staff members can be reached via Internet by 

entering their first name followed by @aob.org. 

Additional information is available by en­

tering info@aob .org ; expire@aob .org; 

orders@aob.org; gabforders@aob .org; or 
----

service@aob.org. 

Qualit;y Malt Syrups from the . 

• U.S.A. 

• United Kingdom 

• Germany 

0 0 

Stone BreweryTM 
Ask your retailer for Stone Brewery1M because . 

YOU BREW THE MALT . .. 
NOT THE PACKAGE! 

Distributed Exclusively by Mid America Brewing Co. 
Wholesale Only 'U' (800) 374-2739 

The Most Flexible Computer 
Tools to Assist Homebrewers! 

Design YourOwnRecipes 
Automatica lly ca lculates alcohol , bitterness, gravity 
& color as you add ingredient s. Keeps track o f comments 
and step-by-step instructions. Includes AHA style guide. 

Design YourOwn Bottle Labels 
The unique WYSIWYG Label Designer gives you text, 
eli part , color and a va riety of graphical effects and 
tools to create your own customized labels. 

Organize YourRecipes 
Group & store your recipes in conve nient 
fo lders that you can define to mee t your 
indi vidual needs. Includes over 50 recipes. 

Personalize the System 
Design your own sc reens, printouts, menus, 
icon tool bars and brewing parameters to 
personali ze the sys tem with your prcfercm:es. 

Many More Features ... 
Maintain batch logs. print competition forms, 
multimedia reference guide with hundreds of 
brewing tips & topics , shop li stings for easy 
ordering, recipe sharing utilit y and much more. 

Only $2995 
plus $3 S&H 

Look For HomeBrewer's A ssistant at your 
local home brew ing supply shop or call: 

HomeBrewer's Software 
66 17 Wannamaker Lane, Charl otte, NC 28226 

1-800-BRWSOFT 
1-800-279-763!1 or 70-l-544-0 137 

e-mail : brewsoft @aol.com 
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1995 

DECEMBER 
2 New England Fall Regional Home­

made Beer Competition, AHA SCP, 
South Deerfield, Mass. Entries due 
Nov. 26. Contact Charlie Olchowski 
at (413) 773-5920. 

2 BJCP Exam, Dayton, Ohio. Contact 
Mark Schmitt at (513) 236-4857. 

2·3 Advanced Homebrewers Weekend Se­
ries, American Brewers Guild, Wash­
ington, D.C. Call (800) 636-1331. 

9 Happy Holidays , AHA SCP, St. 
Louis, Mo. Entries due Nov. 29. Con­
tact Ginger Wotring at (314) 773-
7867; wotring@sluvca.slu.edu. 

9 Renowned Brown Club-Only Com­
petition , AHA SCP, Fargo, N.D. En­
tries due Dec . 4. Contact James 
Spence at (303) 447-0816 ext. 121. 

1996 

JANUARY 
14 BJCP Exam, Cranford, N.J. Contact 

Dave Hoffman at (908) 709-9295. 

20 BJCP Exam, Raleigh, N.C. Contact 
Mike Lelivelt at (919) 408-0451. 

20 Keystone Hops War of the Worts, 
AHA SCP, Montgomeryville, Pa. En­
tries due Jan. 13 . Contact Joe Mezo 
at (215) 230-4198. 

20 Mash Homebrew Competition, AHA 
SCP, San Rafael, Calif. Entries due 
Jan. 6. Contact Mike Riddle at (415) 
472-3390. 

20·21 Sales, Marketing & Distribution of Mi­
crobrewed Beer, American Brewers 
Guild Education and Training, Wood­
land, Calif. Call (800) 636-1331. 

27 BJCP Exam, West Lebanon, N.H. 
Contact Tom Ayres at (802) 434-2939. 

27 Hail to Ale Club-Only Competition, 
AHA SCP. Entries due Jan. 22. Con­
tact James Spence at (303) 447-0816 
ext. 121. 

27·28 Advanced Homebrewers Weekend 

( t • t ) 

FEBRUARY 
3 Paumanok Homebrew Competition, 

AHA SCP, Long Island, N.Y. Entries 
due Jan. 27. Contact Marc Arkind at 
(516) 942-3283. 

9 Las Vegas Winterfest, AHA SCP, Las 
Vegas, Nev. Entries due Jan. 14. Con­
tact Stephen MacMillan at (702) 454-
9949. 

10 Spring Issue of Zymurgy (Vol. 19, 
No. I) mails. Please allow four to six 
weeks for delivery. 

16·17 Kansas City Bier Meisters' 13th An­
nual Homebrew Competition, AHA 
SCP, Olathe, Kan. Entries due Feb. 
3. Contact Alberta Rager at (91 3) 
894-9131 . 

17 Commander Saaz's Interplanetary 
Homebrew Fly By, AHA SCP, Cape 
Canaveral, Fla. Entries due Feb. 10. 
Contact Carl Saxer at (407) 649-6717. 

17 The Belgian Beer Contest, AHA SCP, 
Brooklyn, N.Y. Entries due Feb. 1. 
Contact Marie at (718) 821-6022 or 
warrenb@nycpipeline.com. 

MARCH 
2 Knickerbocker Battle of the Brews '96, 

AHA SCP, Troy, N.Y. Entries due 
Feb. 23. Contact Francois Espourteille 
at (518) 782-9057. 

10 

16 

16 

22·23 

23 

23 

Thi rd Annual Queen of Beer 
Women's Only Homebrew Competi­
tion, AHA SCP, Placerville, Calif. En­
tries due Feb. 6 to March 2. Contact 
Elizabeth Zangari at (916) 626-7733. 

Winter Carnival Brewers Assay II , 
AHA SCP, Fairbanks, Alaska. En­
tries due March 15 . Contact Roger 
Penrod at (907) 479-8795. 

Shamrock Open, AHA SCP, Raleigh, 
N.C. Entries due March 14. Contact 
Bill MacKenzie (919) 846-8329. 

Sixth Annual March Mash fest , AHA 
SCP, Fort Collins, Colo. Entries due 
March 9. Contact Brian Walter at (970) 
493-2586; walter@lamar.colostate.edu; 
http//www.fortnetoJY'-smillslrnasht.hnnl. 

Ultimate Alt Club-Only Competition, 
AHA SCP. Entries due March 18 . 
Contact James Spence at (303) 447-
0816 ext. 121. 

Series, American Brewers Guild, 
Woodland;-ealit-Calt(800) 63 - 331-. --

Palm Beach Draughtsmen Hurricane 
Blow Off, AHA SCP, West Palm 
Beach, Fla. Entries due March 8. Con­
tact Jeff Miller a t-{407) 39-1-1813. 

ZYlVIURGY Winter 1995 

24 Fifth Annual Southern New York 
Spring Regional Competition, AHA 
SCP, Staten Island, N.Y. Entries due 
March 21. Contact Frank Salt at (718) 
667-4459; kbjohns@escape.com. 

23·30 lOth Annual Bluebonnet Brew Off, 
AHA SCP, Irving, Texas. Entries due 
March 9. Contact Rob Stenson at 
(817) 377-4488. 

30·31 Advanced Homebrewers Weekend 
Series, American Brewers Guild, At­
lanta , Ga. Call (800) 636-1331. 

APRIL 
1·12 AHA 1996 National Homebrew Com­

petition first-round entries due. Call 
the AHA at (303) 447-0816. 

12 Third Annual Greater Wichita Home­
brew Competition , AHA SCP, Wi­
chita, Kan. Entries due April 7. Con­
tact Chris Kaufman at (316) 789-0415. 

18 Summer Issue of Zymurgy (Vol. 19, 
No. 2) mails. Please allow four to six 
weeks for delivery. 

19·20 James Page Open, AHA SCP, Min­
neapolis, Minn. Entries due April 
13. Contact Harvie Holmes at (612) 
331-2833. 

19·20 Dukes of Ale Spring Thing, AHA 
SCP, Albuquerque, N.M. Entries due 
on April 13 . Contact Guy Ruth at 
(505) 294-0302. 

20·21 AHA First Round National Home­
brew Competition in selected cities. 
Call the AHA at (303) 447-0816. 

26·27 Quality Assurance for the Micro or 
Pub Brewery, American Brewers 
Guild Education and Training, 
Boston , Mass. Call (800) 636-1331. 

26·27 Sales, Marketing & Distribution of 
Microbrewed Beer, American Brew­
ers Guild Education and Training, 
Boston, Mass. Call (800) 636-1331. 

27 Greater Topeka Hall of Foamers Third 
Annual Heartland Homebrew Com­
petition, AHA SCP, Topeka, Kan. En­
tries due April 20. Contact Chris 
Hedquist at (913) 235-6561. 

27 Maltose Falcon's Mayfaire, AHA SCP, 
Manhattan Beach, Calif. Entries due 
April 6. Contact Russell Reece at (310) 
3 79-2921; RustyReece@aol.com: 

27·28 AHA First Round National Home­
brew ComiJetitio.n in selected cities. 
eall the AHA a t (303) 44/-081o.--



27·30 

MAY 
4 

4·5 

10 

11 

18 

18 

Institute for Brewing Studies 1996 Na­
tional Craft-brewers Conference and 
Trade Show. Hynes Convention Cen­
ter , Boston, Mass. Call the IBS at 
(303) 447-0816. 

National Homebrew Day. Call the 
American Homebrewers Association 
at (303) 447-0816. 

Sunshine Challenge, AHA SCP, Or­
lando, Fla. Entries due April 30. Con­
tact Tom Moench at (407) 888-3533. 

Fifth Annual Mazer Cup Mead Com­
petition, AHA SCP, Ann Arbor, Mich. 
Entries due April 22-May 3. Contact 
Ken Schramm at (810) 816-1592; 
schramk@wcresa .klz.mi.us. 

14th Annual Oregon Homebrew 
Competition, AHA SCP, Albany, Ore. 
Entries due May 10. Contact Lee 
Smith at (541) 926-2286. 

Bock is Best Club-Only Competition, 
AHA SCP. Entries due May 13. Con­
tact James Spence at (303) 447-0816 
ext. 121. 

Fifth Annual Moon Madness Com­
petition, AHA SCP, Douglassville , 
Pa . Entries due May 1-12. Contact 
Randy Martin at (610) 944-0500. 

18·19 Advanced Homebrewers Weekend 
Series, American Brewers Guild, 
Kansas City, Mo. Call (800) 636-1331. 

JUNE 
5·8 

12·16 

15 

JULY 
9 

AHA 1996 National Homebrew­
ers Conference, Radisson Hotel (for 
rervations call (800) 824-3359) New 
Orleans, La. Contact the AHA at (303) 
447-0816. 

Beer Mundial '96, Old Port of Mon­
treal , Quebec, Canada. Contact Jean­
nine Marois at (5 14) 722-9640; 
Marois@login .net. 

Third Annual Wichita Festival of 
Beers, Wichita, Kan. Contact Bever­
ly Moore at (316) 838-7707. 

Fall Issue of Zymurgy (Vol. 19. No. 
3) mails. Please a llow four to six 
weeks for delivery. 

AUGUST 
8 Josephine County Fair Amateur Beers 

Competition, AHA SCP, Grants Pass, 
Ore. Entries due Aug. 8. Contact Hu­
bert Smith at (503) 597-2142. 

14 Steele County Free Fair Homemade 
Beer, AHA SCP, Owatonna, Minn. 
Entries due Aug. 11-13. Contact Kirk 
Groeneweg at (507) 455-3423 . 

17 Mead Magic Club-Only Competition, 
AHA SCP. Entries due Aug. 12. Con­
tact James Spence at (303) 447-0816 
ext. 121. 

26·28 Great American Beer Festival"'', Den­
ver, Colo. Call the Association of 
Brewers at (303) 447-0816. 

SEPTEMBER 
17 Special Issue of Zymurgy (Vol. 19, 

No.4) mails. Please allow four to six 
weeks for delivery. 

OCTOBER 
26 Best of Fest Club-Only Competition , 

AHA SCP. Entries due Oct. 21. Con­
tact James Spence at (303) 447-0816 
ext. 121. 

NOVEMBER 
20 Winter Issue of Zymurgy (Vol. 19, 

No. 5) mails. Please allow four to six 
weeks for delivery. 

DECEMBER 
7 Belgian Blockbuster Club-Only Compe­

tition, AHA SCP. Entries due Dec. 2. 
G:ontact James Spence at (303) 44 7-0816 
ext. 121. 

AHA SCP~ American Homebrewers Association Sanctioned Competition Program 

To list events, se nd information to Zymurgy Calendar of Events . To be listed in Zymurgy Spring 1996, informa­
tion must be received by jan. 10, 1996. 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. 11 6; FAX (303) 447-2825; 
PO Box 1679 , Boulder, CO 80306-1679; or Internet caroline@aob.org. 

{ fi!J(J)/Jj)(i/)}I!J@fll} 

YWHopTech TfJe~wp_supplier 
'()' ~, With a difference! 

0 
lfl IIIIi }t!l!#i 11111/1# ~~~, I 

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! 

Located in the Hopyard 
Village, at the comer of 
Hopyard and Valley, next 
to theJiopXJird Alehouse. 

Hours: M, T, Th, Sat: 11-7. Fri: 11-9. Sun: 12-4. Closed Wed. 

microbreweries. 

ZYl\IIURGY '\Nin~er 1995 
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2\lfr~b'e 
~rtwing 
f'uppl~ 

Free 
Catalog 
800-641-3757 
Fax 504-641-1883 

Exciting Programs 
for the 

Craft Brewing Industry 

Craft Brewers 
Apprenticeship 

10 Week Program 
February 5- April12, 1996 

at our new 
Slale-of-the-art Training Center 

Woodland, CA 

Hands-on experience 
at Breweries across the nation 

Dr. Michael J. Lewis develops and coordina1es all courses for our programs. Dr. Lewis has been a highly regarded 
instructor, researcher, consultant and mentor to the brewing industry for the past 30 years. 

Call fo.r a FREE Course Catalog 

Courses Offered 
Across the Nation 

800-636-1331 Job Placement 
Assistance 

Fax: (916) 753-0176 

Heart's Home Brew Supply 
Incredible Prices 

HEART'S SUPER CHILLER 
Compact 
Helical Heat 
Exchanger 
Complete with 
Fittings and 
Hoses 

Coil is only 6" high and 6" wide 
Cools boiling wort to within 5°f of cooling water 

ONLY $69.95 
Compare to Stoelting Chiller at $179.00 

HEART'S HOME BREW SUPPLY WE APPRECIATE YOUR BUSINESS 

T I L: 1·800·392·8322 

PAX : 1 · 407 · 298 · 4 1 09 ® 
5824 NORTH ORANGE BLOSSOM TRAIL. ORLANDO, FLORIDA 32810 

ToP QuAUTY Two Row PALE 

MALTED BARLEY 

SOLO. BAG $19.95 

WYEAST I.JQUID YEAST 

$2.95 PER PACK 

CASCADE HOPS RAW OR PEUETS 

$5.95/Lo 

PARTY PIG POUCHES 

$2.95 EACH 

COMPLETE C02 KEG SYSTEM 

$119.95 EACH 

OPEN LATE 

low PRICES 

CALL NOW FOR 

COMPREHENSIVE 

FREE CATALOG 

Hours : Monday- Thursday 9 am - 11 Jllll Friday- Saturday 9 am - 12 nndnighl 

16 ______________________________________________________ _ 
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HEADLINES 

Beer Gardens 
Open to 11 p.m. 

Noisy beer gardens forced a Munich 

court to close Bavarian beer gardens at 9 

p.m. during the summer. The May decision 

sparked protest from traditionalists who 

viewed the ruling as an assault on the 400-

year-old beer-garden tradition of quenching 

summertime thirst outdoors under chestnut 

trees. The Bavarian cabinet, however, over­

turned the decision, allowing the beer gar­

dens to close at 11 p.m. with no music af­

ter 10 p.m. and last call at 10:30. The new 

ordinance provides an exception for beer 

gardens, but street cafes and garden restau­

rants are excluded. 

Modern Brewery Age, June 1995. 

Supreme Court 
Legalizes Labeling 

With a unanimous vote of 9 to 0, the 

on their beers. Coors Brewing Co. launched 

suit nearly eight years ago, saying the ban 

violated brewers' rights to commercial free 

speech and was unfair to brewers because 

winemakers and distillers are required by 

the same law to list alcohol content. The 

Bureau of Alcohol, Tobacco and Firearms 

opposed overturning the ban, fearing brew­

ers would attempt to market high-strength 

beers inappropriately. 

In his opinion, Justice Clarence Thomas 

said that the ban had been applied incon­

sistently- federal laws did not prohibit la­

beling if state laws allowed it, and the law 

allowed other terms such as "malt liquor" 

and "lite" to connote beer strength. 

Brewers are concerned that the new la­

beling will be made mandatory by the BATF, 

which might introduce regulations for enforc­

ing the labeling. In addition, if the law remains 

permissive, individual states could not allow 

alcohol labeling, making it necessary for brew­

ers to produce different labels for each state 

in which they distribute. Overall, however, 

brewers are· pleased with the new ruling. 

Celebrator Beer News, June/July 1995, The 
Brewers Bulletin, Vol. 88, No. 18, May 9, 1995. 

Missouri, Arkansas 
Legalize Homebrewing 

After a Missouri liquor inspector ended 

Alan Ebersold's group brewing session in 

Union Star, Alan called state Rep. Dan Hege­

man who contacted Sen. Sam Graves, who in­

troduced Senate Bill 468 on the final day of 

bill introduction in the legislative session. The 

bill passed the Missouri Senate and House of 

Representatives with minor opposition and 

was signed by Gov. Mel Carnahan on May 

18, allowing homebrewing in accordance with 

federal guidelines. Homebrew clubs and AHA 

members including Karl Lutzen, author of 

Homebrew Favorites (Storey Communications, 

1994), were involved in the process. 

u.s. Supremec.Court removed a 60-year-old From lefuo right, Alan Eberson, Logan Eberson, Karl Lutzen and Fifth District 
ban on brewers listing the alcohol content~ep. Dan Hegeman watcl1 MiSsOUri Gov. Mel Carnahan sign Senatn ill-468. 

PHOTOS LEFT TO RIGHT COURTESY OF JERRY GREIF 
AND ERIC CRAMER ZYIVlURGY "\N"inter 1995 
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With the April 10 signature of Gov. Jim 

Guy Tucker, homebrewing became legal in 

the state of Arkansas. Senate Bill636 cleared 

the Senate after approval of House amend­

ments and became Act 1 OS 1 ( 1995). The new 

status of homebrewing in Arkansas became 

effective July 28. 

The bill was introduced by Sen. David 

Malone and strongly supported by Fayetteville 

Lovers of Pure Suds (FLOPS), Arkansas Home 

Wine and Beer Makers Association and Hell 

on the Border Homebrewers, all AHA regis­

tered homebrew clubs that aided in drafting 

and lobbying for the bill. The new law allows 

homebrew of not more than 5 percent alcohol 

by weight (6.4 percent by volume) to be 

brewed in quantities of 200 gallons for a house­

hold of two or more adults, 100 gallons for a 

household of one adult. 

For more information on homebrew legal­

ity issues, contact AHA President Karen Barela. 

Hau.nqld 
Develops; UI.tr~ Hop· 

. r h u( [\ \ 
Specialty brewers in, t~e ~pited Sta es re-
. ·cJ h . fA . tJ L I qutre a wt er c ot eo mencan-grown aro-

matic hops for economy and beer quality'. Al­

fred Haunold of the U.S. Department of Agri­

culture, developer of several hop varieties, 

has introduced Ultra, a high aroma, low 

alpha-acid hop. Ultra is expected to allow 

U.S. brewers affordable access to hop aromas 

that many European brews possess. 

Whitbread 
Wins with Widget 

Banking on the increasing popularity of 

bottled beers among 18- to 30-year-olds in 

the United Kingdom, Whitbread introduced 

a "widgeted" bottle version of Murphy's Irish 

Stout in May. A "widget" is a device that 

squirts inert gas into a beer when opened, 

causing it to develop a creamy head. Previ­

ously widgets were attached to the inside bot­

tom of cans. In the bottled version, however, 

the widget floats. It took engineers a year to 

develop a device that did not need to be at­

tached at the bottom of the bottle and would 

lit through the mouth of the bottle. 

Brewing andDistil/ing lntemational, April1995. 

MICROBREWERIES, BREWPUBS AND CONTRACT BREWERIES 

Information provided by the Institute for Brewing Studies, Boulder, Colo. A complete state-by­
state list of breweries and brewpubs in North America is updated quarterly and available from 
the Association of Brewers for $5. 

OPENINGS 

(As of Aug. 28, 1995) 

UNITED STATES 
Microbreweries 

Arizona: Four Peaks Brewing Co., Tempe 
California: Yuba River Brewing Co., Nevada City 
Florida: The Key West Overseas Brewery, 

Key West; Miami Brewing Co. , Miami 
Hawaii : The Great Hawaiian Brewing Co. , 

Honolulu 
Illinois: Slopeside Brewing Co., Chicago 
Louisiana: Acadian Brewing Co., New Orleans 
New Mexico: Elephant Butte Brewery, Ele-

phant Butte 
Michigan: Boyne River Brewing Co., Boyne City 
Texas: Basin Brewing Ltd., Midland 
Virginia: Williamsville Brewery, Hanover 

Brewpubs 

Alabama: Montgomery Brewing Co., Montgomery; 
Poplar Head Mule Co. Brew Pub & Grill, Dothan 

Alaska: Northern Lights Brewing Co. , Anchorage 
California: Ale House Rock Brewery & Broiler, 

Huntington Beach; Burlingame Station Brewing 
Co., Burlingame; Brewski's Brewing Co., Her­
mosa Beach 

Colorado: Fleetslde Pub & Brewing, Greeley 
Connecticut: Bar, New Haven 
Delaware: Brandywine Brewing Co. & Restaurant, 

Wilmington 
Florida: Blue Anchor Pub, jacksonville; South 

Pointe Seafood House & Brewing Co., Miami 
Beach; Thai Orchid II , Miami 

Georgia: Athens Brewing Co., Athens; Atlanta Beer 
Garten, Atlanta 

Indiana: Alcatraz Brewing Co., indianapolis 
Kentucky: Lexington City Brewery, Lexington 
Maine: Gritty McDuff's No. 2, Freeport 
Massachusetts: Mainstreet Brewing, Worcester 
Michigan: Arbour Brewing Co. , Ypsilanti; Blue 

Coyote Brewing, Lansing; Great Baraboo Brew­
ing Co., Clinton Township; Hereford and Hops, 
Escanaba 

TECH~OTES 

Measuring Beer Color 

Scientists using a tristimulus method of 

measuring colors of beers found that panels 

asked to differentiate the different-colored beer 

in three sample beers could do so at a high 

confidence level, even when EBC and Lovi­

bond values for pairs of beers were the same. 

Two glasses containing the same beer, and a 

third with matching EBC and Lovibond val­

ues were viewed. Using measurements derived 

from the tristimulus CIELAB color space, how­

ever, scientists were able to measure beer col­

ors with significantly more accuracy. 

Journal o( the Institute o( Brewing, May/ 

June 1995. 

ZY.!VIURGY '\Ninter 1995 

Missouri: The Bucket Shop, St. joseph; Trailhead 
Brewing Co.,. St. Charles 

New York: Atlantic Brewing Co. , Long Island; 
Bootlegger's Pub and Brewery, Plattsburg; 
Carnegie Hill Brewing Co., New York; Elli­
cottville Brewing Co. , Ellicottville; Heartland 
Brewing Co., New York 

Ohio: Wallaby Bob's, Westlake 
Oklahoma: Belle Isle Brewing Co., Oklahoma City 
Oregon: Field's Brewpub, Eugene; Wild Duck 

Brewery, Eugene 
Pennsylvania: Barley Creek Brewing Co. , Hen­

ryville; Buckingham Mountain Brewing Co., La­
haska; Queen City Brewing Co., Allentown 

Rhode Island: Coddington Brewery, Middleton 
South Carolina: Vista Brewing, Columbia 
Texas: The Bank Draft Brewing Co., Houston; Cop-

per Tank Brewing Co. , Dallas; Hierman's Hoff­
brau, Midland; Mason Brewing, Midland; Silk's 
Brewing Co. , Amarillo 

Wisconsin: Rail House Brewing Co., Marinette 
Virginia: Virginia Brewing Co., Alexandria 
Washington: Engine House No. 9, Tacoma; The 

Power Station, Puyallup; West Seattle Brewing 
Co., Seattle 

CANADA 
Brewpubs 

Alberta: Brewster's Brew Pub and Brasserie No. 
6, Edmonton 

Saskatchewan: Brewster's Brew Pub and 
Brasserie No.5, Regina 

CLOSINGS 

UNITED. STATES 
Microbreweries 

California: Bay Brewing Co./Devil Mountain Brew­
ery, Benicia Brewpubs 

Texas: Bryan Brewing Co., Bryan 

CANADA 
Microbreweries 

Ontario: Canada's Finest Beers Ltd. , Wheatley 

while 
I 

blo1k 

A representation of the CIELAB color 
space, showing the relationship be· 
tween value, hue and chroma. 

COU RTESY OF THE JOURNA L OF THE INSTITU TE 
OF BREWING 1995, VO L. 101 , AND THE BREWING 

RESEARCH FOU NDATION INTER NATIONAL. 



Mathematical 
Modeling of 

Beer Foam 

Using mathematical modeling, scien­

tists found that 89 percent of the variations 

in foam collapse could be explained by 

four factors: IBU, pH, real extract and high 

molecular weight protein (HMWP). Mea­

surements of 49 beers resulted in the fol­

lowing conclusions when the results were 

used in mathematical models. Increasing 

IBU levels and decreasing pH will result 

in longer foam collapse times regardless 

of real extract. Foam collapse times in­

crease in the presence of high amounts of 

HMWP. The higher the real extract, the 

better the foam retention. The models can 

be used to troubleshoot brewers' products 

or develop new products. 

Master Brewers Association of the Americ­
as Technical Quarterly, Vol. 32, 1995. 

Detecting 
Insect Entry 

On occasions when insects are found in 

pasteurized beer, scientists are able to de­

termine whether entry was during packag­

ing or afterwards by measuring the catalase 

activity of the insect. This test fails for non­

pasteurized beer. By measuring the 

cholinesterase and acetyl cholinesterase ac­

tivity of insects soaked in beer, scientists 

found that the activity decreased over time. 

The length of time the insect had been soak­

ing is therefore measurable by the residual 

activity of the enzymes. 

American Society- of Brewing Chemists 
Newsletter, Spring 1995. 

ILLUSTRATION BY JOHN MARTIN 

Yeast Pitching Rates 

A 1.064 original gravity wort from one 

production brew was split between four 10-

barrel fermenters and pitched with 12 .8, 

30.3, 53.8 and 74 .9 x 106 viable cells per 

milliliter, respectively. This is equivalent to 

about one-half to four times the normal 

amounts used in brewing high-gravity lager 

beers. Fermentation rates were about two 

hours faster per additional million cells per 

milliliter pitched. Increasing pitching rates 

resulted in lower IBU levels and lower free 

amino nitrogen (FAN) utilization . Higher es­

ter levels resulted from lower pitching rates. 

Higher alcohol yield was found in higher 

pitch rates, including an increase in fuse! al­

cohol. Panels found higher hop aroma and 

hop intensities in low pitch rates. 

From "Effects of Yeast Pitch Rates on Fer­
mentation Performance and Beer Quality" 
by Cindy Edelen presented at the MBAA 
Conference, Sept. 1994 . ~ 

Our SPECIAL TIES ARE: 

Beer 
ReciPes 

Starter SYstems 
Club Member Discounts 

Carim! for our Customers 
Humoni!ous Product Selection 

Advice from Award Winnini! Brewers 
Advanced Brewini! lni!redients & EquiPment 

Low PRICE$ 
At Alternative Beverai!e, we teach you how to become a "brewmaster" with our 

"Classic" & "Traditional" recipes. Over 206 different recipe packages available. 

Try us NOW, you'll be impressed! 

ADVICE LINE (704) 527-BEER 

ZYlVlURGY V\Tinter 1995 
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Home Beer Brewing Products TM 

P.O. Box 716 
Avondale Estates, GA 
30002-0716 

(404) 373-5583 
(404) 378-9471 

Brand New Product 

Bus. 
Fax 

CObDCbOll 
"'.,.__""'-" Patent Pending 

Indispensable Aid for 
Brewing Award Winning 
Lagers in Winter and Ales 
in Summer, Without a 
Refrigerator. 

Ice Pocket Keeps Fermenting 
Beer Up to 10 Degrees Cooler 
than Ambient Temperature. 
Soft Terry Cloth Cover Keeps 
Harmful Light Out of Your 
Carboy ... . And Is Much More 
Attractive than a Garbage Bag 
Over Your Favorite Brew. 

Send $16.95* plus $4.95 s&H Dealer Inquiries 
(Cont. U.S.) W/ Name and Desired 
Address to BrewStuff, P.O. Box 716, Avondale 
Estates, GA 30002-0716 (Check or Money Orders 
Only) Write, Fax, or Call for More Info. 
*GA Residents Add 5% Sales Tax (Allow 6-8 Weeks for Delivery) 

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

dregon Serving The Trade 

S
., · - It: Since 1963 pec1a y .... , 
cott~pany, 

inc. WHOLESALE 
ONLY 

Complete Line of 
HOME BEER 

and 
WINE MAKING SUPPLIES 

HOME OF THE FAMOUS 
JET BOTTLE CAPPER 

FASTEST SERVICE FROM 
COAST TO COAST. 

WRITE FOR OUR DETAILED 
LIST OF ITEMS. 

PUB GLASSES 
By Mail 

Plus Shipping 
C heck, Visa, AMEX, Discover 
or Mastercard info to: 

Boars Head Pub Supply 
8 Sl<akie Blvd. #201 
Lake Bluff, IL 60044 
Include your shipping address and 
phone number for inquiries. 

1,8QO,PUB,5899 (782-5899) 
or call 708-234-9300 
Internet Address: 
http://netplaza.com/plaza/boarshead 
Call about our Pub Towels and dimpled mugs. 
ORDER A SET OF 6 AND GET A FREE PUB TOWEL. 

ZYl'v1URGY "\Nlnter 1995 



ON BEER 
Michael Jackson 

In ~earuh of a Ruby Plus an India Pale Ale 
I

t is a truth universally rec­

ognized that a few pints in 

the pub cause an over­

whelming desire for a curry, 

but where is it possible to con­

tinue drinking decent ale while 

eating aloo sag (an Indian dish 

made from potatoes and 

spinach cooked in spices)? 

I once suggested to my fa­

vorite restaurateur from the 

subcontinent that he stock 

an India pale ale instead of 

the ubiquitous, undistin­

guished lager, but I was met 

with puzzlement. 

Then I heard that I might find such an It has a white-painted brick interior, a long 

arrangement if I headed, perhaps by way island bar, a function room lined with law 

of Chicago, to Omaha, Neb., in the Mid- books (partner Greg Jahn is a lawyer, gener-

west of the United States. I needed no fur- a! counsel to Creighton Jesuit University). 

ther prompting. Blues and jazz play downstairs. 

Omaha, on the Missouri River, a gateway I tasted a tart, refreshing wheat beer; a 

to the prairies, began to grow when it was honeyish golden ale; a fruity pale ale dry-

chosen by Gen. Granville Dodge as a rail- hopped with East Kent Goldings; an intensely 

head for the Union Pacific line. It is a ship- happy India pale ale; a toasty, malty amber 

ment point for grain, cattle and meat, and its ale; a soft, flavorsome mild; a slightly syrupy 

cautious farmers have made it a center for brown ale; a roasty, long porter; and a chaco-

the insurance business. latey stout called Ryan's. 

By the time I arrived I was thirsty. In the "I named that last one after my uncle, Bob 

warehouse district near the railroad, I made Ryan, a consummate Irishman," I was told 

a preliminary call at the Jones Street Brew- by brewer Dean Dobmeier. 

ery and Cafe. This is in a handsome redbrick "I have fond memories of going to his cab-

building of 1889 that once housed the Bolt, in in northern Minnesota on fishing trips. As 

Nuc and Scce_w Co. Since October 1992, it~_a~k~id~you don>r-fully appreciate such kind-

Dean slipped into reverie: 

''There is something very Zen 

about brewing ... " 

We headed off to visit the 

curry restaurant with the India 

pale ale. This, too, was in a 

shopping center in west Oma­

ha. (Being on the prairies, 

Omaha is a sprawling place.) 

It is called Jaipur, and it 

is at 10922 Elm St., in the 

Rock Brook Shopping Center. 

There I met accountant Gary 

Herse, an American of dis­

tantly German origin, who 

spent some time in Britain a 

few years ago. During this period, he de­

veloped an enthusiasm for Indian food and 

British beer. 

The latter interest was enhanced by his 

location: he lived in St. Albans, home of 

CAMRA (Campaign for Real Ale). Gary and 

his brother Mark became homebrewers. 

Then Mark's wife, a lawyer, began to rep­

resent the company that owns the Jaipur 

restaurant. That is how the Herse brothers 

came to build a two-barrel brewery in the 

kitchen of the curry house. 

They were helped in this by brewery con­

sultant Pierre Rajotte. The eclectic Rajotte 

from Montreal, Canada, is author of Belgian 
Ale (Brewers Publications, 1992) and First 
Steps in Yeast Culture (Alliage Editeur, 1994). 

The Jaipur brewery is now so-busy that a third 

beermaker, AI Lunn, has been hired. AI-has been a brewpub. nesses. My stout is a tribute." 

=============---------------------------------------------21 LADEL COURTESY OF JAIPUR PUB & BREWING CO. 
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though he is of Bohemian origin, he came to 

brewing through home winemaking. 

I was taken through the Jaipur 's range 

by AI Lunn and Raj Bhandari, they being 

the chef and a partner in the business. Raj 

is a great enthusiast for the Jaipur's beers. 

The Jaipur Gold is a lightly malty, dry­

ish ale. The India pale ale is well balanced, 

but with lots of appetizing happy flavors . 

It reminded me of a very happy best bit­

ter in Britain. AI told me he had used three 

additions of hops , all American. 

The nut brown ale is very malty and 

probably the most food friendly . The porter 

I found slightly medicinal, a cherry wheat 

beer crisp and lightly fruity and a jalapeno 

ale splendidly peppery. 

Then came the big moment. "A pint of 

India pale ale with your dinner?" suggest­

ed Raj. 

"Onion kulcha, fish tikka , gobi masala , 
sarson sag?" The last, was a puree of 

creamed spinach and mustard greens, 

flavored with ginger and tomato and served 

with rice. 

I began to salivate, and reached for a 

chapati. 
"Michael! " It was Dean . This time it 

was his turn to awaken me from a reverie. 

"Your palate!" 

I could not stay to experience the im­

pact of IPA and all those spices. I had 

more beer-tasting to do. I felt cheated out 

of the chapati. I shall have to return an­

other day. It is a long way, but it will be 

worth it. 

Meanwhile, we had to drive for anoth­

er hour to the city of Lincoln, Neb., to sam­

ple the spritzy ales made at Lazlo's Brew­

ery and Grill and the Zlate Pivo made by 

Kristina Tiebel and Linda Vescio at the 

Crane River Brewpub and Cafe. 

Reprinted with permission from What's 

Brewing, newspaper of the Campaign for 
Real Ale. 

Michael Jackson is internationally the 

best known writer on beer. His Beer Com­
panion (Running Press, 1994) was awarded 

the 1994 Glen Fiddish Trophy, an honor nev­

er before bestowed to a book on beer. His 

articles, books and documentary videos and 

now a CD-ROM introduce beer styles to 

countless drinkers and brewers outside their 

native lands. 

A Beer aekson 
jACKSON OL.t 

The drive westward was inexorable. At the airport, the desk clerk was amused at my 

name, but not for the usual reason. 

"Jackson! And that's where you're going!" !twas the first time for me, but surely not for him. 

The plane flies into Jackson Hole, a dip in the mountains bet\·veen the Gras Ventre and 

Teton ranges. The names were conferred by French fur traders who came to trap beaver on 

the Snake River. During the gold fever of the 1860s, there was panning and digging in the 

area, and the miners soon had two breweries. 

The last closed as recently as the 1950s, and in 1988 Charlie Otto started a new brew­

ery in the hamlet of Wilson (population 300), seven miles west of the town ofJackson. Ot­

to fell in love with beer during a bicycle tour of the Pacific Northwest, the microbrewing heart 

of the United States. 

He constructed his own tiny brewhouse building from pine and cedar on the mountain­

side. He brews from both extract and grain in a seven-barrel kettle. His Teton Ale has an at­

tractive, reddish amber color, with suggestions of dark malt yielding to a robust hop balance. 

The Moose Juice Stout is smooth, coffeeish and eminently drinkable. In summer there 

is a Huckleberry Wheat Beer. Brother Ernie helps sell the beer in the free n·ade. The brew­

ery is known as Otto Brothers. 

Jackson itself is tricked out as a cowboy town, but the number of superrich who have 

bought ranches in the area have won it the sobriquet, "The Beverly Hills of Wyoming." 

In Jackson, a former Budweiser distributor has, with his wife and daughter, built a $2 

million brewpub called the Jackson Hole Pub and Brewery in an airy barn like building. 

I enjoyed, among others, Jackson's ESB (spritzy and malty, with a big hop finish) and 

Zonker Stout (dry, coffeeish, rounded). I was also entertained by the owner's litany: "No 

smoking, no fried foods, no skins of dead animals to decorate the walls ." 

At the airport, the snackbar announced: "No smoking. No pets. No shirt. No shoes. No 

service." Never mind, I was off to check out a brewery in Las Vegas, Nev. 

That's how I found myself in Holy Cow! The exclamation mark is a part of the name, 

which owes something to owner Tom Wiesner's origins in the dairy state of Wisconsin. On 

the other hand, Wiesner was a professional athlete (a gridiron footballer) before going into 

the bar business, and one famous sports (baseball) commentator has the habit of greeting 

every home run with the exclamation: Holy Cow! 

In Vegas every bar, restaurant and hotel also has a casino and Holy Cow! is no excep­

tion. On the ground []oar Holy Cow! has more than 100 one-ann bandits. You can eat and 

drink at the slot machines if you wish. 

I am not sure that many patrons realize they are being served beer made upstairs, but 

there I was on The Strip drinking an outstanding Bavarian-style wheat beer; a dry appetiz­

ing pale ale called An1ber Gambler (winner of a gold medal in the Classic English Pale Ale 

category at the 1993 Great American Beer Festival®); a well-rounded red ale; and a very 

smooth, rich Irish-style stout. 

I forgot to gamble. Just as well perhaps. "Where are you headed?" asked the cab driver. 

"Phoenix," I replied. 

"Good idea," he countered. 

"Why?" I foolishly inquired. 

"Hey, an)'\-vhere's a gsJOd idea if it means you get out of Vegas. I lost all my mm~-Y 10 

years ago, anclf-!-n1 still here."-- = = 
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The homebrewing co~uni~-
. . so take this oppo 
1s growmg, d 'th other 

'ty to get inVOlVe WI 
ro · your area. 
homebrewers m W'll Thank You! 
Your Homebrew l 

. d th nearest AHA To fm e 1 b in your . d homebrew c u 
regtstere AHA PO Box 
area, contact th~o 80306-1679, 
1679 Boulder, 
UsA.'(3o3) 447-0816; 

' b rg· or Internet aha@ao .o , 
FAX (303) 447-2825. 

I:n the never-ending quest to brew the 
ultimate beer, stop by your local 

homebrew supply store's AHA 
Recipe Stand and pick up 
free award-winning 
homebrew recipes 
from AHA National 
Homebrew 
Competitions.• 

If you don't find an 
AHA Recipe Stand 
at your local shop, 
ask them to call us, 
and we'll send one 
at no charge. 

'PubllshOO In 

,,. 

,. 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, Ml 49684 

Brewers Resource 
CataLo3. 

It's Not Just a pretty catalog on the outside ... 

It's got the good stuff inside!! 

Yeast 
Culturing 

FoR Home Brewers. 

_ 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 .... 

409 Calle San Pablo #104 ;Call 800-827-3983 
Camarillo? CA 93012 I or fax: 805-445-4150 
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The Valley Milf 

The Valley Mill 

[YJ 
V.u.u•t~r..t'Oil!O"I 

.:=:::-::--

• Large dual stainless steel rollers 
• Locking indexed parallel roller adjustment 
•Generous hopper (61b. capacity) 
•3/a" power drill adaptor now included 
• Only $99 U.S. (+shipping/handling) 

Contact us for a free brochure 
To order- VISA, ueor order to: 
Valley Brewing Equipment 

1310 Surrey Ave. Ottawa, ON. Canada K1V 6S9 
Tel: (613) 733-5241 Fax: (613) 731-6436 

Internet: weldon@hookup.net 

Now Buy Liter 
& 112 Liter 

Reusable 
Bottles 

small or Large 
Quantities 

Shipped 
Anywhere. 

These 
imported 

bottles with 
ceramic 

flip-top closure 
are now available 

for home 
or business need. 

Minimum Order: 
12 Liter Bottles $30.00* 

12 112 Liter Bottles $21.00* 
Volume Discounts Available. 

Bavaria South 
P.O.Box 1633 • Manteo, NC 27954 

800-896-5403 
Credit cards Accepted • 'Plus Shipping 

HORECA 
2 and 4 barrel brewery 
for pubs and restaurants 

• Malt extract or grain 
• Efficient and complete 
• All vessels fabricated in stainless steel 

Send $3.00 for complete story and illustrated twenty page catalog 

PIERRE RAJOTTE (514) 739-9424 • P.O.BOX 734 
MONT ROYAL, Qc, H3P 3G4 

Call for Our New Catalog 
packed with tips and Info 

Order Line Advice line 

(800) HOT-WORT (941)925-9499 
6621 Gateway Ave. Sarasota, FL 34231 

email:hotwort@brewcrafters.com 
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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 JXJlicy! 

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 • JohnBull 
• 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 ... 

1-800-321-0315 

463 Portage Boulevard 
Kent, Ohio 44240 

Thll Free Fax! 
1-800-848-5062 
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COOI(ING 
Martin Manning 

Can~t Live By Beer Alone? Try Pain au Levain! 
evain is French for leaven, as 

in to raise bread. Pain au 
le~rain (say pahn oh luh­

vahn) refers to a rustic 

French country-style sour-

dough bread. Sourdoughs, like 

Iambic beers, rely on wild yeast 

and bacteria for fermentation. In bread, this 

method lends unique flavors, texture and 

enhanced keeping properties. Most people 

are familiar with sourdough rye (made with 

wheat and rye flours) and San Francisco­

style sourdough (made with white wheat 

flour). The classic French version is a bit dif­

ferent because it is made with a partially re­

fined wheat flour, or a combination of white 

and whole-wheat flours. This once-humble 

crusty loaf now enjoys a renewed interest, 

and in some circles is considered chic. 

The revival of traditional methods and 

products in baking is strikingly similar to the 

recent microbrewery revolution, and why 

not? The variety and character of breads 

have diminished from what they once were, 

and the mass-market varieties are the equiv­

alent of light beers. Like beer, bread has its 

four basic ingredients: wheat flour, water, 

salt and yeast. French bakers even have 

their own Reinheitsgebot. "French bread," 

by law, may not contain anything except the 

four basic ingredients, plus 2 percent or Jess 

of rye and fava bean flours , and minute 

amounts of ascorbic acid (vitamin C) and 

yeast nutrient. 

Bread baking also has its adjuncts, which 

bakers call enrichments: flour made from 

other types of grain , milk, eggs, sugar, hon­

ey, to name a few. Regional variations in 

these and in baking techniques have_pro­

duced hundreds of styles of bread. While 

they haven't been given much notice yet, 

small bakeries (microbakeries?) reviving tra­

ditional methods and producing traditional 

products have been appearing in the Unit­

ed States since the mid-1970s. Beer has of­

ten been called liquid bread and, according 

to celebrated French baker Lionel Poilane, 

bread is simply solid beer! 

Much of the impetus for homebrewing ap­

plies equally to home bread baking, and I 

find that a good many amateur brewers are 

also interested in bread. The connection be­

tv.reen my pain au Jevain and beer is doubly 

reinforced because I used the sediment from 

a bottle of unfiltered Iambic to make the chef, 
or starter, more interesting. What better place 

to obtain a culturally diverse collection of Eu­

ropean wild yeast and microbes? 

I learned the method and basic recipe 

for Jevain from Bread Alone, by Daniel 

Leader and Judith Blahnik. The recipe re­

produced here, "My Personal Favorite Pain 

au Levain," is for a single very impressive 

3 1/2-pound (1.6 kg) round free-form loaf 

(called a boule), but you could divide it and 

make t\vo smaller ones. Leader suggests that 

the 20 percent bran flour (80 percent of the 

bran has been removed) specified in the 

recipe be duplicated by mixing three parts 

of unbleached white flour (preferably with 

germ) to one part whole-wheat flour. 

You will need about three pounds (1.3 kg) 

of flour to make the starter, mix the dough 

and then restore the starter for future use. 

Another 10 ounces (0.3 kg) or so may be re­

quired for kneading, proofing and baking, 

so prepare about 3 1/2 pounds (1.6 kg) of 

• the mixture . 

A cup of flour weighs about 5 ounces 

(142 g) , but weighing out the ingredients is 
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recommend because it will produce more 

repeatable results. Be sure to use flours 

made from hard wheat. Its higher protein 

content will help develop a more robust 

dough than soft wheat or all-purpose flours. 

Natural food stores are good places to look 

for these, and they may be labeled "hard 

spring wheat flour," or simply "bread flour." 

A levain starter is made in two stages. 

The first is called the chef levain (chief 

leavening agent) and the second simply 

the le1rain . Once it is ripened, a measured 

quantity of the Jevain is used to mix the fi­

nal dough . To make the chef, mix four 

ounces ( 113 g) of flour with four fluid ounces 

(118 mL) of water in a two-quart (1. 9- L) 

plastic container. Stir well , scrape the sides 

down with a rubber spatula, cover tightly 

and let stand at room temperature for 24 

hours. (Note: Some people have reported 

sluggish fermentations in sourdoughs us­

ing chlorinated water. To be on the safe 

side, use bottled spring water or charcoal­

filtered tap water.) Repeat the sequence of 

adding the same amounts of flour and wa­

ter two more times to the existing chef to 

produce a fully ripened chef. During each 

24-hour period, the chef will become more 

active. After the third addition of flour and 

water, the chef should nearly double in vol­

ume before it collapses. 

Leader recommends adding a pinch 

(less than one-sixteenth teaspoon) of bak­

er's yeast to the first mixture to augment 

the wild yeast and souring bacteria brought 

in with the flour. I did this , and used the 

last ounce or so of liquid and sediment from 

the Iambic to make up the first four fluid 

ounces (118 mL) of water. To gauge the ef­

fect of the Iambic culture, I initially made 



two chefs . Each received bakers yeast, 

while the Iambic culture was added only 

to one . After the first day, the Iambic chef 

was fermenting much more vigorously and 

had interesting aromas reminiscent of the 

Iambic beer. 

Regardless of what you put in the starter 

at the beginning, it will evolve to its own bal­

ance of yeast and souring bacteria. With 

luck, the unique and desirable elements will 

survive. Each use and refreshment of the 

chef, however, means a huge inoculum of 

microbes from the flour, and a few from the 

local environs. The character of the chef will 

change somewhat with different types or 

brands of flour, from one harvest to the next 

for any one brand, and with the geographi­

cal area in which it is used. 

To make the levain , add six ounces 

( 170 g) of flour to the ripened chef (in its 

plastic container), stir well , scrape down the 

sides and cover it tightly. Let this stand for 

eight to 10 hours (but no longer) at room 

temperature. It should double in volume and 

become very bubbly and elastic. 

To mix the final dough , assemble the 

following ingredients: 

18 oz Ievain (from above) (510 g) 

24 oz 20 per<:ent bran hard wheat 

flour ( 680 g) 

tbsp salt (14.8 mL) 

18 fl oz water, at room temperature 

(530 mL) 

Mix the levain and water together in a 

five-quart (4.7-L) bowl , and stir until the 

leva in is well broken up. Stir in a cup or two 

of the flour , then add the salt. Continue to 

add and stir in portions of the remaining 

flour until the dough becomes stiff. Turn it 

out onto a floured surface and begin knead­

ing. Add flour as necessary to work the 

dough, but avoid making it too dry. At first, 

the dough will be very soft, sticky and diffi­

cult to work. When finished, it may still be 

somewhat sticky, but otherwise smooth and 

elastic . Kneading by hand will take about 

15 minutes of hard work. Shape the dough 

into a ball by tucking the edges underneath 

and toward the center, then place it in a 

lightly oiled or buttered bowl, turning it once 

so the exposed surface is coated. Cover the 

bowl with plastic wrap or a clean, damp tow­

el and let it ferment at about 70 degrees F 

PHOTO BY GALEN NATHA NSON 

(21 degrees C) for two hours. It should in­

crease in bulk by 25 to 40 percent. 

After you measure out the 18 ounces 

(510 g) of levain needed for the recipe, you 

will have some left over. You can restore it to 

a chef by adding seven fluid ounces (210 mL) 

of water and 4 112 ounces ( 130 g) of flour. This 

will thin it to its original batterlike consistency 

and restore its original weight of 24 1/2 ounces 

{695 g). With a fresh addition of flour, the chef 

can be stored in the refrigerator for up to sev­

en days. If you don't bake within that time, 

maintain the chef by first stirring it up (it prob­

ably will have separated), then remove and dis­

card 8 1/4 ounces (230 g). To the remainder, 

add four fluid ounces ( 118 mL) of water and 

four ounces ( 113 g) of flour. Stir it well, scrape 

down the sides and place it back in the refrig­

erator for up to seven more days. 

After the first two-hour rise, punch the 

dough down and knead it briefly, then shape 

it into a ball again and place it seam-side down 

on a lightly floured surface. Cover and let it rest 

for 30 minutes. Next, for the final shaping of 

the loaf, flatten the ball of dough until it is about 

eight or nine inches in diameter, then tuck the 
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edges underneath until a tight ball is formed. 

This time, pinch the seams together firmly to 

seal them. Place the dough seam-side up in a 

shallow (11 inches in diameter and 3 1/2 inch­

es deep) bowl or basket that has been lined 

with a well-floured, smooth (not terry cloth) 

kitchen towel. Rub flour into the fabric so 

the dough doesn't stick to it. Cover and proof 

the loaf {let it rise) until it doubles in bulk. 

This will take three to four hours at 70 degrees 

F (21 degrees C), half that time at 80 degrees 

F (27 degrees C). The bowl will provide sup­

port for the soft dough and help give the loaf 

more height. Some of the flour from the fabric 

will stick to the surface of the dough, giving the 

finished loaf a dusty appearance. 

About an hour before the bread will be 

baked, preheat the oven and a large baking 

stone to 450 degrees F (232 degrees C). Bak­

ing stones, also called pizza stones, are sold 

in kitchen specialty stores and are used to 

simulate the effect of a masonry-deck oven . 

It will give the bottom of the loaf a firm crust, 

and the large amount of heat stored in it will 

help the loaf expand fully as it is baked. The 

stone should be placed on the middle rack 
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and, for a loaf of this size, be at least 14 

inches across. 

The upper crust will be thinner and 

crisper, and the loaf can expand more be­

fore the crust "sets" if it is baked with moist 

heat for the first 10 minutes or so. You can 

improvise a steam generator for your oven 

using an old eight-inch cast-iron skillet and 

a soup can with a one-sixteenths-inch hole 

drilled in the bottom. Place the skillet on the 

bottom rack beneath the baking stone so 

that the can, when filled with water and 

placed beside the stone on the middle rack, 

will drain slowly into it. Preheat the skillet 

and stone, then add a cup of hot water to 

the can and position it when the loaf is put 

into the oven. 

When the loaf has risen to about dou­

ble in bulk, dust the top with flour and in­

vert it onto a floured peel or flat rimless 

cookie sheet. At this point a pattern is 

slashed into the top surface (one quarter 

to one-half inch deep) with a razor blade 

or sharp knife . This ensures that the loaf 

will burst in a predictable manner when it 

expands in the oven. Crosshatching, a tic­

tac-toe pattern or a single large square are 

traditional designs. 

Slide the loaf from the peel or baking 

sheet onto the baking s tone, add to your 

steam generator and bake for 20 minutes. 

Reduce the heat to 400 degrees F (204 

degrees C), and bake another 15 to 20 

minutes until the crust has become a deep 

golden color. To test for doneness, remove 

the loaf from the oven and rap the bottom 

with your fingers . When done, it will make 

a hollow sound. Cool the bread complete­

ly on a wire rack before storing in a paper 

bag. If the bread is stored in a plastic bag, 

the crust will become soft. Sourdough bread 

keeps very well, and this loaf could last 

nearly a week. 

Pain au levain is flavorful enough to be 

eaten plain and paired with any type of beer. 

