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http:/ fwww.nbrewer.com 

1 0,000 lakes and one 
kick-ass brew store 

Serving Minnesota and the rest of the country. 
Call or write for our free 48-page catalog. 

NORTHERN BREwER, LTD. 
1106 Grand Avenue, St. Paul, Minnesota 55 105 

nbrewer@winternet. com 

1-800-681-BREW 

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 
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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 "' 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 8040 1 Phone: (303) 279-8731 Fax: (303) 278-0833 

ROSTMALZBIERBRAUEREI 
ROASTMALTBEERBREWERY 

§I~AMAV® 
naturally produced in accordance with the 

"GERMAN REINHEITSGEBOT"! 

... gives your beer more taste and color! 

Brennerstra~e 17 - 19 • 96052 Bamberg-Germany 
"Zr 0 11 49 I 9 51 I 9 32 20-33 ·Fax: 0 11 49 I 9 51 I 3 56 04 
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divisions, write PO Box 1679, Boulder, CO 80306-1679; 
call (303) 447-0816, FAX (303) 447-2825 , aob@aob.org 
or http://www.aob.org'aob on the World Wide Web. 

The 
Valley Mill® 

• Large dual rollers 
• Locking indexed parallel roller adjustment 
•Generous hopper (61b. capacity) 
• Power drill adaptor 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: valley@web.apc.org 

"I like good beer. I enjoy the natural simplicity , the tradition and the science of brewing. I take pride in producing a quality beer that is, literally , available nowhere 
else in the world . Then I enjoy drinking it, either with friends , as a social experience, or alone, as a purely selfish , sensory experience." 

-199; AHA MEMBERSHIP SURVEY 



M 
ost people simply assume when 

I travel around the world I only 

visit commercial breweries. That 

I do, but they are not my only encounters. 

In fact , most of the brewery gems I've dis­

covered in recent years have been home­

breweries. And you better believe the qual­

ity of homebrew around the world is , with­

out any doubt in my mind, among the best­

made beer in the world. 

You'd think after 18 years of involvement 

with the American Homebrewers Associa­

tion I would have found something uni fy­

ing among the tens of thousands of home­

brewers I've encountered in America. 'ope. 

They continue to defy a stereotypical por­

trait, except for one thing: they have , we 

have, you have, passion . I kind of knew that, 

but it really didn ' t impact me until my re­

cent travels around the world had taken me 

into the realm of the international home­

brewer: Japan, Australia, New Zealand, Swe­

den , The Netherlands , Belgium , United 

Kingdom, Germany, Russia , Argentina, 

Brazil and elsewhere . The passion for qual­

ity beer and diversity is our binding thread. 

It astonished me to see some rather so­

phisticated homebrew networks in far-off 

places. The Japanese brew interesting and 

unique recipes. The Dutch homebrew some 

of the best Belgian-style ales I've ever had. 

The Swedes fabricate some of the most so­

phisticated brewing equipment I' ve seen. 

The Germans yearn to establish diversity 

and a broader perspective on their appreci­

ation for beer and feel some pride of own­

ership in their rich tradition. The Aussies 

are pioneers establishing the foundation for 

beers other than ice-cold lager. The New 

Zealanders have been at it for decades and 

their persistence has established a grand 

quali ty home brew movement in that coun­

try. Strangely enough, the few Belgian home­

brewers are seeking diversity in their beers 

- diversi ty from the ordinary yet astound­

ing varie ty of Belgian ales. 

PHOTO BY MICHAEl LICHTER PHOTOGRAPHY 

CHARLIE PAPAZIAN is president of the Association of Brewers, 

editorial adviser for Zymurgy and author of The New Complete ]oy of Home Brewing 

(Avon, 1991) and The Home Brewer's Companion (Avon, 1994). 

No matter where we are in the world, we 

want it all. We want to have the opportuni­

ty to brew anything possible. Our own na­

tional brewing traditions never seem to be 

enough. We are perpetual pioneers. Home­

brewing becomes a perverse perspective in 

its own environment. Germans brewing 

British ales. Dutch brewing Belgian ales. 