However, there was a time in Belgium when 

all the beer was Iambic and all the bread was 

levain , and these two could not be more nat­

ural companions. Belgians make a light sum­

mer meal of bread topped with soft white 

cheese and sprinkled with pepper. This is 

accompanied by sliced radishes and Iambic 

beer. An herbed cheese spread also is an ex­

cellent choice with levain , as are any of the 

blue cheeses like Roquefort or Stilton. The 

idea of using bread and beer in concert with 

a third food item can be carried through any 

season. For example, a robust, crusty bread 

such as levain goes famously with a hearty 

soup or stew, and serving these with a sim­

ilarly robust beer, such as bil~re de garde or 

stout, will make a wonderful winter meal. 

References 

Chelminski, R. "Hello Sourdough, Bye-Bye Baguette, 

vive Poilane! ," Smithsonian, 25(10), (1995). 

Leader, D. and Blahnik, J. Bread Alone, Morrow, 1994. 

Ortiz, }. The Village Baker, Ten Speed Press, 1993. 

Martin Manning, an engineer with GE Air­

craft Engines in Cincinnati, Ohio, has been an 

amateur brewer and member of the Bloatari-

an Brewing League since 1989. 

Unbelievatile 

Our Brewery Sells 
Homebrew Supplies 

e'' •• 
Award-Winning Briess 

Malt Extracts 
Full case of 10 - 3 pound bags. 
(That's 30 pounds!) Your choice: 
Gold, Amber or Dark (No Mix & Match) 

S39·9S 
Plus U.P.S. Shipping 

eH s! 
Buy two cases of extract and get a full pound of hops ... 
absalutely FREE! Your choice af Chinook, Cascade or 

Willamette packed in our UV protected, 
oxygen barrier metallized bags. 

24 Hour Order Line 

800/347-4042 
Call for a free catalog of home beer making supplies from 

one of the largest and best homebrew suppliers 

James Page Brewing Company 
1300 Quincy St. NE, Minneapolis MN 55413 

6121781-8247 FAX 6121781-8529 E-Mail: JIMINMPLS@aol.com 
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What Cabernet Sauvignon grapes are to red wine, 
Maris Otter barley is to ale malt. 

Maris 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 
"t:l: Americ~s finest selection o:f malt "t:l: Founded in 1921 "t:l: 

1419 First Avenue, Seattle, WA 98101- Tel. 206-622-1880 Fax 206-622-3206 

Crisp Maris Otter won tst place at the National Malting Barley Competition. 
Pho ne: 1-800-990-MALT for a free Liberty Malt Supply C atalog 

WE MAKE IT 
EASY FOR YOU! 

Home Brew Kegs (3 or 5 gallons) 

T he Foxx Home Brew Keg allows you to dispense, 
store and cleanup with bulk efficiency. 

All components are heavy-duty, but simple to use. 

The Foxx Bottle Filter can be your easy way to 
bottle filling. By following simple instructions you 
can produce a sediment free bottle of beer iJ 

__ _.. with the same carbonation as keg beer, 
with no foaming! ~Jf((}JiAII( ,~,~ 
P. S. We also specialize in soda keg 1" President I 

parts, e.g. disconnects, fittings, 
faucets, taps and 
tubing. 

• COUNTER PRESSURE 
• BOTILE FILLER: Saves Time & Money 

C0
2 

Pressure Regulators designed • WHOLESALE ONLY 
especially for home brewing · Dealer Inquiries Invited 

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 

----------------------------------------------------------- 29 
ZYJVIURGY ~i n ter 1 995 



30 

The Answer,.Js 
fJFze Coo[ 'Brewer 

Space age thermo-electric device cools wort to 
lagering temperature, or add C02 tank & tap to 
chill beer for serving. Call for info! 
•small & compact •stainless steel tank 
•Lager anywhere •cools to 2S•F below ambient 
•No need tor bulky refrigerator 

f.?} NEW~e~t;[y~~~;!rella. 
~Easy recipe. Complete cheese kit. Only $14.95. 

Complete Brewer's Starter Kit, Only $49.95. 
Best deal & support in the country. Thousands sold. Same day shipping. 

Offering Custom Stainless Steel Brewing Equipment 
~Barrel Full Mash Systems. FREE Brochure. 

Advanced Brewers' "ALL GRAIN" Headquarters. 
Sa~e $$ on the ingredients you need. Full se"ice mail order. 

Bulk Ma/J Extract from $1.601/b. Hop Plugs from $.89/oz. liquid Yeast orrly $3.45. 

Expert Advice from Full-Time Brewers. 
Cuslom recipes packaged to your specifiCations. CT retail store. 

MC 
VISA 

B.Y.O.B. 
Brew Your Own Beer 

your complete source for making 

MAll 
ORDER 

fJ3ee1j Wine, Cheese, & More 
1 800-444•BYQB Freeillustraledcalalog. 

• Walch for our next ad. 
PO Box 1705-C New Milford CT 06776 Voice/Fax: 203 775-902 

COPPER WORT CHILLER 
• Convenient ON/OFF valve at chiller 
• Generous 17 foot 3/B" copper coil 

• Extremely rapid cooling to p~ching temp. 
30 INCH COPPER SYPHON SLEEVE 

• Perm~s easy visual adjustment of syphon hose off bottom of carboy 
HOMEBREW RECIPE BOOK 

• Recipes for light, lager, Ale, and Fru~ Beer 
• Including winning recipe from Del Mar State Far 

HOPS FILTER BAG 
• Provides minimal sraining of wort 

• Quicker, cleaner, easier 

VIDEO 
• "HOW TO MAKE GOOD HOME BREW" 

• For beginners & intermediates 

QU'AL.ITYHOMEBREW SUPPLIES 
P.O. Box #1645, Escondido, CA 92033 

Call or send for our FREE illustrated brochure and price lisl 

1-800-366-00"76 
I IS I MasterCard Accepted • 

Introducing the Tap-Cap 

The Tap-Cap turns a two or three liter soda bottle into 
a keg or a 30 PSI pressure tank for C02• 

New- Pressure Regulator - low cost, light· 
weight and adjustable drafts with no hassle. 

New- Double Drafter concept. 6 liters of beer, 
and 3 liters of C02 from your existing draft system. 

Nothing to buy to re-use this system. 
The Double Drafter comes complete with three 3-liter 
bottles, 3 Tap-Caps, regulator, quick disconnect, 
2 faucets, and a C02 Tap (for quick access to your 
C02). Takes just a minute to re-fill with beer and C02• 

Grea~t~:k:e:.:c:~~ortab/e:~,li .. z ;; 

118 Washington Ave., PO Box 8 EndlcoH, NY 13761-11008 

1 (607) 785-4-BEER 1 (607) 785-8729 [Fax] ( .,."'>1~ 
GLBS@AOL.COM .,, ~ -H 

H~fl,otf 

Dealer Inquiries Invited The Tap-Cap Is 
PATENT PENDING 

We carry a complete line of 
HOMEBREWING ingredients and 

equipment, too. 

and 

STILL GROWING 
with over 50 years experience 

We stock the best quality products. 
If we don't have what you 're looking for ... 

Just ask. We 'll get it! 
Don't compromise on quality, we don't! 

Fast, Friendly, Personalized Service 

We ship all over the world . Why not to you? 
free catalogue 

Bacchus & Barleycorn, LTD. 
6633 Nieman Road 

Shawnee, Kansas 66203 
913 262 4243 

ZYlVIURGY Winter 1995 



Dan Hall 

HOMEBREWERY IMPROVEMENTS: 

BEVERAGE LINE Rl SER 

Soda kegs are very convenient, but I al­

ways dreaded having to clean the picnic 

tap after drawing one or two pints. I nev­

er felt comfortable leaving the beverage line 

on the keg full of beer, and I quickly grew tired 

of partially dismantling it to rinse it out, so I 

designed this gadget to make my life easier. 

Prices and catalog numbers for items 2 

through 5 are from Foxx Beverage Corp. 

Summer 1995 catalog. Items la and b can 

be found in most home improvement stores 

and are often sold as a set. 

The snap nipple (item la) screws onto your 

sink faucet and stays there. The washing ma­

chine (or dishwasher) quick·disconnect (item 

lb) snaps on and off the snap nipple in the 

same manner as a ball-lock soda disconnect. 

Two types of these are available. One has a 

small-diameter snap nipple and a smooth 

white plastic disconnect ring. The other type 

has a larger diameter snap nipple and a white 

disconnect ring with ridges on it. This second 

type of disconnect incorporates an aerator. If 

you are installing a snap nipple to your faucet 

and you have to remove an aerator from the 

faucet to do so, continued domestic bliss dic­

tates that you use the second type. 

Item 2, the thread adapter, adapts the 

quick-disconnect's three-quarter-inch male 

hose threads to the reducer (item 3). There­

ducer is a means of connecting the thread 

adapter to the ball-lock adapter (item 4). Ap­

ply the 0-ring (item 4a) to the ball-lock 

adapter before threading it onto the reduc­

er. The liquid tank plug assembly (item 5) 

then threads onto the ball-lock adapter. 

To adapt this gadget to pin-lock discon­

nects, assemble items from Table 2. 

Thread the pipe coupling (item 4) onto 

the reducer. Apply the 0-ring (item Sa) to 

the pin-lock adapter (item 5) and then thread 

the pin-lock adapter into the coupling. Fi­

nally, thread the liquid tank plug assembly 

(item 6) onto the pin-lock adapter. 

I keep this gadget in a kitchen drawer 

where it 's handy . After I've drawn a pint 

washing machine ---+- ---. 
quick-disconnect 

liquid tank plug ----h-~ 
assembly 
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This gadget makes rinsing beverage 
lines easy and convenient. 

from a keg, I remove the picnic tap, line and 

disconnect and take them to the kitchen 

sink. I attach the keg disconnect to the gad­

get, attach the gadget to the faucet , turn on 

the faucet and run water through the picnic 

tap and line to rinse it out. I know it isn't 

sanitized, but at least it's clean. 

I use quick-disconnects in many places 

in my brewery. My jet bottle washer has one 

attached and snaps right onto my kitchen 

faucet for quick use, then snaps off. My wort 

chiller has a snap nipple on it, and I attach 

it to the faucet with a washing machine hose 

with quick-disconnects on each end. I have 

a hose sprayer with a snap nipple on it and, 

using the chiller's washing machine hose, I 

attach the sprayer to the hose and the hose 

to the kitchen faucet to facilitate cleaning 

out kegs and spraying the cat. 

Dan Hall has been a homebrewer since 

1989 and is a Master BJCP judge. He is a 

founding member of Brew Free or Die, New 

Hampshire's first homebrew club. Dan is also 

a member of the Seacoast Homebrewers and 

the Boston Wort Processors. Employed by 

Digital Equipment Corp. and residing in Ex­

eter, N.H., he can be reached on the Inter­

net at hall@buffa.enet.dec.com. 

If you have a quick tip or a tested gadget to share, 

ITEM CAT.# DESCRIPTION 

snop nipple 

"' 1b washing machine quick-disconnect c 
0: 
Gl 2 05801-296 3/ 4" female hose thread by 1/2" female pipe thread adopter c 

::.:. 
..lt 3 05801-160 mole pipe reducer 1/2" mole pipe thread by 1/4" mole pipe thread u 
0 .... 

4 05801-127 pipe coupling 1/4" c a: 
N 5 04E04-123 pin-lock adopter 1/4" mole pipe thread by 9/16" diameter ... 18 m threads per inch (mole) .... 
Ia 

:! 5o 07E04-383 0-ring 

6 15E04-204 liquid tonk plug assembly, pin 

ZYl\/.IURGY "\Nin~er 1.995 

QTY.PRICE 

""2.00 

""5.00 

1.34 

0.97 

0.38 

4.03 

0.29 

3.70 
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Finally you can brew your own 
Belgian beer. .. thanks to 





EUiott 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 

P.O Box 060904 
Staten Island, NY 10306 

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

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

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

with: drain, thermometer, sight glass, hop rack 
Wort Chillers; Counterflow and Immersion types 
Rota-Sparg, automatic rotating sparge system 
Wort-Ox, Wort oxygenation system 
E-Z Filter system; removes chill haze 

C0-2 Keg Systems 
Configured to your requirements 

WE CARRY REPAIR AND REPLACEMENT PARTS 

Commercial Equipment 
Taps, faucets, cold plates, fittings 

*Dealer inquiries invited 

The homebrew convenience 
you,ve been waiting for! 

Brew Hoppers pre-measures, packs and mails everything 
you need to brew award-winning extract recipes from 
the AHA National Homebrew Competitions~ You'll 
receive a brew kit and how-to instructions for 5 gallons 
of choice homebrew once a month, every other month 
or any other frequency. We even offer a Beginner's Kit 
to get you started. Great gift idea! 

Free brochure: 
1-800-817-0495 

Denver metro: 303-460-0495 

izomes 

Monthly Brew Kit: 
$21..D.O dry yeast 

$25ru! Uquld yeast 

Beginner's Kit: $899fi.... 

jfre.£)bop.£) 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 or the name of your closest 
dealer. 1 (503) 929·2736 

~ilomatb 
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[ISBOCK IS TH[ BI66[ST Of ALL CURR[NT BHR STYUS, th1.1 pi~c1.1 

d1.1 rhistanc1.1 of lag1.1r b1.11.1rs. 81.1forl' namining 1.1isbocks WI.' must 

first 1.1xaminl' on1.1 of its siblings, dopp1.1lbock. Monks from th1.1 ord1.1r of St. francis of 

Paula arriv1.1d in Munich in th1.1 16th c1.1ntury to h1.1lp prl'sl'rVl' Catholicism during Mar-

tin Luth1.1r 's r1.1volt against th1.1 Catholic church. Th1.1 monks would fast twic1.1 a y1.1ar, 

during which timl' only liquid nourishm1.1nt was allow1.1d. for nourishm1.1nt th1.1 Paulan­

l'r monks striv1.1d to produc1.1 th1.1 most nutritious b1.11.1r possibl1.1. 

This bl'l'r, through y1.1ars of 1.1volution, is now known as Paulan1.1r Salvator. Th1.1 

brl'Wl'ry b1.1cam1.1 Sl'cularizl'd by 1810, and th1.1 nutritious natur1.1 of a b1.11.1r int1.1nd1.1d for 

fasting l1.1d th1.1 way to it b1.1coming a b1.11.1r for luxury. 

TooAv's lc1: 81:1:Rs 
The latest trend in ice beers, produced 

by virtually a ll of the megabreweries, is a 

na me more tha n anything else. One "ice 

brewing" process used is to brew a normal 

strength beer, chill it until ice crystals form , 

remove the ice and then add water back to 

the beer at bottling or kegging time. With 

this process they return the same volume of 

water that was removed so the beer is no 

stronger than when it was brewed. 

(OMMI:RCIAL (XAMPLI:S 

[isbocks originat1.1d innoc1.1ntly 1.1nough, you might l'Vl'n say by acdd1.1nt. It is said Commercial examples of eisbock have 
original specific gravities starting in the range 

an appr1.1ntic1.1 l1.1ft casks of a dopp1.1lbock outsid1.1 wh1.1r1.1 it was partially froz1.1n. Th1.1 
of traditional bocks (1.066 to 1.074), and can 

unfroz1.1n part of th1.1 b1.11.1r was l'Vl'n highl'r in alcohol and had a gr1.1atly 1.1nhanc1.1d malt go as high as 1.110. Kulmbacher Reichel-

chara<tl'r. Thl' brl'Wl'ry was Rllichl'lbrau of Kulmbachl'r. Today it is onl' of a handful brau G'frorns Eisbock is frozen for 11 to 14 
days, then the beer is removed, leaving be­

of 61.1rman brl'Wl'ril's that continu1.1s to produc1.1 1.1isbock und1.1r th1.1 nam1.1 [isbock Bay-
hind 5 to 7 percent of the original volume as 

1.1risch 6'frorns (lc1.1 Bock Bavarian froz1.1n), a b1.11.1r with an adjust1.1d original gravity ice. It is then aged in old oak barrels for eight 

of 1.096. This b1.11.1r has rl'Cl'ntly b1.1com1.1 availabl1.1 in th1.1 Unit1.1d Stat I.'s through th1.1 weeks. The adjusted original gravity is 1.096, 
24 °Plato, with a final gravity of 1.019, giv­

importl'rS B. Unit1.1d lntl'rnational, and can b1.1 found in all ar1.1as of th1.1 country that ing it slightly morethan lO percent alcohol 

allow b1.11.1r with gr1.1at1.1r than 10 pl'rcl'nt alcohol by volum1.1 (7. 9 pl'rcl'nt by Wl'ight). by volume (7.9 percent by weight) . 

====~==~-------------------------------------------------37 ILLUSTRATIONS BY MARK BREMMER 
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EKU 28 can be considered a "pseudo· 
helles eisbock." 

EKU Kulminator 28 is often mistaken for 

an eisbock. Granted, the gravity starts at 

about 1.116, but freezing is used only to set­

tle the yeast and other proteins. Ice is not 

removed. The Saccharomyces uvarum yeast 

EKU uses attenuates well, leaving a final 

gravity of around 1.022, giving an alcohol 

content of 12.3 percent by volume (9.7 per­

cent by weight). In this article, EKU 28, be­

cause it is readily available and the flavor 

characteristics closely fit the style, will b 

considered a "pseudo-helles eisbock." 

e 

produces an eisbock, with an adjusted orig­

inal gravity around 1.064. Even though this 

starting gravity is more common for a tra­

ditional bock, it still has a very full mouth­

feel because of the large amounts Canadi­

an carastan malts used. The malt charac­

ter helps offset the initial low ending grav­

ity of 1.012, leaving this beer at 8 percent 

alcohol by volume (6.3 percent by weight) . 

Niagara concentrates their beer by one-third 

of the initial volume through the removal 

of ice. 

AROMA,(OLOR,fLAVOR 

Your first impression of an eisbock 

should be of alcohol. While it should not be 

overpowering, it should definitely be pres­

ent. Next, you should sense malt. Overall, 

the malt and alcohol should be in perfect 

harmony. There should be no hop aroma or 

fruity esters. Be careful not to confuse the 

alcohol aroma for fruity esters . As in all 

bocks, dimethyl sulfide levels can be ele­

vated. A slight, but not overpowering, veg­

etable-type aroma is acceptable. 

The color can range from as low as 10 

SRM for helles to as high as 40 SRM. Kulm­

backer Eisbock is about 25 SRM. Head re­

tention ranges from some to none . Even 

though this is a standard carbonated lager, 

the alcohol in this beer prevents much head 

retention . Eisbock should produce a head 

when poured, provided it is served at 45 de­

grees F (7 degrees C) or cooler, but the head 

will dissipate rather quickly. 

The best way to describe the flavor is a 

sweet maltiness that coats the mouth, then 

a drying sensation from the alcohol and fin­

ishing with a lighter malt sweetness and al­

cohol. Hop bittering should not exceed 30 

!BUs. Because of the alcohol and malt char­

acteristics of this beer, your first taste expe­

rience probably will not detect hop charac­

ter at all. Subsequent tastings will show a 

mild bittering from "noble-type" hops such 

as Tettnanger and Hallertauer. EKU 28 has 

these proper flavor characteristics, and is a 

good jumping off point into Eisbocks. 

If you have an EKU 28 close at hand, 

open it and give it a try. Malt and alcohol 

should dominate . Remember, it is the bal­

ance that's important. A sticky, syrupy, sweet 

malt character is not appropriate. Finishing 

specific gravity should be bet\veen 1.018 and 

1.026. Unless balanced with alcohol, high­

er finishing gravities tend to be syrupy sweet. 

Lower final gravities will reduce the malt 

character, thus reducing the full malt mouth­

feel. Even with reduced alcohol levels, these 

drier versions more closely resemble dop­

pelbocks than eisbocks. Traditionally, the 

malt flavor should have a moderate level of 

dark malt character, slightly chocolatey, as 

is expressed in G'frorns Eisbock. Though 

not essential, some dark malt character is 

preferable . These darker malts should be 

well-rounded, with no sharp bitterness ap­

parent. Some of this roundness will come 

from extended aging. As with its doppelbock 

sibling, aging nine months to one year dras­

tically improves the overall flavor charac­

teristics of an eisbock. 

INGRI:DII:NTS 

As in all other beer styles, water, malt, 

hops and yeast make beer. Water, because 

it is the largest part of beer and the brewing 

process, should resemble that of the Bavari­

an region of Germany for eisbocks (see Table 

1). As noted in the chart, this water is mod­

erately high in sulfates. Water analyses can 

be obtained from your local water works. 

Most communities in the United States will 

have levels even higher than these. Don't be 

alarmed, you can still use your water, but re­

duce the amounts of hops and darker malts 

used. High sulfate water accentuates the hops 

and brings out the harsher flavors of the dark­

er malts, which you want to avoid in eisbocks. 

High-quality t\Vo-row Pilsener, Munich 

and Cara malts are essential for brewing al­

most any German-style lager. German malts 

TAJU :1. Bavarian Ruion Water Profilt 
CALCIUM I summ I MAGN[SIUM SODIUM CULORID[ 

(Ca .. ) (S01• ·) I ((I·) (co,--1 
-I know of only one commercially brewe 

eisbock in North America. Niagara Fal 

Brewing in Niagara Falls, Ontario, Canad 

d 
Is 70 - 80~ HO ppm l 

,., .. , , ... , f 
~~m___! __ • 10 ppm _ 

I CARBONAT! 
-

H ppm m ppm 
~ -1---

- 8as2d on Muni<h waiPr. a, 
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are readily available in this country and 

should be your first choice for brewing an 

authentic eisbock because these are the same 

malts used by the German breweries. Bel­

gian malts also will make excellent versions 

of eisbocks, as you'll see in the following 

recipes. The key to a successful beer is fresh 

ingredients . Sample the grains before you 

brew. If they taste stale, avoid using them. 

Your malts should have a clean, crisp flavor. 

Hop selection is limited to the "noble­

type" hops or their American counterparts. 

German Hallertauer or Tettnanger should 

be the first choices. American Perle, Haller­

tauer or Crystal also are good options. You 

want only bitterness from these hops. Hop 

flavor is not essential unless it is used to 

help balance the malt. No hop aroma char­

acteristics should be discernible. As with the 

malt , fresh hops are mandatory. The hops 

you purchase should be in purged oxygen­

barrier bags to ensure freshness. 

With the quality of liquid yeast cultures 

and slants available today, the homebrew­

er has access to more than two dozen lager 

yeast varieties. You will want a lager strain 

(Saccharomyces uvarum) , that produces lit­

tle to no diacetyl (butter or butterscotch fla­

vors and aromas). Wyeast Munich Lager 

No . 2308, for example, unless fermented 

with a strict regimen of temperature control, 

produces excessive amounts of diacetyl for 

this beer style. If you haven't brewed with 

this strain previously and mastered the di­

acetyl rests, I suggest using Wyeast Bavar­

ian No. 2206 or Bohemian No. 2124. Yeast 

Lab L32 Bavarian or L31 Pilsener are equiv­

alent to the Wyeast strains. These yeasts are 

more forgiving than the Munich lager strain. 

There are two problems that brewers (ac­

tually their yeast) may face when ferment­

ing high gravity beers : (1) high sugar con­

centration, which can be as high as 30 to 40 

percent (weight per volume); and (2) high 

alcohol (ethanol) concentration, which can 

end up as high as 10 to 20 percent (volume 

per volume) after fermentation . 

The high sugar concentration results in a 

wort with high osmotic pressure. Because of 

the process of osmosis, water will move from 

a lower sugar concentration in the yeast cell 

to the higher sugar concentration in the wort. 

The wort will literally suck the water out of 

your yeast. Remember your high school bi-

ILLUSTRATION BY MARK BR EM MER 

ology teacher telling you to pay attention be­

cause the information did not go in by os­

mosis. Because the water is coming out of the 

yeast, it is difficult to get things to go in, such 

as essential nutrients like nitrogen. This re­

sults in nutrient deprivation, shock and then 

your yeast does not grow. You end up with 

no fermentation , and alas, no beer. 

On the other hand, high alcohol con­

centration can result in a stuck fermenta­

tion. This occurs after some fermentation 

produces inhibitory amounts of alcohol. Al­

cohol inhibits yeast and other microorgan­

ism growth by causing an influx of protons 

into the cell. The protons lower the intra­

cellular pH and cause an untimely death. 

How ro BREW AN (tsaocK 

Brewing eisbocks starts with brewing a 

high-gravity doppelbock, fermenting as you 

would any lager-style beer, with primary tem­

peratures about 50 degrees F (10 degrees C) 

for upwards of two weeks then lagering for 12 

weeks at 32 degrees F (0 degrees C). The next 

step is freezing and removing ice crystals. 

Darryl Richman in his Classic Beer Style 

Series book, Bock (Brewers Publications, 

1994), proposes lots of Munich malt and de­

coction mashes for all bock-style beers. Mu­

nich malt and decoction mashes add the 

color and flavor characteristics required in 

eisbocks. Homebrewers can make wonder­

ful bocks without doing decoction mashes, 

but the inclusion of Munich malt is essen­

tial. Excellent extract and grain bocks can 

be produced, but use high-quality extract. 

Quality extracts are produced using lower 

saccharification temperatures, which result 

in less dextrinous material and more fer­

mentables in the wort. Some of the dextrins 

found in other, lower quality extracts pro­

duce a high finishing gravity that is unnec­

essary for eisbocks. 

HIGHER MATH 

The freezing point of beer can be calcu­

lated with the following formula: 

- (0.42 x alcohol by weight) + (0.04 x 0 Piato of 
original wort) + 0.2 =degrees Celsius. 

ZYJVIURGY VVinter 1995 

A 24 °Plato beer ( 1.098) with alcohol by 

weight of 8.5 would look like this: 

- (0.42 x 8.5) + (0.04 x 24) + 0.2 =- 2.41 degrees Cor 
27.7 degrees F. 

Brewers can recalculate starting gravities 

based on the amount of water that was re­

moved during the freezing process. The eas­

iest way to calculate your revised starting 

gravity is to use the concentration method: 

starting volume + finished volume = concentration. 

Let's say you started with five gallons 

( 19 L) and removed one-half gallon ( 1.89 L) 

of ice. The concentration would therefore be 

5 + 4.5 or 1.1111. Assuming the starting grav­

ity was 1.090, subtract 1 from this to get 0.090. 

Now multiply by the concentration factor: 

0.090 x 1.111 = 0.09999. Add the 1 back to 

get 1.09999. Rounded off this gives you an 

adjusted gravity of 1.100 after concentration 

for an increase of 0.010 in specific gravity. 

AU Bi9 Bten AN Not 
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The final gravity of the beer will not de­

crease as one might guess. The proportion 

of alcohol increases when the entire volume 

of beer is reduced with the removal of wa­

ter; however, proportions of dextrin and 

residual sugar concentrations increase as 

the water is removed. Depending on the 

amount of water removed, finishing gravi­

ties will increase slightly, generally by no 

more than 4 specific gravity points. 

Calculations for alcohol content require 

the new adjusted starting gravity and the 

new final gravity that you read after con­

centration. The approximate formula is: 

(starling gravity- ending gravity) x 1 OS = alcohol by weight. 

To convert the alcohol by weight to al­

cohol by volume multiply alcohol by weight 

by l.2S. To convert alcohol by volume back 

to alcohol by weight multiply alcohol by vol­

ume by 0.78S. For example: 1.100 (new start­

ing gravity)- 1.022 (new finishing gravity) x 

I OS = 0.078 x I OS = 8.19 percent alcohol by 

weight. And 8.19 percent alcohol by weight 

x l.2S = 10.24 percent alcohol by volume. 

THE DEEP fREEZE 

I have heard some horror stories of 

how brewers have frozen beers. Most have 

frozen their beer in a carboy, then used a 

hot metal poker to break through the ice 

so they could siphon the liquid from the 

bottom. The problem with this method is 

the glass of a carboy is relatively thin and 

if the neck freezes solid the expanding ice 

will crack the carboy. An easier and safer 

approach is to use kegs and transfer un­

der C02 pressure . This method reduces 

the risk of contamination and glass break­

age . After lagering , rack the beer into a 

Cornelius keg. Place the keg in a freezer 

at the appropriate temperature. After a few 

hours check for ice by shaking the keg. 

You should hear the ice crystals rattling 

against the side. 

Rack the beer into another keg under 

pressure, just as you would to filter or coun­

terpressure bottle a beer: Purge and pres­

surize your clean keg with S psi of C02. Con­

nect the C02 to gas-in of the frozen keg. Now 

connect the liquid-out connector of the 

frozen keg to the liquid-out connector of the 

clean keg. Vent the clean keg slowly, al­

lowing the liquid to transfer. You are now 

counterpressure kegging. Nter you have fin­

ished the transfer, open the keg you trans­

ferred beer from. You'll see nice, slightly off­

white ice crystals. Let the ice melt and record 

the volume of water. Repeat the process un­

til the desired amount of water has been re­

moved. Because the transferred beer is now 

closer to its freezing point it will require less 

time in the freezer to extract the same vol­

ume of ice crystals. 

• 1993- 1994 • 

(JSBO(KS WITHOUT I(E 

Homebrewers can also produce "eis­

bocks" without freezing. One of the simplest 

methods is by fortifying your beer. This can 

be done by adding 180-proof (90 percental­

cohol by volume) vodka. For every I 112 

ounces of 180-proof vodka added to one gal­

lon of beer, the alcohol content will rise 

about I percent by volume. These high­

alcohol vodkas are almost pure ethanol and 

will not impart any unwanted flavor com­

pounds to the finished product. To raise five 

gallons (19 L) of 8 percent alcohol by vol­

ume beer to 10 percent alcohol by volume 

you will need S (volume to raise) x 2 (alco­

hol% to raise) x l.S ounces= IS ounces. 

Another alternative is to produce a higher 

original gravity beer. By using more malt, a low­

er saccharification temperature ( 148 degrees F 

or 64 degrees C) and a good-quality liquid yeast 

culture, alcohol levels of II percent by volume 

(8.6 percent by weight) can be achieved. These 

lower saccharification temperatures will in­

crease your fermentable sugars. Either of these 

methods offers the home brewer an easy alter­

native to freezing. The beer, while lacking some 

of the flavor effects of concentration, \·\~11 be an 

excellent, satisfying beverage. 

BoTTLING AND (ARBONATION 

Bottling poses a problem with eisbocks. 

Because each strain of Saccharomyces 

uvarum has a different alcohol tolerance, 

and eisbocks approach these levels, bottle 

conditioning eisbocks can be a frustrating 

hit-and-miss affair. 

• 1994-1995 . 
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Each year Niagara Falls Brewing produces a commemorative label for their Eisbock. 
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I have never attempted to bottle condition 

an eisbock because of the elevated alcohol lev­

els. Because the freezing process aids in set­

tling yeast, I recommend introducing a new, 

clean yeast culture similar to what was pitched 

for primary fermentation . Prime with no more 

than one cup (23 7 mL) corn sugar or dry malt 

extract. Do not use a Champagne yeast (Sac­
charomyces bayanus). Despite its high alcohol 

tolerance it produces negative flavor charac­

teristics including fruity esters in beers, and eis­

bocks require a clean, crisp lager character. 

If you don 't have a kegging system yet, 

maybe it 's time you got one , especially if 

you would like to brew and carbonate an 

eisbock. Eisbocks require 2.6 to 2.8 volumes 

of C02, slightly higher levels than most of 

their European lager counterparts. Higher 

levels of C02 aid in masking some of the 

heavier malt sweetness, so if your beer 

seems like it has enough alcohol but still 

seems sweet, increase the dissolved C02 vol­

ume slightly. For more information on keg­

ging and artificially carbonating see Zy­
murgy Summer 199S (Vol. 18 No. 2) "A Bot­

tler's Guide to Kegging" by Ed Westemeier. 

R[(JP[S 
All recipes are for standard homebrew 

batches of five gallons ( 19 L) of finished beer. 

You will need to ferment close to 5 1/2 gal­

lons (20.8 L) in the primary. 

HELLES HAs No r URY 

Ingredients for 5 gal ( 19 L) 

10 lbs light dry malt extract (4 .54 kg) 

4 Ibs Munich malt ( 1.81 kg) 

1 1/2 lbs 80 ·L crystal malt (0.68 kg) 

oz German Tettnanger hops, 

4.2% alpha acid (28 g) (60 min.) 

112 oz Hallertauer Hersbrucker hops, 

3.2% alpha acid (14 g) (40 min.) 

Yeast Lab Bavarian lager yeast in 

a 1-quart (0.95-L) starter 

• Original specific gravity: 1.090 

• Final specific gravity: 1.022 

• Adjusted original specific gravity: 

1.113 

• New final gravity: 1.025 

PHOTO COU RTESY OF DENN IS DAVISON 

Steep grains in 1SO-degree-F (66-degree-

C) water for 60 minutes. Sparge and add 10 

pounds of dry malt extract to this liquid. Boil 

for two hours. Ferment at SO degrees F (10 

degrees C) for rwo weeks. Reduce tempera­

ture to 32 degrees F (0 degrees C) by drop­

ping the temperature two degrees per day. 

Lager for three months before freezing. Re­

move one gallon (3 . 79 L) of water via freez­

ing procedure. 

I brewed Helles Has No Fury, my first 

eisbock, in November 1992. It took best of 

show at the St. Louis Brews Happy Holi­

day's Competition in December 1993, when 

it was just more than a year old. It resem­

bled EKU 28 and scored a 48 with the on­

ly negative comment being "color too light 

for style." It was rich and malty with a nice 

alcohol balance. 

DENJ(LAUS 

Ingredients for 5 gal ( 19 L) 

6 lbs two-row Pilsener malt (2. 72 kg) 

12 Ibs Munich malt (5 .44 kg) 

lb 80 •L crystal malt 

4 oz chocolate malt (113 g) 

oz Hallertauer Hersbrucker hops, 

3.4% alpha acid (28 g) (60 min.) 

oz Hallertauer Hersbrucker hops, 

3.4% alpha acid (28 g) (35 min.) 

Yeast Lab Bavarian lager yeast in 

a 1-quart (0.95-L) starter 

• Original specific gravity: 1.090 

• Final specific gravity: 1.020 

• Adjusted original specific gravity: 

1.113 

• New final specific gravity: 1.023 

Use a multitemperature infusion or de­

coction mash with a protein rest at 120 de­

grees F (49 degrees C) for 30 minutes, a sac­

charification rest at 1S4 degrees F (68 de­

grees C) for 40 minutes and a final temper­

ature rest at 162 degrees F (72 degrees C) for 

20 minutes. Boil for two hours. Ferment at 

SO degrees F ( 10 degrees C) for one week, 

raise the temperature to 60 degrees F (16 de­

grees C) for two days for a diacetyl rest and 

then return to SO degrees F (10 degrees C) 

for another five days. Diacetyl (butter or but­

terscotch flavor) is generally acquired through 
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low fermentation temperatures and various 

yeast strains. A short period of increased tem­

peratures during fermentation of lagers will 

reduce the amount of diacetyl present in the 

finished product. Rack to secondary and 

gradually lower the temperature in 2-degree 

increments per day to 32 degrees F (0 de­

grees C) and hold there for 12 weeks. Freeze 

and remove one gallon of water. Alcohol by 

volume is 11.8 percent (9 .3 volume by 

weight). Age six months before serving. 

Brewed in June 1993, Deniclaus was nev­

er entered in competition , but was shared at 

the 1994 Blessing of the Bock in Milwaukee 

on St. Joseph's day. At the time it was too 

young and required another couple of 

months to age and round out some flavors . 

Overall, a rich, creamy and alcoholic brew. 

Psvcuo-PsEuoo (JsoocK 

Ingredients for 5 gal ( 19 L) 

14 1bs light dry malt extract ( 6.4 kg) 

1 lb 220 •L DeWolf-Cosyns Belgian 

Special "B" malt (0.45 kg) 
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lb 80 'L crystal malt (0.45 kg) 

2 lb Munich malt (0.91 kg) 

112 oz Perle hops , 7.8% alpha acid 

(14 g) (60 min.) 

oz Hallertauer Hersbrucker hops, 

3.8% alpha acid (28 g) (40 min.) 

Wyeast Pilsener and Yeast Lab 

Pilsener yeast in a 1/2-gallon 

(I. 9-L) starter. 

• Original specific gravity: l.llO 

• Final specific gravity: 1.024 

Steep grains for 30 minutes in 160-

degree-F (71-degree-C) water, then remove 

grains and add extract. Boil, cool then ferment 

at SO degrees F (10 degrees C) for five days. 

Raise temperature to 60 degrees F (16 degrees 

C) for a two-day diacetyl rest, then reduce tem­

perature to so degrees F (10 degrees C) again 

for another seven days. Lager at 32 degrees F 

(0 degrees C) for three months. This beer is 

11 .2 percent alcohol by volume (8.8 percent 

by weight). The malt character may be a bit 

too sweet for the alcohol content, so fortify 

with no more than 1S ounces (443.6 mL) of 

180-proof vodka inS gallons (19 L). Excessive 

alcohol will detract from the malt flavors, so 

be careful in the amount of alcohol you add. 

Initial alcohol content was 11.2 percent by 

volume (8.8 percent by weight), after fortifi­

cation 13.3 percent (10.4 percent by weight). 

This beer was brewed in August 1994 

and consumed that winter. It had a nice rich 

character, but a strong alcohol bite that mel­

lowed with time. Almost as good as the 

frozen example above, but too much alco­

hol for the proper balance. I would adjust 

the recipe and use only 7 1/2 ounces (222 

mL) of alcohol to fortify this beer. 
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Letter from Hans Aikema, "Dear Professor" 

Zymurgy Winter 1993 (Vol. 16, No. S). 

Dennis Davison (ddavison@earth.execpc.com) 

is a Certified BJCP judge, who has been home­

brewing four years and judging for three. He is a 

member of the Chicago Beer Society and the Beer 

Barons of Milwaukee. He has won numerous awards 

for his eisbocks including a gold medal in the AHA 

1995 National Homebrew Competition. Dennis al­

so manufactures The Home brew Color Guide and 

works part time for The Purple Foot Home brew 

store in the Milwaukee area. li)J 
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12 different beers a month! 
• 

Our Style of the Month Collection 

is a true assortment ... never just two unmixed 

six-packs! Call to CHOOSE your own mix from 200+ fine beers, 

ciders, & meads! Now that's variety! (800) 820-6041 

~ Now on the 'Net! http://www.hogtown.com/beer/ 

~ We got cntnlogsl 21 SW 2nd Street, Gainesville, FL 32601 • (904) 375-3772 

At Last, 
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 way 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 steal. 

Cal11-800-828-1494 today and order "The Kit. " In no time, you'll 
have your beer living up to the highest standards. Yours. 

Quality Brewing 
Supplies from 

America's Heartland 

Call tor Free Catalog ! 

The Malt Shop 
N3211 Highway S, 
Cascade, WI 53011 

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

IBEIIJ~ 

The Ales o Today 
are a far cry from 
the Ales of Yesterday 
Give your ales that 
original taste using 
quality ingredients 
from Ancient Ci 
Brew Supply. 

We offer a full selection of 
ingredients at great prices. 

Taste your Ales 
The way they ought to be ·' ·' ,/ 

Order Now!! 

"- ncient City ~~!I! ~~00 
"\.'-Brew Supply r~~t ~onn~o 

1-800-960-ALEs r ~ vliu'w 
1-904-808-1468 

FAX-904-808-1472 
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THE HAZE MAZE 

Here is a familiar scenario almost every home­

brewer can relate to: A friend who claims to be 

a beer aficionado is interested in trying one of 

the finest beers you've made. Even though every­

thing was perfect when you gave it to him you now have to 

explain, with some embarrassment, why the beer was so hazy 

and cloudy when poured. 

Why beer becomes hazy after it has been chilled is a prob­

lem faced by almost every homebrewer, regardless of brew­

ing experience. In researching this article I was amazed at 

how little hard, factual or complete information is available 

on the subject of linings. Some of the better books on home­

brewing have procedures, advice and remedies, but most, 

with the exception of Dave Miller's The Complete Handbook 
of Home Brewing (Garden Way Publishing, 1988), simply 

state what a clarifier is supposed to do and they often cover 

various products in different parts of the book, leaving the 

brewer to fill in the blanks. 

Finings are typically an afterthought, much like yeast se­

lection in homebrews of the past. A brewer would meticulously 

design a recipe then, almost as an afterthought, pick a gener­

ic package of dried ale or lager yeast without realizing how 

that single ingredient could make or break the quality of the 

beer. Let's face it, homebrew is of an incredible caliber and its 

quality is astonishing. But the nagging problems of a hazy, 

cloudy beer can be a real distraction to even the best-tasting 

brews. Any experienced chef will tell you that proper visual 

presentation is 80 percent of the task of well-served food. And 

so it is with a quality beer. While some brews like unfiltered 

wheat beers should be hazy, brilliant clarity adds the glowing 

gold tones to a crisp, quenching Pilsener, the brassy-copper 

highlights seem to add depth and appreciability to a hand­

crafted pale ale and the deep reddish shade of a bitter Dus­

seldorf-style alt adds dimension to its overall appeal. 
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So what do you do about the nagging chill haze that seems 

to invade every batch you make? In the back of your mind you 

know there is a way to eliminate most, if not all, of that an­

noying cloudiness and haze. You've heard the names of sev­

eral clarifiers, but they seem difficult or impossible to use. Well, 

I'm here to tell you that your beer should look as good as it 

tastes. With the addition of one or two simple procedures to 

your normal brewing routine, products such as isinglass, Irish 

moss, gelatin, papain enzyme, silica gel , bentonite or Polyclar" 

can make your beer cleaner, clearer and more enjoyable. 

Before we get into the use of clarifiers and linings as beer ad­

ditives (products that are removed before packaging are not con­

sidered additives), the natural process of wort clarification should 

be taken into account. First, if you are mashing, haze-causing 

proteins are degraded by proteolytic enzymes during the protein 

rest betlveen 113 and 140 degrees F (45 and 60 degrees C) and 

some are rendered insoluble by complexing with polyphenols in 

the mash. Second, a strong, rolling boil of at least 45 minutes 

will promote a wort capable of clearing much more readily than 

a shorter or gentler boil. This article is concerned specifically with 

the coagulation of proteins and their interaction with simple 

polyphenolic (tannin) and carbohydrate-based constituents that 

form the trub, or hot break material. The basic mechanical process 

of a rolling boil causes these unstable proteins and gums to col­

lide and form clumps (hot break) that are large enough to natu­

rally flocculate out of solution, clarifying the wort. Rapid chill­

ing of the wort will further precipitate lower molecular weight 

proteins and tannin coagulum resulting in further sediment (cold 

break) in the fermenter, or better yet, a settling tank. 

Careful removal of both the hot and cold break can elimi­

nate almost half of the haze-forming material in wort. If your 

water is soft, correcting the low calcium problem will result in 

calcium-protein complexes precipitating out of solution easier. 

Add enough of a calcium salt to bring your calcium concentra-



tion up to SO ppm. This could be done with 

calcium chloride, calcium carbonate or gyp­

sum, depending on the composition of your 

brewing water and the beer style you are mak­

ing. Finally, haze-causing proteins will settle 

naturally after prolonged cold storage of fer­

mented beer. These proteins are at their lim­

it of solubility at room temperature and come 

out of solution as the temperature is lowered. 

They coagulate when chilled, and bond form­

ing particulate large enough to settle natural­

ly out of solution. The magic numbers seem 

to be refrigeration at about 46 degrees F (8 

degrees C) or colder for 2 1/2 to three weeks. 

CLEARING THE 
HAZE 

Like most brewers perhaps you've tried 

your hand at using some clarifiers, but how 

do you know when and how they should be 

used, not to mention ways to maximize their 

effectiveness? Let's quickly review how they 

work. Haze-causing particles stay in solution 

for two basic reasons: They are so light that 

they cannot drop out by normal gravitation­

al forces or they have the same charge, posi­

tive or negative, causing them to repel one 

another so they don't form large enough par­

ticles to settle out. For instance, by themselves, 

most linings are heavy enough to settle out of 

solution within a few hours or days. This by 

itself is unremarkable, but what makes these 

finings effective is the natural, electrical 

charges they carry. Gelatin has a positive ion­

ic charge while polyphenols (tannins extracted 

from grain husks and hops) as well as yeast 

cells have a natural negative charge. \!\Then 

introduced in the same liquid, negatively 

charged colloidal (protein and polyphenol) 

material is electrically attracted to the settling 

gelatin particles, much the way the opposite 

ends of magnets attract. This neutralizing ef­

fect ties these particles together in large 

enough "floc" to settle them out of suspen­

sion. This is tine until another culprit, haze­

causing proteins, come into play. Proteins 

have a natural positive charge, and obvious­

ly gelatin won't drop these out. Luckily, neg­

atively charged bentonite can be used 48 

hours before the gelatin to attract material of 

the opposite charge for total clarification. 

The second major aspect of clarification 

is adsorption, (not to be confused with ab­

sorption) where, while no electrical charge is 

at work, reactions take place at the molecu­

lar level to create surface tension, be it solids, 

liquids or gasses, causing molecules to attract 

one another. Ideally, a clarifier (which in this 

discussion removes haze-causing proteins) or 

fining (which drops solid particulate, such as 

yeast, out of solution) will employ at least two 

of these characteristics simultaneously. 

THE GOODS 

Enough of theory, let's get to the clari­

fiers and linings and how they work. 

Irish moss: Without a doubt, Irish moss 

is the clarifier most commonly used by home 

and professional brewers. The dried red­

brown marine seaweed (Chondrus crispus) 

is harvested by hand in the northeastern 

United States by "mossers" using special 
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manganese-bronze rakes attached to long 

aluminum or wooden handles. The green 

moss is raked from submerged rocks two 

hours before and after low tide. After repeated 

waterings and exposure to sunlight, Irish 

moss is dehydrated to bring it to a uniform 

moisture content. Proper dehydration is im­

portant because it weakens the cell wall , in­

creases surface area and allows for easier 

handling of the product. For years Irish moss 

was sun-dried, but today it is dried in a de­

hydrator for better quality control. Dried moss 

is then machined into flakes and packaged. 

Irish moss is used in food and other in­

dustries as well as in brewing for its car­

rageen. It is used in the food industry as a 

thickening agent in such common products 

as chocolate milk, toothpaste and ice cream. 

Carrageen is useful to brewers because it is 

a negatively charged polymer that attracts 

positively charged protein-tannin complex­

es during the boil. This action is aided by 

the clumping of proteins in the boiling 

process. Irish moss settles to the bottom of 

the brew kettle with spent hops and hot 

break material at the end of the boil. 

Professional brewers use quantities in the 

order of six to 10 grams per hectoliter or one­

third ounce per barrel, which translates to 

about four-tenths of a teaspoon per five gal­

lons, coinciding with the quantity used by 

homebrewers, or an average of one-half tea­

spoon per five gallons (2.5 mL per 19 L) of 

wort. Maximum effectiveness of Irish moss is 

achieved by adding it during the last 20 min­

utes of the boil. Overboiling Irish moss can de­

grade it and make it ineffective. Experiment 

for best results by increasing the amount of 

PHOTO BY GALEN NATHANSON 



Irish moss used in high-protein worts (those 

with high six-row or wheat content) or rehy­

drate the flakes in one-quarter cup of warm wa­

ter for 30 minutes before use to soften the moss. 

Treated Irish moss: Used mostly by pro­

fessional breweries, treated Irish moss works 

the same way as regular Irish moss, except it 

is mixed with sodium bicarbonate and ground 

to a fine powder for better solubility. Known 

advantages of treated Irish moss are better set­

tling of both hot and cold break material lead­

ing to cleaner fermentations and, in test batch­

es, improved settling of yeast in the fermenter. 

For five gallons (19 L) of beer, mix one gram 

(about one-quarter teaspoon) in four ounces 

(118 mL) of cold water. Stir or shake well and 

add 20 minutes before the end of boil. 

Bentonite: This mineral-rich, prehistoric 

volcanic ash is mined in Wyoming from veins 

of a claylike substance. Bentonite is used as 

a fining agent to clarify beer by removing col­

loidal material from solution. Because of the 

large amount of deposit left behind, bentonite 

should be used toward the end of secondary 

fermentation or lagering and the beer should 

be racked one or more times before bottling 

or kegging. Bentonite selectively removes un­

desirable compounds such as phenols, haze­

causing proteins and tannins. The negative­

ly charged bentonite draws out the positive­

ly charged proteins and color-altering tannin 

complexes through adsorption and coagula­

tion. Bentonite is used more in the wine and 

juice industries, often in conjunction with 

gelatin (to remove excess tannins) or kiesel­

sol (a silica fining agent discussed later) than 

in brewing these days. It is a very effective 

clarifier for homebrewers, particularly because 

of its ability to remove select haze-causing 

proteins. In case you are wondering, the rea­

son bentonite is no longer used by most brew­

eries is the large, inconvenient amount of sed­

iment it produces. 

The industry identifies maximum effective­

ness of bentonite by testing a 5 percent (5 grams 

per 100 milliliters) solution , adding it to the 

brewer's wort or vintner's must, then incubat­

ing at 140 degrees F ( 60 degrees C) for 24 hours 

to check for wort turbidity. A chart is used to 

determine the most effective concentration of 

bentonite (somewhere between 0.1 and 0.5 

parts-per-thousand). To save you the drudgery, 

I have found the following to be best: bring one 

cup (23 7 mL) of water to a boil and add to a 

blender or small food processor. Blend at high 

speed (you always knew that frappe setting was 

good for something) and sprinkle in one tea­

spoon ( 4. 9 mL) of bentonite. After rwo to three 

minutes turn the blender off, let stand for 60 

minutes, then mix for five minutes to form a 

smooth consistency. Use t\i\lo tablespoons (29.6 

mL) of this slurry per five gallons (19 L) of beer 

in the secondary fermenter and stir to thor­

oughly cloud the beer (without splashing or ox­

idizing, of course). It is important to note that 

simply pouring in bentonite can cause it to 

clump and fall directly to the bottom. Seal the 

remaining slurry and in a small sterile jar with 

minimal air space and refrigerate. This volume 

will be enough to clear about eight five-gallon 

( 19-L) batches of beer. Bentonite will work 

quickly, within 24 hours in most cases, but 

needs two or three days to compact at the bot­

tom of the fermenter before racking. 

Papain: Quick, what miracle product ten­

derizes meat, aids in digestion and chemical-

ZYIVfURGY V\Tinter 1995 

ly reduces haze-causing proteins in beer? Pa­

pain enzyme of course. Papain is a proteolytic 

or protein-degrading enzyme obtained from 

the skin of the papaya fruit and used during 

the secondary fermentation or lagering stage. 

Through the miracle of hydrolysis , papain 

has the ability to break down high-molecu­

lar-weight proteins into simpler, soluble pro­

teins that do not affect beer clarity, yet are 

essential to foam stability and other desirable 

flavor characteristics. Excessive amounts, 

however, can lead to the breakdown of medi­

um weight proteins and can affect head re­

tention if allowed to pass into the bottle or 

keg unpasteurized. The use of papain is falling 

out of favor in the brewing industry as more 

effective clarifiers take its place. To use, stir 

papain in at bottling or kegging. The enzyme 

will have done its work within the t\i\10 to four 

weeks your beer needs to naturally condition. 

I'll admit I have never used papain en­

zyme, so I encourage you to follow the 

dosage recommended on the label of the 

product you purchase. Charlie Papazian rec­

ommends papain be used sparingly, about 

one-half gram per five gallons (19 L). The 

enzyme is active at temperatures below 122 

degrees F (SO degrees C) and is deactivated 

with boiling. It is best to add papain to the 

secondary fermenter or during maturation. 

Isinglass: No clarifier I have researched 

has as long a history as does isinglass. In 

fact, its story is a good history lesson on the 

evolution of the use of linings. Long before 

the techniques of producing good earthen­

ware were discovered, fermented beverages 

were stored and transported in various types 

of animal skins and, probably, the air blad-
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ders of large fish. It is hypothesized that 

these acidic beverages, many microbially 

spoiled, would hydrolyze the free collagen 

from the walls of these containers and, in 

doing so, automatically clarify themselves. 

Isinglass as an alcoholic clarifier, in fact, 

was known in Biblical times and understood 

by the Mayans in the Western Hemisphere. 

Contemporary isinglass is mechanically 

reduced to a powder or a coarser material 

known as shred from the dried swim blad­

ders of fleshy fish such as catfish, sturgeon, 

thread fins, etc. The swim bladders are re­

moved at capture, washed and sun-dried. In 

this form they are traded on the world mar­

ket as isinglass leaf. Isinglass contains col­

lagen in an insoluble form, yet it is bound 

loosely enough to the air bladder material to 

be dissolved easily in properly acidified wa­

ter, thus binding very tightly to insoluble ma­

terial in unfiltered beer (cold break materi­

al, hop or grain tannins and yeast cells). Col­

lagen has a positive electrical charge and its 

inherently long, complex molecular struc­

ture gives it a strong attraction to yeast cells 

and the ability to reduce haze-causing pro­

teins. Isinglass settles much of the natural 

particulate in beer in a dense, compact lay­

er in the bottom of the storage vessel, re­

sulting in a bright beer with little waste. An­

other benefit of isinglass finings is that some 

polyphenol and lipid material also is re­

moved, thus improving beer foam , flavor and 

AHUIEDOSE 
Pill IAL (19 L) 

1/2-1 tsp. (2.5 -5 ml) 

Treated Irish moss 1/4 tsp. ( 1.2 ml) 

Bentonite 1 tsp. (5 ml) 

Papain enzyme 1/8 tsp. (0.5 g) 

Isinglass 1/2 tsp. (2.5 ml) 

Gelatin 1 tsp. (5 ml) 

Polyclar• 2 tbsp. (29.6 ml) 

/-2..tsp_(2.5-ml) 

stability. Isinglass is commonly available in 

three forms : flocked, powdered or shredded. 

Proper use of isinglass involves making a 

properly acidified solution. To do this, use cit­

ric, malic or tartaric acid to acidify water to a 

pH of 2.4 to 3.0. Because the collagen pro­

duces a thick, viscous liquid, a solution of 0.5 

percent by weight (isinglass to water) should 

be made. For five gallons (19 L) of homemade 

beer this would equal 0.04 ounce (one-half 

teaspoon) isinglass per cup of water (0.07 

grams per 23 7 milliliters). Slowly mix the fin­

ings into the total amount of sterile acidified 

water (at 40 to 60 degrees For 4 to 16 degrees 

C) by stirring vigorously with a sanitized spoon 

or small whisk (warmer temperatures will de­

grade the isinglass mixture, rendering it inef­

fective) . Mix occasionally for one-half hour, 

then cover and let the solution stand overnight 

at about 60 degrees F (16 degrees C) or cool­

er. Optimum solubility of the collagen will 

take about 24 hours. Stir once the following 

day. The mixture should have turned into a 

thick, opalescent, viscous solution. Mix this 

solution into one pint (0.4 7 L) of the fermented 

beer to be treated, then thoroughly stir this 

solution in at kegging or into the priming ves­

sel when bottling. Isinglass should drop the 

beer bright within two to five days. Serve 

undisturbed, or rack to a bright tank (a sec­

ond keg) for carbonation or serving. 

If you purchase premixed isinglass in liq­

uid form, make sure it has been refrigerat-

HOW lOUSE/ 
PUP AU WHEII TO ADD 

Add dry or rehydrate in 1/4 20 minutes before knockout 
cup (59 ml) worm woter 

Add dry or rehydrate in 1 I 4 20 minutes before knockout 
cup (59 ml) worm woter 

Blend in 1 cup (237 ml) End of secondary 
boiling woter fermentation 

Stir powder directly in beer. In secondary fermenter 
Keep temperatures below 122 or ot bollling 
degrees F (50 degrees () 

Mix in oddilied woter 24 hours In secondary fermenter 
before use or ot bollling 

Dissolve in 6 oz. (177 ml) hot In secondary fermenter 
woter just prior to use or ot bollling 

Rehydrate with 6 oz. In secondary fermenter 
(177 ml) sterile woter or of bollling 

ed and is still viscous. Premixed isinglass 

can be spoiled by heat. Instant, or prehy­

drolyzed isinglass is also available as a prod­

uct called Drifine"', which can be used at the 

same ratio as regular isinglass. Simply blend 

at high speed for t:"vvo to three minutes, then 

let stand for 20 minutes at 60 degrees F (16 

degrees C) before use. A final note: While 

eight ounces (237 mL) of water gives the 

same dilution as that recommended for pro­

fessional use, four ounces (118 mL) of wa­

ter seemed to work well in my test batches, 

especially when fining lighter beers that 

could be affected by the high acidity used 

in preparation of isinglass. 

Gelatin: One of the original home brew 

clarifiers, gelatin is a positively charged pro­

tein derived from pork or beef skin and bones. 

While results are not overwhelmingly suc­

cessful when it is used alone, gelatin reduces 

polyphenolic compounds (astringent or bit­

ter husk and hop tannins) by attracting these 

negatively charged compounds, along with 

yeast cells, and drawing them to the bottom 

of the bottle or fermenter. To remove posi­

tively charged haze-causing proteins, com­

mercial brewers and vintners often use gelatin 

in conjunction with negatively charged sili­

con dioxide. Together they form a dense co­

agulum, resulting in rapid clarification. 

Optimum use of gelatin is a 1.5 percent 

solution (1 .5 grams in 98.5 mL water, or one 

teaspoon of gelatin in six ounces of water). 

ACTIVE IIIIUDIEIII HOW II WOUS 

Corrogeen Ionic bond 

Corrogeen Ionic bond 

Sodium montmorillonite Adsorption 

Protein degrading enzyme Protein degrodotion 

Solubilized collogen Ionic bond 

Denatured collagen Ionic bond 

Polyvinylpolypyrrolidone Adsorption 
(PVPP) 

~olloW-pockoge-directions---End-of-mondory-lermentotion--Silicon-dioxide Adsorptio 
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Add gelatin to room-temperature water and Polyclar is ingested - it is nontoxic and 

stir thoroughly to allow all gelatin granules used in the pharmaceutical and food in-

to "bloom" for a few minutes. Heat gently dustries. Still, it's a good idea to carefully 

while stirring to make sure the gelatin is com- decant beer from a bottle, or discard the first 

pletely dissolved until the water tempera- glass or t'wo drawn from a keg. 

ture reaches 140 degrees F (60 degrees C). To use, make a 5-percent slurry (5 grams 

Let cool to room temperature and add at per 100 milliliters) or, for a five-gallon (19-L) 

racking or bottling, allowing three to six days batch, mix t\ovo tablespoons (29.6 mL) Polyclar 

for proper clarification. Note: As previously per six ounces (177 mL) of sterile water. Mix 

mentioned, it is not uncommon in the beer gently, yet thoroughly in the priming vessel 

industry for some clarifiers to be used in con- and bottle. If kegging, gently stir in after rack-

junction with others. For instance, bentonite ing, evenly distributing the Polyclar mixture 

can be used 48 hours prior to gelatin fining throughout the beer for best results. The man-

to remove excess haze-causing proteins. ufacturer recommends constant mixing of the 

Polydar: Had Mary Poppins been a fin- Polyclar in the beer tank for one hour after 

ing specialist, perhaps she would have sung addition. You can try gently inverting your keg 

a happy song called polyvinylpolypyrroli- or bottles a few times to see if this helps. 

done. PVPP, better known as Polyclar, is a Colloidal silicon dioxide: Sometimes 

white powdered substance and a very useful called by its German name, kieselsol, silica 

fining for homebrewers. PVPP (not to be mis- sol (not to be confused with silica gel, which 

taken with PVP, which is a slightly different is the powdered form of this substance) is 

product) is manufactured through a process probably the most potent clarifier available. 

in which N-vinyl-2-pyrrolidone is polymer- Modern manufacturing has made it possi-

ized, leading to the cross-linking of ho- ble to produce a colloid of silicon dioxide 

mopolymer chains. Two types of Polyclar are that can selectively remove haze-causing 

used in the brewing industry. Polyclar SB100 proteins. This translates into a product de-

(formerly known as Polyclar AT) for general signed to adsorb only those proteins re-

use and rapid settling; and Polyclar 10, a fin- sponsible for chill haze formation , leaving 

er powder than SB100 that has more surface foam retention and mouthfeel unaltered. Sil-

area per dose and greater adsorptivity, but ica sol is convenient to use because it usu-

slower settling times. Polyclar not only is used ally comes in liquid form. 

as a clarifier but is considered a stabilizer or Silica sol is best used in secondary fer-

antioxidant in the beer industry. mentation, adding one-half ounce (one tea-

Polyclar offers such advantages as high spoon or 4. 9 mL) per five gallons ( 19 L) of 

efficiency, reduction of wort darkening and beer. Add slowly and uniformly with thorough 

off-flavors from oxidation (higher quantities mixing, allowing t\ovo to four days for the beer 

will actually reduce hop bitterness and light- to clear. Rack to a keg or bottle with appro-

en the color of beer), removal of excessive priate priming solution and fresh yeast. Note: 

harsh-tasting phenols and, best of all, it's One problem with using silica sol as a fining 

easy to use. A real advantage to Polyclar is is that its use in unfiltered beer has not been 

that it not only reduces adverse effects of approved by the FDA. In fact, the FDA has a 

oxidation in beer, but PVPP selectively re- mandatory warning stating that beer treated 

moves haze-causing polyphenols, but not with silica sol must be decanted before drink-

the proteins important to foam stability and ing. The manufacturers also warn against con-

mouthfeel. On the other hand, excessive use tact with eyes, prolonged contact with skin 

of Polyclar can accelerate beer deterioration and tell you not to take silica sol internally. 

through exaggerated removal of polyphe- Sparkolloid'": Used mostly by wineries, 

nols and cause poor carbonation of bottled Sparkolloid is a polysaccharide mixed in a 

beer because of its ability to aggressively diatomaceous earth carrier. Sparkolloid has 

drop suspended yeast cells prior to condi- a strong positive charge making it a power-

tioning. Because Polyclar is insoluble, it is ful clarifier, dropping out yeast cells and tan-

recommended that the bright beer be racked nin complex materials. 

off its sediment if used in secondary,__fe_r_-___ F_o_r_fi_ve gallons (19 L) of beer or must, use 

mentation. No side effects are likely if at the rate of 0.15 ounce (3 g) per eight ounces 
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(23 7 mL) of boiling water. Maintain this mix­

ture at a simmer for 15 minutes until the tiny 

clumps of clarifier have dissolved into a smooth 

mixture. Stir the hot solution into the secondary 

fermenter or lagering vessel and mix thor­

oughly, allowing 36 to 48 hours to settle. 

Sparkolloid is preferred by many winer­

ies because it doesn't strip wine of subtle fla­

vors, like some clarifiers can. Because it does 

not remove haze-causing proteins it is often 

used in conjunction with bentonite. Mead­

makers take note: Sparkolloid probably is 

the single best product for rapid and thor­

ough clarification of meads. 

Other goodies: Other clarifiers have been 

used in the past or present by brewers and 

winemakers. Some items, like egg whites and 

wood chips, seem to be right out of the X-files. 

I'm listing these items to round out the article. 

Who knows, maybe one of these clarifiers is 

just what you need to perfect your beer. 

Egg whites: Eggs in beer? No, this isn't a 

breakfast beer or the next craze of the 

megabrewers. Egg whites have been used in 

the past as a kettle coagulant to settle hot 

break trub. I know from experience that cooks 

use egg whites to clear beef stock for con­

somme, in which clarity comes second only 

to flavor. The magic ingredient in egg whites 

(note that yolks are not used) is albumin, a 

water-soluble protein that coagulates when 

heated. I was not able to find any hard facts 

on the exact use of egg whites in brewing (but 

plenty of theories), so I suspect the method 

of clarification is adsorption. 

When clarifying beef stock, the egg whites 

(three to four per gallon) are thoroughly mixed 

in cold broth. Heat is slowly applied and as a 

gentle simmer begins, the egg whites form a 

membrane on the surface and stick to the 

edges of the stockpot. About one hour or so 

after a gentle boil breaks though the surface, 

the clear broth is carefully ladled off or removed 

through a spigot at the bottom of the pot. 

Clearfine"'': This fining reduces the 

amount of undesirable proteins, protein com­

plexes, yeast and other suspended and in­

soluble material in unfiltered beer much the 

way isinglass does. Used after fermentation , 

Clearfine is a gel that can be mixed and used 

almost immediately as needed. 

Tannic acid: Used at 20 to 30 parts per 

million as a preventer of chill haze. Tannins 

are added to encourage the formation and 
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sedimentation of protein-tannin complexes 

while the beer is in cold storage. This method 

has mostly fallen out of favor with brewers 

because exact amounts are hard to deter­

mine and improper use can cause more 

problems than it solves. 

Filtration: Ah , genuinely cold-filtered 

bottled draft beer. Actually this is more than 

a marketing gimmick. Beer must be very cold 

when filtered, about 34 degrees F (1 degree 

C), which is its maximum liquid density, be­

cause soluble haze precursors can pass 

through a filter only to become soluble again 

(i.e ., chill haze) if the beer is refrigerated to 

a temperature lower than that at which it 

was filtered . Keep in mind that many of the 

clarifiers discussed in this a rticle are used 

in professional breweries and wineries to 

make filtration of their products easier, with 

less waste and lower expenses because of 

the decrease in time and filtration media 

needed. One caveat: filtration can remove 

not only haze-causing proteins, but proteins 

associated with foam stability, color and 

mouthfeel as well. Still, filtration is certain­

ly a viable option for the home brewer. Car­

tridge porosities of 0.5 micron (polish filtra­

tion) to 2 micron (coarse filtration) can ren­

der your beer crystal clear in a matter of min­

utes rather than days. Keep in mind that you 

will have to be able to artificially carbonate 

your beer in kegs and counterpressure fill if 

bottling because the yeast will be removed 

by filtration . If, however, you are seriously 

bothered by anything less than crystal clear 

beer, I recommend you consider filtration . 

SEEING CLEARLY 

Many of the quantities listed for use with 

the linings are based on what professional 

breweries are using, then adjusted to the 

amounts that seem to work best for the av­

erage five-gallon batch . Because of the dif­

ferent dynamics of smaller batches (five, 10 

or 15 gallons) made by homebrewers, exact 

conversions do not always work and are not 

tions and store the leftovers, be sure to elim­

inate or minimize the heads pace during stor­

age because the solution can absorb oxygen 

over time and oxidize your beer when it is 

added to the secondary fermenter or bottle . 

Keep in mind that with most clarifiers 

less is often more, and excessive quantities 

of certain clarifiers can actually decrease 

their effectiveness or strip the beer of nec­

essary components or flavor characteristics. 

For example, overdosing can cause some 

clarifiers to actually attach to suspended par­

ticles and do nothing more than change their 

charge value, restabilizing them and leav­

ing even more suspended material in solu­

tion, worsening your haze problems! An­

other interesting fact is that if too much yeast 

is present, fining action will be quite poor. 

Always fine at bottling, in the secondary fer­

menter or no less than four days after high 

kraeusen has subsided. 

Experiment with different clarifiers, par­

ticularly the ones that address what you per­

ceive to be the most annoying kind of clar­

ity problem in your beer. You will soon "fine" 

your way to clear beer. 
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entirely linear. I recommend you start with naturally produced in accordance with the 
the amounts advised in this article. Because "GERMAN REINHEITSGEBOT"! 

of many possible variables you may find it ... gives your beer more taste and color! 
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• Premium Yeast 
• Full range of Beer Kits 
• Diastatic & Non-Diastatic Malt Extracts 
• Malted Grains 
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The magazine devoted to microbrew 
enthusiasts who love to travel! Brewn.. is 

published bi-monthly and focuses on the 
over 500 brewpubs and microbreweries 

across America from a travel perspective. 
Each issue of Brewn.. features four to five 
establishments--all in different areas of 
the United States. We'll introduce you to 
great people and great places, through 

quality color photographs and well 
written articles. You'll learn some 

historical background, and discover 
the interesting attractions and events 

unique to each area. 
Call or write today to enjoy 6 issues of 

Brewno for just $25. Hurry, you won't want 
to miss another issue! 

Calll-800-340-4929 

r----------------I YES! Please send me 1 year (6 issues) of BrewTM-Traveling America's 
1 Brewpubs and Microbreweries for $25. 
1 Mail to: BreWTM· Traveling America's Brewpubs and Microbreweries, 
I 1120 Mulberry Street, Des Moines, Iowa, 50309. 

I Name _ _ _____________ _ _ 

• 
Address ______ _________ _ 

I 
I 

City/State/Zip ______________ _ 

Phone-----------------
D Check enclosed 
Charge to: DVisa D Mastercard 

Card#·------- ------- Exp.--

Signature _______________ _ 

For Foreign subscriptions, add $10 per yem: U.S.fimds only. 
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Relax ... 

DIGITAL 
OVERRIDE 

REFRIGERATOR 
THERMOSTAT 

For Lager Geeks 

$33~~ 
IZJ Heartland Hydroponics 
lillilil For All Of Your 
IWirl Brewing and Growing Needs 1~()~1 

.·· j{eart[and j{yc£roponics . · 
Vernon Plaza, 115 Townline Road 

Vernon Hills, IL 60061 
(3.5 Miles West of 1-94 on Route 60) 

Phone 800-354-4769 

The Market Basket 
has a superior selection of quality homebrew 
ingredients and supplies all at excellent prices 

-
$~&~~ 

liil:s&H 

HDP SAMPLER 
Eight Ounces Each of: 

Hallertau • Cascade • Eroica • Willamette • Clusters • Fuggle 
All together 3 pounds of the very freshest hop pellets available on the planet. 

NORTHWESTERN EXTRACT 
Case of 10 - 3 .3 lb. 

Mix and Match Unhopped 
Gold, Amber, Dark or Weizen 

NEW/ Mid-West Light (20% Rice) 

Save even more $$$$ 
Order HOP SAMPLER 

Elwi A CASE OF 
N. W. EXTRACT 

Both for only ... 

$6395 

~I $4R95_ 
plu:!&H 

Big Deal! 20 Gallon 
Stainless Brew Kettle 

with Brass Spigel & Two Covers 

$1 9995 
+S&H 

Tele. (414) 783-5233 
. 24 Hr. Fax (414) 783-5203 

14835 W. Lisbon Road 
Brookfield, WI 53005-1510 

Unique raise and 
lowering system on 
mash tun side to fill 
or empty before or 

after using no effort! 

Designed for the 
budget minded 

Complete turn key 
system! 

RIMS adaptable! 

Stainless steel keg 
designed or custom 
brew kettles up to 

28 gallon avai lable! 

Unlike bulky "wafer 
fall" systems lhe 
Penquat Brew 

Trees' frame can 
store flat! 

Assemblage is fasl 
and easy! 

U.P.S. shippable! 

Prices start at just 
$999.95! 

To see jusl how 
easily the Brew 

Tree works and is to 
assemble, Order 
our VHS lape on 

"Using the Penquat 
Brew Tree" for 

$19.95 plus $3.95 
for shipping. 

You will nol only 
receive the tape but 

also delailed 
instructions and a 
parts list so you 

can, if you are so 
inclined. build your 
own "Brew Tree"! 

II you decide to 
order from us, you 

wi ll be given full 
credit for your tape' ' 

Modesto Homebrew 
Supply is a 

complete homebrew 
shop with grains, 

hops, extracts and 
supplies that has 
been established 

since t99t . 

What if you have already made some keMies but just need a stand, burner or parts? 
No Problem! We stock a complete line of stainless Steel linings you need to complete 
your own home made system. Everything from ball valves to false bottoms. 

~ - REMEMBER PENNY PENQUAT'S MOTTO, .• . t.=;. "RELAX. ENJOY LIFE. POP A PENQUAT! " ~· _· .~·~· 
To order call: 1-800 CXS-BREW all other inquiries 1-209-521-9995 

'less shipping and handhng I Please allow 3 weeks lor delivery I The term ·Penquat'' is a registered trademark 

B .. W\1 
~- · lH~ How ·lO Hoi.IEIP.[\'1 8H R M.t.GAliiH 

~~~~ Pt:l'ltU 
li:r.'.l!' 

to~ tlP "' 
S~~~&!tlrtw\11 .... ~ 
·~ 1111*• 
S\"ttJII SUJ1 
" ;rn\ lutr 

Brew Your Own 
magazine-the 
first monthly 
ever! It's hot. It's 
fresh. And it shows up 
everu month. BYO is 
full of great homebrew 
recipes. Fun articles 
wtitten in an easy-to­
read style. No theory. 
No rocket science. 
Just HOWTO MAKE 
GREAT BEER. Petiod. 

Columns like: • Tips from the Pros • Style of the 
Month • Microbreweries You've Never Heard Of 
• Pot Shots (Real Home brew Setups) • featmes such 
as Great Home brew Gadgets, Wmt Aeration Made 
Easy, Create Yom Own Recipes, All-Grain On the 
Cheap, and much more. 12 issues just $29.95. Send 
to Brew Yom Own P.O. Box 1504, Martinez, CA 
94553. Or call Toll }i).ee. Moneyback Guarantee. Z95 

(800) 900.7594 
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Truly good musicians know the value of 

practice and disciplined technique, but to 

make music with soul , you need to know 

when to break the rules , improvise and play 

a few of your own licks. 

This tension between strict discipline and 

playful improvisation defines the personal­

ity of Paul Sullivan, a home brewer who, ap­

propriately, is a professional guitarist living 

in Brooklyn, N.Y. When he's not playing 

gigs somewhere in the New York area or giv­

ing music lessons, he finds the time to pull 

out the propane burner and brewpot. 

The ethic of combining hard work and 

fun in music defines the way he approach­

es his brewing. When it comes to mastering 

a particular beer style, Paul turns tradition­

alist, following the textbook and dutifully 

practicing his scales and etudes. When a 

level of mastery is reached, however, he be­

gins to experiment, and occasionally tries 

for the odd note that doesn 't at first sound 

like it belongs in the chord. 

That combination of dedication and ad­

venturous spirit has served him well. In on­

ly three and one-half years since starting 

down the brewing path, Paul counts two gold 

medals in the AHA National Homebrew 

Competition to his credit. This 37-year-old 



musician who grew up in upstate New York 

and Connecticut is now dedicating some se­

rious time to brewing as well as to his music. 

Most of his hard-working attitude is for 

serious moments, when honing his craft. 

"It's good to be a little irreverent, " he says 

before taking another sip of pale ale. It's a 

relaxed attitude that seems more befitting a 

man whose professional life revolves main­

ly around the friendly atmosphere of peo­

ple out on the town, enjoying an evening 

with friends. The seeming split in Paul 's per­

sonality, it turns out, is more like that of a 

jazz or rhythm and blues musician with a 

respect for classical: Know the rules and why 

they came about, but also know when to 

break the rules for effect. 

Initiation to Brewing 

"My wife Eileen gave me a kit for Christ­

mas of '91 ," Paul says about his beginnings 

as a homebrewer. "Nter that I brewed ex­

tract for about a year." 

He's been a member of the New York 

City Homebrewers Guild pretty much since 

the beginning of his brewing days. The club 

gets credit for much of his progress as a 

PIIOTO BY MEG MARUYAMA 

brewer, as he tells it, and 

there's nothing feigned or un­

genuine about his modesty. 

"Usually better brewers will tell 

you what's wrong," he says, and he lis­

tened to what they had to teach him. 

"They could taste things that I couldn ' t. 

When I didn't know what it was, they would 

point out: 'That's how you get this,' and 

'That's what you don't want."' 

Paul 's initial experiences in brewing 

quickly Jed him to conclude that he needed 

to gain more control over the brewing 

process. In a way, he was already headed 

toward all-grain brewing because of his in­

herent perfectionism. 

"The first two beers I made using extract 

came out way too sweet,'' he confesses. "I 

tried everything from alpha-amylase to rous­

ing the yeast- all the things you're supposed 

to do. The homebrew supply store later said 

there were problems with [the brand of) ex-

ZYJVlURGY VVinter 1995 

tract. It was very frustrating, but right away I 

realized you don't know what you're getting: Is 

it all malt or how much sugar is in there? What 

temperature was it mashed at? They are all 

things you don't know with extract." 

Paul absorbed all he could from the more ex­

perienced brewers in his club, who convinced 

him to start brewing with grain. "A couple of peo­

ple in the club were brewing all grain," he says. 
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Professional brewers in the tight-knit beer 

community of the Northeast also made an 

impression. "Ron Page [of New Haven Brew­

ery] and Phil Markowski [of New Hamp­

shire Brewing] were especially big influ­

ences," he continues. "They were a big part 

of my learning and showing me what really 

good beers could be. Every two or three 

weeks, we were getting together to taste 

homebrews and commercial beers. And tast­

ing their all-grain beers would make me go 

'wow.' I could really taste the difference." 

"In the beginning, I was saying, 'Well, I 

would never do all grain; it's just too much 

work.' But you can't deny how it tastes, so 

after a few of those evenings I was saying, 

'Well, maybe I really should."' 

A local brewpub also had its hand in 

Paul's learning experience. "At Zip City [in 

Manhattan] all their brewers have been re­

ally nice to me . One of their first brewers 

was a homebrewer and use·d to be in the 

New York club. Since then, they went 

through a few different brewers and I man­

aged to make friends with most of them." 

Those friendships in the local brewing 

scene even helped encourage Paul as he be-

BLOND DDPPELBOCK 

Ingredients for 11 gal (41.6 L1 
30 lb Briess two-row malt (13.6 kg) 

lb CaraPils malt (0.45 kg) 

oz Perle hop pellets, 8.1 HBUs (28 g) 
(90min.) 

1/2 oz Tettnanger hops 1.9 HBUs (14 g) 
(50 min.) 

2 oz Saaz hop pellets 2 HBUs (57 g) 

(30min.) 

pint Wyeast No. 2278 Czech Pils yeast 

slurry in starter 

• Original specific gravity: 1.080 
• Final specific gravity: 1.022 

Heat 4 gallons (15 L) water to 130 degrees F (54 
degrees C). mash in and add 1 quart (0.95 L) boil­
ing water to thin and bring temperature to between 
125 and 126 degrees F (52 degrees C) for a 3D­
minute protein rest. Add 4 1/2 to 5 gallons (17 to 
19 L) boiling water then heat and recirculate wort 
until temperature reaches 154 to 155 degrees F (68 
degrees C). hold for 90 minutes. Sparge with 7 gal­
lons (26.5 L) 168-degree-F (76-degree-C) water. 

Z JVIURGY VVlnter 1995 

gan entering competitions. The brev;pubs pro­

vided yeast slurry with which to experiment, 

and the brewers themselves were always will­

ing to critique his many attempts to recreate 

specific styles. "It's like skiing with someone 

who's a lot better than you. It makes you get 

better quicker," he says respectfully. 

A Spartan Brewery 

It's astounding to hear how he brews, es­

pecially considering the success he has had 

in competitions. The setup sounds cumber­

some, and he admits as much . 

"I'm not doing it the easiest way because 

I mash, Iauter and boil all in the same pot. 

When I sparge, I have to collect all the runoff 

in plastic buckets, then wait until it's all 

done, then I clean all the grain out, wash 

the pot then put the runnings back in . It's 

incredibly labor intensive." 

His dedication to brewing must be at least 

as strong as his devotion to music. Each brew­

ing session requires him to get all the pieces 

from the basement and set them up in the 

kitchen. The whole process can last up to nine 

or lO hours. "It's a long day for me. Then I'm 

taking stuff down and fermenting in the cel­

lar so I'm walking up and down stairs a lot." 

Asked about his attempts to streamline 

his setup, he chuckles. "There are easier 

ways to do it, I've heard. On the other hand, 

the results work. So if it works, don' t fix it. " 

He admits also that the space restricts him 

in many ways. "I could probably work it out 

a lot better, but I can't really brew in the cel­

lar because it has a low ceiling." 

A trip to the basement confirms his as­

sertion. It's where Paul keeps most of his 

equipment, but the space serves primarily 

as the laundry for the household. Clothes 

drying on the line share the cellar with some 

bottles of homebrew and Cornelius kegs fill­

ing a modified chest freezer. 

Despite less than ideal conditions, Paul 

says he feels fortunate because his living 

space allows room for brewing without hav­

ing to design the most efficient system. ''I'm a 

lot better off than some people in the city, be­

cause at least I have a basement to store stuff." 

This bare-bones approach to brewing de­

termined an acquire-as-needed strategy.Jor 

equipment. ''I'm not really a big techno guy; 

PHOTOS BY Bill \VALD 



I don't really invent a lot of gadgets," he ex­

plains. "It was just this gradual accelera­

tion. " Having no equipment fetish spares 

him from the trap of running out to buy 

every new widget coming onto the market. 

Is he happy to continue with a setup that 

requires such hard work? That can change, 

he acknowledges. "Everything I'm doing is 

so labor intensive that I'm thinking about 

other ways." Then, after some thought, "It's 

a hobby so spending a little money is real­

ly not that bad." 

The most involved piece of equipment is 

a modified 15-gallon brewpot from East 

Coast Brewing Supply. It has a bottom drain, 

a built-in thermometer and a false bottom 

screen to allow mashing in the pot. The mod­

ifications, and a counterflow wort chiller, 

make things a lot easier, he says. 

A Taste for Lager 

Recalling a trip to Germany, Paul reveals 

just how much he prefers the malty style of 

lagers. A visit to Andechs, a celebrated 

Bavarian brewery in a monastery north of 

Munich, was a particularly memorable high­

light. "To me that was it. We hiked up [to 

the brewery); it was a crisp November day; 

it was beautiful; we walked for about an hour 

and were rewarded with some of the best 

beer I've ever had. I didn 't want to leave." 

Despite the fond memories of scenery 

and atmosphere, the real reason for 

the trip was beer. "And talk 

about malt! They were 

just so malty, with 

this huge malt 
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SCHWARZBIER 

This extract recipe represents one of Paul's ear­
liest tries from his first year as a brewer. It served 
as a prototype for the all-grain recipe that won a 
gold medal at the AHA 1995 National Homebrew 
Competition. 

Ingredients for 6 gal (22.7 L) 

3/4 lb crystal malt (0.34 kg) 
9 oz chocolate malt (255 g) 

3 oz black patent malt (85 g) 

3 lb Munton and Fison dark dry malt 

extract (1.36 kg) 

11/2 lb Munton and Fison amber dry malt 

extract (0.68 kg) 

31/3 lb can Munton and Fison amber malt 
extract syrup (1.5 kg) 

oz Northern Brewer hop pellets, 
6.5 HBUs (28 g) (60 min.) 

oz Hallertauer hop pellets, 3 HBUs 
(28 g) (60 min.) 

1/2 oz TeHnanger hop pellets, 2 HBUs 
(14 g) (60 min.) 

1/2 oz Mt. Hood hop pellets, 1.8 HBUs 
(14 g) (30 min.) 

1/2 oz TeHnanger hop pellets, 1.75 HBUs 
(14 g) (30 min.) 

1/2 oz Hallertauer hops, 2.2 HBUs (14 g) 
(15min.) 

1/2 oz TeHnanger hops, 2.2 HBUs (14 g) 

(15min.) 
pint Zip City yeast slurry in starter 
(0.5 L). Other yeast options include 

Wyeast No. 2206 Bavarian lager or 

Wyeast No. 2278 Czech Pils. 

• Original specific gravity: 1.050 to 1.052 

• Final specific gravity: 1.015 

Steep grains in 3 gallons (11.4 L) of water and 
remove when water temperature reaches 180 de­
grees F (82 degrees C). Add malt extract and boil 
one hour. Add 2 1/2 gallons filtered cold water to 
primary fermenter . 

.l'vlURGY Wint:er 1995 

nose," he says, practically swooning as he 

recalls the Andechs Helles and Doppelbock. 

Paul's travels also helped him get a clear 

idea of the traditional styles. "I read all the 

books I could get my hands on, and that's 

a big part of it. But traveling and tasting the 

indigenous beers where they are made and 

going home with that idea is like: 'OK, now 

I know; now I'm really trying to get that 

taste.' It takes a long time, but at least you 

know what you're trying for ." 

Paul has developed a relatively recent 

appreciation for ales as well , but the malty 

German styles are clearly his passion. The 

preference for lagers may have aided his fair­

ly quick progress in brewing. Ales often pre­

sent fewer problems for beginners, but be­

cause that really wasn't his interest, he con­

centrated on controlling the more difficult 

process of brewing lager beers. 

Judging and Competitions 

In 1994, he couldn't attend the AHA Na­

tional Homebrewers Conference, but 

watched the competition winners scroll 

across a computer screen during the live 

CompuServe connection to the award cere­

mony. Someone asked which of his beers 

might win in the three categories where his 

entries had made it to the final round. Paul 

thought the raspberry porter would be the 

one that wouldn 't win. 

"Well, that's because something similar 

had won the year before, and it's a very sub­

jective category," he explains. "Some peo­

ple liked it, and for others, it just offended 

some sensibilities." The chocolate and rasp­

berry combination , though a classic in the 

culinary world, apparently meets with some 

disapproval in the world of beer. 

"At least I try to keep an open mind un­

til I taste it, " he continues. "And if I like it, I 

like it; if I don't, I don't. But some people kind 

of shut it down before it gets to that point." 

Some of Paul's mild cynicism regarding 

homebrew competitions is understandable. 

In this country of vanguard brewing , it 

seems incongruous to find judges and beer 

fanatics who adhere to restrictive notions 

of style, but it does happen. "You just have 

to realize it's a crap shoot sometimes and 

don't go into it expecting to win. It's nice 
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when you do, but don't let it bother you 

when it doesn't happen." 

In this case, his cynicism was misplaced. 

The Chocolate Raspberry Porter recipe won 

him his first gold medal in a national com­

petiti_on. He repeated the feat this year with 

a Bavarian Schwarz bier, except this year he 

had the thrill of attending the award cere­

mony and accepting the prize. He was grat­

ified to win with a lager recipe, his favored 

beer category. "It was nice that I won this 

year for a lager. That makes me feel good 

because that was harder to make right." 

Future Plans 

Is there anything Paul plans for his brew­

ing future? The question brings out a tenta­

tive response. He and his wife have talked 

about their own restaurant or brewpub, but 

he is reluctant to change his life drastically. 

"I'm a musician. I play with a few bands, there 

are students I teach and I do some recording. 

And I still like doing that. So I'm not quite 

ready to chuck all that and go spend the whole 

day doing nothing but beer. But if I got in the 

right situation, where I could have somebody 

helping me, it's definitely possible." 

Paul did have the chance to engage in 

small-scale commercial brewing once, when 

two brewpubs in New York asked him to 

formulate recipes. "Brewing [my altbier 

recipe] with Jack Streich at Zip City was a 

nice introduction to that whole world. And 

at Park Slope [in Brooklyn], I supplied a 

pumpkin ale recipe, which turned out to be 

one of their most popular beers." 

But for the short term, homebrewing is 

likely to offer enough challenges for such a 

perfectionist. "I still haven't done a really 

great doppelbock. That's a challenge. I'd 

love to be able to do that, because that's the 

toughest beer to make really, really clean, 

balanced and malty enough but not too 

sweet, not too alcoholic. It's got low hop fla­

vor and bitterness so it 's just a real chal­

lenge to make that happen right. " 

That would be one of his great goals as 

a brewer. "OK, here's a dream: To get a lager 

with that incredible malt nose you get from 

German beers. You can get a fairly malty 

taste, but to get that intense, dry malt smell 

is just the hardest thing." 

Despite the earnest quest for the perfect 

lager, Sullivan reminds you that, at heart, he 

enjoys improvisation. Besides the thrill of win­

ning a gold medal this year at Planet Beer in 

Baltimore, Md., and having his passion fruit 

ale chosen No. 1 in the Planet Beer Invitational 

Brew Off, his most stirring memory of the AHA 

National Conference was a talk by Randy 

Mosher on the Science of the Art of Beer. 

"That was one of the talks I enjoyed the 

most. There were some good technical ones 

also, but it's kind of like the way I think: 

'Yeah, be creative, try things, think about it.' 

I'm definitely more into the creative aspect 

than the scientific aspect. I try to do things 

the right way, but part of what I like is to im­

provise, and try to make something happen 

-and going on instinct." 

Bill Wald is a free-lance writer based in 

the New York area specializing in beer and 

brewing. A BJCP Recognized judge, he is try­

ing to re-establish his own homebrewery, if 

he can find enough time away from writing 

assignments. ~ 
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'' I t looks like you're safe," says Jim Busch as he opens the door to his suburban Maryland 
home. The resident watchdog, a Labrador named Dunkels, has been left in the custody 

of Jim's mother for the evening. As a result, I can roam unmolested about the basement 

bar, fermentation cellar and the backyard brewhouse where Jim crafted Esprit de Boire, 

the commemorative beer for the 1995 American Homebrewers Association conference in 

Baltimore last June. 

Esprit de Boire means "Spirit of Drink" in French. The label, drawn freehand by professional 

brewer Bill Covaleski then relined and produced by the Association of Brewers production de­

partment, is a visual pun on the word "spirit." It depicts live ghostly entities, one of which is em­

anating from a tulip glass. The name was suggested by a friend, Phil Seitz, who three years ago 

accompanied Jim to Belgium on "one of the most beer-sodden trips I've ever taken, " Jim says. 

According to Phil, "BOIRE" is an acronym for a secret Belgian-American beer drinking society 

about which he declines to divulge additional information. BOIRE also appears on Phil 's Virginia 

vanity license plate. 

Jim describes Esprit de Boire as a Belgian strong spiced ale, a variety relatively unknown in 

this country. Although many amateur and professional brewers have experimented with wit beers, 

this style is brewed to a considerably higher gravity, contains no wheat and is spiced with sweet 

orange peel rather than the bitter Curac;ao variety. Jim's brew was inspired by La Chouffe, a brand 

from the revivalist Brasserie d'Achouffe in the Ardennes, that he first tried during a 1991 trip to 

Europe and which is now imported to the United States on a limited basis. 

Jim recalls that he was tapped for the job in September 1994, during a Washington, D.C. , beer 

festival organized by the Mid-Atlantic Association of Small Brewers. Baltimore had already been 

chosen as the site of the 1995 AHA conference, and AHA President Karen Barela was searching 

PHOTO BY JIM BU SC H 
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for a local homebrewer whose work she could showcase. In conversations with members of Brewers Unit­

ed for Real Potables (BURP), the D.C.-area homebrew club, Karen heard the name Jim Busch mentioned 

repeatedly. "I got set up by my fellow BURPers," says Jim. 

First consideration: Jim is undoubtedly a talented brewer. He began homebrewing in 1988 after receiv­

ing a True Brew American Dark kit as a Christmas present. Within six months he began all-grain brewing. 

The first year, Jim recalls, he did 40 five-gallon batches. He's now up to batch number 1S8, and keeps a 

logbook with detailed records on every effort. "Definitely keep notes,:' he advises novice brewers. "You can't 

remember everything." 

The basement wall is decorated with 10 ribbons won in BURP's monthly style competitions. At the Janu­

ary 199S meeting, his India pale ales took first and second prize. An earlier version of his Esprit de Boire, on­

ly two weeks in the bottle, came in first in the Belgian ale category at the 1994 Spirit of Free Beer competition. 

A second consideration was that Jim had the facilities for brewing the SO gallons necessary to fill almost 

600 souvenir bottles for conference attendees. In 1992, Jim had a custom-fabricated one-barrel brewhouse 

installed in a shed in his backyard. His vessels consist of two 38-gallon (144-L) stainless-steel tanks. The 

first is suspended on an angle-iron stand, and does double duty as a mash tun and brew kettle. The vessel 

is directly fired by a 24-jet slotted cap propane-fueled burner. An almost identical tank serves as Iauter tun 

and fermenter, perched atop a roller cart so it can be moved easily. A 12-foot counterflow chiller feeds in­

to a SO-foot underground pipeline, which leads to the cellar where fermentation takes place. 

"I tend to get really, really into my hobbies," says Jim. 

BY GREG 

KITSOCK 

BUSCH 
Jim insisted that his beer be brewed entirely from the types of raw materials available to small Bel­

gian breweries . Schreier contributed more than 1SO pounds of DeWolf-Cosyns Pilsener and specialty 

malts. HopUnion donated Styrian and East Kent Golding hops . BURP officers Polly Goldman and 

Bruce Feist carried seven kilograms of candi sugar (sucre candi) - a form of crystalline sucrose that 

==~===----------------------------------------------------61 TOP PHOTO BY JIM BU SC H 
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resembles rock candy- back from a vis­

it to Belgium. The coriander was pur­

chased fresh from It's a Beautiful Day, a 

health-food store in College Park, Md. 

The sweet orange peel , although a mi­

nor ingredient in the recipe, was the most 

difficult to obtain. The little-used condiment 

is processed from special varieties of 

Mediterranean oranges. Jim warns against 

substituting American supermarket fruit , un­

less you want your beer to reek of Sunkist. 

Charles Olchowski, AHA Board of Advisers 

member and proprietor of the Frozen Wort 

homebrew supply mail-order business, ran 

up about $50 in long distance bills trying to 

locate the elusive spice. "Most of the sup­

pliers are from the Flemish part of Belgium 

and don't know English. And they want to 

sell you a 55-pound (25-kg) minimum or­

der." (In fact, Esprit de Boire required about 

200 grams - less than half a pound.) 

Charles finally obtained a sample bag from 

one of his brewery contacts. 

Jim made his first batch on April 2 using 

an upward step infusion mash. The candi 

sugar was added 30 minutes before end of 

the boil. The coriander, crushed only sec­

onds before in a coffee grinder, was added 

at the end of the boil. Half of the orange peel 

was added 30 minutes before the end of the 

boil, half 10 minutes from the end. 

Jim used the La Chouffe yeast for fer­

mentation. He prepared a slant and Rob 

Mullen, brewer at the Old Dominion Brew­

ing Co. in Ashburn, Va ., used this to grow 

a 15-gallon (56.78-L) starter. The beer was 

fermented at 65 to 70 degrees F (18 to 21 

degrees C) . In order to 

pitch the entire amount 

of the slurry, Jim divided 

the wort among his one­

barrel fermenter and two 

half-barrel stockpots. 

Three days later Jim 

brewed his second bar­

rel of Esprit de Boire , 

tweaking the recipe by 

omitting some of the 

specialty malts . (The 

first batch had an origi­

nal gravity of 1.088, a 

little higher than he in­

tended; batch number 

two clocked in at 1.080.) 

Jim used the second batch to top off each 

of the three fermenters , the contents of 

which were then in high kraeusen . 

The grunt work of bottling is the least-loved 

part of creating an AHA commemorative brew. 

This was especially true for Jim, who primar­

ily kegs his beers. His basement is littered with 

Cornelius kegs and he uses a Homark beer 

engine from Dorset, England, to draw perfect 

half-pints of New American Ale, the "house 

brand" he brews regularly. Jim admits that he 

tried, unsuccessfully, to convince Karen to let 

him do a commemorative draft beer. 

On April 20, nine of Jim's homebrewer 

friends converged on his home with bench 

cappers and bottling buckets, and managed 

to fill 576 six-ounce bottles and 93 Cham­

pagne bottles in only two-and-a-half hours. 

To spark the secondary fermentation in the 

bottles, Jim used a fresh supply of yeast he 

had cultivated in a carboy, and cane sugar 

(one-half cup per five gallons). The two 

batches yielded 62 gallons of beer, about 12 

ESPRIT DE BOIRE (SPIRIT OF DRINK) 

Recipe for 5 gal ( 19 L) 
11 114 lbs DeWoii-Cosyns Pils malt (5.10 kg) 

415 lb DeWolf-Cosyns Munich malt (0.4 kg) 
I 13 lb DeWoii-Cosyns aromatic malt (0.1 kg) 
113 lb DeWoii-Cosyns CaraVienne malt (0.1 kg) 

1110 lb DeWolf-Cosyns CaroMunich malt (45.4 g) 
OR (for an extract batch) 

8 112 lbs light dry malt extract (3.86 kg) or 10 1/l 
lbs pale unhopped extract syrup (4.76 kg) 

112 lb DeWoii-Cosyns Caravienne malt (0.23 kg) 
1 112 oz DeWoii-Cosyns CaraMunich malt (43 g) 

3 I 5 oz Styrian Golding hops, 5% alpha acid 
(17 g) (60 min.) 

3110 oz Styrian Golding hops, 5% alpha acid 
(9.5 g) (30 min.) 

7110 oz East Kent Golding hops, 5% alpha acid 
(19 g) (finish) 

7110 oz whole coriander, finely crushed (19 g) 
(finish) 

1 I 4 oz sweet orange peel (30 min.) Soaking 
the peels will help loosen them. Do not use 
supermarket oranges! 

114 oz sweet orange peel (10 min.) 
1 115 lbs candi sugar (0.68 kg) (30 min.) Substi­

tute table sugar or corn sugar if necessary. 
1 to 2 qt starter of cultured La Choulle yeast 

(0.95 to 1.89 L). Allow to completely 
ferment, decant the fluid and pitch only the 
yeast slurry. Wyeast Wit No. 3944 is 
another good yeast choice. 

o Original specific gravity: 1.080 to 1.088 
o Final specific gravity: 1.025 to 1.016 

ZYI\IIURGY "\Nint:er 1995 

Dough-in with 16 112 quarts (I 5.6 L) of 140-degree-F (60-de­
gree-() water ond molt. Rest ot131 degrees F (55 degrees() 
lor 20 minutes, raise to 152 degrees F (67 degrees() ond hold 
lor 60 minutes, raise to 170 degrees F (77 degrees(). Lauter 
with 170-degree-F (77 -degree-() water to collect 
5 112 to 6 gallons ( 21 to 22.5 L) of sweet wort. Bring to boil, 
boil 90 minutes. For the extract version, boil molt extract in 5 
gallons ( 19 L) water lor 60 minutes making hop ond spice ad­
ditions. Aerate the wort well before pitching yeast. 
Ferment to completion, rock to secondary if possible to help 
settle the yeast. When transferring to bottling bucket, leave 
the slurry behind and pitch fresh bottling yeast. 
Be sure to refermentthis strong ole in the bottle . To do this, 
build up o one-pint starter of yeast. Add the new yeast slur­
ry to the still beer along with the priming sugar. Generally, 
o slurry from one pint (0.5 L) of wort will provide enough 
yeostto bottle-(Ondition 5 gallons (I 9 L) of wort. Add 112 
cup (118 ml) cane sugar per 5 gallons (19 L) and about one 
ounce (30 ml) of liquid slurry to prime. Fino I carbonation in 
the bottle should be between 2.5 and 3 volumes of C02• 

When young, this is o beer that will hove on evident orange 
choro<ler that lades with aging ond hits its prime between six 
ond I 2 months from bottling. -Jim Busch 

Jim Busch (left) and Keith Harper (right) 
adding hops and coriander to the keHie. 
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BOTTOM PHOTO BY LI Z PITTS 



more than needed for the AHA conference. 

Jim bottled the excess in Grolsch swing-tops 

(and any other container available) and kept 

it for his personal stock or gave it away in 

gratitude to his bottling brigade. 

The task was finished none too soon. On 

April 21 Jim was scheduled to embark on a 

month-long trip to Europe. His biggest fear , 

he recalled, was of bombs in the basement, 

that the refermentation would proceed too 

vigorously and explode the bottles. Fortu­

nately, his worries proved groundless. 

Jim originally intended to brew in Feb­

ruary and bottle in March . Delays in ob­

taining the ingredients threw off his sched­

ule, and he admits that the samples dis­

tributed at the conference were a little green. 

"I thought it was very good, but a bit too 

much of the orange peel came through, " 

commented Bill Covaleski. "It was a little 

on the young side. It needs to have some of 

the edges removed. " 

Nevertheless, Jim received mostly fa­

vorable evaluations. Charlie Papazian, he 

recalls, praised the caramel malt character, 

and other attendees inquired how he was 

able to make the ale so strong (8 percental­

cohol by volume, 6.3 by weight) and yet so 

smooth. Jim attributed the smoothness pri­

marily to the Belgian malts , but also noted 

that there was some caramelization in the 

kettle from the direct firing. 

Esprit de Boire will be at its peak between 

six and 12 months after bottling, estimates Jim, 

but will probably keep for years if stored prop­

erly. He pours me a glass of the 1994 version 

of his spiced strong ale. There are some almond 

and sherry notes that indicate oxidation, but 

the beer is still complex and very drinkable. 

Despite his success as a homebrewer, 

Jim has no plans to quit his day job. The 32-

year-old electrical engineer works for Com­

puter Sciences Corp. developing firmware 

for NASA at the Goddard Space Flight Cen­

ter in Greenbelt, Md. More precisely, he 

helps develop communication systems that 

receive signals from the Hubble Telescope, 

the Gamma Ray Observatory and other 

satellites and process it into raw data that 

scientists can interpret. "We're the AT&T of 

NASA," he notes. Despite recent cutbacks 

in NASA's budget, Jim believes his current 

job is more secure and lucrative than em­

barking on a career as a brewer. 

Nevertheless, he is toeing the waters. Jim 

is an investor and a board member of Vic­

tory Brewing Co., a microbrewery and pub 

set to open in an abandoned Pepperidge 

Farm cookie factory in the Philadelphia sub­

urbs. Bill, former head brewer at Baltimore 

Brewing Co., and brewer Ron Sarchet of Old 

Dominion are the principals behind this op­

eration. Jim has offered the use of his brew­

ery as a pilot plant for testing new recipes. 

Victory Brewing is projected to start sell­

ing beer by the end of the year, and will pro-

duce a Dortmunder/export, a Marzen , an 

India pale ale and various specialties. 

Any chance , I ask Jim , that you'll be 

brewing Belgian ales at Victory? 

"You can guarantee it," he answers. 

Greg Kitsock is the associate editor of 

BarleyCorn, a brewspaper based in Freder­

ick, Md., and a regular contributor to sever­

al other beer publications. A resident of 

Washington, D.C., since 1973, he is re­

searching a book on the drinking habits of 

U.S. presidents. lift 

RASPS£ 

If we don't have it, 
maybe you don't want it. 

CROSBY & BAKER LTD 

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

Westport, Massachusetts 800-999-2440 
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FREE 
CATALOG i ' 

r 

Everything you need 
for beer and winemaking! 

Fast-Reliable Service 
* Malt Extracts & Kits * Grains & Hops * Dry & Liquid Yeasts 

We have been supplying home 
brewers for over 20 years. 

Write or call today! 

THE CELLAR 
HOMEBREW 

P.O . Box 33525 Dept. ZR 
Seattle, WA 98133 

800-342-1871 
FAX 206-365-7677 

E-Mail: homebrew@aa.net 
http://www.aa.neV-homebrew/catalog.hlml 

Recipe Formulation! 
Calculation of Water Treatment, Beer 

O.G. & Color, and Hop Bitterness 

Batch Logging! 
Handles the Simplest to the Most 

Complex Processes , Prints Logs & Contest 
Forms, Mash & Fermentation Graphs 

Many More Features! 
Send SASE for Brochure & Sample Recipe 

Only$50 
(W A residents add 8.2% sales tax) 

C heck or Money Order (US Funds) 
Sorry, No Credit Cards 

From Darryl Richman 
(Author of Bock) 

And The Crafty Fox 
15600 NE 8th St. • Suite B l-327b 

WA 

MALT EXTRACTS 
CONCENTRATED BREWERS WORT 

Award Winning Quality 
& 

Years of Experience 

Ask your local retailer for Alexander's brand 
of Malt Extracts. By using 1 00% grains and no 
additives, we assure you rich flavors for 
brilliant brews. We produce a full line of extracts. 

Wholesale Only 
Phone 209 334-9112 For your nearest dealer 

170 pages 

CUSTOM PROCESSED MALT EXTRACTS 

.•. ;.._ .... ..._ ......... ,. 
YEAST CU[URE 
by Pierre Rajot.t.e 

THE ILLUSTRATED YEAST MANUAL 

Covers: 
.I Sterilization 
.I Sterile manipulations 
.I Preparing and using plates 
.I Sterile transfer 
.I Successful yeast multiplication 
.I Keeping and saving yeast cultures 

• More than 200 illustrations describe in 

details all the techniques used by commercial brewers 

• All the manipulations can be performed at home by anyone 

AVAILABLE FROM YOUR HOMEBREWING SUPPLIER OR DIRECT FROM 

PIERRE RAJOTTE (514) 739-9424 • P.O BOX 734 
MONT-ROYAL, Qc, H3P 3G4 

PRJCE $23.95 S&H $3.50 Total $27.45 

Dealers: Phone for the name of your nearest distributor 
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D & D Supply 
A Division of lnovatec, Inc. 

all for a free catalog and as 

about our Holiday Specials! 

WAREHOUSE pricing on beer making and 
wine making supplies and equipment! 

Other D&D Supply Catalogs: 
· Beverage I Specialty Foods 

o Coffee o Tea o Spices 
o Honey o Beer Bread Mix 
o Soda o Champagne Mustard 
o Beer Mustard o And More! 

·Health I Homeopathic 
o Homeopathic Remedies 
o Athletic Supplements 
0 Vitamins 
o Much More! 

• Gift Certificates • Weekly Specials • Holiday Specials 

Call for a free catalog or see our extensive catalogs immediately on the 
Internet (Information Superhighway I World Wide Web) at­
http://www.inovatec.com/dd or write to dd@inovatec.com 

(800) 355-2005 - order line 
Come visit our retail outlet at: 3604 Galley Road.# 103, Colorado Springs, CO 80909 

(719) 596-2526- voice liii!IZI • (719) 596-9384- fax 
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ZY!VlURGY Winter 1995 



Cape Cod's 
Largest Homebrewing Store 

Oler '00 Different Mats 
Over 25 Variems of Gran 
25 Yeast- 15 Hop Vaieties 

Complete Line Of 

Brewing Equipment 
"'ldty Products at Affordcble Pricesw 

Barnstable Brewers 
Supply I VISA I 
Free Catalog 

(SOB) 428-5267 or FAX (SOB) 420-0130 

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

Marstons Mills MA Marstons Mills MA 02648 

You have 10,000 taste 
buds ... do you mind if we 
take them on a joy riae? 
You can't get the taste 
out of your head. ~ 
By removing chlorine and odor, 
our carbon filter series .. ~-- _ C§;l . , _ 
makes beer taste _- _ .=b~ • 

infinitely better. 

Filters start at $19 95 

We also carry 
0.5 micron bacteriological 
beer filter. 

Call today for a free brochure 
1-800-251-8725 

- dealer inquMes welcome -

CEDAR VINTAGE 
92 Portsmouth Avenue, Exeter, NH 03833 

Trred of ]j0 PJ>ing around? 
There is no reason to be looking arou ~ndlessly for the perfect malts and other 
me brewing ingredients. Northwes n Extract Co. has been a supplier for 

industry since 1918. In that t' e, we've realized the best way to keep 
pro ti' ng our quality products rewing connoisseurs like yourself is 
to of t e best ingredients o t e market at the most reasonable prices. 
Call to and find yourself mg more brewing and less hopping. • • Featuring ' h quality ped or Unhopped Brewers Wort: Golden, 
Dark, Weize and Amb ' h a full line of Briess Grains an 
Specialty M in Wh 

ry Malt Extracts · 
~forSum 9 

1-800-
3590 North 126th Street, Brookfield WI 53005 

HWBTA Member. Wholesale Only. 
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ALE 

AMERICAN AMBER ALE 
GOLD: Alaskan Autumn Ale, Alaskan Brew­
ing & Bottling Co., juneau, Alaska 
SILVER: California Amber Ale, 
Fremont Brewing Co., Fremont, Calif. 
BRONZE: Boont Amber Ale, 
Anderson Valley Brewing Co., Boonville, 
Calif. 

AMERICAN BROWN ALE 
GOLD: Golden Gate Original Ale, Golden 
Pacific Brewing, Emeryville, Calif. 
SILVER: Oregon Trail Brown Ale, Oregon 
Trail Brewery, Corvallis, Ore. 
BRONZE: Pete's Wicked Ale, Pete's Brew­
ing Co., Palo Alto, Calif. 
HONORABLE MENTION: 
Naughty Monkey Brown Ale, Seabright 
Brewery Pub and Restaurant, Santa Cruz, 
Calif. 

AMERICAN PALE ALE 
GOLD: Sierra Nevada Pale Ale, Sierra 
Nevada Brewing Co., Chico, Cali f. 
SILVER: Snake River Pale Ale, Snake River 
Brewing Co., jackson, Wyo. 
BRONZE: Post Road Pale Ale, Old Marl­
borough Brewing Co., Fram ingham, Mass. 

BARLEY WINE 
GOLD: Bigfoot Barleywine Style Ale, 
Sierra Nevada Brewing Co. , Chico, Calif. 
BRONZE: Old Foghorn Barleywine, 
Anchor Brewing Co., San Francisco, Ca lif. 

BELGIAN·STYLE ALES 
GOLD: Belgian Triple, Pacific Coast Brew­
ing Co., Oakland, Calif. 
SILVER: Celis Grand Cru, Celis Brewery, 
Austin, Texas 
BRONZE: Abbey Trappist Style Ale, New 
Belgium Brewing Co., Fort Collins, Colo. 

BELGIAN·STYLE SPECIALTY ALES 
GOLD: Celis White, Celis Brewery, Austin, 
Texas 
SILVER: Thomas Kemper White, Thomas 
Kemper Lagers, Seattle, Wash. 
BRONZE: Belgian Amber Framboise, Cot­
tonwood Grille and Brewery, Boone, N.C. 

BLONDE ALE 
GOLD: Kolsch, Stoddard's Brewhouse and 
Eatery, Sunnyvale, Calif. 
SILVER: Oregon Honey Beer, Portland 
Brewing Co., Port land, Ore. 
BRONZE: Brewers Golden, Sioux Falls 
Brewing Co., Sioux Falls, S.D. 

CLASSIC ENGLISH·STYLE PALE ALE 
BRONZE: Saranac Pale Ale , Saranac-Matt 
Brewing Co., Utica, N.Y. 
HONORABLE MENTION: Pullman Pale Ale, 
Riverside Brewing Co., Riverside, Calif. 

1995 GREAT AMERICAN BEER 
FESTIVAL™ MEDAL WINNERS 
DRY STOUTS 
GOLD: Snake River Zonker S tout, 
Snake River Brewing Co., jackson, Wyo. 
SILVER: Founder's Stout, Mishawaka 
Brewing Co., Mishawaka, Ind. 
BRONZE: Irish Stout, Butterfield Brewing 
Co., Fresno, Cali f. 

GERMAN·STYLE BROWN ALE/ 
DUSSELDORF-STYLE ALTBIER 
GOLD: Duesseldorfer Altbier, 
McNeill's Brewery, Brattleboro, Vt. 
SILVER: Hornet Tail Ale, Carolina Mill, 
Bakery & Brewery, Charlotte, N.C. 
BRONZE: Wild Horse Ale, Great Basin 
Brewing Co., Sparks, Nev. 

ENGLISH·STYLE BROWN ALE 
GOLD: Finn Mac/Soul Red, Irish Times 
Pub and Brewery, Palm Beach Gardens, Fla. 
SILVER: Irish Red, Crooked River Brewing 
Co., Cleveland, Ohio 
HONORABLE MENTION: Red Mountain Red 
Ale, Birmingham Brewing Co., Birming­
ham, Ala. 

GERMAN·STYLE WHEAT ALE 
GOLD: Heavenly Hefeweizen , Heaven ly 
Daze Brewery, Steamboat Springs, Colo. 
SILVER: Wild Pitch Hefeweizen, SandLot 
Brewery a t Coors Field, Denver, Colo. 
BRONZE: Empire Hefeweizen, 
Empire Brewing Co. , Syracuse, N.Y. 

INDIA PALE ALE 
GOLD: Big D 's "Vail Pale Ale," Hubcap 
Brewery and Kitchen Dallas, Dallas, Texas 
SILVER: Columbus IPA, Pacific Coast 
Brewing Co., Oakland, Ca li f. 
BRONZE: Wet Mountain India Pale Ale, II 
Vicino, Salida , Colo. · 

ROBUST PORTER 
GOLD: Black Jack Porter, Left Hand Brew­
ing Co., Longmont, Colo. 
SILVER: Black Silk, Liberty Street Brewing 
Co. , Akron, Ohio 
BRONZE: Point Reyes Porter, Marin Brew­
ing Co., Larkspur, Calif. 
HONORABLE MENTION: Pullman's Porter, 
McNeill's Brewery, Brattleboro, Vt. 

BROWN PORTER 
SILVER: Porter, Stoddard's Brewhouse and 
Eatery, Sunnyvale, Calif. 
BRONZE: Black Butte Porter, Deschutes 
Brewery inc., Bend, Ore. 

SCOniSH·STYLE ALES 
BRONZE: Rightfield Red Ale, SandLot 
Brewery at Coors Field, Denver, Colo. 

SPECIALTY STOUTS 
GOLD: Seabright Oatmeal Stout, 
Seabright Brewery Pub and Restaurant, 
Santa Cruz, Calif. 
SILVER: Steamboat Stout, Main Street Brew­
ery, Cincinnati, Ohio 
BRONZE: Farmer Jon's Oatmeal Stout, Heart­
land Brewery, New York, N.Y. 
HONORABlE MENTION: Klnnlklnick Old Scout 
Stout, 20 Tank Brewery, San Francisco, Calif. 

STRONG ALE 
GOLD: Dog Spit Stout, O'Ryans Tavern 
and Brewery, Las Cruces, N.M. 
SILVER: Bell's Expedition Stout, Kalama­
zoo Brewing Co., Kalamazoo, Mich. 
HONORABil MENTION: Bourbon County Stout, 
Goose Island, Chicago, Ill. 
HONORABLE MENTION: Hubscotch Ale, 
Hubcap Brewery and Kitchen, Vai l, Colo. 

TRADITIONAL ENGLISH·STYLE BlnER 
GOLD: Belk's Extra Special Bitter Ale, An­
derson Valley Brewing Co., Boonville, Cali f. 
BRONZE: Wild River ESB, Wild River 
Brewing, Grants Pass, Ore. 

LAGER 

AMERICAN LAGER 
GOLD: Red Dog, Miller Brewing Co., Mi l­
waukee, Wis. 
SILVER: Old Style Lager, G. Hei leman 
Brewing Co. , La Crosse, Wis. 
BRONZE: Original Coors, Coors Brewing 
Co., Golden, Colo. 

AMERICAN LIGHT LAGER 
GOLD: Pabst Genuine Draft Light, Pabst 
Brewing Co., Milwaukee, Wis. 
SILVER: Bud Light, Anheuser-Busch Inc., 
St. Louis, Mo. 
BRONZE: Lone Star Light, Lone Star Brew­
ing Co., San Antonio, Texas 

AMERICAN MALT LIQUOR 
GOLD: Olde English BOO, Pabst Brewing 
Co. , Milwaukee, Wis. 
SILVER: Schlitz Malt Liquor, 
jos. Sch litz Brewing Co. , Detroit, Mich. 
BRONZE: Laser, Specia lty Brewing Co., Mil­
waukee, Wis. 

AMERICAN PREMIUM LAGER 
GOLD: Budweiser, Anheuser-Busch Inc., 
St. Louis, Mo. 
SILVER: Point Special, Stevens Point Brew­
ery, Stevens Point, Wis. 
BRONZE: Pearl Premium Lager, Pearl 
Brewing Co., San Antonio, Texas 

AMERICAN SPECIALTY LAGER 
GOLD: Olympia Dry, Pabst Brewing Co., 
Milwaukee, Wis. 
SILVER: Rainier Ice, Rainier Brewing Co., 
Seattle, Wash. 
BRONZE: Colt Ice, Carli ng National Brew­
ing, Baltimore , Md. 

VIENNA LAGER 
GOLD: Red Bone Red Lager, Specialty 
Brewing Co., Milwaukee, Wis. 
SILVER: Samuel Houston's Austin Lager, 
Waterloo Brewing Co., Austin, Texas 
BRONZE: Michael Shea's Irish Amber, 
HighFalls Brewing Co., Rochester, N.Y. 

BOCK 
GOLD: DeGroen's Doppelbock, Baltimore 
Brewing Co., Ba ltimore, Md. 
SILVER: Blue Ridge Subliminator Dapple­
bock, Frederick Brewing Co., Frederick, Md. 
BRONZE: Garten Brau Doppelbock, Capi­
tal Brewery, Middleton, Wis. 
HONORABLE MENTION: Stoudt's Honey Dou­
ble Mal-Bock, Stoudt Brewery, 
Adamstown, Pa. 

DARK LAGER 
GOLD: Red Wolf, Anheuser-Busch inc., St. 
Louis, Mo. 
SILVER: Dixie Blackened Voodoo Lager, 
Dixie Brewing Co., New Orleans, La. 
BRONZE: Pigs Eye Red Amber Ale, Min­
nesota Brewing Co., St. Paul, Minn. 

EUROPEAN·STYLE PILSENER 
GOLD: Hiibsch Pilsner, Sudwerk Prlvat­
brauerei Hiibsch , Davis, Calif. 
SILVER: Peerless Pilsner, Great Lakes 
Brewing Co., Cleveland, Ohio 
BRONZE: Stoudt's Pils, Stoudt Brewery, 
Adamstown, Pa. 

MUNCHENER HELLES AND EXPORT 
GOLD: Hellcat, Liberty Street Brewing Co., 
Akron, Ohio 
SILVER: Berghoff Original Lager Beer, 
joseph Huber Brewing Co., inc., Monroe , 
Wis . 
BRONZE: Zeppelin, Liberty Street Brewing 
Co., Akron, Ohio 

MARZEN/ OKTOBERFEST 
GOLD: Three Finger Jack Amber, Saxer 
Brewing, Lake Oswego, Ore. 
SILVER: Octoberfest, Capital Brewery, Mid­
dleton, Wis. 
BRONZE: Samuel Adams Octoberfest, 
Boston Beer Co. , Boston, Mass. 

MIXED STYLES 

AMERICAN LAGER/ALE 
OR CREAM ALE 
GOLD: Liebotschaner Cream Ale, Lion 
Brewing Co., Wilkes-Barre, Pa. 
Silver: Yellow Rose Cream Ale, 
Hoffbrau Steaks Brewery, Dallas, Texas 
BRONZE: Genesee Cream Ale, Genesee 
Brewing Co., Rochester, N.Y. 

AMERICAN WHEAT ALE OR 
LAGER 
GOLD: Mountain Wheat, Breckenridge 
Brewery, Denver, Colo. 
SILVER: Saranac Golden, Saranac-Matt 
Brewing Co., Utica, N.Y. 
BRONZE: Hefeweizen-Amerlcan, Thomas 
Kemper Lagers, Seatt le , Wash. 

FRUIT BEERS 
GOLD: Raspberry Rage, Newport Beach 
Brewing Co, Newport Beach, Calif. 
SILVER: Razz Wheat, Oaken Barrel Brew­
ing, Greenwood, Ind. 
BRONZE: Royal Raspberry Ale, 75 th Street 
Brewery, Kansas City, Mo. 

HERB/SPICE BEERS 
GOLD: Arctic Wheat, Mountain Sun Pub 
and Brewery, Boulder, Colo. 
SI LVER: Oliver's Christmas Ale, The Wharf 
Rat Camden Yards, Baltimore, Md. 
BRONZE: Amber Wit, Spring Street Brewing 
Co., St. Paul, Minn. 

NON·ALCOHOLIC MALT BEVERAGES 
GOLD: Kingsbury Red NA, G. Heileman 
Brewing Co., La Crosse, Wis. 
SILVER: O'Doul's, Anheuser-Busch inc., St. 
Louis, Mo. 
BRONZE: Old Milwaukee NA, )as. Schlitz 
Brewi ng Co., Detroit, Mich . 

SMOKE·FLAVORED BEERS 
GOLD: Alaskan Smoked Porter, Alaskan 
Brewing & Bottling Co., juneau, Alaska 
SILVER: Smoked Chocolate Porter, Rhino 
Chasers, Culver City, Calif. 
BRONZE: Zebulon's Pealed Porter, Phan­
tom Canyon Brewing Co., Colorado 
Springs, Colo. 

SPECIALTY 
GOLD: Hummingbird Ale, Mountain Sun 
Pub and Brewery, Bou lder, Colo. 
SILVER: Harvest Rye, Steelhead Brewery 
and Cafe, Eugene, Ore. 
BRONZE: Titanium Wheat, Steelhead Brew­
ery irvine, irvine , Calif. 

Professional Panel Blind Tasting judges award medals to ex<ellent examples of a parli<ular style. If the judges believe no beer in a <ategory meets the quality and style·auura<y uiteria, 
they may eled not to award medals. For example, judges may re<ognize a beer with a si lver or a bronze medal and not award a gold medal. For information about the Great Ameri<an 
Beer Festival, <all the Asso<iation of Brewers at (303) 447-0816, or write PO Box 1679, Boulder, CO 80306-1679. 
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Guaranteed lowest Prices! 
We'll meet or beat all competitor pricing! 

Write for your Free 32 page 
1995 Discount Home Brewers Catalog. 

Brew City Supplies, Inc. 
P.O. Box 27729 

Milwaukee, Wisconsin 53227 