Americans brewing African sorghum beer. 

Japanese brewing sake and passion fruit ales. 

What's the attraction? It's the world, isn 't 

it? We see the world of beer out there and 

we want it all , don 't we? The ingredients, the 

equipment, the techniques; we want to know 

and have it all in our own special and 

unique way . We want the beer too , don 't 

we? But you know, sometimes I have per­

verse thoughts , too, and I think, just for a 

moment through the bubbles in my beer, 

ZYMURGY Special 1996 

that the beer is secondary to the world sur­

rounding the homebrewer. 

It's the journey we all love. Hell , if our 

destination were the glass of beer, we would 

have reached it a long time ago and would 

have no other reason to continue our jour­

ney. Indeed, it is a journey as you will most 

certainly note and enjoy in these fascinat­

ing pages of the American Home brewers As­

sociation 1996 Special Issue of Zymurgy. 
I highly commend Dena Nishek as editor of 

Zymurgy and the staff of the American 

Homebrewers Association for taking thi s 

bold and unique approach to portraying our 

world of home brewing. 

Hey, if you ' re ever around my neck of 

the woods I'll show you mine and we'll have 

a brew, just as we have all done for each 

other around the world. iW)l 
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lS Sean. He's our beer guy. 
Matter of fact, around Brew King, we call him "The Beer Guy". 

After all, he knows a thing or t wo about beer . And as 

you can see, he's pretty happy right now . Why ? Because 

after months of self - imposed exile in Brew King's 

(windowless) bre wing lab, Sean has emerged with 

Wort Works , an 

of pure perfection -

standards. You see, 

elite group of home 

the ones that scoff at most 

insist on choice natural ingredients 

masterpieces . With Wort Works, 

all - malt brewing kit 

even by Sean's 

Sean belongs to that 

brewing purists 

commercial brews and 

for their own brewing 

Sean would nev er cut 

So what has Sean created? A totally uniqu~, bag- in-a-box packaged 
. \ 

product offering 9 lltres (2 gal .ons) 

of concentrated wort made 

from 100% barley malt with 

naturally processed hops and 

filtered Canadian water, 

boiled in 

brew kettle. 

on including a special dry hop package 

for extra aroma and flav our . And true to 

form, his instructions are comprehensiv e, 

ev en with information on the specific 

ingredients used . Sean's no dummy. He made Wort Works with his 

fellow homebrewers in 
. . ,. 

that lts user frlendly,j_~ 

for beginners too . · Jl. 

proud . Try Wort Works. 

you (and your friends ) 

mind, but he also made sure 

no-boil method would be perfect 

Keep Sean happy . Make his Mom 

The results will make 

happy too . 

YOUR GUARANTEE 
OF QUALITY. 

Available at specialty home brewing stores throughout the United States and Canada. For the dealer nearest you, contact: 

Western Canada Western U.S.A. Ontario Eascern U.S.A. Q .. ebec 
Brew King F. H . Steinhart Co. Winexpert Inc. L.D. Carlson Co. Disrrivin Lree. 
!62 2 Keber Way, 234 S.E. 12th Ave., 710 South Service Rd., 463 Portage Bh·d., 950 Place Trans Canada 
Port Coquitlam, B.C. Portland, O regon Stoney Creek, Ontario Kent, Ohio Longueil, Quebec 
V3C 5W9 97214 L E 557 44240 )4G2MI 
(604) 941-5588 (503) 232-8793 1-8 -267-2016 1-8 -321-0315 (514) 442-4487 



S
electing a theme and creating a Special Issue is always a fun 

challenge. This year's subject, Why We Brew, had extra lev­

els of complexity: selecting 24 interesting people to profile out 

of a potential pool of thousands, finding eloquent authors to induce 

stories from them and locating photographers who could capture a 

personality and a brewing system in one short session. 