~~~~~~;~ 
:m.."'lt' !Jl=-:r.T 

."~~.: 

BCS Apron 
l'our Choice 

With or Without Pockets 

Northwestern 
3.3# Extracts 
Case of 12 Unhopped 

Mix & Match 

s 59.00 
Gold • Amber 

New nano-Brewing System "The nano-, pica- & femto- New femto-Brewing System 

55 Gallon Steam-fired Syetem 
(4) 55 Ga llon SS Kettles 

(2)Steam Heated 
(2)with Screens & Supports 

(1) 300kbtu Steam Generator 
(1) Grain Pump 
(2) Liquid Pumps 

Brew up to 3 barrel batchee! 

brewing systems for 

individuals, clubs, pilot plants 
or breweries that are looking 

for an efficient, cost effective 

way to brew 5 to 100 gallon 
batches." 

3 Kettle - 15.5 Gallon System 
with 2 pumps - $1,140 +shipping 

5 Gallon Stove-top Syetem 
(3) 5 ga llon Copper-clad Kettles 
(1) Copper Screen & SS Support 
(1) Copper Wort Ch iller 
Syetem Price $350 + ehipping 
Pumps & Burners ava ilable 

ico -Brewing Systems, Inc. 
8383 Geddes Road 

Ypsilanti, Ml 48198-9404 
Phone (313)482-8565 

FAX (313)485-2739 
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How to drastical~y reduce 
the number of steps 

it takes to make a great 
bottle of wine. 

Vintners ReserveTM 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 specialty home brewing stores throughout the United States and Canada. For the dealer nearest you, contact: 

\Vestern Canada \'(/estern U.S .A. Ontario Eastern U.S.A . Quebec 
Brew King F.H. SteinbartCo. Winexpert L.D.Carlson Distrivin Ltee. 
1622 Kebet Way, 234 S.E. 12th Ave., 710 South Service Rd., 463 Portage Blvd., 950 Place Trans Canada 
Port Coqu itlam, B.C. Portland, Oregon Stoney Creek, Ontario Kent, Ohio Longueil, Quebec 
V3C5W9 972 14 L8E5S7 44240 ]4G2Ml 
(604) 94 1-5588 (503) 232-8793 1-800-267-2016 (216) 678-7733 (514) 442-4487 







AMERICA'S TOP QUALITY HOMEBREW SUPPLIER -SINCE 1984! 

The Home Brewery TM 

PICNIC COOLER 
MASH TUN 

$79.95 
For making 5 to 10 gallon 
batches of all-grain beer. 
This Mash Tun mashes up to 
22 lbs. of grain. It includes a 
40-quart Picnic Cooler, 
slotted copper False Bottom 
and Val~e (shown), and 
overhead copper Sparge 
Sprinkler (not shown). This 
is an amazingly efficient 
mash system for grain beers. 
With full instructions. 

Every HOME BREWERY™ store is a fully­
stocked full-service homebrew supply shop run 
by experienced, helpful homebrewers. 
Together, we are the largest homebrew 
supplier in the country. We bring top quality 
supplies and service to homebrewers 
everywhere, including products you can't get 
anywhere else. Call or visit a HOME 
BREWERY™ shop and see what we mean! 

New! 
BELGIAN ABBEY™ 

Malt Extract Syrup 
Until now, Belgianstyles such 

as Trappist, Abbey, Dubbel, 
Trippel, Saison, Special, 
and Oud Bruin beers could 

-=::11....- -lllllf!lll only be made correctly by 

CALL FOR FREE CATALOG 
(800) 321-2739 

The Home Brewery shops: 

MISSOURI .........• (800) 321-2739 
CALIFORNIA . . • . . . . . (800) 622-7393 
NEVADA .. .. .. .. . .. (800) 288-3275 
NEW JERSEY . . . • . . . (800) 426-2739 
FLORIDA . . . . . . . . . . • (800) 245-2739 
KENTUCKY . . . . . . . . . (800) 992-2739 
NORTH DAKOTA . . . . (800) 367-2739 
ARIZONA . . . . . . . . . . . (800) 572-4290 
WASHINGTON ...•.. (800) 850-2739 
INDIANA ....•..•... (800) 305-4677 
NEW YORK. • . . . . . . . . (800) 346-2556 
ARKANSAS . . . . • . . . . (800) 321-2739 

all-grain brewers using 
Belgian grains. Belgian 

m qu that differ from any 
others in the world. BELGIAN ABBEY™ 
Malt Extract is made from 100% DeWolf­
Cosyns Belgian Grains. Now malt extract 
brewers can enjoy these fine beers as they 
were meant to be! 

Gold Unhopped 
MALT EXTRACT SYRUP 

Made from 1 00% Belgian Barley 

3.3 pounds 

3.3 lbs. $8.95 
10% discount on 6 or more/ 
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Produced by the American Homebrewers Association® 

welcome to the largest homebrew competition in the world! 

All photos are courtesy or Association of Brewers photo fil es 

Good luck in the American 

Homebrewers Association 1996 

National Homebrew Competition. 

Please follow all the instructions care-

fully. If you have any questions, 

contact James at (303) 447-0816 

ext. 121, or Internet james@aob.org. 

In 1995, 3,067 homebrewed beverages were evaluated 
by nearly 400 judges . We expect more than 3,500 
entries to compete in the American Homebrewers 
Association 1996 National Homebrew Competition. The 
Competition is an enormous undertaking, and we'd like 
to thank all of the sponsors and volunteers whose deter­
mination and enthusiasm for homebrewing has made 
the Competition a success over the years. A total of 
19,875 homebrews have been judged in the 17 years of 
competition. 

If you have entered the Competition before, welcome 
back! We're glad the experience was worthwhile for you, 
and we thank you for your continued support. If this is 
your first time entering, don't panic - this isn't rocket sci­
ence -just read these rules and regulations carefully, and if 
you have any questions, give us a call. 

We'd like to emphasize that the style guidelines listed in 
this brochure are just that - guidelines. judges do not 
see your recipe form. We have provided the guidelines 
so you can decide the category in which your brew will 
perform best because judges will use these guidelines 
when evaluating your entry. You will not be disqualified 
if your beer falls somewhat outside of the category 
guidelines listed. 

NEW THIS YEAR 
• First- second- and third-place awards are 

available in each category at each First-Round 
site. See Part III, Section B. 

• First- second- and third-place brewers from 
each First-Round site contribute points 
toward the Homebrew Club of the Year 
award. See Part m, Section B. 

• AHA style guidelines have been adjusted. See 
Part IV, Category Descriptions. 

• Eight first-round beer sites including a 
Canadian site. See the site locator map on 
page 11. 
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American Homebrewers Association 1996 National Homebrew Competition 

DESCRIPTOR DEFINITIONS 
./ Check whenever appropriate 

0 Acetaldehyde- Green applelike aroma; byproduct of fermentation . 

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

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

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

0 Chill haze - Haze caused by precipitation of protein-tannin compound at cold 
temperatures. Does not affect flavor. Reduction of proteins or tannins in brewing 
or fermenting will reduce haze. 

0 Chlorophenolic - Caused by chemica l combination of chlorine and organics. 
Detectable in parts per billion. Aroma is unique but similar to plasticl ike phenol ic. 
Avoid using chlorinated water. 

0 Cooked Vegetable/Cabbagelike- Aroma and flavor often due to long lag times 
and wort spoilage bacteria that later are killed by alcohol produced in fermentation. 

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

0 OMS (dimethyl su lfide) - A sweet, cornlike aroma/flavor. Can be attributed to 
malt, short or non-vigorous boiling of wort, slow wort ch illing or, in extreme 
cases, bacteria l infection. 

0 Fruity /Estery - Simi lar to banana, raspberry, pear, apple or strawberry flavor; 
may include other fruity/estery flavors. Often accentuated with higher tempera­
ture fermentations and certain yeast strains. 

0 Grainy - Raw grain flavor . Cereal li ke. Some amounts are appropriate in 
some beer styles. 

Round No. ___________ .Entry No. 

Category No. -----------------------­

Subcategory (spell out) 

Judged by (please print) 

Judge Qualifications (check one): 

Experienced 0 Apprentice or Novice 0 OtherO 

Bottle Inspection Comments-------------------

Maximum Score 

Bouquet/ Aroma (as appropriate for style) ______ 10 

Malt (3), Hops (3), Other Aromatic Characteristics (4) 

Comments _____________________ ~----

Appearance (as appropriate for style) ______ .6 

0 Hoppy - Characteristic odor of the essent ial oi l of hops. Does not include Color (2), Clarity (2), Head Retention (2) 
hop bitterness. 

0 Husky- See, Astringent. Comments _________________________ _ 

0 Light-struck - Having the characteristic smell of a skunk, caused by exposure 
to light. Some hops can have a very similar character. 

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

0 Oxidized/Stale - Develops in the presence of oxygen as beer ages or is 
exposed to high temperatures; winy, wet cardboardli ke, papery, rotten veg­
etablelike/pineapplelike, sherrylike, baby diaperslike. Often coup led with an 
increase in sourness, harshness and b i tterness. The more aeration in 
bottling/siphoning or air in headspace, the more quickly a beer will oxidize. 
Warm temperatures dramatically accelerate oxidation. 

0 Phenolic - Can be any one or combination of a medicinal, plasticlike, electrical 
firelike, listerinelike, band-aidlike, smoky, clovelike aroma or flavor. Most often 
caused by wild strains of yeast or bacteria. Can be extracted from grains (see 
"Astringent"). Sanitizing residues left in equipment can contribute. 

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

0 Solventlike - Flavor and aromatic character of certa in alcohols, often due to 
high fermentation temperatures. Like acetone, lacquer thinner. 

0 Sour I Acidic - Pungent aroma, sharpness of taste. Basic taste like vinegar or 
lemon; tart. Typically associated with lactic or acetic acid. Can be the resu lt of 
bacterial infection through contamination or the use of citric acid. Sensation 
experienced on sides of tongue. 

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

0 Sulfurlike (H2S; hydrogen su lfide)- Rotten eggs, burning matches. Is a byprod­
uct with certain strains of yeast. Fermentation temperature can be a factor of inten­
sity. Diminishes with age. Most evident with bottle-conditioned beer. 

0 Yeasty- Yeastlike flavor. Often due to strains of yeast in suspension or beer sit­
ting on sediment too long. 

Scoring Guide 

Excellent (40 to 50): Exceptionally exemplifies style, requires li ttle or no attention. 
Very Good (30 to 39): Exemplifies style well, requires some attention. 
Good (25 to 29): Exemplifies style satisfactorily, but requires attention. 
Drinkable (20 to 24): Does not exemplify style, requires attention. 
Problem (less than 20): Problematic, requ ires much attention. 
Please use other side for additional comments. 

Flavor (as appropriate for style) ______ 19 

Malt (3), Hops (3), Conditioning (2), Aftertaste (3), Balance ( 4), Other Flavor 

Characteristics ( 4) 

Comments _________________________ _ 

Body (fu ll or thin as appropriate for style) _______ 5 

Comments _________________________ _ 

Drlnkablllty and Overall Impression ______ 10 

Comments _________________________ _ 

TOTAL (50 possible points) 

NHC/96 
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PART I PART II 
How to Enter This Competition 
7. What kind of bottles are required? 

Every bottle must be 1 0 to 14 ounces in volume, brown or green 
glass, and be free of raised-glass or inked brand-name lettering and 
paper labe ls. Raised 'No Deposit' or bottle manufacturing codes (i.e. 
"p m 00 H 4328") are acceptable. Obliterate any lettering or graphics 
on the cap with a permanent black marker. Bottles with Grolsch-type 
swing tops are not allowed. Corked bottles meeting the above restric­
tions are acceptable; however, you must crimp a crown cap over the 
cork. Bottles not meeting these requirements will be disqualified. 

2. How many bottles do I need? 
Send one (1) bottle for each BEER and MEAD entry competing in 
the first round. You should reserve a total of four ( 4) bottles of each 
of your entries - one (1) for the first round of the Competition and 
three (3) for competing in the second round of the Competition 
should your beer or mead advance. For CIDER, send three (3) bot­
tles for each entry, all at once, by the first-round deadline. 

3. What are the entry fees? 
AHA members: $9 per entry. Four (4) or more entries, $8 per entry. 
Eleven (11) or more entries, $7 per entry. Non-members: $12 per 
entry. Make checks payable to American Homebrewers Association 
and include your membership number (if applicable) on the check. 

4. When are the entry deadlines? 
First-round entries must be received at the appropriate site between 
Monday, April 1, and 5 p.m. on Friday, April 12, 1996. Second-round 
entries must be received at the appropriate site between Tuesday, 
May 28, and 5 p.m. on Friday, May 31, 1996. Notification will be 
mailed by May 10 with additional instructions if your entry is advanc­
ing to the second round. 

5. How do I enter? 
(a) For each entry, fill out an entry/recipe form (last page of this brochure) 

in its entirety. For complete instructions on filling out the entry/recipe 
form, see Part II. Judges do not see your entry form. 

(b) Fold your check or money order with one of your entry forms. On your 
check write the number of entries the check or money order is paying 
for and the names of the entrants if they are not all the same. 

(c) Fold and rubber band eac h entry/recipe form to each bottle. 
Your entry will be disqualified if you use glue or tape to secure the 
form to the bottle. 

(d) Pack your bottles carefully. (See Part Ill, Section 1.) 
(e) Ship your box to the appropriate address given on the Site Locator 

Map on page 11 of this brochure. Sites cannot acknowledge receipt 
of entries- arrange for a return receipt with your shipping company if 
you wish to confirm delivery of your package. Packages with postage 
due or C.O.D. charges will be returned to sender. 

6. Which category do I enter? 
It is entirely your decision. You should try to enter your brew in the 
category and subcategory in which you feel it will perform best. 
Judges do not see your entry form. Your beer will not ,be classified or 
reclassified by organizers or judges. Your entry will not be disquali­
fied if it falls outside of a category's parameters - the descriptions 
are simply guidelines to he lp you enter your beer. Judges use the 
guidelines to guide them while judging your beer. 

7. Are there entry limitations? 
(a) You may not submit more than one entry per subcategory. 
(b) Your homebrew must not have been brewed at any place that 

brews beverages for any commercial purpose, whether for commer­
cial research, production or any other purpose, including brew-on­
premises estab li shments. 

(c) You must give the names of all brewers who helped in the brewing. 

Instructions for Completing the 
Entry /Recipe Form 
Entry/Recipe Form Section A: Brewers Information 

Please print clearly or type. In Item 1 fill in the name of the brewer 
who will be responsible for receiving mailings and results. In Item 2 
fill in the full names of al l other brewers who participated in brewing 
the entry. In Items 3 through 5 write the address where mailings 
and results should be sent. Fill in Items 6 through 9 as applicable. 

Entry/Recipe Form Section 8: Entry Information 
In Item 1 0 write out the full names of the category and subcategory you 
are entering. In Items 11 and 12, write the category number and sub­
category letter you are entering. Your entry will not be classified or 
reclassified by directors, judges or registrars under any circumstances. 
For item 14, circle the appropriate item for your mead or cider entry. 

Important Information for Item 15: If you have entered in 3c, 20b, 20c, 
21, 22, 23, 25, 26, 27, 28c, 28d please follow the instructions below 
very carefully to give information for Item 15. LEAVE ITEM 15 BLANK IF 
YOU HAVE NOT ENTERED THE ABOVE CATEGORIES. This information is 
necessary for accurate judging of entries in these categories. In all cases 
do not give brand names, geographic names or any other proper 
names of special ingredients indicating the origin or identity of the 
brewer. For example, if you used Premier Malt Extract, Briess pale malt, 
Washington apples, or Idaho clover honey you should only enter malt 
extract, pale malt, apples or clover honey, respectively. Judges use 
this information for evaluating entries in these categories. 
Entries in Jc: Give the type of fruit you used. 

Entries in 20b and 20c: If you are entering 20b, give the classic style 
you have emulated and the type of smoking wood or liquid smoke 
used. For example: birch-smoked porter, apple-smoked Scottish a le, 
etc. If you are entering 20c, give the special ingredients you used 
and the type of smoking wood or liquid smoke used. 

Entries in 21: If you are entering 21 a, list the fruit(s)/vegetables(s) 
you used. If you are entering 21 b, list the fruit(s) you used and give 
the classic style you have emulated. For example: raspberry stout, 
blueberry pilsener, plum India pale ale. If you have used any other 
spec ial ingredient in addition to the fruit, enter your beer in 
category 23: Specialty Beer. 

Entries in 22: If you are entering 22a, li st the herb(s) you used. If you 
are entering 22b, list the herb(s) you used and give the classic style you 
have emulated. For example: nutmeg stout, chili Pilsener, coriander 
India pale ale . If you have used any other special ingredients in addi­
tion to the herbs, enter your beer in category 23: Specialty Beer. 

Entries in 23: If you are entering 23a, write the special technique or 
ingredients you used. If you have used both fruit and herbs, list them. 
If you are entering 23b, give the classic style you have emulated. For 
example: honey Pilsener, cinnamon maple stout or Iambic barley wine. 

Entries in 25: Give the type of honey you used. 

Entries in 26: Give the fruit(s) or vegetables and the type of honey 
you used. 

Entries in 2 7: Give the herb(s) or spice(s) and the type of honey you used. 

Entries in 28c and 28d: In 28c indicate whether your entry is still or 
sparkling New England-style cider. In 28d give the special ingredi­
ents and/or special yeast you used. 

Ingredients and Procedures Entry/Recipe Form Section C: 
Be as detailed as possible in this section . If you need more room, write on 
a separate piece of paper. If you are entering a mead or a cider, list fer­
mentable ingredients in the malt section and any other ingredients in the 
hops section. If your brew wins first, second or third in the AHA National 
Homebrew Competition, this information will be used if your recipe is 
published in Zymurgy>. Judges do not see the information in Section C. 
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PART III · 
The Fine Print 
A. General 

This Competition is open to all homebrewers, AHA members and non-members. 
Contestants will be considered an individual entrant based on the name(s) appear­
ing on the registration form. No employee of the Association of Brewers may enter. 
Persons under contract and/or persons volunteering their services to the Association 
of Brewers are eligible. First-round registrars, site directors and judge directors who 
enter must enter at a site other than the one they are hosting. judges may not judge 
a category they have entered. Applicable entry fees and limitations shall apply. 

It is the sole responsibility of the entrant to complete all registration and recipe 
forms, enclose the proper entry fee and designate the category and subcategory in 
which he/she wishes his/her entry to be judged. Under no circumstances will regis­
trars, judges or directors categorize entries. 

Beer, mead and cider will be judged only in terms of the categories and subcate­
gories listed on pages 5 through 9. Entries must be referred to by category NUMBER 
and subcategory LEDER. Dry, medium, sweet or very sweet must be designated for 
all mead and cider entries. 

If a category does not have at least 20 entries in 1996, it will not be included in the 
Competition in 1997. Please note that sake received only five entries in the 1995 
National Homebrew Competition therefore it is not included in the 1996 Competition. 

B. First Round Awards and Prizes 
(1) First, second, and third place wi ll be awarded in each category at each First-Round 

site. These winners will also contribute points for their respective clubs. Six points 
will be awarded for a first place, three for a second place and one point for a third 
place. These club points will be included in determining the Homebrew Club of the 
Year award. See Part Ill Section C (6). 

(2) Certificates will be awarded to first-round brewers whose achievements are outstand­
ing based on judges' scoring and the following standards: Gold Certificate: scores of 
40 to 50, Silver Certificate: scores of 30 to 39, Bronze Certificate: scores of 25 to 29. 

(3) At the discretion of Competition organizers and/or judges, awards may not be given if 
the quality of an entry is not deemed deserving an award. 

C. Second Round Awards and Prizes 
(1) Prizes will be awarded after second-round judging. First-, second- and third-place 

winners in each category receive a gold, silver or bronze medal and commemora­
tive stein. 

(2) First-place winners of each beer category will compete in a best-of-show judging. 
The winner will be awarded Homebrewer of the Year sponsored by Munton & Fison 
of England and the Great American Beer Festival . 

(3) First-place winners of each mead category will compete in a best-of-show judging. 
The winner will be awarded Meadmaker of the Year sponsored by American Mead 
Association, Grand )unction, Colo. 

(4) The first-place winner of the cider category will be awarded Cidermaker of the Year 
sponsored by Lyon's Brewery of Dublin, Dublin, Calif. 

(5) The Ninkasi Award wi ll be given to the High-Point Homebrewer(s), the brewer(s) who 
accumulate(s) the most points in the 24 beer categories in this Competition. Six points 
are awarded fo r a first place, three points fo r a second place and one point for a third 
place. Individual members of a group of brewers do not earn points on an individual 
basis. For example, if Brewer A and Brewer B enter individually, they earn points indi­
vidually, but if they enter as a team, they earn points as a team. Entry forms must list 
each member of the team of brewers to count toward the point totaL There will be 
only one Ninkasi winner. In case of a tie, the AHA will use a tie-breaking system. The 
Ninkasi award is sponsored by Pete's Brewing Co., Palo Alto, Calif. 

(6) The Homebrew Club of the Year award will be awarded to the club that accumulates 
the most points in all categories of beer, mead and cider. Six points are awarded for a 
first place, three points for a second place and one point for a third place. The same 
point scale will be used and points will be awarded for the six annual AHA Club-Only 
Competitions (Weiss is Nice 1995, Best of Fest 1995, Renowned Brown 1995, Hail to 
Ale 1996, Ultimate Alt 1996 and Bock is Best 1996) and added into the tally. In addi­
tion, points are earned under the same 6,3, 1 system from First-Round award winners. 
For your club to receive credit you must have the club listed on the entry form AND 
the club must be registered with the AHA by April 1, 1996. These points will be count­
ed toward the Homebrew Club of the Year Award . The Homebrew Club of the Year 
award is sponsored by Coopers Brewery, Adelaide, Austra lia. 

(7) At the discretion of Competition organizers and/or judges, awards may not be given 
if the quality of an entry is not deemed deserving of an award. 

D. judging 
(1) 

(2) 

First-round judging of all beer and mead entries will be done in closed sessions at the 
AHA National Homebrew Competition First Round sites April 20 through April 28, 1996. 

Second-round judging of qualifying beer and mead entries wi ll be done at the AHA 
National Homebrewers Conference in New Orleans, La., june 5 through 8, 1996. 

(3) Best-of-show judging of qualifying beer and mead entries will be done at the AHA 
National Homebrewers Conference in New Orleans, La., June 5 through 8, 1996. 

(4) All rounds of judging for cider entries will be completed at the appropriate National 
Home brew Competition site April 20 through April 28, 1996. 

(5) Judges and stewards are needed for first and second rounds. Qualified and interest­
ed individuals are encouraged to contact the AHA after March 1, 1996. 

(6) All decisions by Competition organizers are finaL 

E. AHA Membership 
Non-members may receive membership status by enclosing the S33 annual mem­
bership fee with Competition entry fees. If you are becoming a member of the AHA, 
circle "Yes" in Item 8 of the entry form . Send separate checks for your membership 
and your entries. All checks shou ld be made payable to the American Homebrewers 
Association. 

F. Recipe Requirement 
A recipe must be submitted with each entry. Upon entering this Competition 
entrants agree to allow (at no cost) publication of their recipe by the Association of 
Brewers or any of its divisions in any publication . Entrant will receive all due credit 

G. Information and Fees Requirement 
All entry fees, names of competitors, address, phone number, category and subcate­
gory entered and recipes must accompany entries when submitted. No entries will 
be returned whether received late or otherwise. All entries become property of the 
AHA. 

H. Disqualifications 
At the discretion of the AHA and volunteer Competition organizers, entries wi ll be 
disqua lified for eligibility or entry requirement infractions. These entries may still be 
judged, but will be ineligible for awards or prizes. 

I. Results and Qualifying for Second Round 
All entrants will receive the score sheets with judges' comments for his/her entries. 
Results will be mailed via first-class mail on May 10, 1996. The first-, second- and 
third-place winners in each category from each First-Round site will advance to the 
second round of the Competition. If your beer or mead qual ifies for the Second­
Round judging you will be notified by first-class mail between May 10 and May 1 7, 
1996. You will be instructed on how, when and where to send three (3) additional 
bottles for judging, to be received in the New Orleans area between Tuesday, May 
2B, and 5 p.m. Friday, May 31, 1996. Contestants are advised to refrigerate poten­
tial second-round entries to minimize changes in character. 

}. Packing and Shipping Hints 
Carefully pack your entries in a sturdy box. Line the inside of your carton with a 
plastic trash bag . Partition and pack each bottle with adequate packaging materia L 
Do not overpack! Write clearly: "Fragile, Glass. This Side Up" on the package. Your 
package should weigh less than 25 pounds. 

Every reasonable effort will be made to contact entrants whose bottles have broken 
to make arrangements for sending replacement bottles. We strongly recommend 
that you use reusable shipping containers or the kind of shipping containers used by 
beer-of-the-month clubs. These containers help ensure your beer will arrive safely 
and will significantly reduce the amount of packaging waste. Please refrain from 
using packing "peanuts" if possible. Use bubble wrap or newspaper instead. Sites 
make efforts to recycle packaging material whenever possible. 

Refer to the article on "How to Pack Your Beer," in Zymurgy Spring 1991 (VoL 14, 
No . 1) for excellent advice on how to save time, money and avoid broken bottles. A 
product review in Zymurgy Spring 1993 (VoL 16, No. 1) of reusable containers spe­
cia lly designed fo r shipping homebrew is also available . Copies of these articles are 
available for free upon request if accompanied with a self-addressed stamped enve­
lope or call the AHA, (303) 447-0816. 

It is not against any Bureau of Alcohol, Tobacco and Firearms regulations or fede ral 
laws to ship your entries via a privately owned shipping company for analyt ical pur­
poses. However it is illegal to ship alcoho lic beverages via the U.S. Postal Service. 
Private shipping companies may refuse your shipment if they are informed that the 
package contains alcoholic beverages . Be aware that entries mailed from fo reign 
countries are often required by Customs to have proper docu mentation . These 
entries might be opened and/or returned to the shipper by Customs officials at thei r 
discretio n. It is solely the entrant's responsibility to fo llow all app licable laws and 
regulations. 
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PART IV 
Category Descriptions 

Please note that AHA style guidelines have been adjusted to meet 
industry standards. Carefully read each style description before 
selecting a specific category for your entry. Category numbers have 
been changed in some cases. 

There are 24 categories of lager, ale or mixed-style beers, three cate­
gories of mead and one category of cider. All have subcategories 
that use small-letter designations. If a beer is entered, for example, 
as "1 Ob) Strong Scotch Ale" it will be judged as a Strong Scotch Ale 
against the other entries in the "English and Scottish Strong Ale" 
category. Except for some categories where specia l ingredients are 
used (See page 3 Part II), judges do not see your recipe information. 
They do, however, use these guidelines when evaluating your entry. 

The following section gives more detailed information about each cat­
egory and subcategory. You should use this information to decide 
how to enter your homebrew. Please note that when a style charac­
teristic is designated "OK" this means it does not have to be apparent 
but it is permissible in amounts indicated. When the term "noble­
type" hops is used it refers to European continental-type hops such as 
Saaz, Hallertauer, Tettnanger and Spalt, to name a few. 

Categories are designated by numbers. Subcategories are designat­
ed by letters. Please note the Style Guidelines Chart on page 1 0, 
and the instructions for entering on pages 3 and 4. 

ALES 
Ales are distinguished by the use of top-fermenting Saccharomyces 
cerevisiae yeast strains. These strains perform at warmer tempera­
tures, the ferments are faster and fermentation byproducts are gen­
erally more evident. Ales tend to have a very pronounced palate 
where esters and fruity qualities are part of the character. 

1. Barley Wine 
Category award sponsored by Ed me Ltd., Mistley, Manning tree, England. 

a) Barley Wine- Tawny copper to dark brown in color with a full body 
and high residual malty sweetness. Complexity of alcohols and 
fruity-ester characters are often high and counter-balanced by the 
perception of low to assertive bitterness and extraordinary alcohol 
content. Hop aroma and flavor may be minimal to very high . Diacetyl 
should be very low. A caramel and vinous aroma and flavor is part of 
the character. Chill haze is allowable at cold temperatures. 

2. Belgian and French Ale 
Category award sponsored by Manneken-Brussel lmports Inc., Austin, Texas. 

a) Flanders Brown/Oud Bruin - A light- to medium-bodied deep copper 
to brown ale characterized by a slight vinegar or lactic sourness and 
spiciness. A fruity-estery character is apparent w ith no hop flavor or 
aroma. Flanders brown ales have low to medium bitterness. Very 
small quantities of diacetyl are acceptable. Roasted malt character in 
aroma and flavor is acceptable at low levels. 

b) Dubbe/ - This medium- to full-bodied, dark amber- to brown-col­
ored ale has a malty sweetness and nutty, chocolate, roast malt 
aroma. A faint hop aroma is acceptable. Dubbels also are character­
ized by low bitterness and no hop flavor . Very sma ll quantities of 
diacetyl are acceptable. Fruity esters (especially banana) are appro­
priate at low levels. Head retention is dense and mousselike. 

c) Tripe/- Tripels often are characterized by a spicy, phenolic-clove fla ­
vor. A banana fruity ester a lso is common. These pale/ light-colored 
a les usually fin ish sweet. The beer is characteristically medium to 
ful l-bodied with a neutra l hop and malt balance. Low hop flavor is 
OK. Alcoho l strength and flavor should be perceived as evident. 

d) Belgian-style Pale Ale- Belgian-style pale ales are characterized by 
low, but noticeable, hop bitterness, flavor and aroma. Light to 
medium body and low malt aroma are typical. They are golden to 
deep amber in color. Noble-type hops are commonly used . Low to 
medium fruity esters are evident in aroma and flavor . Low caramel 

or toasted malt flavor is OK. Diacetyl should not be perceived. Chill 
haze is allowable at cold temperatures. 

e) Belgian Strong Ale- Belgian strong ales often are vinous, with 
darker styles typically colored with dark candi sugar. The percep­
tion of hop bitterness can vary from low to high while hop aroma 
and flavor are very low. These beers are highly attenuated and 
have a highly alcoholic character- being medium-bodied rather 
than fu ll-bodied . Very litt le or no diacetyl is perceived . Chill haze 
is allowable at cold temperatures. 

f) White (or Wit)- Belgian white ales are brewed using unmalted and/or 
malted wheat and malted barley and can be spiced with coriander and 
orange peel. These very pale beers are typically cloudy. The style is fur­
ther characterized by the use of noble-type hops to achieve a low to 
medium bitterness and hop flavor. This dry beer has low to medium 
body, no diacetyl and a low fruity-ester content. 

g) Biere de Garde - Deep golden to deep copper/light brown . 
Medium to high malt flavor . Light to medium body. Medium hop 
bitterness. Light to medium hop flavor and aroma. May have light 
to medium fruitiness, esteriness. Lager yeast may be used. Earthy, 
cellarlike, musty aromas OK. Traditionally, a French-style beer that 
improves with some aging. 

3. Belgian-style Lambie 
Category award sponsored by L.D. Carlson Co., Kent, Ohio. 

a) Belgian-style Lambie- Unblended natural fermented Iambic is 
intensely estery, sour and acetic flavored. Low in carbonation, these 
hazy beers are brewed with unmalted wheat and malted barley. 
They are very low in hop bitterness. Cloudiness is acceptable. These 
beers are quite dry and light-bodied . 

b) Belgian-style Gueuze Lambie- These unflavored blended and sec­
ondary fermented Iambic beers may be very dry or mildly sweet and 
are characterized by intensely fruity-estery, sour and acidic flavors. 
These pale beers are brewed with unmalted wheat, malted barley, 
and stale, aged hops. They are very low in hop bitterness. Cloudiness 
is acceptable. These beers are quite dry and light-bodied. 

c) Belgian-style Fruit Lambie - These beers, also known by the names 
Framboise, Kriek, Peche, etc., are characterized by fruit flavors and 
aromas. The intense color reflects the choice of fruit. Sourness pre­
dominates the flavor profile. These flavored Belgian-style Iambic 
beers may be very dry or mildly sweet. 

4. Mild and Brown Ale 
Category award sponsored by Premier Malt Products, Grosse Pointe, Mich. 

a) English Light Mild- Range from light amber to light brown in color. 
Malty sweet tones dominate the flavor profile with little hop bitter­
ness or flavor. Hop aroma can be light. Very low diacetyl flavors may 
be appropriate in this low-alcohol beer. Fruity ester level is very low. 
Chill haze is allowable at cold temperatures. 

b) English Dark Mild- English dark milds range from deep copper to 
dark brown (often with a red tint) in color. Malty sweet, caramel, 
licorice and roast malt tones dominate the flavor and aroma profile 
with very little hop flavor or aroma. Very low diacetyl flavors may be 
appropriate in this low-alcohol beer. Fruity-ester level is very low. 

c) English Brown - Range from deep copper to brown in color. They 
have a medium body, and a dry to sweet maltiness dominates with 
very little hop flavor or aroma. Fruity-ester flavors are appropriate. 
Diacetyl should be very low, if evident. Chill haze is al lowable at 
cold temperatures. 

d) American Brown- Range from deep copper to brown in color. Evident 
hop aroma and increased bitterness. They have medium body, estery 
and fruity-ester characters should be subdued and diacetyl should not 
be perceived. Chill haze is allowable at cold temperatures. 
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5. English-style Pale Ale 
Category award sponsored by Wynkoop Brewing Co., Denver, Colo. 

a) Classic English Pale Ale- Golden to copper colored and d isplay English­
variety hop character. High hop bitterness, flavor and aroma should be 
evident. This medium-bodied pale ale has low to medium maltiness. 
Low caramel is allowable. Fruity-ester flavors and aromas are moderate 
to strong . Chill haze is a llowable at cold temperatures. Diacetyl (butter­
scotch character) should be at very low levels or not perceived. 

b) India Pale Ale - Characterized by intense hop bitterness with a high 
alcohol content. A high hopping rate and the use of water with high 
mineral content results in a crisp, dry beer. Th is golden- to deep-cop­
per-colored a le has a full, flowery hop aroma and rnay have a strong 
hop flavor (in addition to the hop bitterness). India pale ales possess 
medium maltiness and body. Fruity-ester flavors and a romas are mod­
erate to very strong. Chill haze is allowable at cold temperatures. 

6. American-style Ale 
Category award sponsored by Northwestern Extract Co., Brookfield, Wis . 

a) American Pale Ale- Range from golden to light copper color. The 
style is characterized by American-variety hops used to produce 
high hop bitterness, flavor and aroma . American pale ales have 
medium body and low to medium malt iness. Low caramel character 
is allowable. Fruity-ester flavor and aroma should be moderate to 
strong. Diacetyl should be absent or present at very low levels. Chi ll 
haze is al lowable at cold temperatures. 

b) American Wheat- This beer can be made using either an ale or lager 
yeast. Brewed with 30 to 50 percent wheat, hop rates are higher 
and carbonation is lower than German-style wheat beers. A fruity­
estery aroma and flavor is typical but at low levels; however, pheno­
lic, clovelike characteristics should not be perceived. Color is usually 
golden to light amber, and the body shou ld be light to medium in 
character. Diacetyl should be at very low levels. 

7. English Bitter 
Category award sponsored by Alternative Beverage, Charlotte, N.C. 

English Bitters range from golden to copper in color and are well­
attenuated. Good hop character and mild carbonation traditionally 
characterize draft-cask versions, but in bottled versions a slight 
increase in carbon dioxide content is acceptable for all three subcat­
egories. Fruity-ester character and very low diacetyl (butterscotch) 
character are acceptable in aroma and flavor. Chil l haze is allowable 
at cold temperatures. 

a) English Ordinary Bitter- Gold to copper colored with medium bitterness, 
light to medium body and low to medium residual malt sweetness. Dia­
cetyl and fruity-ester properties should be minimized in this form of bitter. 

b) English Best (Special) Bitter- More robust than ordinary bitter. It has 
medium body and medium residual sweetness. In addition, the spe­
cial bitter has more hop character than ordinary bitter. 

c) English Strong (Extra Special) Bitter- Medium to strong hop qualities in 
aroma, flavor and bitterness. The residual malt sweetness of this rich ly 
flavored, full-bodied bitter is more pronounced than in other bitters. 

8. Scottish Ale 
Category award sponsored by BEERCRAFTERS INC. Turnersville, N.j. 

Characterized by a rounded flavor profile, Scottish ales are malty, 
caramellike, soft and chewy. Hop rates are low. Yeast characters 
such as diacetyl (butterscotch) and sulfuriness are acceptable at very 
low levels. Scottish ales range from golden-amber to deep brown in 
color and may possess a faint smoky character. Bottled versions of 
this traditional draft beer may contain higher amounts of carbon 
dioxide than is typical for draft versions. Chill haze is acceptable at 
low temperatures. 

a) Scottish Light Ale - Scottish light represents the mildest form of this ale. 
Little bitterness is perceived. Scottish light ales are light-bodied. Very 
low hop bitterness is acceptable, and hop flavor or aroma should not 
be perceived. Chill haze is acceptable at low temperatures. 

b) Scottish Heavy Ale - Scottish heavy a le is moderate in strength and 
dominated by a smooth, sweet ma ltiness ba lanced with low, but 
perceptible, hop bitterness. It has medium body, and fruity esters 
are very low, if evident. Chill haze is acceptab le at low temperatures . 

c) Scottish Export Ale- Scottish export a le is sweet, caramellike and 
malty. Its bitterness is perceived as low to medium . It has medium 
body. Fruity-ester character may be apparent. Chill haze is accept­
ab le at low temperatures . 

9. Porter 
Category award sponsored by The Cellar Homebrew, Seattle, Wash. 

a) Porter- Porters are medium to dark brown (may have red tint) in 
color. Porters range in flavor from bitter to sweet. The dark color 
comes from the use of black or roasted malt rather than the roasted 
ba rl ey featured in stouts. The roast malt flavor and aroma character 
should be evident and can vary from an assertively strong (but not 
astringent) character to suggestively mild. This is a medium-bodied 
beer. Fruity esters shou ld be evident and in proportional balance 
with roast malt and hop bitterness character. Hop flavor and aroma 
may vary from being neg li gible to medium in character. 