You might wonder how we picked the people we did, or why we 

didn' t pick you. Ideas came from AHA members, "Hey, I know this 

really interesting homebrewer who wins competitions all the time ... ," 

from members of the AOB staff, "! met Representative David Skaggs 

at a book signing in a home brew supply shop in D.C. Zymurgy should 

do an article about him ," and from a public relations firm , "He's more 

famous than Kathy Ireland- he should be in Zymurgy." 

A 1995 AHA survey of Beer Judge Certification Program judges 

tipped us off to homebrewers with lots of interesting occupations. In 

the end, it came down to a willingness on the part of the subject, a lo­

cal (or close) author and some overall diversity in terms of geography 

and occupation, some well-known names and some relative unknowns. 

What is captivating about all of their stories is the diversity of 

their lifestyles plus what we all have in common - homebrewing. 

We've assembled an impressive lineup of profiles as a celebration 

of the diversity of homebrewers, to take a look at who we are and 

why we brew. The people featured are home brewers or beer lovers , 

2806 N. 15th Street 
P.O. Box 211 
Sheboygan, VVl 53083 £ . . 

E 

Phone 800/237-3655 
FAX 414/458-2205 

Email jfrey@excel.net 

MANU FACTURER OF PREMIUM QUALITY STAINLESS STEEL BREWING SUPPLIES 

PHOTO BY ROBERT GOLDMAN 

DENA NISHEK, editor of Zymurgy, has been homebrewing 

for five years. To relax after meeting multiple publishing 

deadlines, she enjoys gardening, reading, tandem cycling with her 

husband Sam and spending time with their cats Peter and Mango. 

of course, but beyond that their backgrounds and professions are di­

verse: firefighter , rock musician , politician, homebrew shop owner, 

doctor and salesman, to name a few. They have other hobbies, busy 

schedules, careers, families and varying degrees of beer enthusiasm. 

In capturing their stories we've taken a slice of the homebrew de­

mographic. With that slice we can see the individuals who make up 

part of the whole we 've described so many times: 

• 97 percent are male 

• 75 percent are married 

• 75 percent have at least a college education 
• 53 percent have an annual household income in 

excess of $56,000 
• 25 percent of AHA members have been brewing for 

more than four years 

• 50 percent buy homabrew supplies from retail shops 

• 30 percent are affiliated with a homebrew club 
• 62 percent don't brew with spouse (but read pages 

88 through 92 for a slice of the other 38 percent) 
• 86 percent brew because they enjoy the process 

and the end product 

• 6 percent brew for the science and process more 
than the beer 

This Special Issue is an interesting read and a beautiful maga­

zine. We hope the people on these pages inspire your next batch of 

homebrew or prompt you to share homebrewing with a friend. fWP 

ZYJVIURGY Special 1996 
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Rock star Rachel Bolan is a bassist, lyricist 

and co .. founder of multiplatinum Skid Row, but when 

there is time between tours and recording sessions 

he enjoys dreaming up his next homebrew. 

R 
ache! welcomed me into his beautifu l light and ai ry home 

tucked in the trees in an exclusive neighborhood on the 

New Jersey shore saying, "I wish I could offer you a home ­

brew, but a couple of my band mates were over yesterday and drank 

me dry." Rachel's living room was the first indication that I was in 

the home of a rock 'n ' roll star. There was a guitar displayed on a 

stand in the middle of the floor , and gold and platinum records on 

the walls. We talked about music and beer, and enjoyed a few pints 

of pub draft Guinness. 