10. English and Scottish Strong Ale 
Category award sponsored by Wine & Hop Shop, Denver, Colo. 

a) English Old Ale I English Strong Ale- Amber to copper to medium in 
color, English strong ales are medium- to full-bodied with a malty 
sweetness. Fruity-ester flavor and aroma, should contribute to the 
character of this ale. Bitterness should be evident and balanced with 
malt and/or caramel sweetness. Alcohol types can be varied and 
complex. Chi ll haze is acceptable at low temperatures. 

b) Strong Scotch Ale- Scotch ales are overwhelmingly malty and full­
bodied . Perception of hop bitterness is very low. Hop flavor and 
aroma is very low or nonexistent. Color ranges from deep copper to 
brown. The clean alcohol flavor balances the rich and dominant 
sweet maltiness in flavor and aroma. A caramel character is often a 
part of the profil e . Frui ty esters are genera lly at medium aromatic 
and flavor levels. A peaty/smoky character may be evident at low 
levels. Low diacetyl levels are acceptable. Chi ll haze is allowable at 
cold temperatures. 

11. Stout 
Category award sponsored by Alternative Garden Supply D/ B/A Brew & Grow, 
Streamwood, Ill. 

a) Classic Irish-style Dry Stout- Dry stouts have an initial malt and 
caramel flavor profile with a distinctive dry-roasted bitterness in the 
finish. Dry Stouts achieve a dry-roasted character through the use of 
roasted barley. Some sligh t acidity may be perceived but is not nec­
essary. Hop aroma and flavor should not be perceived. Dry stouts 
have medium body. Fruity esters are minimal and overshadowed by 
malt, hop bitterness and roasted barley character. Diacetyl (butter­
scotch) should be very low or not perceived . Head retention and 
rich character should be part of its visua l character. 

b) Foreign-style Stout- Foreign-style stouts have an initial malt sweetness 
and caramel flavor with a distinctive dry-roasted bitterness in the finish. 
Some sl ight acidity is permissible and a medium- to full-bodied mouth­
feel is appropriate. Hop aroma and flavor should not be perceived. The 
perception of fruity esters is low. Diacetyl (butterscotch) should be 
negligible or not perceived. Head retention is excellent. 

c) Sweet Stout- Sweet stouts, also referred as to cream stouts, have 
less roasted bitter flavor and more full-bodied mouthfeel than dry 
stouts. The style can be given more body with milk sugar (lactose) 
before bottling. Malt sweetness, chocolate and caramel flavor 
should dominate the flavor profile. Hops should balance sweetness 
without contributing apparent flavor or aroma. 

d) Oatmeal Stout- Oatmeal stouts typically include oatmeal in their 
grist, resulting in a pleasant, full flavor and smooth profile that is 
rich without being grainy. Roasted malt character of caramel and 
chocolate should be evident, smooth and not bitter. Bitterness is 
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moderate- not high. Hop flavor and aroma are optional but 
sho uld not overpower the overall balance. Th is is a medium- to fu ll­
bodied beer, with m inimal frui ty esters. 

e) Imperial Stout- Dark copper to very black, imperia l stouts typically 
have a lcohol contents exceeding 8 percent. The extremely rich 
ma lty flavor and aroma is balanced with assertive hopping and 
fruity-ester characteristics. Perceived bitterness can be moderate, 
balanced with ma lt character, to very high in the da rker versions . 
Roasted ma lt astringency and bitterness can be perceived moderate­
ly but should not overwhelm the overall character. Hop aroma can 
be subtle to overwhelming ly floral. Diacetyl (butterscotch) levels 
shou ld be very low. 

LAGER 
Lagers are produced with bottom-fermenting Saccharomyces uvarum 
(a.k.a . S. car/sbergensis) strains of yeast at colder fermentat ion tem­
peratures than ales . This cooler environment inhibits the natural 
production of esters and other fermentation byproducts, creating a 
"cleaner-tasting" product. 

12. Bock 
Category award sponsored by Washington Hop Commission, Yakima, Wash. 

a) Traditional Bock - Traditional bocks are made with all malt and are 
strong, malty, med ium- to fu ll -bodied, bottom-fermented beers 
with moderate hop bitterness that should increase proportionately 
with the starting gravity. Hop flavor should be low and hop aroma 
shou ld be very low. Bocks can range in color fro m deep copper to 
dark brown . Fru ity esters may be perceived at low levels. 

b) German-style Helles Bock I Maibock- The German word "hell es" 
means light colored, and, as such, a helles bock is light in color. 
Maibocks also are light-colored bocks. The malty character should 
come through in the aroma and flavor. Body is medium to fu ll. Hop 
bitterness should be low while noble hop aroma and flavor may be 
at low to med ium levels. Bitterness increases with gravity. Fruity 
esters should be min imal. Diacetyl levels shou ld be very low. Ch il l 
haze should not be perceived. 

c) Doppelbock- Malty sweetness is dom inant but shou ld not be cloy­
ing. Doppelbocks a re fu ll -bodied and deep amber to dark brown 
color. Astringency from roast malts is absent. Alcoholic strength is 
high and hop rates increase with gravity. Hop bitterness and flavor 
shou ld be and hop aroma absent. Fruity esters are common ly per­
ceived but at low to moderate levels. 

d) Eisbock- Deep copper to black. Very alcoholic. Aroma and flavor 
profil e is sim ilar to doppelbock. Traditionally brewed by freezing a 
doppelbock and removing the resulting ice to concentrate the beer 
and increase the alcohol content. 

13. German Dark Lager 
Category award sponsored by Crosby & Baker, Westport, Mass. 

a) Munich Dunkel - These beers have a pronounced malty aroma and 
flavor that dominates over the clean, crisp moderate hop bitterness. 
A classic Munchner dunkel shou ld have a chocolatelike, roast malt, 
bread like aroma that comes from the use of Munich dark ma lt. 
Chocolate or roast malts can be used, but the percentage shou ld be 
minimal. Nob le-type hop flavor and aroma shou ld be low but per­
ceptible. Diacetyl is acceptable at very low levels. Fruity esters and 
chi ll haze shou ld not be perceived. 

b) Schwarzbier- Dark brown to black. Medium body. Roasted malt evi­
dent. Low sweetness in aroma and flavor. Low to medium bitter­
ness. Low bitterness from roast malt. Hop flavor and aroma, "noble­
type" OK. No fruitiness, esters. Low diacetyl OK. 

14. German Light Lager 
Category award sponsored by Briess Malting Co., Chilton, Wis. 

a) Miinchner-style Helles- This beer has a relatively low bitterness. It is a 
medium-bod ied ma lt-emphasized beer; however, certain versions 
can approach a balance of hop character and maltiness. There 

should not be any caramel character. Color is light straw to golden. 
Fruity esters and d iacetyl should not be perceived. 

b) Dortmunder/European-style Export- Both starting gravity and medium 
bitterness are somewhat higher than a Munchner helles. Hop flavor 
and aroma are perceptible but low. The color of this style may be 
slightly darker and the body will be more fu ll but sti ll medium bodied. 
Fruity esters, chill haze and diacetyl should not be perceived. 

15. Classic Pilsener 
Category award sponsored by California Concentrates, Acampo, Calif. 

a) German Pilsener- A classic German Pilsener is very light straw/gold­
en color and well hopped. Hop bitterness is high. Hop aroma and 
flavor are moderate and quite obvious. It is a well-attenuated and 
medium-bodied beer but a ma lty accent can be perceived. Fruity 
esters and diacetyl shou ld not be perceived. There should be no chill 
haze. The head should be dense and rich. 

b) Bohemian Pilsener- Pilseners in this subcategory are sim il ar to 
German Pilseners; however, they are slightly more fu ll bodied and 
can be as dark as light amber. This style balances moderate bitter­
ness and noble hop aroma and flavor with a malty, slightly sweet 
medium body. Diacetyl may be perceived in very low amounts. 
There should be no chill haze. The head should be dense and rich. 

16. American Lager 
Category award sponsored by Pabst Brewing Co., Milwaukee, Wis. 

a) American Lager- Very light in body and color, American lagers are 
very clean and crisp and aggressive ly ca rbonated. Malt sweetness is 
absent. Corn, rice or other grain or sugar adjuncts often are used . 
Hop aroma is absent. Hop bitterness is slight and hop flavor is mild 
or neg ligible. Ch il l haze, fruity esters and diacetyl should be absent. 

b) American-style Light Lager- According to Food and Drug 
Administration regulations, when used in reference to caloric content, 
"light" beers must have at least 25 percent fewer calories than the 
"regu lar" version of that beer. These beers a re extremely light col­
ored, light in body and high in carbonation. Flavor is mild and bitter­
ness is very low. Chill haze, fruity esters and diacetyl should be absent. 

c) American Lager/A le or Cream Ale- A mi ld, pa le, light-bodied a le, 
made using a warm fermentation (top or bottom) and cold lagering 
or by blending top- and bottom-fermented beers. Hop bitterness 
and flavor are very low. Hop aroma often is absent. Sometimes 
referred to as cream ales, these beers are crisp and refreshing. A 
fruity or estery aroma may be perceived . Diacetyl and chi ll haze 
should not be perceived . 

d) American-style Premium Lager- Similar to the American lager, this 
style is a more flavorfu l, medium-bodied beer and may contain few 
or no adjuncts at a ll. Color may be deeper than the American lager, 
and alcohol content and bitterness may be greater. Hop aroma and 
flavor are low or negligible. Chill haze, fruity esters and diacetyl 
should be absent. 

e) Dry Lager- This straw-colored lager lacks sweetness and is reminis­
cent of an American-style light lager. However, its starting gravity 
and alcoholic strength a re greater. Hop rates are low and carbona­
tion is high. Chill haze, fruity esters and diacetyl should be absent. 

f) American Dark Lager- This beer's maltiness is less pronounced and its 
body light. Non-malt adjuncts often are used and hop rates are low. 
Hop bitterness flavor and aroma are low. Carbonation is high and 
more typ ical of an American-style light lager than a European dark 
lager. Fruity esters, diacetyl and chill haze should not be perceived. 

17. Vienna/Marzen/Oktoberfest 
Category award sponsored by F. H. Steinbart, Portland, Ore. 

a) Vienna- Beers in this category are reddish-brown or copper colored. 
They are light to medium in body. The beer is characterized by 
malty aroma, slight ma lt sweetness and clean hop bitterness. 
Noble-type hop aromas and flavors should be low to medium. 
Fruity esters, diacetyl and chi ll haze should not be perceived . 
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b) Mi:irzen/Oktoberfest- Marzens are characterized by a medium body 
and broad range of color. Oktoberfests can range from golden to 
reddish-brown . Sweet maltiness should dominate slightly over a 
clean, hop bitterness. Malt character should be toasted rather than 
strongly caramel. Hop aroma and flavor should be low but notable. 
Fruity esters are minimal, if perceived at all. Diacetyl and chill haze 
should not be perceived . 

HYBRID/MIXED STYLES 
The following beers are fermented or aged with mixed traditions, 
could be brewed as an ale or lager, include unusual ingredients, or 
are made using unusual techniques or procedures. 

18. German-style Ale 
Category award sponsored by Cresent City Brewhouse, New Orleans, La. 

a) Kolsch- Ki:ilsch is warm-fermented and aged at cold temperatures 
(German ale or alt-style beer) . Ki:ilsch is characterized by a golden 
color and a slightly dry, winy and subtly sweet palate . Caramel char­
acter should not be evident. The body is light. This beer has low 
hop flavor and aroma with medium bitterness. Wheat can be used 
in brewing this beer which is fermented using ale or lager yeasts . 
Fruity esters should be minimally perceived, if at all. Chill haze 
should be absent or minimal. 

b) Dusseldorf-style Altbier- Copper to brown in color, this German ale 
may be highly hopped (though the 25 to 35 IBU range is more nor­
mal for the majority of altbiers from Dusseldorf) and has a medium 
body and malty flavor. A variety of malts, including wheat, may be 
used. Hop character may be evident in the flavor . The overall 
impression is clean, crisp and flavorful. Fruity esters should be low. 
No diacetyl or chill haze should be perceived. 

19. German-style Wheat Beer 
Category award sponsored by Tabernash Brewing Co., Denver, Colo. 

a) Berliner Weisse - This is the lightest of all the German wheat beers. 
The unique combination of a yeast and lactic acid bacteria fermen ­
tation yields a beer that is acidic, highly attenuated and very light­
bodied . The carbonation of a Berliner weisse is high and hop rates 
are very low. Hop character should not be perceived. Fruity esters 
will be evident. No diacetyl should be perceived . 

b) Weizen/ Weissbier - The aroma and flavor of a weissbier is decidedly 
fruity and phenolic. The phenolic characteristics often are described 
as clove or nutmeg and can be smoky or even vanillalike. These 
beers are made with at least 50 percent malted wheat and hop rates 
are quite low. Weissbier is well-attenuated and very highly carbonat­
ed, yet its relatively high starting gravity and alcohol content make 
it a medium to full-bodied beer. Bananalike esters often are present. 
If yeast is present the beer will appropriately have yeast flavor and a 
characteristically fuller mouthfeel. No diacetyl should be perceived . 

c) Dunkelweizen- This beer style is characterized by a distinct sweet 
maltiness, and roasted malt and chocolatelike character, but the 
estery and phenolic elements of a pale weissbier still prevail. Color 
can range from copper-brown to dark brown . Carbonation and hop 
bitterness are similar to a pale south-German-style weissbier. Usually 
dark barley malts are used in conjunction with dark cara or color 
malts, and the percentage of wheat malt is at least 50 percent. No 
diacetyl should be perceived. 

d) Weizenbock- This style can be either pale or dark and, like a bottom­
fermented bock, has a high starting gravity and alcohol content. The 
malty sweetness of a weizenbock is balanced with a clovelike phenolic 
and fruity-estery banana element to produce a well-rounded aroma 
and flavor. As is true with all German wheat beers, hop rates are low 
and carbonation is high. It has a medium to full body. If dark, a mild 
roast malt character should emerge in flavor and, to a lesser degree, 
in the aroma. No diacetyl should be perceived . 

20. Smoked Beer 
Category award sponsored by jim 's Homebrew Supply, Spokane, Wash. 

a) Bamberg-style Rauchbier - Rauch bier should have smoky characters 
prevalent in the aroma and flavor. The beer is generally toasted malty 
sweet and full bodied with low to medium hop bitterness. Noble-type 
hop flavor is low but perceptible. Low noble-type hop aroma is option­
al. The aroma should strike a balance between malt, hop and smoke. 
Fruity esters, diacetyl and chill haze should not be perceived. 

b) Classic-style Smoked Beer - Any classic style of beer can be smoked; 
the goal is to reach a balance between the style's character and the 
smoky properties. 

c) Other Smoked Beer- Any beer to which smoke flavors have been added. 

21. Fruit and Vegetable Beer 
Category award sponsored by The Purple Foot, Milwaukee, Wis. 

a) Fruit and Vegetable Beer- Any beers using fruits or vegetables as an 
adjunct in either primary or secondary fermentation, providing obvi­
ous, yet harmonious, fruit and vegetable qualities . Fruit and veg­
etable qualities should not be overpowered by hop character. If a 
fruit or vegetable (such as juniper berry or chili pepper) has an 
herbal or spice quality, it is more appropriate to enter it in the Herb 
and Spice Beer category. 

b) Classic style Fruit and Vegetable Beer- Any classic-style beer using 
fruits or vegetables as part of the flavor profile and providing obvi­
ous, yet harmonious, fruit and vegetable qualities . 

22. Herb and Spice Beer 
Category award sponsored by Marin Brewing Co., Larkspur, Calif. 

a) Herb and Spice Beer- Use of herbs or spices (derived from roots, 
seeds, fruits, vegetables, flowers, etc.) other than hops to create a 
distinct character. Under-hopping allows the spice or herb to con­
tribute to the flavor profile. 

b) Classic-style Herb and Spice Beer- Any classic-style beer using herbs 
or spices as part of the flavor profile and providing obvious, yet har­
monious herb and spice flavor. 

23. Specialty Beer 
Category award sponsored by Homebrew Headquarters, Dallas, Texas. 

Any ale or lager brewed using unusual techniques and/or ingredi­
ents other than (or in addition to) malted barley as a unique contri­
bution to the overall character of the beer. Examples of specialty 
beers include (but are not limited to) beers brewed with honey, 
maple sap or syrup; worts heated with white-hot stones (Stein bier); 
and low- or non-alcoholic beers. Examples do not include the use of 
fruit or herbs, although they can be used to add to the character of 
other ingredients. 

a) Specialty Beer- Any non-classic style fitting the above description . 

b) Classic-style Specialty Beer - Any classic ale or lager to which special 
ingredients have been added or a special process has been used, 
e .g. , honey Pilsener, maple porter, sorghum stout, pumpkin pale 
ale . Brewer to specify classic style. 

24. California Common Beer 
Category award sponsored by Anchor Brewing Co., San Francisco, Calif. 

a) California Common Beer- Light amber to copper. Medium body. 
Toasted or caramellike maltiness in aroma and flavor . Medium to 
high hop bitterness. Hop flavor medium to high. Aroma medium. 
Fruitiness and esters low. Low diacetyl OK. Uses lager yeast. 
Fermented at warm temperatures but aged at cold temperatures. 
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MEAD 
Meads are produced by the fermentation of honey, water, yeast and 
optional ingred ients such as fruit, herbs and/or spices. Their final grav­
ity roughly determines whether they are: Dry- 0.996 to 1.009; 
Medium- 1.01 0 to 1.019; Sweet -1.020 to 1 .029; or Very Sweet-
1.030 and higher. Wine, Champagne, sherry, mead, ale or lager 
yeasts may be used . 

25. Traditional Mead and Braggot 
Category award sponsored by Mazer Cup Mead Competition and Ann Arbor 
Brewers Guild, Ann Arbor, Mich. 

a) Sparkling Traditional Mead- Effervescent. Dry, medium or sweet 
(designate on e ntry form). Light to medium body. No flavors other 
than honey. Honey character in aroma and flavor. Low to medium 
fruity acidity. Color depends on honey type. Absence of harsh 
and/or stale character. 

b) Still Traditional Mead- Not effervescent. Dry, medium sweet or very 
sweet (designate on entry form). Light to full body. Honey character 
in aroma and flavor. Low to medium fruity acidity. Color depends 
on honey type. Absence of harsh and/or stale character. 

c) Sparkling Braggot- Effervescent. Made with malt. Dry, medium or 
sweet (designate on entry form). Light to medium body. Honey 
flavors predominate. 

..,_ d) Still Braggot- Not effervescent. Made with malt. Dry, med ium or 
sweet (designate on entry form). Light to medium body. Honey fla­
vors predom inate. 

26. Fruit and Vegetable Mead 
Category award sponsored by The National Honey Board, Longmont, Colo. 

Melomel is made with any fruit. Cyser is made with apples and/or 
apple ju ice; pyment is made with grapes. Ingredients should be 
expressed in aroma and flavor. Color shou ld represent ingredients. 
Honey character apparent in aroma and flavor. Absence of harsh 
and/or stale character. 

a) Sparkling Melomel- Effervescent. Light to med ium body. Dry, medi­
um or sweet (designate on entry form). 

b)Still Melomel- Not effervescent. Light to full body. Dry, medium, 
sweet or very sweet (designate on entry form). 

c) Sparkling Cyser- Effervescent. Light to medium body. Dry, medium 
or sweet (designate on entry form). 

d) Still Cyser- Not effervescent. Light to full body. Dry, medium, sweet 
or very sweet (designate on entry form) . 

e) Sparkling Pyment- Effervescent. Light to medium body. Dry, med i­
um or sweet (designate on entry form). 

f) Still Pyment- Not effervescent. Light to full body. Dry, medium, 
sweet or very sweet (designate on entry form). 

27. Herb and Spice Mead 
Category award sponsored by Zymurgy, Boulder, CO 

Metheg lin is made with any herbs or spices. Hippocras is made with 
spices and gra pes (spiced pyment) . Ing redients should be expressed 
in aroma and flavor. Color should represent ing red ients. Honey char­
acter must be apparent in aroma and flavor. Absence of harsh 
and/or sta le character. 

a) Sparkling Metheglin- Effervesce nt. Li g ht to medium body. Dry, 
med ium or sweet (designate on entry form). 

b) Still Metheglin - Not effervescent. Li g ht to full body. Dry, medium, 
sweet or very sweet (designate on en try fo rm) . 

c) Sparkling Hippocras- Effervescent. Li g ht to medium body. Dry, 
medi um or sweet (designate on entry form) . 

d) Still Hippocras- Not effervescent. Light to full body. Dry, medium, 
sweet or very sweet (desig nate on entry form). 

CIDER 
Ciders are produced by the fermentation of apple juices and option­
al ingredients such as fruits and spices. Wine, Champagne, ale, lager 
or wild yeasts may be used. 

28. Cider 
Category award sponsored by Lyon's Brewery of Dublin, Dublin, Calif. 

Cider made with honey as an adjunct (cyser) shou ld be entered in 
category 26 for melomel, cyser and pyment. 

a) Still- Not effervescent. Less than 5.5 percent alcohol by weig ht (7 
percent by volume). Can be dry or sweet. Pale yellow color, must be 
clear or bri ll iant. Apple aroma . Light-bodied and crisp apple flavor. 
Sugar adjuncts may be used. 

b) Sparkling- Effervescent but not foamy. May be force carbonated . No 
head. Less than 6.3 percent alcohol by weight (8 percent by volume). 
Dry or sweet. Pale yellow color, must be clear and brilliant. Light to 
medium body, crisp apple taste. Sugar adjuncts may be used. 

c) New England-style- Still or sparkling dry cider. Carbonation must be 
natural. Between 6.3 and 11 percent alcohol by weight (8 and 14 per­
cent by volume). Pale to medium yellow color. Pronounced apple 
aroma. Medium to full body. Balanced by drying tann ins, but never 
hot because of excess alcohol. Adjuncts include white and brown sug­
ars, molasses or raisins. Wild or wine yeasts on ly . 

d) Specialty Cider- Any and all adjuncts and yeasts may be used. 
Alcohol content must be below 11 percent alcohol by weig ht (14 
percent by volume). At least 75 percent apple juice must be used in 
the must. 
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Original Gravity FonaiGra~ty Percent 811\ering Co'o< Onginal Grav1ty Rnal Grav1ty Percent B1ttenng CO:or 
(BalhngJPialo) (Ball"!llPiato) ale A'•gt (alc/vol.) Unrts SRM(EBC) (BallrngJl'lato) (Balhng/Piato) allch1gt (ale /Yd.) Unrts SRM(EBC) 

ALE MIXED STYLE 

1. Barley Wine 
(LAGER·ALE) 

a) Bar!eyWme 1.000-120 (22 5-30 0) I 024-32 (6-8) 6 7-9 6 (8 4-12) 50-100 14-22 (35-90) 18. German-Style Ale 
a) Kelsch I 042-46(105-115) 1006-10(15-25) 3 8-41 (4 4-5) 1 ~30 3 5-5 (8-14) 

2. Belgian and French Ale b) DUsseldorl-style Altbrer I 044-48 (11-12) I 008-14 (2-3 5) 3 6-4 (4 3-5) 25-48 11-19(25-65) 

a) Randers Bratm!Oud Bnm I 044-56(11-14) 1.008-16(2-4) 38-4 I (48-52) 15-25 12-18(30-70) 

b) Dubbel I 050-70(125-175) I 012-16(3-4) 47-59(6-75) 18-25 10-14(~35) 19. German-style Wheat Beer 

c) Trrpel I 060-96 (175-24) I 016-24 (4-6) 55-7 9 (7-10) ~25 35-55(7-14) a) Berliner We1sse I 028-32 (7-8) 1.004-08(1-15) 22-27(28-34) 3-6 2-4 (5-10) 

d) Belg~an Pale A!e I 044-54 ( 11-13 5) 1008-14(2-35) 3 2-4 9 (4-62) ~30 3 5-12 (7-30) b) Weizen/Weissb1er I 046-56(115-14) I 008-16 (2-4) 3.9-4 4 (4 9-5 5) 10-15 3-9(8-16) 

e) Belgian Stroog Ale I 064-96 ( 16-24) I 012-24 (3-6) 55-86(7-11) ~50 35-20 (7-80) c) Dunkell·.-eizen I 048-56 (12-14) 1.008-16 (2-4) 38-43(48-54) 10-15 16-23 (35-95) 

n WMe(Wrt) 1044-50(11-12.5) I 006-10 ( 15-2 5) 38-41 (48-52) 15-25 2-4(5-10) dl Werzenbock 1066-80 (16-20) I 0016-28 (4-7) 55-75(69-93) 10-15 I 5-30(14-120) 

g) B:ere de Garde 1060-80(15-20) 3 5-6 3 (4 5-8) 25-30 8-12(16-30) I 
20. Smoked Beer 

3. Belgian-style Lambie a) Barroerg-style Raucht>er lagOfl 048-52 ( 12-13) I 012-16(3-4) 6-4 (4 3-4 8) 

1 ~30 
1 10-20(~1 

a) Belgian-style Lambie 1.044-56 (11-14) 1000-10 (0-2 5) 4-5(5-6) 11 -23 6-13 (15-33) b) Classoc-style Smoked Beer refer to tndlvtdual 

b) Belgian-style Gueuze Lamboc I 044-56 (11-14) I 000-10 (0-2 5) 40-50(50-60) 11-23 6-13(15-33) 
classic styles 

c) Belgian-style FrUit Lambie 1 040-72(10-175) I 008-16(2-4) 4 0-5 5 (5 0-7 0) 15-21 NIA c) Other Smoked Beer vanes w1dely 
\~(l ln.ttc*71 

21 . Fn~ it and Vegetable Beer 

4. Mild and Brown Ale a) Frwt and Vegetable Beer I 030-110 (7.5-27 5) 1006-30(15-75) 2-9 5 (25-12) 5-70 5-50 ( 14-200) 

a) English Ught Mtld I 030-38 (75-9 5) I 004-08 (1·2) 2 7-3 2 (32-4.0) 10-24 8-17 {16-40) b) Classtc-sty!e Fru1t and 

b) English Dark M ld 1.030-38 (7 5-9.5) 1.004-08(1-2) 27-32(32-40) 10-24 17-34(40-135) Vegetable Beer refer to Individual 

c) English Brmm 1040-50(10-12.5) I 008-14 (2-3 5) 3 3-4 7 (4-5 5) 15-25 15-22 (35-90) 
classic styles 

d) American Brown 1.040-55 (10-14) 1010-18(2.5-4.5) 3.3-4 7 (4-5 9) 25-60 15-22 (35-90) 22. Herb and Spice Beer 

5. English-style Pale Ale a) Herb and SpiCe Beers I 030-110 (75-275) I 006-30 ( 15-7 5) 2-9 5 (2 5-12) 5-70 5-50 (14-200) 

a) Classic English Pale Ale I 044-56(11-14) I 008-16(2-4) 35-4 2(4 5-55) ~40 4-11 (10-25) b) Classrc-style Herb and 

b) India Pale Ate 1050-70(125-175): 1012-18(3-45) 4-6 (5-75) 40-80 8-14 (16-35) Spice Beer refer to mdtv!dual 
classiC styles 

6. American-style Ale 23. Specialty Beer 
a) American Pale Ale 1044-56(11-14) I 008-16 (2·4) 3 5-4 3 (4 5-5.5) 20-40 4-11 (10-25) 
b) American Wheat 1.030-50 (9 5-12 5) 1.004-18(1-4 5) 28-36(35-45) 5-17 2-8(4-16) a) Specralty 1.030-110 (7.5-27 5) I 006-30 (15-7 5) 2-95(25-12) 0-100 1-100(3-400) 

b) Classoc-style Specialty Beer refer to indrvtdual 

7. English Bitter 
classic styles 

a) English Ordinary Bttter I 033-38 (8-9 5) I 006-12 (15-3) 24-30(3-3 7) ~35 8-12(16-30) 
24. California Common Beer 

b) English Best (Spectal) Bttter I 038-45 (95-11) 1 006-12(15-3) 3 3-3 8 (4 1-48) 28-46 12-14 (30-35) 
c) English Strong 

a) Caltfomia Common Beer I 040-55 ( 10-14) 1.012-18(3-45) 2 8-3 9 (3 6-5) 35-45 8-17 (16-40) 

(Exira Spectal) Sliter I 046-60(115-15) 1010-16 (2.5-4) 13 8-4 6 (4.8-5 8) 30-55 12-14 (30-35) 
25. Traditional Mead and Braggol 

8. Scott ish Ale a) Sparkling Tradthonal Mead 1.050-90 ( 12 5-22.5) 39-86(5-11) 0-4 

a) Scottish Ught Ale I 030-35 (7 5-9) I,,.,, .. , ,., .•• , 1 .. 8-17 (16-40) b) Sllll Tradrtional Mead I 090-140 (22 5-35) 8.6-118(11-15) 0-5 

b) Scothsh Heavy Ale 1.035-40 (9-10) 10010-14 (25-3 5) . 2.8-3 2 (3.5-4) 12-20 10-19(20-75) c) Sparklrng Braggot 1.050-90 ( 12 5-22 5) 39-86(5-11) 0-4 

c) Scottish Export Ale I 040-50(10-125) 1010-18(25-45) 32-36(40-45) 15-25 10-19 (20-75) d) StiiiBraggot 1000-140(225-35) 86-118(11-15) 0-5 

9. Porter 26. Fn~it and Vegetable Mead 
a) Paler 1.045-80 (11-15) I 006-16 (2-4) 4.0-52(50-65) I ~ ~35t(00t) a) Sparkling Melomel I 050-90(125-22.5) 39-86(5-11) 0-15 

b) St•ll Melomel I 000-140(22.5-35) 86-118(11-15) 0-20 
10. English and Scottish Strong Ale c) Sparklong Cyser I 050-90(12 5-22 5) 39-86(5-11) 0-15 
a) ~l,sh CM Ale/fng'oSh Strang A~ 1 055-75 ( 14-19) 1.008-20 (2-5) 4 8-6 4 (6 0-8 0) 30-40 10-16 (20-35) d) StiUCyser 1.000-140 (22 5-35) 86-118(11-15) 0-20 
b) Slroog Scotch Ale 1.072-85 (18-21) 1016-28 (4-7) 5 2-6.7 (6 2-8) 25-35 10-25(~100) e) Sparkling Pyment 1.050-90 ( 12 5-22.5) 39-86(5-11) 0-15 

13.2-4 2 (3.8-5) 

n Strll Pyment 1.000-140 (22 5-35) 86-118( 11 -15) 0-20 

11. Stout 27. Herb and Spice Mead 
a) Classic Irish-style Dry Stout 1.038-48 (9 5-12) 11008-14 (2-3.5) 30-40 40+ {150+) a) Sparklrng Melllegl"' I 050-90(125-225) 39-86(5-11) 0-15 
b) FO<e:gn-slyle Stout 1052-72(13-18) 1.008-20 (2-5) 4 8-6(6-75) 30-60 40+ (150+) b) S~l Metheglrn 1 000-140 (22 5-35) 86-118(11-15) 0-20 
c) Sweet Stout 1045-56(11-14) 1012-20 (3-5) 2 5-5 (3-6) 15-25 40+ (150+) c) Sparklong H.ppocras 1050-90(125-225) 39-86(5-11) 0-15 
d) Oatmeal S1out 1038-56(95-14) 1.008-20 (2-5) 3 0-4 8 (3 8-6) ~40 20t (80+) 

i= e) Imperial Stout 1 075-90 (19-22 5) I 0~30 (4-75) 5.5-7 (7-9) 50-80 20t (80+) 
d) Stttl H ppocras I 000-140 (225-35) 86-118(11-15) 0-20 

LAGER 
28. Cider 

I 
a) Still I 045-53(113-133) 55(7) 1-

12. Bock b) Sparklong 1.045-61 (113-15.3) 63(8) 
a) TradtiKlnaiBock 1 066-74 (16 5-18 5) I 018-24 (4 5-6) 5-6 (6-7 5) ~30 ~30 (80- 120) c) Net/ England-style 1061-105(153-26.3): - 63-11 (8-14) 
b) German-style Helles d) Spectally CrdOf I 045-105(113-263)1 _ 46-11 (58-14) 

Bock/Matbock 1 066-68(165-17) 1012-20 (3-5) 15-6 (6-7 5) ~35 4-10 ( 10-20) 
c) Doppelbock 1 074-80 (185-20) I 0~28(5-7) 52-62(65-8) 17-27 12-30 (30-120) 
d) EISbock 1.092-1 16 (23-29) nla 68-113(8.6-1441 ! 26-33 18-50 (42-200) 

13. German Dark Lager 
a) Munoch Dunkel 1.052-56 (13-14) I 014-18(35-4 5) 38-4 2 (4 5-5) 16-25 17-20 (40-80) 
b) Schwarzbier 10 44-52 (11-13) I 012-16 (3-4) 3-3.9 (3 8-5) 22-30 25-30(100-120) 

14. German Light Lager 
a) MOnchner-style Helles 1.044-50(11-13) 1.008-12(2-3) 3 8-4 4 (4 5-5.5) 18-25 3-5 (7-14) 
b) llor1rrulde<rtllopear!-sty'eE.xpal 1 048-56(12-14) I 010-14 (2 5-35) 4-4.8(5-6) 23-29 3-5 (8-13) 

15. Classic Pilsener 
a) German Pt!sener 1 044-50( 11-12.5) 1 1006-12(15-3) 36-4 2(4-5) 30-40 3-4 (7-10) 
b) Bohemian Pilsener 1 044-56 (I 1-14) 1.014-20 (3 5-5) 3 2-4 (4-5) 35-45 3-5 (7-14) 

16. American Lager 
a) American Lager 1.040-46(10-115) 1006-10 ( 15-2 5) 32-38(38-45) 5-17 2-4 (5-10) 
b) Amerocan-style Ught Lager 1.024-40 (6-10) 1 002-08 ( 5-2) 2 8-3 5 (3.5-4 4) 8-15 2-4 (5-10) 
c) Amer~can Lager/Ale or 

Cream Ate 1 044-56{11- 14) 1.004-10(1-25) 3 4-4 5 (4.2-5.6) 10-22 2-5 (4-14) 
d) Amencan-style Premum Lager1 046-50 ( 115-125) I 010-14 (2.5-3 5) 3 6-4 (4 3-5) 13-23 2-8 (5-16) 
e) Dry Lager 1 040-50(10-125) I 004-08 (1-2) 3 6-4 5 (4 3-5 5) 15-23 2-4 (5-10) 
f) Amerocan Dark Lager I 040-50(10-125) I 008-12 (2·3) 13 2-4 4 (4-5 5) 14-20 10-20(~80) 

17. Vienna/Marzen/Oktoberfest 
: 38-4 3 (4 8-5 4) 122-28 a) Vienna 1.048·56(12-14) 1 1012-18 (3-4 5) 8-12 (16-30) 

b) Marzen/Ok1oberlest 1 050-56(125-14) 1012-120 (3-5) 14-4 7 (53-59) 18-25 4-15(10-35) 
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American Homebrewers Association 1996 National Homebrew Competition 

The companies below support homebrewing and homebrewers by donating resources to the AHA National Homebrew Competi tion . Many of these spon­
sors have been with us for several years. We are grateful for their support because their dedication is integral to the success of the world 's largest 
home brew competition . Should you have an opportunity to patronize these companies, we hope you 'll do so. 

AWARD SPONSORS: 
Coopers Brewery, 
Adelaide, Australia. 
Homebrew Club of the Year 

Lyon 's Brewery of Dublin, Dublin, Calif. 
Cidermaker of the Year 

Madhava 's Mountian Gold Honey, 
Lyons, Colo. 
Meadmaker of the Year 

Munton & Fison of England and 
the Great American Beer Festival 
Homebrewer of the Year 

Pete 's Brewing Co., Palo Alto, Calif. 
Ninkasi Award 

CATEGORY SPONSORS: 
Alternative Beverage, Charlotte, N.C. 
English Bitter 

Alternative Garden Supply, Streamwood, Ill. 
Stout 

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

BEERCRAFTERS INC. , Turnersville, N.J. 
Scottish Ale 

Briess Malting Co., Chilton, Wis. 
German Light Lager 

California Concentrates, Acampo, Calif. 
Classic Pilsener 

The Cellar Homebrew, Seattle, Wash. 
Porter 

Cresent City Brewhouse, New Orleans, La. 
German-style Ale 

Crosby & Baker, Westport, Mass. 
Bavarian Dark 

Edme Ltd., Mistley, Manningtree, England 
Barley Wine 

F. H. Steinbart Co., Portland, Ore. 
Vienna/OktoberfesVMarzen 

Homebrew Headquarters, Dallas, Texas 
Specialty Beer 

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

L.O. Carlson Co., l<ent, Ohio. 
Belgian-style Lambie 

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

Manneken-Brussel lmports Inc., Austin, Texas 
Belgian and French Ale 

Marin Brewing Co., Marin, Calif. 
Herb Beer 

Mazer Cup Mead Competition and Ann Arbor 
Brewers Guild, Ann Arbor. Mich. 
Traditional Mead and Braggot 

The National Honey Board, Longmont, Colo. 
Fruit Mead 

Northwestern Extract Co., Brookfield, Wis. 
American-style Ale 

Pabst Brewing Co., Milwaukee, Wis. 
American Lager 

Premier Malt Products. Grosse Pointe, Mich. 
Brown Ale 

The Purple Foot, Milwaukee, Wis. 
Fruit Beer 

Tabernash Brewing Co., Denver, Colo. 
Wheat Beer 

Washington Hop Commission, Yakima, Wash. 
Bock 

Wine & Hop Shop, Denver, Colo. 
English and Scottish Strong Ale 

Wynkoop Brewing Co., Denver, Colo. 
English-style Pale Ale 

Zymurgy, Boulder, Colo. 
Herb Mead 

SITE SPONSORS 
Bencomo 's Homebrew Supply, Fresno, Calif. 
Boston Beer Works, Boston, Mass. 
Broadway Brewing Co .. Denver, Colo. 
Mickey Finn 's Brewery, Libertyville, Ill. 
McGuires Pub, Pensacola, Fla. 
Dominion Brewing, Toronto, Ontario, Canada 
F. H. Steinbart Co., Portland, Ore. 

First-Round Entries must be received between Monday, April 1, and 5 p.m. Friday, April12, 1996. 

Send your beer and mead entries to the 
National Homebrew Competition site that 
has the same shading as the state or 
province in which you live. 

All cider entries should be sent to Boston 
regardless of where you live: 
NHC 96 CIDER, 
Boston Beer Works 
61 Brookline Ave. 
Boston, MA 02215 

Do not send beer or mead entries to Boston. 

All Canadian entries should be sent to 
Toronto, Ontario . 

Please send international entries other than 
Canadian entries to Denver. 

Questions? 
Contact Caroline at (303) 447-0816 ext.116 
or Internet caroline@aob.org . 

NHC 96 

NHC 96 
Broadway Brewing Co. 
244 1 Broadway 
Denver, CO 80205 

NHC 96 
Bacchus & Barleycorn Ltd . 
6633 Nieman Rd . 
Shawnee, KS 66203 

NHC 96 NHC 96/CABA 
Mickey Finn's Brewery I Dominion Brewing 
412 N. Milwaukee 18 Brentcl iff Rd. 
Libertyvi lle, IL 60048 / Toronto, ON, Canada 

.,....-''c-----.,---,-----.--.---~......_ r----1--. M4G3Y2 

NHC 96 

Fresno, CA 93728 

Brew Ha Ha, Ltd. 
Route 222 
RD 2, Box 25 19-1 
Fleetwood, PA 19922 

Trade Winds 
205 Government St. 
Niceville, FL 32578 
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Please Read the Instructions on page 3-4 of the Rules and Regulations Brochure. 
~ 1. Name ________________________________________________________________________________________________________ _ 

--iU 2. Additional Brewer(s) -----------------------------------------------------------------------------------------------
5! ~ 3. Address ______________________________________________________________________________________________________ __ 

..s ,S 4. City _____________________________________________ .State/Province ____________________ Zip/Postal Code __________________ _ 

5 . Country __________ Phone (H)( __ ) ___________ CN) ( __ ) 

6. Are you a member of an AHA Registered Homebrew Club? 0 Yes 0 No 

If "yes" what is the name? (Please spell out fu ll name. Do not abbreviate.) ---------------------------------------------------------------

7. AHA Membership Number -----------------------------------------------------------------------------------------

New Member 0 Yes (separate S33 check enclosed) 0 Non-Member 

9 . This is the ______ time I have entered the AHA National Homebrew Competition 

= 10 . Ca~gory/Subca~gory~ri~~llname0 ----------------------------------------------------------------------------------­
Q 

..,. 11. Category (1-28) 
~ 

_____________________ 12. Subcategory (a-g) ____________________ _ 

5! 13. Name of Brew (optiona l) -------------------------------------------------------------------------------------------

:; 14. For Mead and Cider (circle one): 
...... 

Dry Medium Sweet Very Sweet 

= 15. SPECIAL INGREDIENTS: -
~ 

= Q 

-= Q,l 

If you have entered in categories 3c, 20b, 20c 21, 22, 23, 25, 26, 27, 28c, 28d refer to page 3 of the Rules and Regulations for instructions on filling out this table. 
This important information will be used by the judges for evaluating entries in these categories. Leave this table blank if you have not entered the above categories. 

Classic style (If applicable) 

Special ingred'M!Ilt Amount Use/Procedure 

-
--- --- -- --- ---

--- --- --- ------

Ingredients for ______ U.S. gallons. 

BOPS: MALT (grain, extracts and other fermentable ingredients): 

Variety Pellets orl..tlole amoontoz. 96a. add Llle (bel, c*y, eli:.) lime Mfg./Type/Color amountlbs. Use (steep/mash) lime Temp. 

-- -- --- --- --- ------ ---

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

-
--

--- --- ---· --- ---- --- --

-- -- --- --- -- 1- --- ----- --1----

~ WATER TREATMENT: type(s) and amount(s) ________________________________ _ 

.!: YEAST CULTURE: Mfg. ____________ No. ____________ Na me ------------

~ YEAST NUTRIENTS: type brand _____________ amount 

= Q CARBONATION: (designate amount and type of sugar and/or use of kegs) __________________________________________________________ __ 

't: BOILING TIME: _______ _ SPECIFIC GRAVITIES: Origina l Final __________ _ 
Q,l 

~ FERMENTATION: Duration Temperature Type of fermenter (g lass, plastic, etc.) 

Pri mary 

Secondary 

Other 

Da~~isbrewwasboWed/~gged : _____ _____ ______________________________ _ 

IMPORTANT: Please copy this form and elaborate on a separate of piece paper, if necessary, the details of your brewing procedure that you fee l 
are important to know. If you have entered an all -grain beer, please indicate time and temperature of mashing and sparging techn iques. 
FOLD AND ATTACH COMPLETED FORM TO ENTRY. 

Questions? Call or write James at the American Homebrewers Association, PO Box 1679, Boulder, CO 80306-1679 USA 
(303) 447-0816 ext. 121; FAX (303) 447-2825; james@aob.org or CompuServe 70740,1107. 
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High· 

High-gravity brews differ from normal and 

low-gravity brews in many respects. From 

day one, or I should say brew one, my in­

terest has been in higher-gravity beers . It 

doesn't take a brain surgeon to brew a tasty 

"big beer," but a few guidelines will make it 

easier to accurately produce the high-gravity 

style you seek. 

What is High Gravity? 

Ask 10 people where normal gravity ends 

and high gravity begins and you'll probably 

get 11 different answers. A light beer lover 

might tell you 1.045, while a barley wine con­

noisseur will swear anything less than 1.100 

is water. I believe anything with an original 

gravity of 1.055 to 1.065 would be classified 

as medium high, and anything greater than 

1.065 is definitely high gravity. All informa­

tion here will pertain to gravities greater than 

1.065, unless otherwise noted. 

0 R T H E~ 

Ray Ballard 

Brewing: Homehrew 1.10 I 
Let's Get Gravity 

To start any high-gravity beer you need a 

wort, which brings us to the subject of malt. 

Using malt extract to make a high-gravity wort 

is no different from using any other malted 

barley- you pour it in and boil it- you just 

use larger quantities. It does help to calculate 

how much extract you will need to reach your 

target gravity. On average, one pound (0.45 

kg) of liquid malt extract will give one gallon 

(0.95 L) of water an original gravity of 1.033 

to 1.038. In a five-gallon (19-L) wort, that trans­

lates into 6.6 to 7.6 gravity points per pound. 

It is necessary to show the additional digit in 

the gravity figures in this case because the sLx 

at the end really adds up when you're talking 

about 10 pounds (4.5 kg) or more of extract 

(six full points of gravity). With dry malt ex-

tract, one pound (0.45 kg) will give one gal­

lon (0.95 L) of water an original gravity of 1.044 

to 1.048. In a five-gallon (19-L) wort, that trans­

lates into 8.8 to 9.6 gravity points per pound. 

Malted barley, like malt extract, is no dif­

ferent in making a high-gravity wort, you just 

use more. On average, one pound (0.45 kg) 

of malted barley will give one gallon (0.95-L) 

of water an original gravity of 1.025 to 1.035. 

In a five-gallon (19-L) wort, that translates in­

to 5 to 7 gravity points per pound. This is 

where the all-grain brewer can be in for a re­

al chore. Unless you have a large mash tun, 

or brew small (rwo- or three-gallon or 7.6- to 

11.3-L) batches, the all-grain brewer will need 

to do tvvo separate mashes. Worse yet, if you 

have only one mash tun, you have to com­

pletely finish one mash before you begin the 

second. A good way around the two-mash 

day is to do one full mash and add extract 

PHOTOS LEFT TO RIGHT BY GALEN NATHA NSON 
AND SUSIE MARCU S ZYI\IIURGY \/\Tinter 1995 
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at the beginning of the boil to reach your 

target gravity. 

When you buy ingredients for big beers, 

buy in volume. If you buy grain by the 50-

pound (22.7-kg) bag and malt extract syrup by 

the 55-pound (25-kg) bucket, you can get them 

for about haU what it costs to buy by the pound. 

Believe me, when you start using 20 pounds 

(9 kg) of barley or 15 pounds (6.8 kg) of extract 

syrup in one batch of beer, you'll either be glad 

you bought in bulk or wish you had! 

Sugars are another way to pump up the 

gravity and are necessary in many instances 

if you want to emulate a certain style. Cane 

and beet sugar, basically white table sugar, 

are almost pure sucrose and very fermentable. 

Corn sugar, also known as dextrose or glu­

cose, is very fermentable and probably the 

sugar most commonly used by homebrewers. 

Lactose is a non-fennentable sugar used main­

ly to add sweetness and body to a beer, like 

a sweet stout. Light and dark brown sugars 

are simply cane sugar with molasses added. 

Sugars are a good option when a lighter bod­

ied, high-gravity beer is desired. Sugar should 

not add up to more than 20 to 25 percent of 

the total fermentables. Any more can result 

in a dry, cidery flavor. One pound (0.45 kg) 

of sugar contributes about 8 to 9 gravity points 

in five gallons (19 L). 

Honey is another highly fermentable ad­

junct that high-gravity brewers should consid­

er. In addition to boosting gravity, it also im­

parts positive flavor characteristics. Use no 

more than 30 percent of the total fennentables 

to contribute a dry crispness and lighter body 

as well as a higher alcohol content. To mini­

mize strong honey flavor contribution use 

lighter honeys such as clover or alfalfa. 

Rice is another adjunct in your brewing 

arsenal. The best form of rice to use is a 

powder, not unlike dry malt extract, called rice 

syrup solid. Rice extract syrup is another good 

option . Rice gives you gravity, about 7 to 8 

points per pound in five gallons (19 L) , while 

lightening the body. 

Hops 

The most important point to keep in mind 

with hops and high-gravity beer is that hop uti­

lization decreases as wort gravity increases. 

This is something that extract brewers need to 

know because they commonly boil a 1:\¥0- or 

three-gallon (7.6- to 11.3-L) wort and add cold 

water at the end. That concentrated wort boil 

is quicker and easier, but it decreases hop ef­

ficiency. Concerning boiling times and hop uti­

lization, it takes a vigorous 60-minute boil to 

get the maximum bitterness extraction from 

your hops. Hops added at 30 or 45 minutes 

before the end of the boil still will contribute 

nicely, but their percentage of utilization is low­

er. Hops added 30 minutes before the end of 

the boil conn·ibute about half the bitterness of 

hops added at 60 minutes. Jackie Rager wrote 

an article on calculating hop bitterness in the 

Zymurgy Special Issue 1990 (Vol. 13, No.4) 

complete with all the math equations needed 

to easily and accurately hop your beer. 

To give an idea of how hop bitterness varies 

from one style to the ne>..1, Table l shows guide­

lines of bittering units for some popular high­

gravity styles. 

Yeast 

Yeast selection is a critical component in 

brewing the high-gravity style of your choice. 

When selecting yeast you need to consider 

the flavor profile and characteristics of the 

style you are brewing. Better yet, if you are 

creating a style of your own , you need to de­

termine the flavor profile and characteristics 

you would like in your new style. Let's take a 

look at a couple of popular high-gravity styles 

and see what yeast characteristics are neces­

sary to achieve the desired results. 

When brewed in a monastery by monks, 

Belgian strong ale or Trappist ale is a light- to 

medium-bodied beer that uses a substantial 

amount of sugar (usually one to wo pounds 

in five gallons or 0.45 to 0. 9 kg in 19 L) to ob­

tain the higher original gravity without being 

too sweet and malty. Hop flavor and aromas 

are kept low to match the low residual malt 

sweetness. Esters created from a warm (70 

degrees For greater) and vigorous fermenta­

tion are the principal aromatic components. 

An attenuative, ethanol-tolerant yeast strain 

is required to obtain the low final gravity as­

sociated with big Belgian ales. In other words, 

you'll need a yeast strain that can stay hun­

gry and keep on working in the face of a high­

alcohol environment in order to finish the job. 

Strong Scotch ale is a full-bodied beer 

with an aggressive malt sweetness. Hop fla­

vor and aromas are minimal to absent. Malt 

sweetness is balanced by clean alcohol fla­

vor. Scotch ales get this clean flavor by us­

ing a non-attenuative yeast strain at low fer­

mentation temperatures (50 to 62 degrees F) 

to keep esters as out-of-the-picture as pos­

sible. Not only does this yeast strain need to 

be a low ester producer, it also needs to be 

ethanol tolerant. 

Zymurgy Summer 1994 (Vol. 17, No. 2) 

has a nice table of available liquid and dry 

yeasts to point you in the right direction 

and has some solid information on mak­

ing starters. My experience with dry yeast 

has been good in the 1.055 to 1.065 range. 

However, I just can' t say enough about liq­

uid cultures , especially if you prepare a 

starter a couple of days before brewing. 

Refermentation is the process of adding 

fresh yeast along with your primings (corn 

sugar or unfermented wort) at bottling. This 

can be a good option with high-gravity ales. 

Pierre Rajotte supports this in his book, 

Belgian Ale (Brewers Publications, 1992). 

Pierre elaborates on the condition of yeast 

after fermenting a high-gravity wort. "The 

yeast that is still present in the aged ma­

tured beer is in a pretty bad state. It has 

been deprived of nutrients for at least a 

few weeks and is slowly beginning to au­

tolyze or disintegrate its own cell walls . 

Basically, it is in a poor state of health ." 

A dose of yeast at bottling will give you 

some fresh , healthy cells to ensure ade­

quate carbonation . 

TABLE 1. littering Units for Beer Styles 
Sty_le _________ B_i_l_le_r_•_Ie_s_s _____ Ar __ o_n_•a_____ IBUs 
~t .. y win.. low-hig-;;,'1_, _______ I'-"-'·-_h..;il-::;.'b ______ S0-100 

B...t1->ian 'lrung al.. low-high low 20-50 

lnclia palt' ale· high mt•tl-high ..JJl-60 

Stnmg Srotc·h alt· low low-rtil 25-35 ----
lmpt•rial 'tnul nwtl-high mt'd-high 50-80 
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And last but not least, don't underesti­

mate the importance of thoroughly aerat­

ing the cool wort . Yeast needs sufficient 

oxygen to begin its work, and a high-gravity 

wort means the yeast has even more work 

to do. When you transfer beer into the pri­

mary fermenter, use a funnel and a strain­

er. Even if you have nothing to strain out 

of it , the strainer will serve as an aerator. 

Then it's time to seal and shake your fer­

menter, but remember, shake it , don ' t 

break it! 

Aging 

Contrary to average-gravity brews that 

are in their prime shortly after bottling, 

high-gravity brews improve tremendously 

with age . Generally speaking, the higher 

the gravity, the longer it takes for the beer 

to reach its prime. The most difficult part 

is having the patience to quarantine your 

brew until it has matured sufficiently. The 

wise thing to do is to bottle at least a mod­

erate portion of your beer in small bottles. 

That way you can sample and monitor its 

maturation while saving most of it for af­

ter it reaches its prime. And, if you 've cre­

ated a megamonster, you probably won 't 

need much more than a small bottle to 

keep you occupied for a while! 

Here is a prime example of the effects of 

extended aging and how harsh or strong fla­

vors can mellow. I brewed a honey spruce 

porter with an original gravity of 1.072 . I 

used less than one ounce of spruce essence. 

To make a long story short, the beer tasted 

like tree sap. Even after seven months only 

Ewell Gibbons could enjoy drinking it. (Ever 

drink a pine tree?) At this point, I left the 

rest of the batch in a far corner of the cellar, 

assuming I would pour it down the drain as 

the need for bottles arose. Then my broth­

er flew into town as this beer reached nine 

months of age. Being forewarned, he was of­

fered a glass of my pine sap. To my pleas­

ant surprise, he liked it and sipped it again. 