Rachel co-founded Skid Row in early 1986 with fellow bands­

man Dave "The Snake" Sabo. Skid Row's first self-titled album, re­

leased in 1989, got the band off to a solid start and has sold five mil­

lion copies in the United States to date. Slave to the Grind, the band's 

199 1 offering, debuted at No. 1 and Subhuman Race, the most re­

cent recording, have gone triple platinum - 3 million album sales 

combined. All told, the band has sold berween 10 and 11 million al­

bum copies worldwide. 
His passion for music is apparent. In addition to playing bass 

for Skid Row, Rachel augments his music fix by occasionally play-

ing guitar wi th the Brighton Bar Flies, a band covering late 70s and 

early 80s punk tunes. He also produced Ride (Atlantic Recording 

Corp. , 1993), the first and only album from the "seriously heavy, 

heavy metal" band Godspeed. "Godspeed was great. They've been 

described as Black Flag meets Black Sabbath ," he laughs. God­

speed has since broken up. Rachel 's current side project is a band 

called Prunella Scales. "We play original music that 's been de­

scribed as old [David] Bowie." 

Rachel's discovery of great beer happened while on tour with Skid 

Row in Amsterdam where he discovered Duvel. After a gig he and the 

band went out for a beer. At the hotel bar (he is almost sure it was the 

Americana), he asked the bartender for something a little different. The 

friendly barkeep recommended Duvel, a Belgian golden strong ale, and 

explained the name was a variation on the Flemish word for devil. 

"We drank the bar dry and all of us got pretry f---ed up," he re­

calls. Since then Rachel has been hooked on good beer. Prior to the 

discovery, though, he never really thought about beer. "Beer was just 
the yellow, tizzy stuff always backstage. I drank it but I never thought 

about what or why." 

Author KEITH A. SYMONDS is head of brewery operations for Westchester Brewing Co. in White Plains, N.Y. 

He began homebrewing in 1988 and is proud of being one of the youngest Master judges in the Beer Judge Certification Program. 

He co-organized a first-round site for AHA National Homebrew Competitions in 1993, 1994 and 1995. 

PHOTOS e~·IARK WEISS/ANGLES 
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Rac hel brewed his first batch of beer in 

1992. The kit was a gift from his wife Don­

na , whose brother is also a homebrewer. 

Rachel and Skid Row were between pro­

jects , having just completed their multi­
year, worldwide tour in support of Slave to 

the Grind . With some time on his hands 

Ra·chel tried homebrewing. Like most, he 

was hooked right from the start. 

In addi tion to his discovery of real beer, 

"The biggest infl uence on my starti ng and 

continuing to brew is that my entire family 

is 'do-it-yourselfers.' My grandfather even 

made h is own wine. " Rachel maintains a 
24-track recording studio in his basement 

that he and his fathe r designed and built. 

Also in the basement is a room he calls 

"the dive. " His beer bottle collection , all 

recapped, lines the walls. The dive is an 

expression of the private Rachel , his fa­

vorite things are all there : a comfortable 

old couch , the prized air hockey table cen­

ter stage, a quirky assortment of alien toys 

and the NASCAR paraphernalia he collects. 

The NASCAR items are what remains of 

his childhood desire to become a race car 

driver. "When I was 11 years old I decided 

I wanted to be either a musician or a race 

car driver. At the time, it was easier to go in­

to music," Rachel laughs. Being the youngest 

of four children, Rachel says there was al­

ways music around the house. "My broth­

er listened to The Doors and Santana. My 

sisters were into the Beatles. All of that mu­

sic was good, then I got into shock rock: 

Kiss, Alice Cooper and punk. I started play­

ing bass because that's what Gene Simmons 

played. I didn't know what bass was then, 

but I wanted to play what he played." 

Like the dive , some of his homebrews 

turn out to be collections of favorite in­

gredients. Rachel says he likes to experi­

ment with different ingredients - ravaging 

the refrigerator is a common technique­

frequently returning to his favorite , Bosco 

chocolate syrup. His first batch was a light 

beer from a kit, along the lines of an ex­

port, as he recalls. A light lager is now his 

house beer and accounts for about half of 

what he brews. Rachel keeps a log of the 

recipes he brews, but not how many times 

he actually makes them. He continues as 

an extract brewer, but graduated to the 

"Papazian method" of steeping specialty 

grains. He keeps his equipment simple, us­

ing a three-gallon (11.3-L) kettle for par­

tial boils, glass carboys for fermentation 

and five-gallon (19-L) kegs for aging and 

dispensing. He uses primarily pale dry malt 

extract as a base for his recipes. 