After tasting it myself, I was really happy to 

find that my once abusively piny brew had 

matured into a well-balanced honey spruce 

porter. So remember, you have nothing to 

lose by aging an unbalanced batch. If it turns 

out OK, it's an unexpected bonus. 

PHOTO DY GALEN NATHANSON 

Commercial Examples 

There are some fine commercially avail­

able high-gravity brews on the market. De­

pending on the legal alcohol content limits of 

the state where you live, your options will vary. 

The highest gravity beer, and present 

Guinness Book of World Records holder 

for the strongest beer, is Samuel Adams"' 

Triple Bock'". The new heavyweight cham­

pion of the world weighs in at 17 to 18 per­

cent alcohol by volume (13.3 to 14.1 per­

cent by weight). 

The first runner-up and former Guinness 

record holder is Samichlaus Dark Bier, 

brewed by Brauerei Hurlimann in Switzer­

land. Brewed only on December 6 each year 

and aged for a full 11 months before bot­

tling, this beer has an alcohol content of 14.7 

percent by volume ( 11 .5 percent by weight) . 

Chimay's Grande Reserve is an exam­

ple of Belgian strong ale. It is corked and 

vintage dated like a bottle of wine. A fresh 

dose of yeast is added at bottling for a 

refermentation in the bottle, a common 

strategy among Belgian brewers. Grande 

Reserve is said to be at its best at two to 

three years of age. 

Recipes 

I must give credit where credit is due: 

Vance Hiler at American Home Brewing 

Supply in San Diego, Calif. , helped me de­

velop the first recipe, but the second is one 

of my originals. 

Joey Bitchin's 
Cherry-mania Stout 

Ingredients for 5 gal ( I9 L) 

6 lb dark malt extract syrup (2. 72 kg) 

3 lb pale malt extract syrup (1.36 kg) 

I lb 60 °L crystal malt (0.45 kg) 

I/8 lb chocolate malt (57 g) 

I/2 lb roasted barley (0.2 kg) 

I/2 lb black patent malt (0.2 kg) 

2 oz Northern Brewer hops, 6.5% 

alpha acid (57 g) (45 min.) 

oz Willamette hops, 4.9% alpha 

acid (28 g) (finish) 
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Wyeast No. 1084 Irish ale yeast in 

a I-pint (0.5-L) starter 

4 oz cherry wine flavoring ( II8 ml) 

(at bottling) 

3/4 cup corn sugar ( I77 mL) (to prime) 

• Original specific gravity: I.064 

• Final specific gravity: 1.0 I9 

• Boiling time: 45 min. 

• Primary fermentation: seven days 

at 68 degrees F (20 degrees C) 

in glass 

• Secondary fermentation: I4 days at 

68 degrees F (66 degrees C) in glass 

Place grains in water and heat to 150 de­

grees F (66 degrees C), turn off heat and steep 

30 minutes. Turn heat back on and remove 

grains when wort begins to boil. Add malt ex­

tract, return to a boil and add bittering hops. 

Boil for 45 minutes, turn off heat and add 

aroma hops. Add wine flavoring with prim­

ing sugar at bottling. 

This beer is smooth as silk after three 

months in the bottle. If you want a little va­

riety out of this batch, bottle the first half with­

out the cherry flavoring and add 2 ounces (59 

mL) to the second half. 

The next recipe took me over the 1.100 

mark for the first time. If you wanted to iden­

tify the style of this brew I guess it would be 

a "Chocolate Coffee Honey Imperial Stout." 

Joey Bitchin's 
Brew from the Crypt 

Ingredients for 5 gal ( I9 L) 

I8 lb Briess two-row malt (8.2 kg) 

Ib 40 °L crystal malt (0.45 kg) 

3/4 lb chocolate malt (0.34 kg) 

1/4 lb roasted barley (O. II kg) 

4 lb honey ( 1.8I kg) 

I 1/2 oz Tettnanger hops, 5 .2% alpha 

acid (43 g) (60 min.) 

1/2 oz Northern Brewer hops, 6.5% 

alpha acid (I4 g) (60 min.) 

3 oz Hershey's or Baker's chocolate 

powder (85 g) (60 min.) 

1/2 oz Kent Goldings hops, 5 . 7% 

alpha acid (I 4 g) (finish) 

I/3 lb French roast coffee (0.2 kg) 

(finish) 
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Wyeast No. 1084 Irish ale yeast 

in 1-quart starter 

packet (5 grams) Red Star Pasteur 

Champagne yeast, rehydrated 

(add after 8 days in the primary 

fermenter) 

3/4 cup corn sugar ( 177 mL) (to prime) 

• Original specific gravity: 1.10 I 

• Final specific gravity: 1.022 

• Boiling time: 120 min. 

• Primary fermentation: eight days 

at 66 degrees F ( 19 degrees C) 

in glass 

• Secondary fermentation: 56 days 

at 58 to 62 degrees F (14 to 17 

degrees C) in glass 

Two separate mashes were conducted, 

each with 10 pounds of grain. Mash grains 

at 150 to 157 degrees F (66 to 69 degrees 

C) for two hours . Mash-out at 168 degrees 

F (76 degrees C) and sparge with 5 1/2 gal­

lons (20.8 L) of 169-degree-F (76-degrees­

C). Collect first 4 gallons (15 L) of each 

mash . Collect the last runnings for a "tvvo 

penny" brew if desired. 

For an extract recipe substitute l3 1/2 

pounds of extract syrup for the 18 pounds 

of t\vo-row malt. I tried this beer for the first 

and only time at four months of age. The 

heat of the alcohol is very evident, but the 

aftertaste and head retention are fine. I 

don 't expect this beer to mellow until it is 

at least a year old. 

There you have it - a look at the 

heavier end of brewing. If you enjoyed 

reading this as much as I enjoyed writing 

it, then we all had a blast! Now get out 

there, grab yourself a thick wort and brew 

your brains out! 
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• RACKS BEER WITHOUT 
SIPHONING. 

• HARVEST YEAST 
SEDIMENT. 

• ELIMINATE 
OXIDATION. 

• LESS WASTED BEER. 

Various conversations with Vance Hiler 

from American Home Brewing Supply, 

San Diego, Calif .. 

Various conversations with Angelo Signori­

no from Barleys Brewing Co. and The 

Winemaker's Shop, Columbus, Ohio. 

Ray Ballard is a rock n' roll musician, ded-

icated high-gravity homebrewer and free­

lance desktop publisher. His brewing stage 

name is Joey Bitchin' and his homebrewery 

is the More Bitchn'er Brewery. His musical 

credits include a self-produced European 

record deal. 
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T he new brewing season is upon us once again. We 

hope you enjoy the most recent award-winning home­

brew recipes available. Winter is a great time to brew 

in most areas of the United States - temperatures stay cool 

indoors and outdoors. 

All of these recipes won a silver or bronze medal in the 

AHA 1995 National Homebrew Competition, or won first place 

in the most recent AHA Club-Only Competitions. 

As we always say, try not to brew these recipes verbatim. 

Brewers have completely different techniques and equipment, 

and sometimes even brew something they didn't intend to. 

Your results may vary. 

L E 

HERB MEAD 

BRONZE MEDAL 

AHA 1995 NATIONAL HOMEBREW COMPETITION 

Ross I. Hastings 

Edmonton, Alberta 

"Freja's Tears" 

Sparkling Metheglin 

Ingredients for 4 gal ( 15 L) 

16 lb British Columbian clover honey (7.3 kg) 

10 apple cinnamon tea bags 

1 1/5 oz tartaric acid ( 40 g) 

1/10 oz tannic acid ( 4 g) 

I oz malic acid (28 g) 

Wyeast London ale liquid yeast culture 

force carbonate in keg 

• Original specific gravity: 1.080 

• Final specific gravity: 1.040 

• Boiling time: 15 min. 

• Primary fermentation : 30 days at 70 degrees F 

(21 degrees C) in glass 

• Secondary fermentation: 20 days at 70 degrees F 

(21 degrees C) in glass 

• Age when judged (since bottling): seven months 

Brewer's specifics 

Make two cups (473 mL) tea from tea bags and add to secondary 

fermenter. 

Judges' comments 

"Tart acid, followed by sweet. This is more medium than sweet. 

Apple cinnamon flavor cleanly showing. Not much alcohol. I'd like 

more honey expression in aroma and flavor. Needs complexity and 

strength. Seems a bit focused on the cinnamon-apple flavor. " 

"Honey is very clear in the flavor here, providing a nice coun­

terpoint to the spiced tea aromas. Slight acidity, noticeable mostly 

in the aftertaste." 

"Low honey flavor. Good acid-sweetness balance. Tastes like ap­

ple pie. Honey is hidden . Good mead." 

ILLU STRATIONS BY VICK I GUlLICKSON 
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GERMAN-STYLE 
WHEAT BEER 

SILVER MEDAL 

AHA 1995 NATIONAL HOMEBREW COMPETITION 

Ed Wolfe and Carol Liguori 

Iowa City, Iowa 

"Toasted Wheat" 

Dunkelweizen 

Ingredients for 7 gal (26.5 L) 

6 lb wheat malt (2. 72 kg) 

6 lb Munich malt (2.72 kg) 

I/4 lb chocolate malt (0.11 kg) 

1 I/2 oz Saaz hops, 3.1% alpha acid (43 g) (75 min.) 

1/4 oz Saaz hops, 3.1% alpha acid (7 g) (15 min.) 

Wyeast No. 3068 liquid yeast culture 

3/4 cup corn sugar ( 177 mL) (to prime) 

• Original specific gravity: 1.056 

• Final specific gravity: 1.014 

• Boiling time: 75 min. 

• Primary fermentation: 10 days at 68 degrees F 

(20 degrees C) in glass 

• Secondary fermentation: 14 days at 68 degrees F 

(20 degrees C) in glass 

• Age when judged (since bottling): eight months 

Brewers' specifics 

Use a double decoction mashing schedule for grains. 

Judges' comments 

"Very clean, caramel flavor. No astringency. Very good 

dunkelweizen." 

"Nice malt and hops balance. Very clean finish. Makes me want 

to drink morel Really nice, well-made beer. Tastes like German ex­

amples I've had." 

"Color is right on." 

AMERICAN LAGER 

BRONZE MEDAL 

AHA 1995 NATIONAL HOMEBREW COMPETITION 

Kevin Stayer 

Warminster, Pennsylvania 

"Kevweiser" 

American Premium 

Ingredients for 12 gal ( 45.4 L) 

18 lb Schreier two-row malt (8.2 g) 

lb Briess 10 °L Munich malt (0.5 kg) 

lb flaked maize (0.5 kg) 

1/5 oz Cluster hops, 7.7% alpha acid (34 g) (60 min.) 

Wyeast No. 2278 liquid yeast culture 

force carbonate in keg 

• Original specific gravity: 1.047 

• Final specific gravity: 1.012 

• Boiling time: 90 min. 

• Primary fermentation: 18 days at 55 degrees F 

( 13 degrees C) in glass 

• Secondary fermentation: 21 days at 55 degrees F 

(13 degrees C) in glass 

• Age when judged (since bottling) : 2 1/2 months 

Brewer's specifics 

Mash grains at 121 to 123 degrees F (49 to 50 degrees C) for 30 

minutes. Raise to between 148 and ISO degrees F (64 and 66 de­

grees C) for 30 minutes . Raise to between 150 and !52 degrees F 

(66 and 67 degrees C) for 30 minutes. Mash-out at 168 degrees F 

(76 degrees C). Sparge with 12 112 gallons 168-degree-F (76-degree-C) 

water adjusted to 5.7 pH. 

Judges' comments 

"Phenolic noticeable in flavor. A little too sweet. The phenolic 

aroma and taste usually come from lack of sanitation. A minor is­

sue in this beer. It could be yeast." 

"Cornlike flavor OK. Good malt and hop balance. Slightly grainy. 

Low hop aftertaste . Sweet cereal flavor. Good effort. Clean beer with 

minor problems." 

"Malty, not hoppy. Sweet melonlike flavor. Very astringent. A 

good beer." 

ZYl\llURGY V\Tin~ e r 1995 
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BAVARIAN DARK 

SILVER MEDAL 

AHA 1995 NATIONAL HOMEBREW COMPETITION 

Mike Rivard 

Chicago, Illinois 

"Deep Freeze Dunkel " 

Munich Dunkel 

Ingredients for 5 gal ( 19 L) 

5 lb Durst Munich malt (2.27 kg) 

5 lb Klages two-row malt (2.27 kg) 

2 lb Durst dark crystal malt (0.91 kg) 

1/4 lb chocolate malt 

2 oz Saaz hops, 3.1% alpha acid (57 g) (60 min.) 

1/4 oz Saaz hops, 3.1% alpha acid (7 g) (45 min.) 

1/4 oz Saaz hops, 3 .1% alpha acid (7 g) (30 min.) 

1/2 oz Saaz hops, 3.1% alpha acid ( 14 g) ( 15 min.) 

Wyeast No. 2206 Bavarian lager liquid yeast culture 

force carbonate in keg 

• Original specific gravity: 1.059 

• Final specific gravity: 1.020 

• Boiling time: 90 minutes 

• Primary fermentation: 14 days at 55 degrees F 

( 13 degrees C) in glass 

• Secondary fermentation: 32 days at 32 degrees F 

(0 degrees C) in stainless steel 

• Age when judged (since bottling): three months 

Brewer's specifics 

Mash grains at 153 degrees F for 90 minutes. 

Judges' comments 

"Crisp. Could have a more chocolatey character. Pleasant. Good 

Munich dunkel. You have a good recipe. Great beer." 

"Rich malty flavor. Slight oxidized character in aftertaste. Bit of 

harshness. Kettle hop flavor is OK. Spicy. Good chocolate notes. 

Oxidation is main flaw. Some pruney notes." 

"Roastiness present. Sweet but balanced finish. Hop bitterness 

comes through as flavor lingers. Solvent character comes through 

as do plum and fig flavors. Interesting balance of sweet m,iddle with 

bitterness at end." 

PORTER 

SILVER MEDAL 

AHA 1995 NATIONAL HOMEBREWCOMPETITION 

Rick Larson and Norman Dickenson 

Santa Rosa, California 

"Name of Brew" 

Robust Porter 

Ingredients for 10 gal (37.8 L) 

17 lb two-row Klages malt (7 . 7 kg) 

lb 90 °L crystal malt (0.5 kg) 

2 lb 60 oL crystal malt (0.9 kg) 

1 1/2 lb chocolate malt (0. 7 kg) 

lb black barley (0.5 kg) 

lb Victory malt (0.5 kg) 

oz Chinook hops, 11.3% alpha acid (28 g) (60 min.) 

2 oz Cascade hops, 6.5% alpha acid (57 g) (30 min.) 

1 1/2 oz Cascade hops, 6 .5% alpha acid (43 g) (5 min.) 

Wyeast No. 1968 Special London ale liquid yeast culture 

force carbonate in keg 

• Original specific gravity: 1.062 

• Final specific gravity: 1.025 

• Boiling time: 65 minutes 

• Primary fermentation: seven days at 68 degrees F 

(20 degrees C) in glass 

• Secondary fermentation: seven days at 68 degrees F 

(20 degrees C) in glass 

• Age when judged (since bottling): 2 1/2 months 

Brewers' specifics 

Mash grains at 155 degrees F (68 degrees C) for 60 minutes. 

Judges' comments 

"Good malty sweet, roasty flavor. Light hops in background. 

Good finish and balance. Slight astringent harshness in finish. I 

like this one." 

"Very nice complex malt flavor. Finish carries a slight grainy 

taste. Very good porter. Nice job." 

"Some oxidized or stale flavor comes through. Lingering bit­

terness. Unique hop flavor. A 'big beer.' On the upper end for ro­

bust porter." 
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AMERICAN-STYLE ALE 

BRONZE MEDAL 

AHA 1995 NATIONAL HOMEBREW COMPETITION 

Doug Kahn 

Smithtown, New York 

"American Dream" 

American Pale Ale 

Ingredients for 5 gal (19 L} 

3 lb light dry malt extract ( 1.4 kg) 

3 lb amber dry malt extract (1.4 kg) 

118 lb crystal malt (57 g) 

112 lb wheat malt (0.2 kg) 

3/4 oz Galena hop pellets, 13 .8% alpha acid (2I g) (45 min.) 

114 oz Galena hop pellets, I3 .8% alpha acid (7 g) (20 min.) 

I/2 oz Mt. Hood hop pellets, 4.3% alpha acid (I4 g) (IS min.) 

112 oz Cascade hop pellets, 4.9% alpha acid (I4 g) (IS min.) 

112 oz Mt. Hood hop pellets, 4.3% alpha acid (I4 g) (5 min.) 

112 oz Cascade hop pellets, 4.9% alpha acid (14 g) (5 min.) 

oz Cascade hop plugs, 6.4% alpha acid (dry I week) 

Wyeast No. 1056 American ale liquid yeast culture 

2/3 cup corn sugar ( I77 mL) (to prime) 

• Original specific gravity: I.038 

• Final specific gravity: I .008 

• Boiling time: 45 minutes 

• Primary fermentation: six days at 70 degrees F 

(2I degrees C) in plastic 

• Secondary fermentation : seven days at 60 degrees F 

( I6 degrees C) in glass 

• Age when judged (since bottling): three months 

Brewer's specifics 

Steep grains for 30 minutes at 160 degrees F (71 degrees C). 

Judges' comments 

"Caramel malt sweetness. Needs more hop bitterness and flavor. 

Hops define this style." 

"Nice hop hit at first taste. Well-balanced with clean malt flavor. 

Slightly overcarbonated. No off-flavors. To improve this beer, increase 

flavor hops, cut down on caramel malt and watch carbonation." 

BRONZE MEDAL 

AHA 1995 NATIONAL HOMEBREW COMPETITION 

John Isenhour 

Urbana, Illinois 

"Kriekin" 

Cherry Lambie 

Ingredients for 5 gal (19 L} 

6 lb Briess dry malt extract (2.7 kg) 

25 lb fresh home-grown cherries ( II.3 kg) 

I 1/2 oz old mixed variety hops (43 g) (85 min.) 

yeast culture from Boon 

• Original specific gravity: unknown 

• Final specific gravity: unknown 

• Boiling time: 85 minutes 

• Primary fermentation : three months between 60 and 

75 degrees F (I6 and 24 degrees C) in glass 

• Secondary fermentation : three weeks between 60 and 

75 degrees F (16 and 24 degrees C) in plastic 

• Age when judged (since bottling): two months 

Brewer's specifics 

Remove stems and add cherries to secondary fermenter. 

Judges' comments 

"Strong up-front sourness. Lactic and acetic. Conditioning could 

be higher- more moussy. No identifiable fruit flavor. Decent 

gueuze. " 

"Husky tannic quality. Good acidity. Excessive tannic quality 

detracts. " 

"Aggressively sour. Lots of Brettanomyces here, too. I'd like to 

see more of the base Iambic's esters. The floral notes carry well­

almost soapy. Make fruit more distinct next time." 

Every gold·medal·winning recipe from the AHA 1995 Na· 

tiona) Homebrew Competition was printed in Zymurgy 

Special Issue 1995 (Vol. 18, No. 4) "Winners Circle." 

ZYl\llURGY "\Ninter 1995 
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Dr. Timothy J. Dalton 

The Boston Wort Processors 

North Reading, Mass. 

"The Debilitator" 

Doppelbock 

Ingredients for 5 gal ( 19 L) 

10 1/2 lb Munich malt ( 4. 76 kg) 

2 lb CaraVienne malt (0.91 kg) 

lb CaraMunich malt (0.45 kg) 

lb aromatic malt (0.45 kg) 

1/2 lb CaraPils malt (0.23 kg) 

1/4 lb wheat malt (0.11 kg) 

2 oz Hallertauer Hersbrucker hops, 2.3% alpha acid 

(57 .g) (60 min.) 

oz Saaz hops, 2.4% alpha acid (28 g) (60 min.) 

Wyeast No. 2206 Bavarian liquid yeast in 1/2-gallon 

( 1.8-L) starter 

3/4 cup corn sugar ( 177 mL) (to prime) 

• Original specific gravity: 1.077 

• Final specific gravity: 1.026 

• Boiling time: 120 minutes 

• Primary fermentation: four weeks at 43 degrees F 

(6 degrees C) in glass 

• Secondary fermentation: one week at SO degrees F 

(I 0 degrees C) in glass 

• Age when judged (since bottling) : 1 1/2 months 

Brewer's specifics 

Mash grains with 16 quarts (15 L) 146-degree-F (63-degree-C) 

water. Hold mash at 133 degrees F (56 degrees C) for 30 minutes. 

Remove 7 quarts (6.6 L) of thick mash and heat to boiling over 

IS minutes. Boil for 30 minutes then return to main mash to raise 

the temperature to 160 degrees F (71 degrees C). Hold tempera­

ture for 30 minutes. Add boiling water to raise the temperature to 

168 degrees F (76 degrees C) and hold the temperature for 10 min­

utes. Sparge with 5 gallons (19 L) of 167-degree-F (75-degree-C) 

water and collect 7 1/2 gallons (28.4 L) wort. 

"Roasted malt flavor. Good malt flavor, well-balanced with hops. 

Alcoholic warmth evident. Very good beer. Could use fuller body." 

"Full round malty sweetness. Subdued hops. Slight bitter fin­

ish. Controlled a lcohol. Could use some more malt and less hop 

bitterness." 

"Lots of alcohol. Nice balance. Could use a bit more malt." 

"Clean doppel. Overall very nice though roasty flavor is not 

totally to style." 

Mark o. Taylor 

Verdigris Valley 

Homebrewers Association 

Independence, Kansas 

"Verdigris Valley Foreign-style Stout" 

Smoked Foreign-style Stout 

Ingredients for 10 gal (37 .8 L) 

16 lb two-row malt (7.3 kg) 

3 lb roasted barley ( 1.4 kg) 

lb 90 °L crystal malt (0.5 kg) 

112 lb chocolate malt (0.2 kg) 

1/2 lb black malt (0.2 kg) 

1/2 lb wheat malt (0.2 kg) 

1/2 oz Galena hops, 12.4% alpha acid (43 g) (60 min.) 

oz Perle hops, 7.5% alpha acid (28 g) (60 min.) 

3/4 oz Centennial hops, 9.9% alpha acid (21 g) (60 min.) 

Wyeast No. 1084 Irish ale liquid yeast culture 

force carbonate in keg, counterpressure fill bottles 

3 drops Wright's Natural Hickory Seasoning per 

12-ounce bottle (0.25 mL per 355 mL) (at bottling) 

• Original specific gravity: 1.076 

• Final specific gravity: 1.030 

• Boiling time: 90 minutes 

• Primary fermentation : 14 days at 68 degrees F 

(20 degrees C) in glass 

• Secondary fermentation: one month at 65 degrees F 

( 18 degrees C) in stainless steel 

• Age when judged (since bottling): one month 

Brewer's specifics 

Mash two-row malt and roasted barley at 156 degrees F 

(69 degrees C) for 60 minutes. Steep remaining grain until boil. 

Judges' comments 

"Slightly acidic with some malt sweetness evident. Alcohol in the 

finish. The smoke seems to get lost. This is a very well-made beer." 

"Nice smokiness. Creamy, sweet and malty. Could use more 

smoke because it fades quickly." 

"Malty, with slight sourness. Roasted barley character is evi­

dent with subtle smoke in background. Smoke flavor is subtle and 

complimentary." 

"Smoke more noticeable in taste than aroma. Malts also very 

noticeable. Clean, well-made beer but very light on the smoke for 

a smoked beer." 

"This is a very nice beer, but the smokiness is too subdued 

with the other molasses, malt and roast barley flavors. In other 

words, it's a nice foreign stout, but the smoke part is difficult to 

rate with the myriad other flavors." 
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Charlie Papazian 

Switch and Toggles Preposterous Poorter 
I

'm not sure what really attracted 

me to this beer, but it has left me pon­

dering the true meaning of the brew­

er's art. It isn't that spectacularly differ­

ent or unusual. No strange spices or 

heavy-handed doses of spicy hops. No 

accentuated malt or fermentation char­

acter. It was smooth and kind of just "all 

one beer." My first reaction when tasting 

this beer was, "Wow, how does one du­

plicate this?" 

The beer I'm referring to is a dark ale 

brewed by a microbrewery in the north 

of Belgium called the Sterken Brewery. 

The beer is Poorter, which is somewhat 

of a misleading name because this beer 

is not to be confused with the porter style 

of ale now commonly brewed in the 

United States and sometimes in the Unit­

ed Kingdom. 

Sterken's Poorter has a smooth "round" 

nutty malt character without any caramel or 

crystal malt flavor you'd normally anticipate 

in an amber or brown ale. Furthermore, de­

spite it's coppery color, there is virtually no 

roast-malt astringency. There was a slight 

touch of banana character in the flavor, but 

not pronounced or anywhere near the level 

of many of the dark abbey-style ales of Bel­

gium. Alcohol character was not evident in 

flavor, aroma or mouthfeel. 

The word "sublime" comes to mind. Hon­

estly, I drank this beer scratching my head, tru­

ly wondering how this possibly could have been 

brewed. My 25 years of brewing experience did­

n't help. What impressed me was the notion 

that as a brewer I still could find excitement in 

learning about and brewing something new. 

IllUSTRATION DY STEVE LAWING 

After a brief consultation with the im­

porter I was given the direction, "It's the 

malt." I later learned on a trip to Belgium 

how special Belgian malts can be. I also 

learned to discern the character of Golding 

hops and the important role they play in 

many Belgian specialties. Then off I went. 

But before I cut the shuck and jive we 

must appreciate the role Switch and Toggles 

play in the concoction of this pretty damn 

nice version of Sterken's Poorter. Christo­

pher and Nathan, my two nephews, were 

visiting this past summer. Aged 11 and 13, 

they had somewhat of an interest in how all 

this beer equipment lurking in my basement 

closets worked. So a batch was born a nd, 

for reasons of preposterous inquisitiveness, 

Nathan and Chris became, respectively, 
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Switch and Toggles . Buttons, switches 

a nd toggles - how do they work and 

what do they turn on? Sterken's Poorter 

- how'd they do it and why does it taste 

so sublime? 

So now, let's cut the shuck and jive and 

get on with the recipe: 

Mash-extract recipe for 5 gal ( 19 L) 

3 lb crushed DeWolf-Cosyns 

Belgian amber malt ( 1.36 kg) 

2 lb crushed German Pils malt 

(0.9 kg) 

1/2 lb crushed Belgian aromatic malt 

(0.23 kg) 

1/2 lb crushed Belgian biscuit malt 

(0.23 kg) 

1/4 lb crushed Belgian Special "B" 

malt (I 13 g) 

1/4 lb crushed Belgian chocolate malt 

(II3 g) 

Add to the mash runoff 

3 1/3 lbs extra light dried malt extract 

( 1.5 kg) 

And boil with hops: 

5 Homebrew Bittering Units 

(1 used I oz or 28 g of 5% alpha 

acid Styrian Golding whole hops) 

for bittering 

2 Home brew Bittering Units of fla­

vor hops (I used a tad less than a 

1/2 oz or 14 g of 4 .7% alpha acid 

Kent Golding hops for flavor 

(20 min.) 

oz Kent Golding hops (28 g) for 

aroma (finish) 
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l/4 tsp Irish moss (1.2 mL) (20 min.) 

3/4 cup corn sugar for bottling 

{177 mL) 

ale yeast is recommended 

• Original specific gravity: 1.056 to 

1.060 {14 to 15 'B) 

• Final specific gravity: 1.016 to 

1.020 ( 4 to 5 'B) 

• IBUs: about 25 

For an infusion mash, add 6 1/2 quarts 

(6.2 L) of 170-degree-F (77-degree-C) wa­

ter to the crushed grain, stir, stabilize and 

hold the temperature at 155 degrees F (68 

degrees C) for 60 minutes. 

After conversion, raise temperature to 

167 degrees F (75 degrees C), Iauter and 

sparge with 3 gallons (11.4 L) of 170-

degree-F (77-degree-C) water. Collect 

about 3 to 3 1/2 gallons (11.4 to 13.3 L) of 

runoff and add the malt extract, bittering 

hops and bring to a full and vigorous boil. 

Boil for 90 minutes to evaporate down 

to about 2 1/2 gallons (9.46 L) of con­

centrated wort. When 20 minutes remain 

add 2 Home brew Bittering Units of flavor 

hops and Irish moss. After a total wort 

boil of 90 minutes turn off the heat and 

add aroma hops. Then strain the wort in­

to a sanitized fermenter to which you've 

added 2 gallons (7.57 L) of water. It helps 

to prechill (33 degrees F or 1 degrees C) 

the water added to the fermenter rather 

than simply adding warmer tap water. 

Rinse the hops in the strainer with water 

if you wish. 

!BUs of about 25 were calculated for 

this recipe by making the following as­

sumptions: (l) Whole hops were used, (2) 

The wort boil was a concentrated boil with 

about 2 1/2 to 3 pounds ( 1.1 to 1.4 kg) of 

extract per gallon (3.8 L) of liquid boiled, 

(3) 26 percent utilization was assumed for 

90 minutes of boiling and l3 percent uti­

lization was assumed for 20 minutes of 

boiling. Beginners and intermediate brew­

ers should relax, don't worry and have a 

homebrew. 

Ferment at temperatures between 50 

and 75 degrees F (10 and 24 degrees C) 

with ale yeast. When fermentation is com­

plete prime with sugar and bottle. Let 

Switch and Toggles age and then serve. ~ 

BiHering Uni•s 
Homebrew littering Units are an indication of the amount of alpha acid called far in a recipe, which helps you cal­
culate how much biHerness could end up in your beer. Homebrew BiHering 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 Norlhern Brewer hops (9 per­
cent alpha acid) and 3 ounces of Cascade hops (5 percent alpha acid) were used in a 1 0-gallon batch, the total amount 
of biHering units would be 33: (2 x 9) + 13 x 5) = 1 B + 15. BiHering units per gallon would be 3.3 in a 1 0-gallon batch 
or 6.6 in a five-gallon batch, so it is imporlanllo note volumes whenever expressing billering units_ 

International Bitterness Units (I BUs) are a measure of the biHerness of a beer in parls per million (ppm). or milligrams 

per liter (mg/l) of alpha acids. You can estimate the IBUs in your beer by using the following formula: 

IBU = (oz of hops x % alpha acid of hop x % utilization) 

gal of wort x 1.34 

Percent utilization varies because of worl gravity, boiling lime, worl volume and other factors. Homebrewers gel about 25 
percent utilization for a full one-hour boil, about 15 percent far a 30-minule boil and about 5 percent for a 15-minule 
boil. As an example 1 ounce of 6 percent alpha acid hops in five gallons of worl 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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Listermann Manufacturing produces products for serious and 
advanced homebrewers, including: 

G 

The Philmill- The best mill on the market for the price . 
Adjustable, high-quality crush, easy to motorize. Stable in use. 

Phil's Lauter 1\m- Inexpensive, efficient all-grain brewing 
made easy. Mini Lauter/Hop Back also available. 

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

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

Philchill Phittings- Custom-built fittings for a counterflow 
wort chiller. You supply hose & copper tube. Easy, no soldering! 

Check with your local homebrew shop. Dealer inquiries welcome. 

LISIIRM41111 
:as:.&.~~..-.&.c-r~--.:.:~c;;. ce». 
1B21 Dana Avenue • PO Box 12251 • Cincinnati. Ohlo45212-0251 • 513-731-1130 • Fax 731-3938 
Distributed in Canada by D. Repol Enterprises, Inc. · 905/666-2307 
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Plastic 
Bucket Brigade 

Dear Professor, 

I have been homebrewing for more than 

a year and have just attempted my first par­

tial grain batch . My wife ass isted in the 

sparging process and we used a plas tic 

colander to catch the gra in. However, the 

colander did not hold all of the grain , so rins­

ing to extract as much wort as possible was 

an awkward and repetitious process. 

I have a large plastic bucket tha t orig­

inally contained laundry powder. I would 

like to drill small holes in the bottom of the 

bucket and rest it, rather than a colander, 

over the bucket I use to collect the wort. I 

believe it would hold all of the grain a nd 

would make for a more thorough extraction. 

If the container itself does not indi­

cate that it is food-grade plastic, or if 

it does not have an express warning 

not to reuse it, would I be safe in as­

suming that it is OK to use it as a 

pseudo-colander? 

As an alternative, what are the pros 

and cons of using a grain bag and do I 

need to take special precautions for clean­

ing and sanitizing between uses? 

Relaxed, not worried, but curious, 

Paul A. Landry 

Bossier City, Louisiana 

Dear Patti, 
My alarm b11tton went off as soon as you 

said "lcmndty powder." Never mind the qlles­
tion of whether it is a food-grade b11cket (at 
least for the moment). I really am wonder­
ing abo11t the fragrance of the detergent. I 
wo~tld almost g11ara11tee that it wo1tld be im-

ILl USTRATION BY KANDYBA GRAP HI CS INC . 
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possible to get that odor ottt of the bucket no 
matter what you did. You't'e better off seek­
ing another so1t·rce for yo1tr buckets. 

There are plenty of restaurants that buy 
b11ckets of pie filling, cake frosting, etc. (avoid 
the pickles) or your local homebrezv supplier 
will be s1tre to have a dependable and safe 
s11pply of new ones. Any aroma from yo11r b11ck­
et will be readily tramferred to yo1tr beer. 
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If you are ming a grain bag to separate 
gmin from extt·act and to sparge thro11gh, 
you can jmt rinse the bag in water or nm it 
thro11gh the washing machim. Items that 
come in contact with your wort or grain be­
fore the boil only have to be clean. Items that 
come in contact with the wort after the boil 
mwt be clean and sanitized. 

For additional straining apparatm and 
la11tering options, see Zymurgy 1995 Spe­
cial Isstte (Vol. 18, No.4). 
I'm relaxin' too, 
The Pt'Ojessor, Hb.D. 

in the Brew? 

I have an interesting situation 

that I hope can be remedied by your 

attention. 

Fact 1 : I have been brewing (on and 

ofO for a number of years and can attribute 

my one relatively serious mistake to a bad 

batch of Vierka lager (Vierkascheize n) 

yeast. 

Fact 2: At the suggestion of an esteemed 

friend , I began dry-hopping some of my 

brews last February. 

Fact 3 : Since the inception of Fact 2, I 

have continued to enjoy my beers , in 

many cases much more so. 

Fact 4: The above-mentioned beers 

have been superb from the time I have 

first sampled them (usually three weeks 

after bottling) until two or three months 

la ter, at which time about half of my 

dry-hopped batches have sud­

denly become overcarbon­

ated. Upon close inspection, 

some (but not a ll) of these 
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miscreants have exhibited a thin, opaque 

haze, which I begrudgingly attribute to a 

bacterial infection in the bottle. 

Why is this happening? Because this on­

ly occurs when I dry-hop, the logical as­

sumption is that bugs are getting in on the 

hops. If this is the case, then why are the 

first two months OK? Could the yeast be mu­

tating into some deviant life form that de­

cides to ferment once-unfermentable prod­

ucts? If so, why does this problem seem cor­

related to the dry-hopping? 

I use sanitary techniques: all bottles, hoses, 

bottlecaps and fermenters are immersed for at 

least one hour in two tablespoons (29.6 mL) 

per five gallons (19 L) of bleach solution (usu­

ally overnight in the case of the bottles). 

Any suggestions? Please advise, and be 

advised that I am not worried, but hopeful 

that you might come up with a scheme to 

allow me to continue dry-hopping. 

Tim Rule 

Baltimore, Maryland 

Dear Tim, 
It sounds like yo1tr beer is getting infect­

ed ft'om the process of adding the dry hops, 
not ft'om the hops themselves. Take precau­
tions not to introduce any contaminants when 
you are tt·ansferring yottr beerft'om fennenter 
to fermenter and adding dry hops. Clean and 
sanitize lids and airlocks careftt!ly and re­
place them quickly to red11ce the chance of 
airborne bacteria enteritzg yol/.r beer. Use one 
tablespoon ( 14.8 mL) of bleach per gallon 
( 3. 8 L) of water to sanitize. 

\Vhy does it take so long to see the effects 
in your bottled beer? \Veil, the buggers take 
time to multiply and reach a point where 
their effect is noticeable. Wamz-temperatttre 
storage accelerates the process. 

It does sound like a wild yeast or bacte­
rial contamination. More likely a wild yeast 
if you're not experimcing a great deal of off­
flavors, but jmt gmhing and haze. 
Good luck and don't give up, 
The Professor, Hb.D. 

Overcoming 
Yeast Inhibitions 

Dear Professor, 

Please answer a few simple questions that 

have caused me to worry a bit, but have not 

prevented me from enjoying my homebrew. 

First, most batches I have brewed in the 

last few years have exhibited the same pat­

tern of activity during fermentation. Dur­

ing the first one to three days I get intense 

activity in a plastic primary fermenter. 

When the kraeusen has receded, I rack the 

beer to my glass secondary and take a grav­

ity reading. Nter this point, I get very little 

activity in the secondary and the gravity 

essentially does not change during the next 

two weeks. The beers have all been extract 

ales (pales, browns and stouts) using no 

adjuncts . Some have been made with 

mashed grain and others not; some with 

dry yeast (two pac kages of Red Star or 

Edme) and some with Wyeast liquid cul­

tures. This pattern would not bother me 

much, but I never seem to get the full at­

tenuation that I would expect. 

I sanitize my glass carboy with bleach, 

but rinse thoroughly with hot water after­

ward and do not think residual chlorine is 

inhibiting the yeast. 

The sole exception to this pattern was 

when I brewed a lager. Then the fermen­

tation was very active in the secondary. 

Can you please tell me whether fermenta­

tion is going to completion for my ales? Yes, 

the beer tastes fine (and improved marked­

ly after my switch to liquid yeasts), but I 

reserve the right to worry a little. 

Second, when designing a recipe and 

striving for malt-hop balance, I try to cal­

culate my hop addition based on HBUs per 

pound of malt. My questions are: 

(I) Will hops boiled for 30 minutes pro­

vide the same HBUs as those boiled for 60 

minutes? What fraction should be used? 

Better yet, how does the alpha-acid uti­

lization change with time? 

(2) Does one ounce of whole hops 

equal one ounce of pellets? 

(3) Does one pound of extract equal 

one pound of mashed grain? 

(4) Is the HBU per pound of malt a lin­

ear relationship in terms of balance for all 

quantities and types of malt? 

I have some thoughts on these questions, 

but would like to hear an answer from you. 

Relaxing and enjoying, 

Gil Hantzsch 

Madison , Wisconsin 
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Deat· Gil, 
Your ales are good, yott say? Then don't 

worry. Bttt if yott need to confmn some of yoJtr 
swpicions, the way to test yottr atten11ation 
potential is to ferment a portion of yottr orig­
inal wort in a single small femzenter s11ch as 
a Champagne bottle. Keep it warm say be­
tween 7 5 and 80 degrees F ( 2 4 and 2 7 de­
grees C), to force ferment it. The end gravi­
ty is the potmtial end gravity of your secon­
darily fermented ale. There yott have it. 

( 1) H BUs at·e not a measure of bitter­
ness. It is basically a measure of the weight 
of alpha acids. The amottnt doesn't change 
whether yott boil for 20 mimttes, 3 0 minutes 
or add it to a bowl of tomato so11p. There are 
several lengthy dissertatiom on hop bitterness 
and tttilization available in the Zymurgy 

Special Hop Isstte 1990 (Vol. 13, No.4), 
Byron Bttrch's book Brewing Quality Beer, 

or Charlie Papazian's The New Complete 

Joy of Home Brewing (Avon, 1991). Es­
sentially you begin to max ottt with ltti!iza­
tion as yott approach 60 to 7 0 mintttes boil­
ing time. Worts of higher gravities tend to 
red11ce tttilization. 

(2) One ottnce (28 g) of ft'esh whole hops 
eq11als abottt 0.85 ounce (24 g) of ft'esh pel­
lets, when formttfating homebrew t·ecipes. 

( 3) No. Bttt there is an excellent article 
in Zymurgy Smmner 1990 (Vol. 13, 
No. 3) by Loysen and Favre that dismsses 
converting grain ncipes to extmct recipes and 
vice versa. 

( 4) The relation is too complex and is 
affected by final gravity of beer, alcohol and 
roasted malts. I wott fdn 't advise trying to 
simplify things to a linear t·elatiomhip be­
came there are too many exceptions. 
Havabrew, 
The Professor, Hb.D. 

Jump Starting 
Frozen Yeast 

Dear Professor, 

Here's my situation: I read in Charlie Pa­

pazian's book about a technique to store liq­

uid yeast cultures for prolonged periods of time 

by freezing with a lO percent addition of USP 

glycerine. I scoop a half cup or so of yeast sed­

iment from the bottom of my fermenter after I 

bottle and pour it into a sterilized jar. Then I 
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add the glycerine, screw the lid on the jar, swirl 

the mixture around and put it in my freezer. 

My worries begin when I revive the sleep­

ing yeast. I sterilize a 16-ounce (473-mL) beer 

bottle, add the thawed yeast-glycerine mixture 

and then add eight ounces (236.6 mL) of ster­

ile wort that I previously canned. I top it off with 

an airlock, have a homebrew and wait. Nter 

live or six days of no activity, the starter finally 

bursts with activity and ferments like mad. 

I can't help but wonder what is taking place 

during the live- or six-day lag time when noth­

ing is happening in my starter. I imagine all 

kinds of critters doing dastardly deeds while my 

yeast is slowly waking up from cold storage. I 

imagine what might happen if I put that starter 

with those critters into live gallons ( 19 L) of wort. 

I wonder if you can tell me, Professor, 

whether or not I should worry. Is this a good 

procedure? Is it normal for the yeast to take 

five to six days to wake up? Should I just 

forget the whole thing as being too risky? 

What is the best way to tell if critters do grow 

in my starter? Your advice would be great­

ly appreciated. 

John A. Watt 

Milwaukee, Wisconsin 

Dear John, 
Too milch initial slttrryl Start 11p aboltt 

one-half o1tnce ( 14.8 mL) of sl1trry in abo11t 
one-qttarter mp (59 mL) of wort. Once that 
gets going, grad11ally scale 11p the vol11me of yo1tr 
starter !tnt if you have abo1tt a quart (0. 9 5 L) 
or so for pitching. That should help your anx­
iety (we don't me the "W" word aro1tnd here). 
S tar·t small, 
The Professor, Hb.D. 

Brewing on the Edge 

Dear Professor, 

I have a question concerning mash-out. 

I conduct an infusion mash in a picnic cool­

er by adding 170-degree-F (77-degree-C) wa­

ter to the grains and rest at a conversion tem­

perature of 155 degrees F (68 degrees C). My 

question is this: Can I add boiling water to 

the mash to raise the temperature to 170 de­

grees F (77 degrees C) for mash-out or do I 

have to pour it into the boiler and heat it on 

the stove? Will the boiling water or the di­

lution of the mash affect the outcome? What 

about oxidation from pouring it into the boil­

er for heating then back out for sparging? 

Also, if you close the windows and lock 

your spouse and friends out of the house in 

summer to keep them from bringing in any 

airborne contaminants during cool down 

and pitching does this mean you have fi­

nally gone over the edge? My wife is con­

cerned. So many questions. 

On the edge in Maine, 

Phillip Powell 

Auburn, Maine 

Dear Phillip, 
Hey, no problem. Dump some boiling wa­

ter in to raise the temperatltre to mash-o1tt. 
You may t·eca/1 that yo1t will be diluting the 
mash anyway by spat-ging with hot water 
later. So get on with the r-elaxing. As far as 
yom· aeration concerns go, do things gently, 
kind of like the way you treat yottt' spome 
after asking her to leave d~tring meltdown, 
!mean cool down. 
Hold the dmt mop, 
The Pt-ofessor, Hb.D. ~ 

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 

• 2315 VERNA COURT 
SAN LEANDRO, CA 94577 
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MARCON FILTERS 
produces Filters for homebrewers, 
pilot breweries, microbreweries, 
winemakers, wineries & laboratories. 

All models can use pads or reusable 
membranes 

D.E. plates available 

(*) "Carosella Pressurized Filler" for Draft Beer 
3 Plates Reinforced - Size B"x 8" 

Try our "4 WEEK WINE KITS" AT WAREHOUSE PRICES 
MANY TYPES AVAILABLE 

Marcon Wines & Filters- 1428 Speers Rd. Unit 9, 
Oakville, Ont., L6L 5M1 
Tel: {905) 825-8847 Fax: (905) 825-8404 

Napa Fermentation Supplies 
Quality Home Brewing 
Equipment and Supplies 

since 1983 

****************** 
Full line of brewing supplies 

Free catalog 
Mail and phone orders 

Fast delivery 

************** 
Napa Fermentation Supplies 

P.O. Box 5839 
575 Third St., Suite A 

Napa, CA 94581 

Retail Store Hours: 
M-F 9 a.m. - 5 p.m. 
Sat. 10 a.m. • 5 p.m. 

Ph. (707) 255-6372 
FAX (707) 255-6462 

Out-of-state (800) 242-8585 

ABOVE THE REST 

Ho.~~.~.f.~.~.ing 

5 -Gallon Brew Kegs 
$29.95 (+shipping) 

• Reconditioned Cornelius Kegs 
• Ball-lock Fittings 
• Pressure Tested to 120 PSI 
• Steam Cleaned, Dents Removed & Buffed Shinny 

Complete Kegging Kit 
$ 139.95 (+shipping) 

• New 5 lb. C02 Tank & Regulator w/ Check Valve 
• Air Line, Beer Line, Tap & Connectors 
• Reconditioned 5 Gallon Brew Keg 

Call Now to Order 

1-800-898-MALT 
Free Catalog of Quality, Low Priced Homebrew Products 

3 Gallon Kegs Available Soon 

- Call for Wholesale Prices -

A higher 
of 

control. 
The Fennometern'! 

This precision liquid c1yst.al the1mometer provides 
a convenient way to monitor pitching and fe1mentation 
temperatures. It's self-adhering, water-resistant 
and provides a sanita.Jy alternative to conven­
tional irrunersion the1mometers. 

Stop wonying about contamination and 
stuck fe1mentations! Take control of the 
flavor of your beer! 
Check at your favorite 
home brew shop. 

Tkach Enterprises · 
P.O. Box 344 
Castle Rock, CO, 80!04 
(303) 660-2297 

Dealer Inquiries Invited 
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N
ew product descriptions are submitted by manufacturers and distrib­
utors and are printed here for reader information. These daims are 
made by manufacturers and/or distributors and do not imply testing 

by Zymurgy. To list your product, call Linda Starck at (303) 447-0816 ext 109. 

Papazian on CD-ROM 

MediaRight Technology released a 

Windows-based CO-ROM, The Interactive 
Complete Joy of Home Brewing, based on 

the popular book by Charlie Papazian . 

The CD integrates text, original graph­

ics, audio and video featuring Papazian in 

a comprehensive guide covering the many 

facets of the homebrewer's world. Hyper­

links and a search engine allows users move 

from one section to another to locate in­

formation. A cookbook section contains 

original homebrew recipes. The Brewmeis­

ter section provides advanced techniques 

and tips for solving problems, while the 

Home Brewer's Log allows users to keep a 

record of each brewing session and evalu­

ate the results. 

The manufacturer's suggested retail price 

is about $40. For information contact Me­

diaRight Technology Inc ., 584 Broadway, 

Suite 606, New York, NY 10012; (212) 966-

7383; FAX (212) 966-6488. 

PHOTOS LEFT TO RIGHT COU RTE SY OF i\IEDIARIGHT TECHNOLOGY 
INC., GAL EN NATHANSON AND PORT JACKSON MFG. 

Pin-Lock Plug Puller 

To make the removal of pin-lock plugs 

easy, Precision Brewing Systems has devel­

oped a wrench that fits over two or three pins, 

allowing the socket of the wrench to completely 

grip the nut of the plug. This design ensures 

adequate torque and can be applied safely to 

remove the plug and clean the keg complete­

ly. The Plug Puller can be used with either a 

three-eighths-inch socket wrench, an ad­

justable wrench or a seven-eighths-inch open­

end wrench. The product is available through 

local home brew suppliers or directly from PBS. 

Manufacturer's suggested retail price is 

$14 .75 . For information contact Precision 

Brewing Systems, PO Box 904, Staten Is­

land, NY 10306; (718) 667-4459; FAX(718) 

987-3942. 

ZYJ'vlURGY V\Tinter 1995 

Keg Refrigerator 

The Figalator by Port Jackson Manufactur­

ing is a keg cooler that will accommodate three­

or five-gallon kegs (Firestone or Cornelius). The 

Figalator's Wraporatorn< design cools the keg 

with direct contact behveen the keg and cool­

ing coils. The Figalator cabinet is 12 inches 'A~de 

by 12 inches deep, and hides the keg and hoses. 

The Figalator also is available 'A~th a 1 1/4-pound 

C02 cylinder mounted inside the cabinet. 

Manufacturer's suggested retail price for 

the basic system is $389. For information con­

tact Port Jackson Mfg., 10 Garden Lane, Ac­

cord, NY 12404; phone/FAX (914) 331-3471. 
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Growler Carriers 

"Growler to Go" is an insulated growler 

carrier available for one-half-gallon glass 

and plastic brew cubes, two-liter European, 

Italian and plastic soda bottle growlers and 

five-liter minikegs . All models have a 

durable heavyweight nylon exterior and a 

shoulder strap. 

"Growler to Go" is insulated with either 

closed-cell foam or Polar Fleecenr, de­

pending on the model. Several models of 

"Growler to Go" have a pouring handle, al­

lowing you to pour your beer without tak­

ing it out of the carrier. All models can be 

custom screen printed. 

Manufacturer's suggested retail price is 

$19.95 plus shipping and sales tax where 

applicable. For information contact Idaho 

Active Gear, 12095 Alfred St., Suite 2, Boise, 

1D 83713-1761; (208) 939-4618; FAX (208) 

939-5564. 

Compiled by Bob Stephan , advertising 

assistant. ~ 

THE NEW BREWS FROM 
NEW ZEALAND 

BlACK ROCK AV All.ABLE IN 3. 7S lb. 
HOPPED KITS 
• Export Pilsiner • Bock 

ARMSfRONGAVAll.ABLE IN 
3. 7S lb. HOPPED KITS 
• Lager • Pilsner Blonde 
• Draught • Bitter 
• Dark Ale • Canadian Ale 
3.3 lb. UNHOPPED MALT 
• Light • Amber • Dark 

• Miner's Stout • NZ Colonial Bitter 
3.3 lb. HOPPED MALT 
• Dry Lager • Lager 
• Mild • East India Pale Ale 
• Colonial Lager • NZ Draught 
3.31b. UNHOPPED MALT 
• Light • Amber • Dark 

Distributed by RYECOR Ltd., Baltimore, MD (800) 799-3353 
Call NOW to Order (Wholesale only) or Call (410) 668-0984 
Us For Your Closest Homebrew Retailer FAX (410) 668-3953 

NOW AVAILABLE AT YOUR LOCAL HOMEBREW SHOP. 

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. 

Order Your Free 
Catalog Today! 

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

Allow 3 weeks for free delivery 

PIIOTO COURTESY OF IDAHO ACTIVE GEAR 
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T H E B E s T F R 0 M 

Tim Harper & Lee Kobylinski 

Evolu_-tio .. s I .. Hre"'"i .. g 

I
n recent years an increasing number of 

homebrew supply outlets has begun of­

fering kits containing all the ingredients 

needed to brew a wide range of beer styles. 

This new breed of kits generally consists of 

malt extracts, specialty grains, multiple hop 

additions and high-quality brewing yeast. 

They expose new brewers to more advanced 

brewing techniques in an easily digestible for­

mat, and provide reliable recipes for brewing 

to style . Three members of the Just Brew It 

homebrew club of Bartlesville, Okla., offer 

the following reviews for your quaffing en­

joyment (remember, your mileage may vary). 

California 
Common Beer Kit 

The California Common Beer kit from St. 

Patrick's of Texas Brewers Supply was brewed 

by Lee Kobylinski. It was time for the annu­

al Just Brew It extract brewing demonstration 

meeting, and because Lee was host, he chose 

the style and recipe: California common beer 

because it's one of his favorites, and with a 

kit from St. Patrick's there is no recipe for­

mulation required. St. Patrick's has a large 

selection of kits from which to choose and 

the catalog lists the ingredients and the orig­

inal gravity for each kit. 

The kit arrived with grains weighed, 

crushed and ready to steep in a cheesecloth 

bag (also included). The two hop additions 

were premeasured and in separate plastic 

containers. The extracts were mixed and 

came in a plastic pail. All in all, this was very 

handy and reduced the amount of prepara­

tion necessary. The following recipe was in­

cluded in the package. 

PI-lOTOS BY PAP\VORTH PliOTOGRAPHIC 

Ingredients for 5 gal ( 19 L) 

6 Jb Briess pale malt extract (2.72 kg) 

lb Briess amber extract (0.45 kg) 

lb 10 •t crystal malt (0.45 kg) 

1 3/4 oz Northern Brewer hop pellets 

(50 g) (60 min.) 

oz Northern Brewer hop pellets 

{28 g) (5 min.) 