"I come up with a description of what I 

want the beer to taste like, and then I work 

with Wayne at Red Bank Brewing Supplies 
in Red Bank, N.J., to develop the ingredient 

list," Rachel says. In addition to his house 

beer he looks fonvard to the holiday sea­

son to brew something rich and spicy. Last 

"I wish I could offer you a homebrew, but a couple of my 
band mates were over yesterday and drank me dry." 

ZYJVIUR GY S p e ci a l 19 9 6 



Bottling became impractical when 
Rachel's band mates got a taste of 
his homebrew. Now he uses five· 
gallon Cornelius kegs for condition· 
ing and serving. 

year, after a six-month hiatus from brewing 

because of a tour, he brewed a strong beer 

with chocolate, cinnamon and vanilla. "We 

always had good beer on that tour, but I 

missed my homebrew and couldn't wait to 

brew some more," Rachel recalls. 

"This year I hope to brew my holiday 

beer in June and allow it to age properly, 

but I doubt my friends will let it last that 

long." Rachel and his friends finished his 

1995 holiday beer in an afternoon of sled­

ding during a snowstorm. Rachel says al­

most all of his phone conversations with 

friends are the same: "Hi, how you doing? 

When is the brew going to be ready?" As 

a result of his popularity, he has been 

forced to move from bottling to kegging all 

of his beers. "I'd like to bottle more , but 

kegging is just so much easier." 

Home brewing and great beer are a per­

manent part of Rachel's life. While record­

ing the last Skid Row album in Vancou­

ver, the band regularly went to brewpubs. 

In addition, Rachel befriended the owner 

of the local U-Brew and got him to brew 

Rachel ' s favorite recipes so he would al­

ways have a fresh pint of homebrew in the 

apartment where he stays while recording. 

" I didn 't have time to brew, but at least I 

had my recipes to drink in my apartment 

after the recording sessions. " 

On their 1995 tour every concert con­

tract had a rider requiring a stock of the lo­

cal microbrews backstage. The Skid Row 

members got their tour mates Brother Kane 

into the act and the bands were constantly 

Rachel 's brewing is often assisted by his three cats Minx, Tiffany and Cleo. "They 
all love malt, but Minx likes to hang around during brewing." 

Ch 
Ra hel Bolan's 

oco ate, 
• 

and 

Ingredients for 5 gal ( 19 L) 

6 112 lb amber malt extract syrup 
(2 .95 kg) 

1 1/2 lb pale crystal malt (0 .68 kg) 
1/ 2 lb chocolate malt (0 .23 kg) 

oz Goldings hops, 7% alpha 
acid (28 g) (60 min.) 
oz Goldings hops, 7% alpha 
acid (28 g) (five min .) 

112 lb Hershey's® Special Dark 
Chocolate, melted in a double 
boiler (0 .23 kg) 

8 oz Bosco® chocolate syrup 
(2 3 7 mL) 

1/ 4 cup ground cinnamon 
(59 mL) 

4 vanilla beans, sliced open 
Wyeast No. 1007 German ale 
liquid yeast culture 

Crush grains, add to straining bag and im­
merse in 2 112 gallons (9.5 L) oi cold water. 

Bri ng mixture to near boiling and remove 
grains. Add malt extract and bring to a boil. 
Add bittering hops and whole vanilla beans. 
Boil one hour. Melt Hershey's in a double 

boiler. At end of boil add finishing hops, cin­

namon, Hershey's chocolate and Bosco syrup. 
Cool , strain into fermenter and add yeast. Fer­
ment at room temperature for two weeks. 
Transfer to keg and force carbonate. 

"I love the (n"ocess , the aromas, the challenge of brewing a good beer and the satisfaction when the batch tums out really well." 
-1995 .-\HA ME.\.iBERSHIPSURVEY 
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swapping beers trying to find the best ones. 