Wyeast California Jager yeast 

3/4 cup corn sugar (177 mL) (to prime) 

• Original gravity: 1.054 

• Final gravity: 1.011 

The instructions were easy to follow and 

Lee deviated only twice: He steeped the spe­

cialty grains for 30 minutes at 160 degrees F 

(71 degrees C) and made a starter for his yeast. 

A summary follows: Break pouch in yeast en­

velope one day before brewing and leave at 
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room temperature. Drop grain in brewing wa­

ter and heat. Remove grain when water begins 

to boil and discard grain. Add all extract and 

bittering hops and boil 45 to 60 minutes (Lee 

chose 60 minutes). Add finishing hops during 

the last five minutes of the boil. Cool wort and 

pour into fermenter. Add water to bring total 

volume to five gallons (19 L) , add yeast and 

ferment. Boil priming sugar in one cup (237 

mL) of water and add to beer prior to bottling. 

The back of the instruction sheet is full of good 

tips that any beginning brewer should find 

handy. 

The result was a very good beer with 

good hop bitterness balanced against the 

toffeelike malt character. The beer was medi­

um copper with a reddish tinge and had 

clean white foam with good head retention . 

This beer earned many compliments and it 

didn 't last very long. 
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The price of the kit was very close to the 

cost of the ingredients had they been pur­

chased separately. This kit is a good choice 

if you are just starting out and don't want 

to make your own recipe, don't want to buy 

quantities of ingredients and store the left­

overs, or if you just want to brew a batch 

without any hassle. 

American Pale Ale Kit 

The American Pale Ale kit from Brewers 

Resource was brewed by Bruce Colgate. The 

kit included a blend of American and British 

dry malt extract, Perle hops for bittering, Cas­

cade hops for flavor and finish, a blend of 

crystal and dextrin malts, Wyeast Irish ale 

yeast and priming sugar. The original gravity 

was 1.051 and final gravity was 1.0 12. 

The beer was easy to make because all the 

packages in the kit were well-labeled and the 

instructions were easy to follow. The recom­

mended procedure for steeping the crushed 

malt had the brewer use an additional pan to 

steep the malt and then pour the "tea" into the 

boil kettle. A steeping temperature was not in­

cluded, so Bruce decided 170 degrees F (77 

degrees C) would suffice. Next, he brought rwo 

gallons of water to a boil , added the "malt tea" 

and the extract then stirred to dissolve. The 

wort was boiled and bittering hops added. The 

total boil time was one hour. 

Bruce had two gallons (7.5 L) of pre boiled 

water frozen in plastic jugs ready to chill the 

wort. At the end of the boil he cut the jugs and 

put the ice into the primary fermentation buck­

et. By pouring hot wort through a strainer over 

the ice three things are accomplished: (1) solids 

are strained out, (2) the wort is oxygenated and 

(3) the wort is cooled quickly. This technique 

chills the beer to between 75 and 80 degrees 

F (24 and 27 degrees C) in about five minutes. 

[Pouring hot wort through a strainer could cause 
the negative flavor effects o( hot-side aeration. 
-Ed.] Fermentation took about tvvo days to 

begin, but then it went like crazy. Lag time 

could be reduced by preparing a starter in ad­

vance. After two days the beer was racked to 

a glass secondary fermenterwhere it stayed for 

about a week and a half. Then it was primed 

with the sugar provided and bottled. 

The beer came out close to style with lots 

of hop and caramel flavors. The pale ale had 

a golden to amber, caramel color and a nice 

head. The aroma was malty, sweet and fruity 

with a subtle hop aroma. The flavor was clean 

and malty sweet, but lacked the hop bite of a 

traditional pale ale. 

The overall quality and packaging of this 

kit was quite good. Anyone who wishes to pro­

duce a good pale ale but who is intimidated by 

recipe formulation should give this kit a try. 

Scots Brown Ale Kit 

Bill Farrell brewed the Scots Brown Ale 

kit available from The Home Brewery. It in­

cluded one package of light and dark dry malt 

extract, Kent Goldings hops for bittering, Fug­

gles hops for flavor, Willamette hops for aro­

ma, one package each of dark crystal and 

chocolate malts, some Irish moss, two packs 

of Doric dry ale yeast, corn sugar to prime 

and two cheesecloth grain bags. All the in­

gredients came neatly packaged with each 

component of the kit clearly labeled with con­

tents and instructions. Alice in Wonderland 

never had it so good, what with the Irish moss 

saying, "Add me 15 minutes before the end 

of the boil" and the Fuggles hop pellets chant­

ing, "Add me 10 minutes before the end of 

the boil. " Such a cooperative kit. 

The instructions called for five gallons 

( 19 L) of water to be heated on the stove and 

the crystal malt to be placed into the cheese­

cloth grain bags provided. After steeping the 

grain, the dry malt extract and bittering hops 

were added and the wort brought up to boil­

ing. After boiling, the wort was chilled to 75 

degrees F (24 degrees C). The original grav­

ity measured 1.038. The yeast was rehy­

drated following the instructions provided 

with the kit. 

To say that the fermentation stage of the 

Scots Brown Ale kit is vigorous would be an 

understatement. Then after a week all be-

Contact; I.nfo•·n•adon 

St. Potrick's of Texos Brewers Supply, 12922 Stolon Or., 
Austin, TX 78727, (512) 832-9045; (800) 448-4224 

Brewers Resource, 409 Colle Son Poblo #1 04, Woodlond 
Hills, CA 93012, (800) 827-3983 

The Home Brewery, 10 locutions, coli (800) 321-BREW 
for o cotolog 
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came 

quiet and 

it was time to bottle. 

Final gravity was 

Bottles were washed and ready. The primary 

fermenter lid was pried off, the racking tube 

inserted and the lovely smelling, malty, hap­

py brown ale was siphoned into the bottling 

tank. Dissolved in a pint of ale drawn off dur­

ing the siphoning was the final packet labeled 

"Corn sugar- add me last." 

Two weeks later when the cap was lifted 

from the bottle a satisfying "pfft" was heard. 

The clear dark brown to ruby ale had a creamy 

tan head- a very pretty beer. The aroma was 

malty and toasty with a faint hop character 

and a subtle ester profile. Overall, the body 

was a bit thin, and it was a little too bitter for 

the style, but definitely a pleasant, tasty brew. 

Conclusion 

Successful brewing boils down to two 

rules: sanitize and follow the directions . 

Sanitation cannot be overemphasized. By 

following the directions, the new brewer is 

capitalizing on the work of others and reap­

ing the benefits of prior experience. 

This assortment of homebrew kits rep­

resents but a small fraction of the offerings 

available to homebrewers everywhere. All 

the kits reviewed in this article contained 

high-quality ingredients, detailed and edu­

cational instructions and, above all, pro­

duced high-quality beers. 

A homebrewer since 1982, Tim Harper is a 

laboratory technician with Phillips Petroleum. He 

is a founding member of Just Brew It and a Rec­

ognized BJCP judge. Lee Kobylinski, a home­

brewer since 1991, enjoys bicycling and running 

when he isn't brewing or working as a project en­

gineer at Reda Pump. Bruce Colegate is a process 

control specialist with Phillips Petroleum who has 

been brewing seriously for about five years. Bill 

Farrell, a homebrewer since 1981, is a senior tech­

nical computer specialist with Phillips Petroleum 

who also spends time playing racquetball, chauf­

feuring Uttle Leaguers and writing. ~ 



T he opinions of individual reviewers do not necessarily represent the opinions of 

the American Homebrewers Association or Zymurgy. 

Michael Jackson's 
Beer Hunter CD-ROM 

When this review was due the folks at the 

Discovery Channel were still trying to get us 

a Macintosh version of Michael Jackson's The 

Beer Hunter CD-ROM. So before we talk 

about features, impressions and critiques, it's 

important to note that I had to look at the CD 

on foreign technology- the IBM PC. After 

deliberation, I decided this might not be a bad 

starting point because this may end up being 

the most popular gift this year on birthdays 

and holidays for the beer enthusiast and afi­

cionado alike. Many users may be kick start­

ing their multimedia machines to view the 

CD, so we're on equal playing ground here. 

And coming from the Mac world, my expec­

tations of user-friendly design are high. 

The Beer Hunter is not what the title may 

lead you to expect- this is not a search for 

the perfect beer, but an overview of U.S. craft 

brewing by a guy who should know. The re­

sult of Michael Jackson's U.S. tour is an ob­

jective discussion of beer styles as they vary 

from region to region . In an ~rea on the CD 

called the Field Guide, Jackson has reviewed 

hundreds of beers and selected 24 favorites. 

In two other major areas on the CD, the 

History of Brewing a nd the Art of Brewing, 

the Discovery Channel showcases its me­

dia expertise with full-length audio-video 

segments that are supported by text for print­

ing. These video segments are the same 

quality you may have seen on the six-part 

"Beer Hunter" television series. Now you 

can have it all on your desktop. 

PHOTOS COURTESY OF THE DI SCOVE RY CHANNEL MULTIMEDI A 

Di~IQUBrV .. ·· -w.;; CHANNEL" 

''- : ~~ 

An area called Beer Resources lists prod­

ucts , services, events and organizations re­

lated to beer. It's dry, text-oriented, research­

library material. But when you think of how 

you will use this information, that's probably 

what you want- a quick directory without 

bells or whistles. Actually, one of the fun fea­

tures of the CD is that when you're not play­

ing one of their sound or audio-video files , 

you hear the background sounds of a tavern. 

I enjoyed listening to Jackson discuss his 

views on craft brewing. His image looks di­

rectly at you from the screen and is person­

able, making you want to interact, ask a ques­

tion, debate a point, share a story or two. 

(Maybe that's for a later version). The point 

is that you have a world-traveler and self­

proclaimed "Beer Hunter" on your desktop. 

For beer enthusiasts, I give it some neato 

points for that. For the dabbler or aficionado 

there's an array of information that weaves 

craft brewing into the context of social and 

ZYIVlURGY Winter 1995 

historical development. The CD is informa­

tive without being pedagogical. It shines in 

the video segments. 

I'd like to see greater search capabili­

ties , like the ability to enter a key word and 

find what I'm looking for immediately. The 

navigation is a little clumsy until you've 

tried it a couple of times. After that , it re­

ally does feel like a field guide for the beer 

hunter in all of us. Overall, I'd recommend 

adding this to any CD-ROM library. 

This CD-ROM would make a great gift 

for the computer literate beer enthusiast or 

aficionado. The avid "beer geek" will prob­

ably like to compare notes with Jackson 's 

assessment of the U.S. brew scene and use 

the CD-ROM as a beer-tasting tool. The en­

thusiast will enjoy earning deeper knowl­

edge of the craft-brewing revolution going 

on down the block and across the nation. 

The main caveat for Windows users is not 

to give up on the installation, it should work. 

System Requirements: 

Multimedia PC: (>486 SX, 2x CD-ROM, 4-

8mb RAM), Windows 3. 1/>DOS 3.3, Win­

dows compatible sound card. 

Macintosh: Performa or larger with 2x CD­

ROM, 4mb RAM, System 7.0 or later, col­

or monitor. 

Michael Jackson's The Beer Hunter, pro­

duced by The Discovery Channel Multime­

dia, suggested retail price $39.95. 
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Learn more on-line. On the WWW: 

http://and.com/discovery!beerhunter.html 

On AOL: Key word: 'Discovery' 

Reviewed by Marl~ Sillta, CEO of The Real Beer 
Page on the World Wide Web (http://Real­
Beer.com/rbpl). Special thanl~s to Sherry Grant 
of Grant's Brewing in Yakima, Wash., for shar­
ing her multimedia PC to review The Beer Hunter. 

The Hop Atlas 

As homebrewers, we find ourselves sur­

rounded by hops in their many forms: whole 

hops, pellets, extracts and oils. All are prod­

ucts of a worldwide industry that exists to sup­

ply brewers everywhere, both large and small. 

Many books and articles are available on 

hops, but never before has there been any­

thing like The Hop Atlas, The History and Ge­
ography of the Cultivated Plant (Barth and 

Sohn , 1995). Never before has anyone pub­

lished such a comprehensive collection of hop 

history, industry data, useful information on 

all the hop-growing regions around the world 

and beautiful hop art. This book is to the hop 

lover what Michael Jackson's The New World 
Guide to Beer (Running Press, 1988) is to the 

beer lover. It's a big, beautiful coffee-table 

book devoted to hops. 

The book is broken down into an intro­

ductory section, which provides a background 

of the plant and the industry, and then into 

several geographical sections- it is, after all, 

an atlas. So if you're interested in the Haller­

tau region you can access it easily. You can 

just as easily look up places like Serbia and 

Tasmania, and their histories and production 

statistics are there. Interspersed among all the 

industry data, maps and photos are short ar­

ticles that give the impact of historical events, 

such as Prohibition and the many wars that 

have devastated the industry. It's great to find 

hard data on when and where people started 

using hops in beer. You can track the hop in­

dustry across the United States from the colo­

nial days in New England to the Northwest to­

day. You can also put into perspective the in­

novations that shaped the industry, from the 

change from poles to trellises to the first hop­

picking ma.chines to the breeding of high­

alpha-acid varieties. In short, this book is an 

excellent reference for anyone whose life, liveli­

hood or hobby involves hops. 

The Hop Atlas goes into great detail about 

legislative as well as weather-related condi­

tions that have affected the hop market and 

trade. It places great emphasis on importing 

and exporting, and the amounts each region 

requires. These details are of more interest to 

those in the hop and brewing industries than 

to the average homebrewer, but should not 

discourage you from exploring this book. It is 

the only reference of its kind, and the folks at 

Barth and Sohn truly accomplished what they 

set out to do- establish a standard reference 

on the history and geography of the plant, the 

brewer's gold, hops. 

The Hop Atlas, Joh. Barth and Sohn, 1995, 

publisher's suggested retail price is $110. 

Reviewed by jim Pericles, pilot plant brewer at 
the Boston Beer Co. 

The Valley Mill 

The Valley Mill by Valley Brewing Equip­

ment has two diamond-patterned stainless­

steel rollers and a hopper that holds about five 

pounds of grain. It was shipped almost com­

pletely assembled and only required the at­

tachment of the handle, hopper and wooden 

mount. Large nylon heads on the screws al­

low for easy assembly in the predrilled holes. 

The mill is easily adjustable by pulling out and 

turning the large black index wheel on the end 

of the mill. A white plastic indicator on the 

wheel gives a rough indication of where the 

rollers are set. The construction of the rollers 

allows for parallel adjustment, which is im­

portant for a uniform crush. 

The Valley Mill took 30 cranks to grind one 

pound of grain. Another plus for the Valley Mill 

is the larger hopper. On the other hand, the 

wooden base must be purchased separately, 

and to attach an electric hand drill for motor-
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ized crushing, the Valley Mill requires a sepa­

rate attachment. 

I was favorably impressed with the Valley 

Mill . If you already m.vn a good roller mill such 

as the Schmidling Malt Mill, you may not con­

sider replacing it with the Valley Mill because 

the two perform virtually identically. Howev­

er, if you are looking to purchase your first grain 

mill or replace a cheaper, less efficient mill, the 

Valley Mill is certainly one to consider. It does 

have some advantages over other mills, such 

as being adjustable at a lower price. It depends 

on which features are most important to you. 

The Valley Mill 

M 

The Valley Mill is manufactured by Valley 

Brewing Equipment, 1310 Surrey Ave., Ottawa, 

Ontario, Canada K1 V 6S9. For information 

call (613) 733-5241, FAX (613) 731-6436 ore­

mail weldon@hookup.net. The manufactur­

er's suggested retail price is $99 (US) plus ship­

ping and handling. 

Reviewed by Ed Greenlee, an attorney li\Ting in 
Baton Rouge, La. A Certified B]CP judge, Ed has 
been brewing for five years and has won two best 
of shows and numerous ribbons. 
[Just prior to publication of this issue the man­
ufacturer informed us that the Valley Mill now 
includes an FDA-approved plastic hopper and 
a three-eighths-inch power drill adapter for the 
same retail price.- Ed.] 

50 Great 
Homebrewing Tips 

The 124-page paperback book, 50 Great 
Homebrewing Tips (Lampman Brewing Publi­

cations, 1995) by David Weisberg is filled with 

information and suggestions. He starts with 

basic ideas about making beer with kits and 

moves to a quick but thorough introduction 

LEFT PHOTO BY GALEN NATHANSON 
RIGUT PHOTO COURTESY OF VALLEY BREWING EQUIPMENT 



of all-grain brewing. Along the way Weisberg 

crams in a number of useful ideas from tips to 

avoid oxidizing beer while racking to gadgets 

that will help keep beer warm during the win­

ter or cold during the summer. Weisberg even 

gives a practical use for stale dry yeast. 

The title does not do this book justice. Each 

of his 50 "tips" is more like a minichapter cov­

ering a particular aspect of homebrewing. Some 

of the tips are simply pearls of wisdom that 

brewers can use to save time or money. Oth­

er tips are ways to modify brewing techniques 

to ensure a better-quality product. Still others 

explain how to build various gadgets to assist 

in homebrewing. 

In addition to tips, the reader is treated to 

a variety of quotes and quips collected from 

other brewers, photos and drawings of some 

of the gadgets and setups the author describes 

and an occasional cartoon. There is even an 

appendix containing a recipe for beer pretzels 

made with homebrew. 

Weisberg's writing is quite accessible, even 

if some of his humor is just a little silly. Most 

of the suggestions are solid, well-based and 

practical. Others are novel and innovative. 

Just a few are at odds with my understanding 

of the "right" way to do things, but who is to 

say I am right? 

Although I am certain that a veteran of 

50-plus all-grain batches would find a pearl 

or two in 50 Great Homebrewing Tips, the 

target audience is clearly beginning and in­

termediate brewers. The former will defi­

nitely see immediate improvements using 

some of the more basic tips and the latter 

will be able to fine-tune their brewing by us­

ing some of Weisberg's practical advice. All 

in all , the book is a bargain at just under $8. 

50 Great Homebrewing Tips by David 

Weisberg, Lampman Brewing Publica­

tions, 1995, publisher's suggested retail 

price : $7 .95 . 

Reviewed by Gary Arkof(. a homebrewer since 
1993 who won a bronze medal in the 1994 
National Homebrew Competition for his Cal-
ifornia common beer. 

• Take pride in your homebrew by 
bottling in the traditional style using 
a 16-oz amber bottle and the E.Z. cap. 

• You will love this simple, attached 
and resealable cap 

• E.Z. cap is a top-quality North 
American product distributed near 
you. Call for more information. 

e2 MANUFACTURER 
~ Be DISTRIBUTOR 

. Calgary, Alberta C:ap Canada 
Phone/Fax (403) 282-5972 

EAST COAST DISTRIBUTORS WEST COAST DISTRIBUTORS 

L.D. Carlson Co. 
463 Portage Blvd. 
Kent, OH 44240 
216-678-7733 or 1-800-321-0315 

F.H. Steinhart Co. 
234 S.E. 12th 

Portland, OR 97214 
(503) 232-8793 or 1-800-735-8793 

THE ONE STOP FOR 
ALL YOUR BREWING NEEDS 

1-800-451-6348 

Our new catalog is filled with 
hundreds of top quality ingredients 
and equipment. So, call today 
for your FREE 199 5 home brew 
catalog and see what a 
homebrew store should be! 
Call now and receive 5% OFF 
your first mail order! 

I 010 N. WASHINGTON ST. NAPERVILLE, ILLINOIS 

E-MAIL FOR YOUR FREE CATALOG AT 
AKCS.THECOOP@VPNET.CHI.IL.US 
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it it it it 
Caroline Duncker 

CLUB INSURANCE IT'S UP TO YOU 
Club meetings provide a chance 

for members to socialize and 

educate themselves about 

beer styles, beer history, 

the sensory evaluation of 

beer, and of course , home­

brewing. Clubs teach members to 

become better brewers while providing a so­

cial atmosphere. And at every meeting and 

club activity where homebrew ancl!or com­

mercial beer is served and tasted, alcohol li­

ability is an issue. 

How can a club and its officers protect 

themselves from a lcohol-related incidents 

and be proactive in avoiding accidents? 

Once a club is incorporated (see Zymur­
gy Summer 1995 Vol. 18, No . 2 "Club 

News") a layer of protection is provided to 

the officers so they cannot be sued indi­

vidually, but the club itself is still at risk. 

Another option is liability insurance. There 

are two different types of liquor liability in­

surance: liquor liability and host liquor li-

Clubs can serve food at meetings for 
a nominal fee. 

ability. Liquor liability is for establishments 

that require payment for liquor, while host 

liquor liability is for events such as office 

parties or homebrew club meetings when 

alcohol is given to those attending the 

event. Homebrew clubs may want to pur­

sue a general liability coverage with host 

liquor liability as part of that coverage. Li­

ability insurance would help protect the 

club if need be and the club could be rep­

resented in court for up to the amount of 

coverage it had on its policy. 

At this time there is no national plan in 

place for homebrew clubs to protect them­

selves like there is for microbreweries or 

brewpubs. Numerous variables make it dif­

ficult for homebrew clubs to be insured 

across the board. Insuring a club depends 

on the size of the club, how long it has been 

in existence, where the meetings are held 

and in what state the club resides. For ex­

ample , it may be easier in terms of cost and 

willingness of the insurance agency to take 

Don't allow your glass to be topped 
oH with beer; it is harder to know how 
many beers you've had. 

ZYl'Vl URGY "\Ninter 1995 

on alcohol liability coverage for a club five 

yea rs old with 50 members meeting a t a 

member's house in Nebraska than a club of 

six months with 200 members meeting at a 

local brewpub in Pennsylvania. The cover­

age of each policy depends on the particu­

lars of the club. 

If a club meets at local brewpubs, the 

brewpub's liquor liability insurance may cov­

er the club and its members. However, if club 

members are drinking homebrew they 

brought in, not beer from the establishment, 

the brewpub may not be responsible. In this 

case, your club may want to look into lia­

bility insurance. From the insurance busi­

ness standpoint, meeting at a local brewpub 

may make them hesitant to insure your club. 

For example, if a club meeting is over after 

tvvo hours and some club members stay and 

drink at the brewpub, the club may be liable. 

Another deterrent from the club's per­

spective may be the cost involved to insure 

the club and its officers. Many clubs have 

Clubs can start taxi services, encourage 
carpooling and supply non-alcoholic 
beverages to designated drivers. 

ILLUSTRATIONS BY KE N TRU HAN 



just enough money to mail out their newslet­

ter every month and cannot afford to invest 

in this precautionary measure. 

"In most cases it is cost-prohibitive for 

homebrew clubs to purchase liquor liabili­

ty insurance," says Peter Whalen of Gog­

gins & Whalen, agent of Continental Insur-

ance and insurer of brewpubs and micro­

breweries. On the other hand, when home­

brew clubs are involved in hosting beer fes­

tivals, liquor liability insurance is often re­

quired for the event. One-day-event insur­

ance can cost anywhere from $300 to $500 

dollars. Whereas, one year of coverage for 

a club with SO members that has been in ex­

istence for five years and meets at a mem­

ber's house could cost about $1,000. 

If your club is considering liability in­

surance, it is important to meet with a local 

liability insurance provider and discuss 

where the meetings are held, how often, 

NEW AHA REGISTERED HOMEBREW CLUBS 
For a complete list of AHA registered Homebrew Clubs, con­

tact the AHA. If you want to register your homebrew club with 
the AHA, send a brief letter about your club including the same 
kind of information you see here to AHA Administrator James 
Spence, PO Box 1679, Boulder, CO 80306-1679; (303) 447-

CANADA 
QUEBEC 
Technovin, do Mitch Hamilton, 475 Dumont 
#112, Dorval, PQ H9S 5W2; (5t 4) 636-3669. 

SASKATCHEWAN 
Saskatoon Berry Brewers, c/o Robert 
Schultz, 326 Brunst Crescent, Saskatoon, SK 
S7N 3S8; (306) 966-7822. 

GERMANY 
German Homebrewers Association, c/o 
Dip/. Brm. Christian von der Heide, Adlzreit­
erstr 27, Munchen, D-80337; 4989 74791091 
FAX; l0054L2263@compuserve.com. 

NETHERLANDS 
Bergsch Bierbrouwersgilde, c/o Marc van­
der STeen, Krokussenveld 19, 4613 DX 
Bergen op Zoom, 01640-37715. 

De Roerstok, do Rene van Gestel, Diederik­
dreef 30, 50456 GTTilburg, 013-35101 L 

De Wortketel, do Pie/ Strijker, Schoolakkers 
21, 7932 PM Echten, 05288-125 L 

Delta Brouwers, c/o jan Passieux, Wil­
helminastraat 58,4413 BB Krabbendijke, 
01134-2364. 

HAB Twcnts Bierbrouwersgilde, do Roy 
Revel, Uelsenerweg 32, 765 l K\.IJ Tubbergen, 
05793-1518. 

St. Petri -glide, do G. W. Wolf, Ruitersveld­
weg 46, 8091 HW Wezep, 

Stichting Noordhollandse Alternatlcve 
Bierbrouwers (SNAB), c/o C. van Zwam, 
Bert us Aafjeshof y, 1628 VH Hoorn (NH). 

'!Wort wat, c/o Thea van de Voorde, 
Houtwijkerveld 24 , 2131 MG Hoofddorp, 
02503-31286. 

UNITED STATES 
ARIZONA 
Dead Brewer's Society, c/o Homebrewers 
Outpost, 823 N. Humphreys, Flagstaff, AZ 
86001; (520) 774-2499. 

CALIFORNIA 
GenenBrewers, c/o David Allison, 460 Pt. 
San Bruno Ave., South San Francisco, CA 
94080; (415) 225-5764; allison2@gene.com. 

Sons 0' Beaches Brewers, do jeffrey L. Lee, 
2301 Valley Dr., Hermosa Beach, CA 90254; 
(310) 222-3791, FAX (310) 533-1158; JEF­
FLEE®HARBOR3.HUMC.EDU. 

COLORADO 
The TRIBE, c/o Bob Dillon, 809 Vivian, 
Longmont, CO 80501; (303) 651-9164. 

CONNECTICUT 
Sanderflohansontappanberg Brew Club, 
c/o Mark Floberg, 27 Bonita Dr., Huntington, 
CT 06484. 

Those Crazy Brewers, do Elizabeth Pryor, 
34 Sachem Rd., Southbury, CT 06488; (203) 
264-4958. 

DELAWARE 
Tri-State Brewers, c/o Mark Warrington, 
PO Box 334, Rockland, DE 19732-0334; 
w a rri ngt @esvax. dn e t. dupont. com ; 
76322,2102. 

FLORIDA 
Bull Brewing Co., 2225 E. 131 A1-e. #3102, Tam­
pa, FL 33612; ccampbel@sunllash.eng.usf.edu. 

GEORGIA 
South Atlanta Association of Zymurglsts 
(SAAZ) , c/o Brian Kelly, 105-B N. 85 Pkwy., 
Fayetteville, GA 30214; (404) 719-0222. 

IDAHO 
High Desert Brewers Association, do Car­
rie Getty, 2325 Balboa Dr., Idaho Falls, ID 
83404; (208) 524-0970. 

ILLINOIS 
Silverado Homebrew Club, c/o Terry 
Richardson, 405 S. 12th Ave., St. Charles, IL 
60 174; (708) 584-8254. 

INDIANA 
Strange Brewers, do jim Kirk, 3848 S. Sher­
man Dr., Indianapolis, IN 46237; (317) 786-
0464; captain@indy.net. 

KANSAS 
Salina Original Tasting Society ti!Jme­
brew Club, do Jim Huskey, 319 Russ~ll Ave., 
Salina, KS 67401. 

LOUISIANA 
Mystic Krewe of Brew, do john LaBarbera, 
763 Rue Calais, Mandeville, LA 70471-1203; 
(504) 561-3363/626-0962. 

MAINE 
Raymond Ale Taster's Society (RATS) , 
c/o Craig Stephenson, Raymond Homebrew 
and Zymurgy Shop, PO Box 362, Raymond, 
ME 04071-0362; (207) 655-3719. 

MARYLAND 
Maryland Ale and Lager Technicians 
(MALT) , c/o Tim Hardman, 2200 Notely 
Lane, Crofton, MD 21114; (410) 721-7462. 

People's Ale and Lager Society (PALS) , 
c/o Ben Schwalb, 1609 Manning Rd. , Glen 
Burnie, MD 21061. 

0816 ext. 121; FAX (303} 447-2825; CompuServe 70740,1107; 
Internet james@aob.org. 

This list reflects club registrations and address corrections re­
ceived through July 24, 1995. Club registrations received after 
that date will appear in Zymurgy Spring 1996 (Vol. 19, No. I). 

Southern Maryland Association of Su­
perior Homebrewers (SMASH), c/o Ger­
ald Elder, 47 Airport View Dr., Hollywood, 
MD 20636-9760. 

The Aleing Sailors Homebrew Club, c/o 
Dan or Kelly, Chesapeake Brewing Co., 1930 
Lincoln Dr., Unit C, Annapolis, MD 21401; 
( 410) 268-0450. 

MICHIGAN 
No Restraints Brew Club, do Ronald Rucins, 
54218 Folklore Dr., Shelby Township, Ml 48316. 

Upper Peninsula Brewer's Guild (UPBG), 
do Brian Murphy, Ill White St., Hancock, Ml 
49930; (906) 482-4708; bnnurphy@mtu.edu. 

MINNESOTA 
Buffalo Ridge Homebrewers, do joel john­
son, 207 W. Elm, Luverne, MN 56156; (507) 
283-2027. 

Cloudy Town Brewers, c/o Bruce LeBlanc, 
1190 Flamewood Dr., Sauk Rapids, MN 
56379; (612) 251-0229. 

Rum River Wort Hogs , c/o Tim Curran, 
17640 Eaton St. N.W., Ramsey, MN 55303; 
(612)441-4533. 

South Metro Wort Mongers, do Deb Nel­
son, 14386 Embry Ct. , Apple Valley, MN 
55124; (612) 893-6502. 

MONTANA 
Exalted Brewers of Great Falls, c/o Caro­
line Carter, 1124 4th Ave. N. , Great Falls, MT 
59401; (406) 454-3514. 

NEBRASKA 
OmaHOPS, c/o Steve Nasr, 24 12 S. l53rd 
St., Omaha, NE 68144; (402) 333-0668. 

NEW JERSEY 
BEERS-R-US Brew Crew (BRU), c/o Matt 
Mehalick, 974 Linwood Place, North 
Brunswick, NJ 08902; (908) 937-5624. 

Homebrewers Of Princeton Surroundings 
(HOPS), 82 Nassau St., Princeton, Nj 
08542; (609) 252-1800. 

NEW YORK 
Corning Brew Crew, c/o David Tennent, 
4748 Clawson Dr., Campbell , NY 1482 1; 
(607) 974-3417 D; (607) 527-4 111; 
tennent_dl@corning.com. 

Keuka Brewers Association, c/o Michael 
Cook, 8319 Pleasant Valley Rd., Hammond­
port, NY 14840; (607) 569-2451. 

Libations Anarchistic Mashers of Buffalo's 
Inner City (LAMBIC), c/o David M. He~ka, 
25 Mercer Ave., Buffalo, NY 14214; (716) 832-
0605; nigott@beer.buf.servtech.com. 

North Yeast Fellowship Of Ale and Mead 
(NY FOAM) , do joe Burke c/o McConigles, 
9 W. Main St., Washingtonville, NY 10992; 
(914) 496-8112. 

NORTH CAROLINA 
Winston-Salem Wort Hawgs, c/o Ed Pear­
son, 1416 Claxton Ridge Rd., Kernersville, 
NC 27284; 73571,3276. 

OHIO 
Scioto, Olentangy and Darby Zymurgists 
(SODZ), c/o jonathan Woodman, 1823 
Hobbes Dr., Hilliard, OH 43026; 
(614) 876-5999 E; (614) 224-8488 D; 
woodmanj@aol.com. 

OREGON 
Good Heathens, c/o Randy Reid, 1285 
Criteser Loop, Toledo, OR 97391; (503) 
336-2458. 

PENNSYLVANIA 
Northeast Pennswoods Homebrewers 
Guild, c/o Steve Nash, 305 Mary St., Moun­
taintop, PA 18707; (717) 474-6668. 

MINNESOTA 
Buffalo Ridge Homebrewers, c/o joel john­
son, 207 W. Elm, Luverne, MN 56156; (507) 
283-2027. 

TEXAS 
Ale-ian Society of Lubbock, c/o Dave 
Yoskoll'ilz, 2209 21st St., Lubbock, TX 79411; 
(806) 791- 1463; rega r@ttuhsc.edu. 

The Brews Brothers, do Kevin Arnold, 4319 
Sarasota Lane, McKinney, TX 75070; (214) 
529-6645; arnie@i-link.net. 

WASHINGTON 
Homebrewers of Puget Sound do Cascade 
Brewing Supplies 224 Puyallup Ave. Tacoma, 
WA 98421; (206) 383-8980. 

WEST VIRGINIA 
Greater Huntington Homebrewers Asso­
ciation, c/o john L. Szarek, 1930 S. Engle­
wood Rd., Huntington, WV 25701; (304) 
696-7314; szarek@musomO l.mu.1wnet.edu. 

The Better Beer Brewing Brethren of the 
Blue Ridge (The 5 B's), do Ed or Hutch, 8 
Ranson Square, Ranson, WV 25438; (304) 
725-7780; tlgc@ix.netcom.com. 

WISCONSIN 
Bull Falls Brewers, c/o Terese Barta, l 005 
Brookfield Lane , Wausau, WI 54401; 
tmarta@mail.wiscnet.net. 
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what is done at typical meetings, what oth­

er club events take place throughout the 

year (festivals, picnics, camp outs, brewoffs), 

the number of members in the club and how 

long the club has been around. 

atmosphere for beer consumption and ed­

ucate members about the use of alcohol­

containing beverages. At each meeting in­

dividual responsibility should be stressed and 

encouraged. Be careful not to top off glasses 

with beer; it is difficult to keep track of how 

many beers you've had if your glass contin-

ues to be filled. Encourage club members to 

know how they are affected by alcohol, pay 

attention to their own warning signals and 

know when they have reached their limit. 

Clubs can start taxi services, encourage 

carpooling, supply non-alcoholic beverages 

to designated drivers and serve food at meet-

Regardless of insurance, your club 

should be proactive in providing a proper 

Aug. 21, 1993 
GERMAN AMERICAN FESTIVAL BEST 
BREWER 
Toledo, Ohio, 13 entries 
Jeffrey J . Groiok o f Tol edo, Ohio, 
won bes t of show. 

Moy 21 , 1994 
MOON MADNESS 
Pottstown, Po., 152 entries 
John Cromer of lonsdale , Po ., 
won best of show. 

July 9, 1994 
L.A. COUNTY FAIR 
Pasadena, Calif., 93 entries 
Steve Gurlsen of Sacramento, Calif., 
won best of show. 

Aug. 19, 1994 
SECOND ANNUAL MADE IN THE SHADE 
Flagstaff, Ariz., 52 entries 
Jeff Handle{ of Sedona, Ariz., 
won best o show. 

Jon. 15, 1995 
SECOND ANNUAL AMBROSIA 
ADVENTURE 
Denver, Colo., I 00 entries 
Keit~ Wanless of littleton , Colo., 
won best o f show. 

Feb.4, 1995 
FOURTH ANNUAL CENTRAL IlLINOIS 
HOMEBREW COMPETITION 
Normal, Ill., 98 entries 
Denni s Daviso n of Greenfield, Wis., 
won best of show. 

Feb. 14, 1995 
FUR RENDEZVOUS 
Anchorage, Alaska, 248 entries 
Steve Schmitt of An cho rage, Alaska, 
wo n best of show. 

Feb. 18, 1995 
FEBFEST '95 
Lake Bluff, Ill., 31 entries 
Mike Frost and Mike Kowal of Glen­
dole Heights, Ill. , won be st of show. 

Feb. 20, 199 5 
THIRD ANNUAL PRESIDENT'S DAY 
HOMEBREW COMPETITION 
Philadelphia, Po., 42 entries 
Roger Ep stein of Philadelphia , Po ., 
wo n best of show. 

March 11, 1995 
AMERICA'S FINEST CITY HOMEBREW 
COMPETITION 
Son Diego, Colli., 300 entries 
Douglas King of Winn e tka, Calif., 
won best of show. 

March 11, 1995 
BACK TO BASICS 
Rolling Meadows, 111., 51 entries 
Chuck Golloy of Palatin e, Ill., 
won best of show. 

March 11, 1995 
QUEEN OF BEER WOMEN'S 
HOMEBREWING COMPETITION 
Placerville, Calif., 84 entries 
Me linda Brockington o f Seattle , Wash ., 
wo n best of show. 

March 17, 1995 
1995 MARCH MASHFEST 
Fort Collins, Colo., 143 entries 
John londremon of Colorado Springs, 
Colo., wo n best of show. 

March 18, 1995 
WINTER CARNIVAL BREWERS ASSAY 
Fairbanks, Alaska, 42 entries 
Terry Schmidt of Fairbanks, Alaska , 
won best of show. 

March 18, 1995 
CRAZY HOMEBREWERS' HOP INTO 
SPRING 
Lisbon, Iowa, 47 entries 
Mike Hansen of Coralville, Iowa , 
won best of show. 

March 18, 1995 
WORT YOU BREWIN 1995 
Delta, British Columbia, 78 entries 
Mike Fei st o f Vancouver, 
Briti sh Columbia, Canada, 
w a s the competition w inner . 

March 18, 1995 
HOMEBREW RENDEZVOUS '95 
Philadelphia, Po., 91 entries 
Bill Brothers of Riegelsville, Po ., 
wo n best o f show. 

March 25, 1995 
BLUEBONNET BREW OFF 
Denton, Texas, 658 entries 
Steve Volle ncourt of Orlando, Flo ., 
was the competition w inner. 

March 25, 1995 
BREWERS OF SOUTH SUBURBIA 1995 
REGIONAL HOMEBREW COMPETITION 
Palos Hills, Ill., 187 entries 
Chris Kaufman of De rby, Kon ., 
won best of show. 

Morch25, 1995 
HUDSON VALLEY HOMEBREWERS 
FIFTH ANNUAL HOMEBREW COMPETITION 
Newburgh, N.Y., 190 entries 
Daniel Beurket o f Staatsburg, N.Y., 
won best of show. 

March 25, 1995 
MARQUIS DE SUDS II TH ANNUAl 
OPEN HOMEBREW COMPETITION 
Calgary, Alberto, 157 entries 
Matthew lowe of Calgary , Alberto, 
Canada, won best of show . 

March 26, 1995 
WORLD CUP OF BEER 
El Cerrito, Calif., I 56 entries 
Ebben Roves and Mark Amonio of 
Hayward , Calif., wo n best of show. 

March 31, 1995 
FIFTH ANNUAL DUKES OF ALE 
SPRING THING 
Albuquerque, N.M., 168 entries 
Bob Zamites of Sante Fe, N.M., 
won best of show. 

April I, 1995 
BORDERLINE YEAST INFECTORS 
FIRST ANNUAL 
Binghamton, N.Y., 153 entries 
Scott Bickham of Ithaca , N.Y ., 
wo n best of show. 

AprilS, 1995 
GREEN MTN. HOMEBREW COMPETITION 
Burlington, Vt., 308 entries 
Paul Hole of Burlington, Vt., won best of 
show and was a warded Vermont Home­
brewer of the Year. John Joynes of Boston, 
Mo ss., won the Brewmaster 's Cup. 

April9, 1995 
EVANSTON FIRST SEVENTH 
HOMEBREW CHALLENGE 
Evanston, Ill., 126 entries 
George Westlund of Des Plaines, Ill. , won 
best of show. Mike Montgomery of Plainfield, 
Ill.; Steve Prentice of Skokie, Ill. ; Eddie Sri· 
on of Iowa City, Iowa; and Jim Hodge of lin­
colnwood, Ill., won best of show. 

April22, 1995 
CRESCENT CITY COMPETITION 
Metairie, La., 370 entries 
Ronald Bach of Winter Springs , Flo. , 
won best of show. 

April 22, 1995 
MALTOSE FALCON'S MAYFAIR 
Manhattan Beach, Calif., 185 entries 
Paul Sedgwick of Canoga Pork, Calif., 
wo n best of show . 

April 22, 1995 
UPSTATE NEW YORK HOMEBREWERS 
ASSOCIATION 17TH ANNUAL CONTEST 
AND SIXTH EMPIRE STATE OPEN 
Rochester, N.Y., 207 entries 
Dove Wunder and Fronk Coico of 
Rochester, N.Y., won best of show. 

April24, 1995 
NINTH ANNUAL GEM STATE 
HOMEBREWERS COMPETITION 
Boise, Idaho, 88 entries 
loren Corter of Boise , Idaho, 
won best of show. 

April 28, 1995 
GREAT ARIZONA BEER FESTIVAL 
Phoenix, Ariz., 216 entries 
Dean Randall of Ph oen ix, Ariz ., 
won best of show . 
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April29, 1995 
U.S . OPEN 
Charlotte, N.C., 192 entries 
Steve Peeler of Goffney, S.C., 
was the competition winner. 

Moy 13, 1995 
OREGON HOMEBREW FESTIVAL 
Albany, Ore., 198 entries 
Mike Basinger of Solem , Ore., 
won best of show. 

Moy 13, 1995 
RENAISSANCE PLEASURE 
FAIRE HOMEBREWING 
COMPETITION 
Novato, Calif., 157 entries 
Roy Bollard of Moreno Volley, Col if., 
wo n best of show. 

Moy 14, 1995 
JAMES PAGE OPEN INVITATIONAL 
Minneapolis, Minn., 144 entries 
Jam es Gebhardt , Roy Taylor and 
Paul Koufenburg of Forgo, N .D., 
won best of show. 

Moy 19, 1995 
GREAT ALASKA THIRD 
ANNUAL CRAFT BEER & HOMEBREW 
COMPETITION 
Haines, Alaska, 79 entries 
Je ff Hill and Steve Tinney of Juneau 
and Craig love of Anc horage, Ala ska, 
won category divisions. 

Moy 20, 1995 
TRASH V 
Pittsburgh, Po., 235 entries 
Bob Jose ph of Elizabeth , Po . , 
won best of show. 

Moy 21, 1995 
liTH ANNUAl GREAT CANADIAN 
HOMEBREW COMPETITION 
Toronto, Ontario, 175 entries 
Matthew Plexmon of Toronto, Ontario, 
Canada won best of show. 

June I 0, 1995 
ORANGE COUNTY FAIR HOMEMADE 
BEER COMPETITION 
Son Juan Capistrano, Calli., 263 entries 
Vin lud wig of Santo Ana, Calif., 
won best of show. 

June 10, 1995 
WINFIELD RIGHTS OF SPRING 
FIRST HOMEBREW COMPETITION 
Winfield, Ill., 83 entries 
Mike Montgomery of Plainfield, Ill. , 
won best of show. 

June 17, 1995 
OREGON BREW CREW PILSENER 
COMPETITION 
Portland, Ore., 18 entries 
layne Davi s of Palous e, Wash ., 
wo n best of show. 

June 25, 1995 
BUZZ OFF 
Chester Springs, Po., 209 entries 
Owen Hutchins o f Philadelphia, Po ., 
won best o f show. 



ings for a nominal fee. Club members also 

may become TIPS trained (Training for In­

tervention Procedures by Servers of Alco­

hol) . The TIPS program teaches the ac­

ceptable standards of practice for serving al­

cohol and knowing when someone has 

reached the limit for alcohol intake. [The 

staff of the AHA and 80 percent of the AOB 
have been TIPS trained. -Ed.] 

Homebrewing is a wonderful hobby and 

clubs are the perfect venue for increasing 

beer awareness in a fun, social atmosphere. 

1995 HAlL TO ALE 
JACK HAGENS of North Bend, Wash., 
representing Brews Brothers Society 
of Seattle 

MICHAEL KNAUB of Mt. Wolf, Pa. , 
representing York Area Homebrewers 
Association (YAHA) 

TODD TAYLOR of Bartlesville, Okla., 
representing Just Brew It 

The 81-entry competition was organized and 
judged by the Central Florida Homebrewers. 

1995 BOCK IS BEST 
DR. TIMOTHY J. DALTON of Boston, 
Mass., representing Boston Wort 
Processors 

BOB NIEMI and MIKE TAKACS 
of Livonia, Mich., representing 
Fermental Order of Renaissance 
Draughtsmen (FORD) 

SAMUEL NANTZE of Las Cruces, N.M., 
representing Desert Quenchers 

The 68-entry competition was organized and 
judged by New Hampshire's Brew Free or Die. 

1995 RAUCHBIER ROUNDUP 
MARK TAYLOR of Independence, 
Kan., representing the Verdigris 
Valley Homebrewers Association 

RAY FRANCISCO and BOB REGENT 
of Ha}'\vard, Calif., representing the 
Bay Area Mashers 

LARRY ROTH of Marion, Iowa, repre­
senting the Cedar Rapids Association 
of Zymurgy and Yeastology (CRAZY) 

The 53-entry competition was organized and 
judged by Ithaca Brewers Union, New York. 

No one wants to think about liquor liabili­

ty, but the fact is that beer is an alcohol­

containing beverage and needs to be con­

sumed responsibly. Play smart and look in­

to safeguarding your club either with in­

corporation, general liability insurance, 

liquor liability insurance, individual re­

sponsibility programs and other measures 

that limit alcohol intake. Most important, 

don 't shy away from the issue of liquor li­

ability - be proactive and stay informed. 

The AHA is interested in how your club 

handles this issue. Please drop us a note and 

Jet us know how your club stays proactive. 

For more information on club incorpo­

ration, see Zymurgy Summer 1995 (Vol. 

18, No. 2). For general and liquor liability 

insurance contact your local liability insur­

ance provider. For information on the Indi­

vidual Responsibility and Savor the Flavor 

Responsibly Programs contact the Associa­

tion of Brewers for the latest brochure. 

For TIPS training contact Health Commu­

nications Inc. at (202) 333-8267. ~ 

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 recipes 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 286RB 

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 

#)AVON BOOKS 
The Heart! COfporotion 1350 Avenue of the Americas. New York. NY 10019 Tel: 212-261-6882 
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TIJtlgian 
~bbtp™ 

1 00% Belgian 
Malt Extract Syrup 

Exclusive U.S. Distributor 

I Picnic Cooler Mash Tuns I 
I Brewing Honey I 
St. Bart's Mead Kit 

I Wort Chillers I 

J. W. Spooner, Inc. 
Wholesale only 

(417) 485-4107 

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

concept is arriving in the U.S. 

If you're interested in setting up a "B 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 staff 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 MALT 
PRODUCTS CORPORATION 

88 Market Street 
Saddle Brook, NJ 07662 
(800) 526-0180 Phone 
(20 1) 845-0028 Fax 
Joe Hickenbottom 
VP Soles &,Marketing 

The Institute for Brewing Studies 

North A.merican Brewers Resource Directory 

~Brewers Publications 

Your Yellow Pages to the 
Craft-brewing Industry! 

This invaluable resource is for anyone with an active 
interest in the craft-brewing industry. Complete with 
statistics, brewery listings and contacts, ingredient 
suppliers and manufacturers and other indispensable 
information, the 1995-1996 North American Brewers 
Resource Directory provides information that would 
take thousands of hours to compile on your own. 

To order your copy of the 1995-1996 BRD for $80 plus $6 P&H, contact Brewers 
Publications at PO Box 1510, Boulder, CO 80306· 1510, U.S.A.; (303) 546-65141 

Internet orders@aob.org1 or FAX (303) 447·2825. 

81/2 x 11 • 489 pp. • four-color soft cover- Brewers Publications • 1995 •ISBN 0-937381·45·4 Z\m 11 
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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 Fermentation Settlement South Bay Homebrew Supply The Wine Worhs 
Brewmeisters Supply Co. 1530 Saratoga-Sunnyva le Rd. PO Box 3798 5 175 W. Alameda Ave. 

3522 W. Calavar Rd. San jose, CA 95 129 Torrance, CA 90510 Denver, CO 80219 

Phoenix, AZ 85023 ( 408) 973-8970 (310) 5 17-184 1; (800) 608-BREW (303) 936-4422 

(602) 843-433 7 Fremont Homebrew Supply Stein Fillers CONNECTICUT 
GunnBrew Supply Co. 379 18 Stenhammer Dr. 4180 Viking Way Brother Logan Home Brewing 
16627 N. Cave Creek Rd. Fremont, CA 94536 Long Beach, CA 90808 

Supplies 
Phoenix, AZ 85032 (800) 655-6060; (5 10) 794-8694; (3 10) 425-0588 

60 j erry Daniels Rd. 
(602) 788-88 11 FAX (510) 794-8072 

COLORADO Marlborough, CT 06447 

Homebrewers Outpost Great Fermentations of Marin The BREW-IT Co. (203) 295-8620 

823 N. Humphreys 87M Larkspur 120 W. Olive St. Great American Home Brew 
Flagsta ff, AZ 86001 San Rafael , CA 94901 Fort Collins, CO 80524 Supplies at Geremia Gardens 
(520) 774-2499; (800) 450-9535 (415) 459-2520; (800) 570-BEER (800) 748-2226; (303) 484-98 13 1720 West St. 

ARKANSAS Home Brew Mart Doc's Brew Slwp Southington, CT 06489 

C.]. 's "Old Time Depot" 540 1 Linda Vista Rd. , Suite 406 3150-B I S. Peoria (203) 620-0332; (800) 94-UBREW 

373 cc 607 
SanDiego,CA 92 11 0 Aurora, CO 800 14 The Mad Capper 

Rt. 3, Box 712 
(619) 295-2337 (303) 750-6382 PO Box 161 

jonesboro, AR 72410 The Home Brewery Front Range Bierlwus Glastonbury, CT 06033 
(50 I) 935-3857 24 723 Redlands Blvd. # F 3117 N. Hancock Ave. (203) 659-8588 

CALIFORNIA 
San Bernardino, CA 92408 Colorado Springs, CO 80907 
(909) 796-0699; (800) 622-7393 (719) 4 73-3 776 

S .E.C.T. Brewing S upply 
Barley and Wine c/o SIMTAC 
Home Fermentation Supply HopTech Highlander Home Brew Inc . 20 Attawan Rd. 
1907 Centra l Ave. 3015 Hopyard Rd. , Suite E !51 W. M ineral Ave., Suite 11 3 Niantic, CT 06357 
Ceres, CA 95307 Pleasanton, CA 94588 Littleton, CO 80 120 (203) 739-3609 
(209) 538-BREW; (800) 500-BREW (510) 426-1450; (800) DRY-HOPS; (303) 794-3923; (800) 388-3923 

FAX (5 10) 736-7950 Wine and Beer Art 
Bencomo's Homebrew Supply The Homebrew Hut of Smith Tomphins 
1544 N. Palm Liquorama 555 I Hwy. 287 ISO! E. Main St., Route 202 
Fresno, CA 93 728 901 A W . Foothill Broomfield, CO 80020 Torrington, CT 06790 
(209) 237-5823 Upland, CA 9 1786 (303) 460- 1776 (203) 489-4560 

(909) 985-3 131 
The Beverage People Liquor Mart Inc. DELAWARE 840 Piner Rd. #14 Napa Fermentation Supplies 1750 15th St. 
Santa Rosa, CA 95403 PO Box 5839 Boulder, CO 80302 Delmarva Brewing Craft 

(707) 544-2520; (800) 544-1867 575 Third St., Suite A (303) 449-3374 ; (800) 597-4440 Rt. 3, Box 190, County Rd. 4 11 

Napa, CA 9458 1 M illsboro, DE 19966 
Brew Mart (707) 255-6372; (800) 242-8585 Old West Homebrew Supply (302) 934-8588 
1630 F St. 301 BE. Pikes Peak Ave. 
Eureka, CA 9550 1 Oah Barrel Winecra(t Inc. Colorado Springs, CO 80903 Wine Hobby USA 
(707) 445-4677 (HOPS); 1443 San Pablo Ave. (719) 635-2443; (800) !LV-BREW 2306 W. Newport Pike 

(800) 286-2739 (BREW) Berkeley, CA 94702 Stanton, DE 19804 

Brew Buddys 
(5 10) 849-0400 Pearl Street Brew Worhs (302) 998-8303; (800) 847-HOPS 

1540A S. Pearl St. 
1509 Aviation Blvd. Portable Potables 

Denver, CO 80210 FLORIDA 
Redondo Beach, CA 90278 lOll 4 1st Ave. 

(303) 722-9050 Brew Shach 
(310) 798-BREW Santa Cruz, CA 95062 

Internet: swroger0@csn.net 4025 W. Waters Ave. 

Buc/1et of Suds 
( 408) 4 76-5444 (Waterside Plaza) 

3 17-A Old County Rd. R & R Home Fem1entation Supplies 
Rocl1y Mountain Homebrew Tampa, FL 336 14 

Belmont, CA 94002 8385 jackson Rd. 
7292 N. Federal Blvd. (813) 889-9495; (800) 646-BREW 
Westminster, CO 80030 

(415) 637-9844 Sacramento, CA 95826 (303) 427-5076 Brew Yourself 
Doc's Cellar 

(916) 383-7702 724 St. Clair St. 