"By the end of the tour we had co llected 

so ma ny great beers we had to store our 

luggage on th e bus because we filled the 

underbays with beer," he remembers. They 

also visi ted brewpubs whenever they had a 

chance. The Rock Bottom in Denver, Colo., 

was one of Rache l' s particular favorites, 

"The beers were really cool. " 

Rachel says the bass player from Broth­

er Kane began homebrewing after th e tour. 

Rachel a lso talked Snake, the guitarist for 

Skid Row, into homebrewing. "I really 

thought Snake would enjoy brewing," Rachel 

muses. But Snake limited his efforts to a sin­

gle batch. "His beer was OK, but he prefers 

mine. I guess he won't brew again as long 

as I keep giving him mine." 

Rachel 's beer explora tions a re not lim­

ited to th e United States. While on tour in 

Europe they specified Duvel, complete with 

th e special tu li p glasses, in co nce rt co n­

tracts a number of times. vVhile in Switzer­

land the beer of choice was Samichlaus, a 

strong ale released ann ually on Dec. 6, but 

u nfortunately they arrived in Tovem ber 

a nd there was no Samichlaus to be fo und. 

"The next time we play Switzerland, we are 

plan ning the da te based on when Sam ich­

laus comes out," he says. In Japan the band 

went to the Sapporo beer garden. " It was a 

h il arious even ing," Ra che l la ughs . "Here 

we are , the wild rock ' n ' rolle rs , a nd we 

were calm a nd seda te com pared to the 

Japanese businessmen getti ng crocked a nd 
singing karaoke. " 

When he is not drinking his homebrew, 

Rachel's favorites range from Pete's Wicked 

Ale and Murphy's Draft cans, which 

were in his refrigerator, to what-

ever microbrews he can find. 

His favorite local hangouts for 

beer are Gimpy's, which fea­

tu res 10 taps and 150 vari­

eties of bottles with count­

less daily specials, and Basil 

Tea leaves with six taps and 

so bottles. 

Before Skid Row left for a 

short tour of South America in late 

.. 

August Rachel studied the beer scene so he 

would be ready for the beers and breweries 

of Brazil and Argentina. He says he looks 

fonvard to touring and searching for more 

brewpubs a nd specialty beer bars th rough­

out th e world. His discovery of great beer 

in Amsterda m a nd his hom ebrewi ng led 

him in to a new realm of experiences he has 

no inten tion of abandoning. Beer has al ­

ways been a part of rock and roll , now rock 

and roll is a part of making beer. 

© 1996 Keith A. Symonds 

Hassle-Free 
Hydrometer 
Readings 

1. Dip for a quick 
sample. 

2. Place your 
standard 
hydrometer 
directly into the 
Thief. 

Ask your favourite retailer or call one of these U.S. 
distributors to find out the nearest supplier: 

3. Touch tip to 
return sample. 

Brewmaster, San Leandro, CA 1-800-288-8922 
L.D. Carlson Co. , Kent, OH 1-800-321-0315 
Crosby & Baker, Westport, MA 1-800-999-2440 
Crosby & Baker, Atlanta, GA 1-800-666-2440 
G.W. Kent, Ann Arbor, Ml 1-800-333-4288 
F.H. Steinbart, Portland, OR 1-800-735-8793 

1 
Manufactured by: 

··:·· lFermtech Ltd. 
MADE IN CANADA 

• Acrylic for 
excellent clarity. 
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Quality, 
Economical. 
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from the EDME Microbrewery 
Series, a specially formulated 
range of kits & unhopped 
extracts for beer with true 
microbrew taste. 
We put quality and information 
in your hands with premium 
English 2-row malts, full 
technical data, advanced 
brewers alternative recipes & 
comprehensive brewing 
instructions. 