470 Price St. Ruud-Rich's Homebrew Supply 
Silverthorne Homebrewers Supply Melbourne, FL 32935 
301 Lagoon Lane 

Pismo Beach, CA 93449 7273 Murray Dr. # 17 PO Box 978 
(407) 752-1 105; (800) 224-3002 ext. 

(805) 773-315 1 Stockton, CA 952 10 Silverthorne, CO 80498-0978 
0080 

Double Springs Homebrew 
(209) 957-4549 (303) 468-8330; (800) 235-8330 BrewCra(ters 

Supply San Francisco Brewcraft What's Brewin' 662 1 Gateway Ave. 

4697 Double Springs Rd. 1555 Clement St. 2886 Bluff St. Sarasota, FL 3423 1 

Valley Springs, CA 95252 San Francisco, CA 94 118 Boulder, CO 80301 (813) 925-9499; (800) HOT-WORT 
(209) 754-4888; (800) 465-4888 (415) 75 1-9338 (303) 444-9433 The Home Brewery 
Fem1entation Frenzy Santa Cruz Homebrew Wine & Hop Shop 4 16 S. Broad St. 
99 1 N. San Antonio Rd. 6 16 California St. 705 E. 6th Ave. PO Box 575 

Los Altos, CA 94022 Santa Cruz, CA 95060 Denver, CO 80203 Brooksville, FL 34601 

(415) 94 1-9289 ( 408) 459-0178 (303) 83 1-7229 (904) 799-3004; (800) 245-BREW 
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Wom1's Way Florida Lil' Olde Winemaldng Shoppe Chesapeake Brewing Co. The Vineyard- Home Brewers 
4402 N. 56th St. 4 S. 245 Wiltshire Lane 1930 Lincoln Dr., Unit C and Vintners Supply Shop 
Tampa, FL 33610 Sugar Grove, IL 60554 Annapolis, MD 21401 123 Glen Ave. 
(813) 621-1792; (800) 283-9676 (708) 557-2523 (800) 948-9776 PO Box80 

GEORGIA Old Town Liquors Chesapeake Homebrew 
Upton , MA 01568 

514 S. Illinois Ave. 
(508) 529-6014; (800) 626-2371 

Brew Your Own Beverages Inc. 
Carbondale, IL 6290 I 

14 Aventura Ct. 

20 E. Andrews Dr. N.W. 
(618) 457-3513 

Randallstown, MD 21133 Worm's Way Massachusetts 
Atlanta, GA 30305 (800) 948-9776 1200 Millbury St. 
(404) 365-0420; (800) 477-BYOB Roc/c River Brewing Supply 

The Flying Barrel 
Worcester, MA 01607 

129 S. Phelps Ave. #209 (508) 797-1156; (800) 284-9676 
Wine Craft of Atlanta Rockford, IL 61108 

I I I S. Carroll St. 

5920 Roswell Rd. (815) 227-HOPS 
Fredrick, MD 21701 MICHIGAN 

Parkside Shopping Center (30 I) 663-449 I Brew & Grow 
Atlanta, GA 30328 Sheaf & Vine Brewing Supply 

Happy Homebrewing Supply Co. 33523 W. 8 Mile , IIF-5 
( 404) 252-5606 Inside Mainstreet Deli & Liquors 

Old Salisbury Mall Livonia, Ml 48152 
5424 S. LaGrange Rd. (313) 442-7939 

ILLINOIS Countryside, IL 60525 
35 I Civic Ave. 
Salisbury, MD 21801 

Beer In A Box (708) 430-HOPS 
(4 10) 543-9616 Brew-it Yourself Center 

27W460 Beecher St. South Bay Brewing Supply 13262 Northline Rd. 

Winfield, IL 60190 I 1405 Main St. 
Maryland Homebrew Southgate, Ml 48195 

(708) 690-8150; (800) 506-BREW Roscoe , IL 61073 
9009-D Mendenhall Ct. (313) 284-9529 

(815) 623-9599 
Columbia, MD 21045 

Bev Art Homebrew & Wine (410) 290-FROTH Lake Superior Brewing Co. 
Making Supply You-Brew 

Olde Towne Homebrew Supply 
7206 Rix St. 

10035 S. Western Ave. Country Food & Liquor Ada, Ml 49301-9189 

Chicago, IL 60643 I 9454 S. Route 45 
302 B E. Diamond Ave. (6 I 6) 682-009 I 

(312) 233-7579; (312) BEER579 Mokena, IL 60448 
Gaithersburg, MD 20877 

(708) 4 79-2900 
(301) 330-8881 Plum Creek Spirits 

The Brewer's Coop MASSACHUSETTS 
PO Box 414 

1010 N. Washington St. INDIANA 
Barleymalt and Vine 

Vernon, Ml 48476 

Naperville, IL 60563 Worm's Way Indiana (5 I 7) 288-6778; (800) 405-4-ALE 

(800) 45 I -6348 315 I South Hwy. 446 
26 Elliot St. 

Bloomington, IN 47401 
Newton, MA 02161 Red Wagon Wine Shoppe 

Chicago Indoor Garden Supply (812) 331-0300; (800) 274-9676 
(800) 666-7026 2940 S. Rochester Rd. 

297 N. Barrington Rd. Beer and Wine Hobby Rochester Hills , MI 48307 

Streamwood, IL 60107 KANSAS 180 New Boston St. (8 10) 852-9307 

(708) 885-8282; (800) 444-283 7 Bacchus & Barleycorn Ltd. Woburn, MA 01801 
6633 Nieman Rd. (617) 933-8818; (800) 523-5423 

Wine Barrel Plus 
Chicago Homebrew Supplies Shawnee, KS 66203 30303 Plymouth Rd. 

1444 W . Chicago Ave. (913) 962-2501 Boston Brewers Supply Co. Livonia, MI 48150 

Chicago, IL 60622 48 South St. (3 13) 522-9463 

(800) 213-BEER KENTUCKY jamaica Plain , MA 02130 
The Home Brewery (617) 983-1710 MINNESOTA 

Chicago/and Winemakers Inc. 114N.3rdSt. America Brews 
689 W. North Ave. Bardstown, KY 40004 The Happy Brewer Supply Co. 9925 Lyndale Ave. S. 
Elmhurst, IL 60126-2132 (502) 349-1001; (800) 992-BREW 550 Central Ave. Bloomington, MN 44420 
(708) 834-0507; (800) 226-BREW Seekonk, MA 02771 (612) 884-2039; (800) 200-3647; 

Nuts N Stuff Inc ., Bulk Foods (508) 761-6615 FAX (612) 884-1065 
Crystal Lake Health Food Store 2022 Preston St. 
25 E. Crystal Lake Ave. Louisville, KY 402 I 7 The Keg & Vine 

Brew-N-Grow 
Crystal Lake, IL 60014 (502) 634-0508; (800) 867-NUTS 697 Main St. 

8179 University Ave. N.E. 
(815) 459-7942 Holden , MA 01520 

Winemakers Supply & Pipe Shop (508) 829-6717 
Fridley, MN 55432 

CZTech 9477 Westport Rd. (612) 780-8191 

333 S. Cross St. Westport Plaza Lulce's Super Liquor Stores 
Wheaton, IL 60187-5405 Louisville, KY 40241 51 I Route 28 WindRiver Brewing Co. Inc. 

(708) 688-7886 (502) 425-1692; (800) 641-1692 West Yarmouth, MA 02673 7212 Washington Ave. S. 

(508) 775-6364; (508) 775-2979; Eden Prairie, MN 55344 

Evanston First Liquors MAINE FAX (508) 778-4668 (612) 942-0589; (800) 266-HOPS; 

Homebrewing The Purple Foot Downeast FAX (612) 942-0635 

1019 W. Davis St. 116 Main St. , Dept. Z The Modern Brewer Co. 

Evanston, IL 60201 Waldoboro, ME 04572 Dover Plaza MISSOURI 
(708) 328-965 I (207) 832-6286 99 Dover St. Cool Stuff 

Somerville , MA 02144 120 S. Ninth St. 
Fleming's Winery MARYLAND (617) 868-5580; 800-Send-Ale Columbia, MO 65201 
RR 2 Box I Brew N' Kettle (314) 875-7912 
Oakwood, IL 61858 10 I 7 Light St. Stella Brew Homebrew Supply 

(217) 354-4555; (800) 832-4292 Baltimore, MD 21230 16 State Rd., Route 20 The Home Brewery 
(410) 783-1258 Charlton City, MA 01508 South Old Highway 65 

Home Brewing & Wine Making (508) 248-6823; (800) 248-6823 PO Box 730 
Brew Masters Ltd. Emporium 
12266 Wilkins Ave. Stella Brew Homebrew Supply Ozark, MO 65721 

28 W. 685 Rogers Ave. 
Rockville, MD 20852 197 Main St. (417) 485-0963; (800) 321-BREW 

Warrenville, IL 60555 
(301) 984-9557; (800) 466-9557 Marlboro, MA 01752 

(708) 393-2337; (800) 455-BREW (508) 460-5050; (800) 248-6823 johnny Brew-Meister's 
Cellar Works Crossroads West Shopping Center 

Home Brew Shop at Fullerton Liquors Stella Brew @ Gravers 2101 W. Broadway 
307 W. Main St. 7542 Belair Rd. 104 Highland St. Columbia, MO 65203 
St. Charles, IL 60174 Baltimore, MD 21236 Worcester, MA 01609 (314) 446-8030; 
(708) 377-1338 (410) 665-2900 (508) 797-9626; (800) 248-6823 FAX (314) 446-8031 
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St. Louis Wine & Beermaking 
251 Lamp & Lantern Village 
Chesterfield, MO 63017 
(314) 230-8277 

St. Louis Wine & Beermaking 
9971 Lin Ferry Dr. (South County) 
St. Louis, MO 63123 
(314) 843-9463 

Stout Marketing Custom Signage 
6425 W. Florissant 
St. Louis, MO 63136 
(800) 325-8530 

Third Forh 
690Walnut 
Union Star, MO 64494 
(816) 593-2357 

Winemaher's Marhet 
4349 N. Essex Ave. 
Springfield, MO 65803 
(417) 833-4145 

Witt Wort Works 
1032 S. Bishop Ave. 
Rolla, MO 65401 
(314) 341-3311 

Worm's Way Missouri 
2063 Concourse 
St. Louis, MO 63146 
(314) 994-3900; (800) 285-9676 

NEVADA 
The Home Brewery 
4300 N. Pecos Rd., #13 
North Las Vegas, NV 89115 
(702) 644-7002; (800) 288-DARK 

Mr. Radz Homebrew 
Supply Shop 
4972 S. Maryland Pkwy. #12 
Las Vegas, NV 89119 
(702) 736·8504; Outside NV; (800) 
465-4723; FAX (702) 736-7942 

NEW HAMPSHIRE 
Beer Essentials 
611 Front St. 
Manchester, NH 03102 
(603) 624-1080; (800) 608-BEER 

Brewer & Associates/ 
Maine Hopper 
112 State St./PO Box 6555 
Portsmouth, NH 03801 
(603) 436-5918 

The Seven Barrel Brewery Shop 
Rt . 12-A at 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. 
!lOA Greentree Rd. 
Turnersville , NJ 08012 
(609) 2 BREW IT 

The Brewmeister 
!IS N. Union Ave. 
Cranford, NJ 07016 
(908) 709-9295; (800) 322-3020 

Coffee Thyme 'N More 
20 1 N. Broadway 
Gloucester, NJ 08030 
(609) 456-8833 

The Home Brewery 
56 W. Main St. 
Bogota, NJ 07603 
(201) 525-1833; (800) 426-BREW 

Homebrew Unlimited (inside 
Frames Unlimited) 
2663 Nottingham Way 
Trenton, NJ 08619 
(609) 586-7837 

Hop & Vine 
II DeHart St. 
Morristown, NJ 07960 
(201) 993-3191 

Hunterdon Home brew Shoppe 
10 Bridge St. 
Frenchtown, NJ 08825 
(908) 996-6008 

Red Bank Brewing Supply 
67 Monmouth St. 
Red Bank, NJ 07701 
(908) 842-7507; (800) 779-7507 

Richland General Store 
Route 40, PO Box 185 
Richland, NJ 08350 
(609) 697-1720 

Tully's Brew-N-Barrel 
476B Bloomfield Ave. 
Verona, NJ 07044 
(201) 857-5199 

U-Brew Co. 
319 1/2 Millburn Ave. 
Millburn, NJ 07041 
(20 l) 3 76-0973 

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 II 730 
(516) 277-3004; FAX (516) 277-3027 

The Brew Shop @ Cornell's 
310 White Plains Rd. 
Eastchester, NY I 0707 
(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) 732-82 13 

Brewers Den 
24 Bellemeade Ave. 
Smithtown, NY 11787 
(516) 979-3438; (800) 499-BREW 

The Brewery 
II Market St. 
Potsdam, NY 13676 
(315) 265-0422; (800) 762-2560 

The Brews Brothers at KEDCO -
Beer & Wine Supply Store 
564 Smith St. 
Farmingdale, L.l., NY 11735-1168 
(516) 454-7800; (800) 654-9988 
(outside N.Y.only); FAX (516) 454-
4876 

D.P. Homebrew Supply 
1998 E. Main St., Route 6 
Mohegan Lake , NY 10547 
(914) 528-6219 

E.]. Wren Homebrewer Inc . 
Ponderosa Plaza (behind Heids) 
209 Oswego St. 
Liverpool, NY 13088 
(315) 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 

Heller's Homebrew Supplies Inc. 
120 Milton Ave. 
Syracuse, NY 13204 
(315) 426-1044; (800) BREW666 
(outside 315 area code) 

Hop, Ship & A Brew 
58-07 Metropolitan Ave. 
Ridgewood, NY 11385 
(718) 821-6022 

Little Shop of Hops 
Home Brewing Supply Co. 
9 E. 37th St. 
New York, NY 10016 
(212) 685-8334; (800) 343-HOPS 

The New York Homebrew 
221 Old Country Rd. 
Carle Place , NY 11514 
(800) YOO-BREW; 
FAX (516) 294-1872 

Niagara Tradition 
Homebrewing Supplies 
7703 Niagara Falls Blvd. 
Niagara 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 28217 
(704) 527-9643; (800) 365-BREW 

American Brewmaster 
3021-5 Stoneybrook Dr. 
Raleigh, NC 27604 
(919) 850-0095 
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Assembly Required 
142 E. Third Ave. 
Hendersonville, NC 28739 
(704) 692-9677; (800) 486-2592 

Brew Better Supply 
10207 C Chapel Hill Rd . 
Morrisville, NC 27560 
(919) 467-8934; (800) 915-BREW 
BREWBETTER @AOL.COM 

NORTH DAKOTA 
The Home Brewery 
at Happy Harry's Bottle Shop 
2151 32nd Ave. S. 
Grand Forks, NO 58201 
(701) 780-0902; (800) 367-BREW 

OHIO 
The Grape and Granary 
1302 E. Tallmadge Ave. 
Akron , OH 44310 
(216) 633-7223 

OKLAHOMA 
Bob's Brewlwus 
724 W. Cantwell Ave. 
Stillwater, OK 74075 
( 405) 3 72-44 77 

Professional Brewers LLC 
10902 N. Pennsylvania 
Oklahoma City, OK 73120 
( 405) 752-7380 

OREGON 
Aycock Knives & Beer Supply 
120 Columbia St. N.E. 
Salem, OR 97303 
(503) 378-0774 

F.H. Steinbart Co. 
234 S.E. 12th St. 
Portland, OR 97214 
(503) 232-8793 

Home Fermenter Center 
123 Monroe St. 
Eugene, OR 97402 
(503) 485-6238 

Homebrew Heaven 
1292 12th St. S.E. 
Salem, OR 97302 
(503) 375-3521 

PENNSYLVANIA 
Beer Unlimited 
SIS Fayette St. 
Conshohocken,PA 19428 
(610) 397-0666 

Beer Unlimited 
Routes 30 and 40 I , 
Great Valley Shopping Center 
Malvern, PA 19355 
(215) 889-0905 

BREW by YOU 
3504 Cottman Ave. 
Philadelphia, PA 19149 
(215) 335-BREW 

Country Wines 
3333 Babcock Blvd. 
Pittsburgh, PA 15237-2421 
(412) 366-0151 
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Home Sweet Homebrew 
2008 Sansom St. 
Philadelphia , PA 19103 
(215) 569-9469; 
FAX (215) 569-4633 

Homebrewer's Outlet 
10 Lincoln Circle 
Fairless Hills, PA 19030 
(215) 943-8569 

Keystone Homebrew S upply 
779 Bethlehem Pike 
Mongomeryville, PA 18936 
(215) 855-0 100; 
FAX (215) 855-4567 

Mr. Steve's Homebrew Supplies 
4342 N. George St. 
Manchester, PA 17345 
(717) 266-5954; (800) 8 15-9599 
FAX (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 
Basement Brew-Hah Inc . 
PO Box 7574 
Wanvick, RI 02887 
(401) 727- 1150; (800) 2 13-BREW 

Brew Horizons 
884 Tiogue Ave. 
Coventry, RI 028 16 
(401) 826-3500; (800) 589-BREW 

SOUTH CAROLINA 
Carolina Wine and Cheese 
54 1/2 Wentworth St. 
Charleston, SC 29401 
(803) 577-6144 

TENNESSEE 
Allen Biermakens 
4111 Martin M ill 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 Babalos 
Dallas, TX 75228 
(214) 324-4480; (800) 267-2993 

C & E Discount Supply 
PO Box 30660 
Paris, TX 75462 
(903) 785-7232 

DeFalco's Home Wine & Beer 
Supplies 
56 11 Morningside Dr., Dept. Z 
Houston, TX 77005 
(713) 523-8 154; 
FAX (713) 523-5284 

Homebrew Headquarters 
2810 Greenvi lle 
Dallas, TX 75206 
(2 14) 82 1-7444; Order lines: (800) 
966-4 144, (800) 862-7474 

Homebrew Headquarters -North 
1335 Promeade, Sui te 1335 
Richardson, TX 75080 
(214) 234-5922 

Homebrew Headquarters - W est 
900 E. Copeland, Sui te 120 
Arlington , TX 7601 1 
(81 7) 792-3940; (800) 862-7474 

Homebrew Supply of Dallas 
777 South Central Expwy. 
Richardson, TX 75080 
(214) 234-5922 

Southwest Brewcenter 
24 12 Broadway St. 
Lubbock, TX 79401 
(806) 744-6808 

St. Patrick's of Texas Brewers 
Supply 
12922 Staton Dr. 
Austin, TX 78727 
(512) 832-9045; (800) 448-4224 

The Winemaker Shop 
5356 W. Vickery 
Fort Worth, TX 76 107 
(817) 377-4488; (800) IT BREWS; 
FAX (817) 732-4327 

UTAH 
The Beer Nut Inc. 
1200 S. State 
Salt Lake City, UT 84 111 
(801) 53 1-8 182; (800) 626-2739 

Brew-Yers 
1879 S. Main St., Suite 160 
Salt Lake City, UT 84 115 
(80 I) 484-8809 

VERMONT 
Something's Brewing 
196 Battery St. 
Burlington, VT 05401 
(802) 660-9007 
E-mail : Somebrew@aol.com. 

VIRGINIA 
Brew America 
138 Church St. N .E., Suite F 
Vienna, VA 22180 
(703) 938-4805 

The Brewmeister 
1215G George Washington 
Memorial Hwy. 
Yorktown, VA 23693 
(804) 595-HOPS 

]ames 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 
The Beer Essentials 
152 19 Pacific Ave. S. 
Spanaway, WA 98444 
(206) 536-8840 

Brewmasters 
6122 Motor Ave. S.W. 
Tacoma/Lakewood, WA 98499 
(206) 589-BREW 

Brewer's Warehouse 
4520 Union Bay Place N.E. 
Seattle, WA 98105 
(206) 527-5047 

Cascade Brewing Supplies 
224 Puyallup Ave. 
Tacoma, WA 9842 1 
(206) 383-8980 

The Cellar HomeBrew 
1441 1 Greenwood N. 
Seattle, WA 98133 
(206) 365-7660; (800) 342-1871; 
Internet: homebrew@aa.net 

Evergreen Brewing Supply 
12121 N .E. Northup Way, 
Suite2 10 
Bellevue, WA 98005 
(800) 789-BREW; (206) 882-9929 

Hop Shoppe 
7526 Olympic View Or. , Suite F 
Edmonds, WA 98026 
(206) 776-2237 

Jim's 5¢ Home Brew Supply & 
Traditional Beer Emporium 
North 26 19 Division St. 
Spokane, WA 99207 
(509) 328-4850; (800) 326-7769 

Kim's Place 
Smokey Point Plaza 3405 
172 St. N .E. 
Arlington, WA 98223 
(360) 658-9577 

Larry's Brewing Supply 
7405 S. 2 12th St. 11103 
Kent, WA 98032 
(206) 872-6846; (800) 44 1-BREW 

Liberty Malt Supply Co. 
1419 First Ave. 
Seattle, WA 98101 
(206) 622-1880; 
FAX (206) 622-6648 

Lil' Brown ]ug 
1319 S. 38th St. 
Tacoma, WA 98408 
(206) 473- 177 1 

Northwest Brewers Supply 
915 6th St. 
Anacortes, WA 98221 
(800) 460-7095; 
FAX (360) 293-4904 

Wee Bairn Home Brew Supply 
16510 State Route 9, Suite E 
Snohomish, WA 98290 
(360) 668-8026; (800) 609-BREW; 
FAX (360) 668-0452 

Newberry's Wine & Brew By You 
E. 38 11 Hwy. 3 
Shelton, WA 98584 
(800) 298-BREW; (360) 427-5129 
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WEST VIRGINIA 
The Brewing Station 
405 Fairview Dr. 
Charleston, WV 25302 
(304) 343-0350; (304) 343-0439 

Hofburg Homebrewers and 
Vintners Supply 
Rt. I, Box 39 BB 
Cairo, WV 26337 
(800) 718-27 18; (304) 628-3 172 

Tent Church Vineyard 
RD I , Box 218 
Colliers, WV 26035 
(304) 527-3916; (800) 336-2915 

WISCONSIN 
Bristol Brewhouse 
818 E. Chambers St. 
Milwaukee, WI 532 12 
(414 264-BEER 

Life Tools Adventure Outfitter 
1035 Main St. 
Green Bay, WI 54301 
(414) 432-7399 

Main Street Mar/1etplace 
103 N. Main St. 
Waupaca, WI 5498 1 
(715) 258-9160 

The Market Basket Homebrew & 
Wine Supplies 
14835 W. Lisbon Rd. 
Brookfield, W I 53005- 15 10 
(414) 783-5233 

Nort's Worts 
7625 Sheridan Rd. 
Kenosha, WI 53143 
(414) 654-22 11 

North Brewery Supplies 
9009 S. 29th St. 
Franklin , WI 53 132 
(414) 761-101 8; (800) 4UDRAFT; 
FAX (414) 76 1-7360 

MANITOBA 
Wine Line and Beer Gear 
433 Academy Rd. 
Winnipeg, MB R3N OC2 
(204) 489-7256 

ONTARIO 
Marcon Filters 
1428 Speers Rd., Unit 9 
Oakvi lle, ON L6L SM I 
(905) 825-884 7; 
FAX (905) 825-8404 

If you are interested in having 
your shop listed, please call 
Linda Starck at (303) 447-0816 
ext. I 09. 



({Our news is as fresh as your Beerr' 

For the latest news, 

views, rumors, etc. on the 

"crafted-brewed" 

beer movement, read the 

® 

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

Send to: Box 375, Hayward, CA 94543 
Name 

Address---------------
City _____ State ___ Zip ___ _ 
Phone 

(or, send $1 for sample issue First Class Mail!) 

The Essentials of Beer Style 
is an ideal handbook for the 
serious beer enthusiast, and 
an unparalleled source of 
hard-to-find information 
about the process of brewing 
the world's great beers. It is 
an indispensable reference 
tool for small brewers, home 
brewers, and beer importers 
and distributors in their search 
for information on rare or ob­
scure beer types. 

For those who want to 
know about beer tasting, the 

final third of the book is a full and complete handbook on 
that subject-a gold mine of information for aspiring beer 
judges. 

The Esse11tials of Beer StJ;le: A Cata­
log of Classic Beer StJ;les for Brewers 
& Beer E11thusiasts, Fred Eckhardt, 
224 pages. At your favorite home­
brew supply shop or order direct 
from Fred Eckhardt Communica­
tions, P.O. Box 546, Portland, OR 
97207. $14.95, plus $2.00 shipping. 
Wholesale inquires invited. 

S upport your local homebrew shop~ 
IJ~I{. FO~ R~IF~~! 

"'BRIESSI 

~~ 
~-- . 

.MALT­
Since 1876 

~'PE~tMTY f.1MT~ & aW® 
(~ON~EN'J'li!4'J'EP BJ:EWEJ:~ WOJ:'J'~) 

BRIEss MALTING CoMPANY 
Chilton, WI 53014 

ililililililil 
BREWING 

QUALI1Y BEERS 

The Home Brewer's 
Essential Guidebook 

Byron Burch 

Second Edition now available! 
132 pages- New Illustrations. 

List price $5.95. 

Wholesale 
Inquiries: JOBYBOOKS 

P.O. Box 512 
Fulton, CA 95439 
(707) 542-3001 

Distributor List Available on Request 
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ClASSiflfiii~~~ 
CALL LINDA STARCK AT (303) 447-0816 EXT. 109 FOR OPTIONS, RATES AND DEADLINES. 

EQUIPMENT 
NEW GAS BURNER! 
Perfect for keg brewing systems. 170,000 
BTU ring burner. Fine flame control. 
Great gift! Introductory special $59.95 + 
shipping. Free catalog. Jantac, Box 266, 
Palatine, IL 60078 (708) 397-0203. 

WORT WORKS 
Improve wort extraction efficiency and 
speed. Stainless-steel false bottom, 
piping and fittings $59. One-half barrel 
S.S. mash tun $99. Keg-mounted 
thermometer, insulated keg jacket and 
more. Contact Bret at (913) 677-4277. 

THE HOMEBREWERS STORE 
(800) TAP-BREW 

New keg kits starting at $150 for a 
draft system including 1 new keg, 1 
dual gauge regulator w/check valve, 
hose and fittings , picnic faucet. This 
price does not include a C02 tank, but 
they are available. Send name and 
address to U-Keg-It Inc ., 1111 Furnas 
Ave., Lincoln, NE 68521. 

Home Brew Malt Distributing Machine. 
Make all kinds of beer. Have your own 
brand name. Invest in fast-growing 
successful exciting mini-brew venture. 
Total investment under $15,000. 
(514) 881-8920 

OPENING A BREWPUB? 

The GUIDE TO OPENING A BREWPUB 
DR MICROBREWERYis everything you 
need to know to successfully open your 
brewery, in one easy-to-follow book. The 
Guide takes you from feasibility analysis to 
the business plan; through financing to 
brewery operations (grain to glass) and 
brewhouse design, regulatory compliance 
and marketing to achieve success. An 
exclusive American Brewers Guild publication. 
Send $129 to 1107 Kennedy Pl., Ste. 3, Davis 

CA, 95616 or 
MCNISA orders to 
800-636-1331. 
Call for a FREE 
'95-'96 course 

EDUCATION AND TRAINING Catalog. 

INGREDIENTS 
WHY PAY MORE? 
Get the lowest prices plus fast service 
and large selection. Free catalog. Sci­
ence Hobby Emporium (800) 763-3212. 

JUST BREW IT 
Grain , hops, yeast and extract. Check 
it out, the call is on us . Toll free 24 
hours. MC-Visa F.O.B. Mansfield, 
MA (800) 936-7191. 

THE BELGIAN SAMPLER 
25 lbs of assorted Dewolf-Cosyns two­
row malted barley for only $15.95. 
Bristol Brewhouse, 818 E. Chambers, 
Milwaukee, WI 53212; (414) 264-
BEER. Mastercard and Visa accepted. 

IMPORTED WHOLE HOPS! 
Free catalog. Just Hops , 335 N. Main, 
Mt. Zion, IL 62549; (217) 864-4216. 

UNIQUE GOURMET KITS 
Custom Made - Q!.Iality Ingredients 
Beginner and Advanced Kits, Free 
Catalog. (800) 780-SUDS. 

800-80-TASTE! FREE BEER 
catalog. North Star Farms-Homebrew 
and crafters supplies. Also rhizomes, 
chili peppers, herbs, tea and coffee. 

TttE 
MALTMILL® 

for the serious 
homebrewer or the 
small brewery. Don't 
be fooled by pint 
sized immitations. 

• The simplest and least expensive all·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 all-grain batch. 

Jack Schmidling Productions, Inc. 
18016 Church Rd. • M~rtn1o, ll 60152 •1815(923·0031 • FAX (815) 923·0032 
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We love to talk beer (and wine) and we 
know what we're talking about! Fast 
reliable friendly: The Purple Foot. 
Complete selection. Never out of stock. 
Free catalog: 3167 S. 92 St. Dept. Z, 
Milwaukee, WI 53227; (414)327-2130, 
FAX(414) 327-6682. 

MAKE QUALITY BEERS! 
Free catalog and guidebook. Low 
prices, fastest service guaranteed. 
Reliable. Freshest hops, grains, yeast, 
extracts. Full-line equipment. 
The Celler, Dept. AZ, PO Box 33525, 
Seattle, WA 98133; (206) 365-7660, 
(800) 342-1871. 

Irish Moss Flakes Wholesale 
Provide your customers with the best. 
25 lbs minimum order. Sample upon 
request. Since 1936. Sea Moss Inc., 30 
Prospect St., Kingston, MA 02364; 
(617) 585-2050, FAX (617) 585-2255. 
Available through better suppliers. 

---

Huron Brewing Supply 50 lbs, grain 
from $34. Case Alexanders, Coopers 
malt, $48. Plus shipping. PO Box 347, 
Ypsilanti, MI 48197; (313) 485-4014. 

RIVER CITY HOMEBREW 
"Domestic Zymurgylogical Parapher­
nalia" PO Box 171, Richmond, UT 
84333; (801) 258-5118. 

New! Complete Kettle System! 
Comes with: 

• 5 gallon SS kellle w/ lid 
• Brass drain 
• Buill-in hop strainer 
• Immersion chiller 
• Venturi-type aerator 
• (2) 6' hoses & connector 

14 Easy to use/clean 14 No 
siphoning 14 Save time 14 
14 Beller hop utilization 14 
14 Reduce contami nat ion 
risks 14 Shorter lag times 14 
i:t Less caramelization <:I 

Only $130 & $9.25 S/H (MN add 6.5%) 

Tired of ruined batches? Make betler beer the 
easy way! Five gallon kellle for large volume 
boils. Chills wort quickly with lid on! Transfer to 
fermenter without siphoning! End contamination 
worries. Aerator helps yeast start fast, fast , fast' 
Call/write to order or more info: 

EAGAN BREWING SUPPLY 
612/688-6506 

3432 Denmark Ave. #400 
Eagan , MN 55t23 Visa/MC Accepted 



TRUE BELGIAN CANDI SUGAR 
Genuine bitter and sweet orange peel, 
paradise seeds and other hard-to-find 
additives available at NJ's most com­
plete homebrew supplier. U-Brew, 319 
1/2 Millburn Ave., Millburn, NJ 07041; 
(201) 376-0973, FAX (201) 376-0493 . 

BREWER'S CHOICE 
Premium Homebrew Supply. Highest 
quality partial mash ingredient kits. 
Complete line of equipment and sup­
plies. Free catalog (800) 254-1220. 

THE HOMEBREWERS STORE 
(800) TAP-BREW 
----- ---------

HARD TO FIND ITEMS 
Imported hops in leaf and pellet form, 
vacuum packed and kept refrigerated. 
British brewing sugars: Demerara, 
Invert and Black Treacle. CAMRA books, 
Belgian candi sugar. Free catalog. 
Mtn. Malt and Hop Shoppe 
(800) 295-MALT. 

ZVMOTIC IMPORTS LTD 
Offering UNICAN brewing extracts 
and wine kits from Continental Wine 
Experts Manufact'd in the UK. Bitter, 
extra strong bitter, lager, mild, barley 
wine, cider, red and white wine. 
Wholesale inquiries invited. Imported 
by Zymotic Imports , 408 Park View 
Dr., Mount Holly, NJ 08060-1230. 
(609) 261-2261. 

SORGHUM SYRUP 
Health-food grade by the pound or by 
the barrel makes delicious taste and 
aroma that spells H-o-m-e-m-a-d-e. 
Making Tracks Pure SorgoTM, PO Box 
4898, Chatsworth, CA 91313-4898; 
(818) 340-8938. 

KEG PARKAS~ 
by Forty Belownt 

* Helps keep your 
cool for hours 

* Most sizes available 

* Durable, machine 
washable 

* Prices start at $2495 

Call for your free catalog 
206-846-2081 

Graham, WA USA 
Brewing Equipment {or the Extremes'" 

Head Start Brewing Cultures 
The best source for authentic yeast; 
8 Iambic, 11 Belgians, 15 ales, 17lagers, 
5 weizens and 5 lactic bacteria from 
only $2. 75. New location, 256 Chero­
kee Rdg., Athens, GA 30606. Call for 
a free catalog (706) 548-7051. Ab­
solutely the most interesting yeast 
catalog available. 

MEAD 
Making Mead? 2 gal. mesquite honey 
$19 plus UPS Chaparral Honey Corp. 
1655 W . Ajo #154-Z, Tucson, AZ 85713. 

MISCELLANEOUS 

NEON 
Indoor neon signs personalized for 
your brew. Self-contained, affordably 
priced, ready to hang and plug in . 
Arrow Neon (800) 451-6366. 

Customized Beer Steins 
You make your own beer, you need 
your own mug. 24 oz. ceramic stein, 
hand painted and handcrafted, just 
like your beer. $23.95 +shipping. 
Call for an order blank. (203) 231-
2351 or Email artisanat@aol.com. 

DISPLAY SIGNAGE 
Stout Marketing, America's foremost 
screenprinter on aluminum, has 
served the brewing industry with cus­
tom metal signage for over 100 years. 
FAX us sketches of your label and 
neck art. We will be glad to discuss 
your advertising and display needs! 
Voice (800) 325-8530. 
FAX (314) 385-9412 . 

Wholesale Prices 
lmooned Dutch 

Malt Extract 
Caseof&x&# 

UnbiDDIIIlilbt • Alllllr • Dirk 
Mix&MitCII 

))S4J.¥,! .. (( 
Hop Shop 

[4141 128 -3112 
112 S. 4tll SL DIIIVII, WI, 53115 

MCmWUEX 11-f 11-IPM hl1HPM 
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Property Tax Savings Kit 
Save $$! Free info: PTS, Box 6533-B, 
Vacaville, CA 95696-6533. 

---

YARD GLASSES 
American handcrafted hardwood 
stands with foot, 1/2 yard and yard 
glasses. Available in single and compe­
tition sets from NJ's most complete 
homebrew supplier. U-Brew, 319 1/2 
Millburn Ave., Millburn, NJ 07041; 
(201) 376-0973, FAX (201) 376-0493. 

THE HOMEBREWER'S STORE 
(800) TAP-BREW 

SUPPLIES 
BREW YOUR OWN BEVERAGES 
Homebrew Supplies. The best service 
in the South! 20 E. Andrews Dr. N.W ., 
Atlanta, GA 30305; (800) 477-BYOB. 
Free Catalog. 

- - -

HOPS, YEAST, GRAINS 
Malt extracts, adjuncts, Yeast Bank™­
Super Ferment™ (a complete yeast nu­
trient), large inventory brewing and 
dispensing equipment. Free catalog. 
Country Wines, 3333y Babcock Blvd., 
Pittsburgh, PA 15237; (412) 366-0151. 

BEST SELECTION 
in Southern California. Great prices and 
fast friendly service, too. Call for free 
mail order catalog. South Bay Home­
brew Supply, 2535 W. 237th St. #108, 
Torrance, CA 90505; (800) 608-BREW. 

Beermakers and Winemakers 
Free catalog. Since 1967. Call (816) 
254-0242, or write Kraus, Box 7850-Z, 
Independence, MO 64054. 

ClASSiflffe-
A PERFECT 
PLACE TO 
BUY OR 

SELL! 
For options rates and deadlines 

contact Linda Starck at 
(303) 447-0816 ext.109. 
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STELLA BREW 
We treat you kind! Three great loca­
tions. 16 St. Rd ., Charlton City. , MA; 
197 Main St. , Marlboro, MA; and 
Highland St. Worchester, MA, (800) 
248-6823. Free catalog/info! 

DEFALCO'S- SINCE 1971 
Homebrew supplies. One of the 
country's widest selections of beer-, 
mead- and winemaking supplies. Try 
us for those hard-to-find items. 5611-
Z Morningside Dr., Houston, TX 
77005. Call (800) 216-BREW for a 
free catalog or to order. 

THE HOMEBREWER'S STORE 
(800) TAP BREW 

Anderson's Orchard and Winery 
Huge selection of beginning to ad­
vanced brewing equipment plus the 
freshest ingredients including honey 
from our own hives. Call (800) 673-
2384 for catalog. 

C & E DISCOUNT SUPPLY 
Call or write for our complete catalog. 
PO Box 30660, Paris, TX 75462; (800) 
771-KEGG (5344). 

THE AULD SCOTSMEN 
Homebrew supplies, free catalog. PO 
Box 179, Paola, KS 66071. 

ClASSiflfle-
For options rates and deadlines 

contact Linda Starck at 
(303) 447-0816 ext.l09. 

Impress your friends with these beautifully 
designed, full-color labels for your homebrew. 
Custom printed with your name, the flavor, the 
brewing date and more-they start at just $7.95. 
Call or write for a free catalog & sample label. 
IVe also cany wine, vinegm; & canning labels. 
LiNNEA GRUBER DESIGN 800-645-1408 
3075 NE 4th AVENUE • HILLSBORO • OR • 97124 
VISA • MASTERCARD • DISCOVER • AMERICAN EXPRESS 

JUMP OVER TO .......... . 

Hop, 
Skip 

and a Brew 
58-07 Metropolitan Avenue 
Queens' Premier Homebrew Shop 
You can make great beer with our kits 

We make Homebrewing easy 
• Many styles to choose from 
• Easy to follow directions 
•No mashing required 
Call (718) 821-6022 

for a free catalogue 
Visa, Mastercard and Discover 

accepted 
Complete equipment 

package with ingredients --­
Just $60!11 

St. Patricl(ts ojTel(as 

•wort chiller $25 
• 8 gallon pot $35 
•Marie's™ Munich Extract 
• 7 gallon carboys S 1 7 
• Wyeast $ 1 . 50 limit 1 w/purchase 

• Refrigerator controller 
• Mesquite & Guajillo Honey 
•5 gallon kegs 3/$53 steam-cleaned 

• Counter Pressure Filler $45 
• Counter Flow Wort Chiller $65 
•Briess & Alexander's Extract $1.75/ib 

•3-Level Brewing System 
•complete kegging system $137 

Free Catalog • Fast Service 
Fantastic Prices 

4 lbs. Hollander Extract Syrup $5.59 
8-gal. Pot (great all-grain boiler) $32.00 

50 lbs. Briess 2-row Pale Malt $22.99 
25' Immersible Wort Chiller $29.99 

Beginners Kits to 
All-Grain Equipment at the 
Best Mail Order Prices! 

Mid Coast 
Brewing Supply 

P.O. Box 463 
St. Clair Shores, MI 48080-0463 

1-800-257-7845 
Master Card I Visa I Discover 

Quantity Discounts Also Available 
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COUNTER-PRESSURE 
BOTTLE FILLER 

use 
F eo. turing o. 
one-piece, 
leo.kproof, 

food gro.de 
pto.sttc body 
Trigger o.nd 

needle vo.l ves 
$59.95+$5.25 S&.H 

<C~ltf.~dd $4.50 t~x> 
SEND CHECK TD 

SORRY BENJAMIN MACHINE PRODUCTS 
NO 1121 DDKER DR. UNIT 7 

VISA DR HC HDDESTD CA 95351 

Introducing, The 
BrewTel< GrainMill 
Our medium knurled, 
large diameter roller 
design provides a 
greater surface area, 
for a more professional 
crush, lighter cranking, 
& superior output, 
with no 
gears or 
pulleys to 

Mill-gap 
adjusts .030 

to .070 

wear out if you motorize your unit: Add full mill­
gap adjustability, include a hopper that holds up 
to 5 pounds of malt, then combine stainless steel 
axles, hardened roller surfaces, bronze bushings 
with precision CNC machining and you've got a 
serious mill that's going to last you a lifetime! 

Brewers Resource 
1-800-827-3983 

409 Calle San Pablo #1 04 Camarillo, CA 93012 

Philadelphia's Original Supply Store 
serving the Delaware Valley and Beyond. 

We ship anywhere with 
fast, friendly service. 

Call or write for free catalog. 

Askabolll 
free shipping. 

Convenient 
downtown 
location 

near Philly's 
best beer bars. 

215-569-9469 
Fax 215-569-4633 

2008 Sansom Street 
Philadelphia, PA 19103 



TbeNew Brewer 
THE MAGAZINE FOR MICRO- AND PUB - BREWERS 

%e fJ3everage Peop{e! 
(jet tfie gooti stuff liere, 

Ingredient Kits for 
18 Beer Styles. 

Standard, Deluxe or Super 
Brewer Equipment Kits. 

10 Gallon Tower All-Grain 
Brewing Systems. 

Counter-Pressure Filler s. 
All-Grain Recipes. 

... witli service, 

Fast, Mail Order. 
Beermaking, Mead 
and Winemaking 

Catalogs. 
Home shop of the 

Sonoma Beerocrats. 

Retail store open 6 days 
Fax Orders (707) 544-5729 

Advice (707) 544-2520 

... anti f(now[etige, too. 

Award winning staff 
of Home brewers, teaching 
classes in Beginning and 
Advanced Brewing. 

National and Certified Beer 
Judges on staff. 

We look forward to serving 
your brewing needs. 

I ! ~ ! y 
840 Piner!RJ£ #14 Santa2VJsa, Ca 95403 Catalogs anti Ortiers: (800) 544-1867 

Z YlVlUR GY Win t e r 1995 
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This classic 
library of books 
on traditional 

beer styles continues to 
~:"'!""l',.. set the standard. Each 

Pale Ale 
by Terry Foster 

Continental Pilsener 
by David Miller 

Lambie 
._ •• book is researched by 

experts and details the 
history, flavor profiles, methods, recipes and 

ingredients of a specific style of beer. For home­
brewers, professional brewers and beer enthusi­

asts, these books are a great way to expand your knowledge of 
beer styles and brewing techniques. 

by Jean-Xavier Guinard 
Vienna, Mii.rzen, Ohtoberfest 

by George and laurie Fix 
Porter 

Wet your whistle with a six-pack of your favorites from the Classic 
Beer Style Series for $60.90- a 15 percent savings! When order­
ing, please be sure to specify which six books you want to receive. 

by Terry Foster 
Belgian Ale 

by Pierre Rajotte 
German Wheat Beer 

by Eric Warner 
Scotch Ale 

by Greg Noonan 
Bock 

by Darryl Richman 

With more· than 300 years of tradition and spellbinding Lore, the art of cldermaklng 
Is experiencing a resurgence in America. 

In The Art of Cldermaldng, award-winning cidermaker Paul Correnty will take 
you on a fasc!Qatlng journey through the diverse history and delicate art of this 
luscious dr'nk. ·Re<;ipes and descriptions of Champagnelike styles and robust 
New England-st}:le ·variatiOt;lS will leave you yearning for a glass of cider. 

The Art of Cidermaking presents: 
• Cider Wstory and· folklore 
• Tips for selecting apples and jtiices 
• Cidermaking recipes and instructions 
• Cider judging guidelines . 

·~ . 
· .·. Order youi copy today for,!)nly $9.95, plus $4 P&H. To order books or a catalog, 

contact Brewers Publications at PO Box 1510, Boulder, CO 80306-1510, USA; 
(303) 5.46.6514; Internet orders@aob.org; or FAX (303) 447-2825. 

7 x 10· • 86 pp. • foui'OOior soC!~ • ID~ons • bIt w photos • Brewers Publicalicons oil 
• 1995 • ISBN 0-937381-42-X Satisfaction GU2ralltecd 
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Hoppy Days are Here Aga.DI! 
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4 Lettea•s 5 Lettea·s 

Acid Alpha 

Hops Aroma 

Kent Comet 

Mild 
Harsh 
Noble 

Saaz Orion 
Perle 
Saxon 
Spalt 
Taste 

By Tom Gulling 
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6 Lettea•s 7 Lettea•s 8 LeUm·s 

Aquila Viking Boiling Columbia 

Banner Yeoman Brewing Goldings 

Bitter Zenith Bullion Northern 

Eroica 
Cascade 

Progress 
Chinook 

Galena Cluster Talisman 

Huller Fuggles 
Mt Hood Liberty 9 LeHea•s 

Nugget Olympic Wye Target 

Target Styrian 

ZYJVlURGY "V\Tinter 1995 
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WORDQUEUE 
Insert the correct words into 

the boxes using all the words 

listed below. 

See page 59 for solution. 

Tom Bulllng, a homebrewer 

for four years, is a geologist for 

an international oil company. He 

started brewing thanks to a fel­

low geoscientist who enjoys a 

good stout. Tom is attempting 

to brew a wide range of beers 

but always comes back to brew­

ing a "Wildcatter Weizen." He al­

so has a batch of mead fer­

menting. Enjoy the puzzle with 

a homebrewl 

10 Letters 12 Lettm•s 
Tettnanger Stickelbract 

II Lette1•s 15 Lettea•s 
Green Bullet Pride of 
Hallertauer Ringwood 
Hersbrucker 

1 1 1 



112 

t\ bovc the Rest Homebrewing Supplies .. 88 
Alfred's Brewing ................................. 16 
Alte rnati ve Beverage ....... 19 
American Brewers Guild .................... 16 
Ancient City Brew Supply ................. .43 
At Home \·Varehousc Dist ributors .. .. .. 77 
Avon Books .. .. .... 99 
B.Y.O.B. .......... . ... .. ............ ..... . ... 30 
Bacchus a nd Barleycorn Ltd . .. ......... 30 
Barnstable Brewers Supply .... 66 
Bavaria South Inc. .. ..... .. .. .. .. .. .. 24 
Beer and Wi ne Hobby . ....... ............... 77 
Beverage People, The .. .. .............. 109 
Black Rock Brewing Co. ..Color I 
Boars Head Pub Supply ................... 20 
Braukunst ........ ................ . ...... 6 
Bre i\' . ..................... ...... .. .52 
Brew & Grow ...... ............. .. .. 10 
Brew By You .......... .. .. .. 4 
Brew City Supplies ....... 68 
Brew King ......... 69 
Hrew Your Own Magazine ..... 53 
BrewCrafters .. ..... .. .......... .. .. ...... 24 
Brewers Coop .... 95 
Brewers Resource .. 23 
Brewers ·w arehouse . .............. .. ! 
Brcwfenn-farma lmpon .......... 33 
BrewHoppers ...................... .. .. . 35 
Brewmaster .... 87 
Brew Stulf .... .... .. 20 
Brless Malti ng Co. .. ...... 1 05 
California Celebrator ...... 1 05 
Cali forn ia Concen tmte Co. .. ... 64 
Ca liforn ia Gh1 ss .. . .. ... 2 
Cedar Vintage ... . ................ . 66 
Ce ll ar. The .... .. ............................. .. 64 
Cha tea u Dis tributors ..... .. .. . .. ........ 65 
Coopers Brewery .. .. ...... Color 7 
Cra fty Fox, The ...... .... .. .. 64 
Crosby and Boker ltd. .. .. .... ... 63 
Custom Brew Beer Systems ........ Color 6 
D & D Supply .................. . 65 
E.Z. Cap Bottle Distri bu tors ....... 95 
East Coast Brewing Supply ............... 35 
Edme M alt Ltd. . .. ................... .. .. .5 1 
Elliott Bay Meta l Fabrica ting ............. 35 
Essentials of Beer Styles ....... . I OS 
F. H. Steinhart Co. ....... . ..... ... .42 
Fe m1e nta p ...... . 76 
Filter Sto re Plus, The .. .43 
f oxx Equipment Co. .. ................ 29 

Freshops . ... .. ......................... .. . .......... 35 
Grape a nd Gra na ry, The ... 59 
Grea t Fermenta tions of Ma ri n .............. 6 
Grea t Lakes Brew Supply ........ ...30 
Gus 's Discount \•Varchouse Inc. .. .... 58 
GW Ke nl .... .... .................. .. ... Color 3 
Heart's Home Brew Supply ............. .. . 16 
Heanland Hydroponics ......... 53 
Heinz \•Vcyennann ...... ..... . SO 
Hogtown Brewers . .. ....... .. ... ..43 
Home Brewery, The ........................ 72 
Home Brewer's Software ........... 13 
Homcbrewing Depot ... ... ........ 20 
HopTech ...... .. ................. 15, 112 
Idaho Active Gear 

{fo m1erly Ra mrod t\ ctive Ge:1r) ...... .. 77 
Ja mes Page Brewing Co. . ......... 28 
let Carboy a nd Bott le \.Yasher ... ........ 23 
)oby Books .......... . .. 105 
J.IV. Spooner ........ 100 
L. D. Carlson Co. .. .. 15 
Liberly Mail Supply Co. .. .. ............. 29 
Li sterma nn Mfg. Co. . .. ........... 84 
Malt Products Corp. .. ................ 100 
Mail Shop. The .............. .43 
Marcon Filt ers ......... 88 
Market B:1sket, The ......... 53 
Mid Amerlca ......... .. ........ 13 
rvlodesto Home Brew . ........... ... ....... 53 
i'"lorgan's ......... Color 4 
Munton a nd Fison ...................... Color 2 
Napa Fe rmentation Supplies ..... 88 
Northwes tern Extmc t Co . . .............. .... 66 
Oregon Specia lty Co. Inc. .. .... .. ... 20 
plco-Brewlng ......... 68 
Pierre Rajotte ............ 2-1, 64 
Premier Malt Products Inc. ... Color 5 
Qu:1lity Home Brew Supplies ............. 30 
Quoin .. .......................... . .......... 6 
Ryecor Lid. .. ............ 90 
Siebel Institute of Technology .. ... .. 59 
SkiiCmfl ....... 77 
Tkach Enterprises ....... .. .. 88 
Va lley Brewing Equi pment ......... 24 
Vi neyard Home Brewers and 

Vi nt ners Supply, The 
Vi notheque .. 
\ Vh ite Mountai n Puzz les 
\Villia m's Brewing 

..... 59 
....... 32 

..... 34 
.......... .. .... 90 

\Vine Hobby USA .............................. .4 
Yankee Brew News .................. .. .. Insert 

USING HOPS 
The Complete Guide to Hops for the Craft Brewer 

by Mark Garetz 

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 home brewer 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! 

Hop Varieties Decoding Hop Names 
Bitter Hopping Buying and Storing Hops 
Late Hopping Growing Your Own Hops 
Dry Hopping Comprehensive Index 
Hop Products and much, much morel 

Using Hops is professionally printed and is over 230 pages 
long. It is a must for any serious brewer's library. To get your 
copy, see your home brew retailer or order direct. 

f Published by 1-800 DRY -HOPS 

W 
HopTech 
3015E Hopyard Rd. 1-510 426-1450 
Pleasanlon, CA 94566 1-510 736-7950 Fax 
Retailers: Contact us for the name of your nearest distributor. 

for Conference details in the Spring 1996 issue of ZymurgyfP or contact the AHA at PO Box 1679, Boulder, CO 80306-
1679, U.S.A.; (303) 447-0816, Internet aha@aob.org; or FAX (303) 447-2825. zym 1a 
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And 1vith our Master Blends, 
style your Beer to Taste. 

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. 

~A 1 From Australia, home of some of the 

'"1(_,.. world's very best beers, comes a range 

of brewing kits of the finest 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 highest quality Australian two row 

malted barley, hops and roasted malts are 

used to produce a classic range of beer kits. 

Morgan's unique 'kettling' during 

manufacture guarantees superb final clarity, 

aroma and flavor. 

The Master Beers 
The Master Blends 

DISTRIBUTED BY lJ.M LD CARLSON CO (216) 678 7733 CROSBY & BAKER LTD (508) 636 5154 

QAJIIAQl\ABC CORK CO (519) 668 6160 CANUCK BREWING PRODUCTS 1 800 661 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 

OP began in m Canada in 1987. 

Since that time 

nearly 300 brew on-

premises have opened for business. This exc1tmg, high­

growth industry is now expanding to the United 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 our clients open 

more on-premise breweries than any other supplier 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) 

Is 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 CBBS we provide comprehen­

sive training and support to help 

ensure your success. ,.-

installation, 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. · 

With your entrepreneurial ambition and our systems 

and support you can start your own 

small business where individuals brew, 

ferment, filter, carbonate and bottle all 

natural, hand crafted beer. For informa­

tion about this business opportunity call 

Custom Brew Beer Systems at 

1-800-363-4119. 

Custom Brew Beer Systems, CBBS 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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