Beer Kits 
Original Draught 
Red Ale • English IPA 
Wheat Beer • Classic Pilsner 
Extra Stout 

Unhopped Malt Extracts 
for 'recipe' brewing 
Light • Amber 
Dark • Wheat 

Classic Unhopped Malt Extracts 
OMS (Diastatic, Light) • SFX (Dark) 

MICROBREWERY SERIES 

Internet: http://www.ip 7 .co.uk/edme/ 

EWERY SERIES 

Canadian Internet: http://www.cask.com/edme/microbrewery/ 
Email: edme@dial.pipex.com 
Telephone +44 1206 393725 Fax: +44 1206 396699 



Ray Call has been brewing his own beer for eight years. During that time he 

has garnered two consecutive California Home brewer of the Year 

titles and advanced in his professional life from firefighter 

for the Stockton Fire Department to captain and assistant fire marshall-

and he's a paramedic, hazardous materials technician and CPR instructor. 

Author BETHANY JEAl r CLEMENT is a writer .mJ editor; arn~)ng other pur5UJt. she i: a contributin~ t:ditor 

for tht Sun Frandsco Reu •tv, edit: he bo,,ks o• Su:k B.-i::,ht and 1s H.·r-so-slo\\ h -, 'llposmg" :C:rial semiautcbiograph,. 

B 
efore Ray took up homebrewing, his hobby was body 

building. In 1986 he won Mr. Northern California and 

came in fourth in the Mr. California competition, heavy­

weight division. Ray also is a family man with a wife and 

two charming young sons (who have a pet turtle named 

Max). Ray approaches whatever he does with a tenacity and intensi-

ty belied by his mild, kind manner. 

"The main trick," he says laconically, "is to keep your fermenta­

tion temperature down . The way I do that is by submerging my car­

boys of beer or wort in water, and putting in frozen two-liter plastic 

containers of water, three a day, one every eight hours. It keeps the 

temperature down to 70 degrees. It's tough, you're sweating out there 

making beer 'cause it's hot, and you're boiling water and working 

around hot material , but that's the 

key, keeping your temperature 

down. What I do is go in the house 

where it' s air conditioned for a 

while, then go back out and check 

it. I'm only out there when I have 

to be out there. " 

On my way to inte rview Ray, 

just outside Stockton I passed a sign 

informing me that the temperature 

on this late spring day was 109 de­

grees. As Ray led me through h is 
comfortable, air-conditioned sub­

urban home (complete with Amer­

ican flag and big new pickup truck 

in front) into the stifling heat of his 

garage homebrewery, I wondered 

how in hell one cou ld make beer 
under such circumstances. (I didn't 

say "hell ," though ; the kids were 

a round.) Obviously, a lit tle heat 
Ray, an all·graln brewer for seven years, crushes his own 
grain with a Corona grain mill. 

Ray is a man comfortable with 

extremes. He is visibly and right­

fully proud of his brewing accom­

plishments: "You have a few of your 

own beers and they're darn good, 
some of the best in the nation. Irs 

a sense of pride. People know I'm 

doing well in the competitions and 
doesn 't bother a fireman. they like to come over and drink 

PHOTOS BY MAlT SUMN ER 
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Ingredients for 6 gal (22. 7) 
II I/2 lbs pale malt (5.22 kg) 

I/2 lb Carapils malt (0.23 kg) 
I Ib 40 oL caramel malt (0.45 kg) 

I/4 oz Cascade hops, 5.5% alpha acid (7 g) (80 min.) 
I/2 oz Chinook hops, Il.8% alpha acid (I4 g) (80 min.) 
I / 2 oz Cascade hops, 5.5% alpha acid (I4 g) (five min.) 
I/2 oz Kent Goldings hops, 4.7% alpha acid (I4 g) (five min.) 

Wyeast No. I 056 American ale liquid yeast culture 
I/2 oz Tettnanger hops (I4 g) (dry) 

oz Cascade hops (28 g) (dry) 

• Original specific gravity: 1.052 

some good beer, and they know where to 

find it," he 1aughs. But he's guilelessly mod­
est about his methods, saying, "I don't do 
anything different from what anybody else 
does. I stick to the basic principles real close­

ly. If I brew and it works, that's what I stick 

with." He's highly competitive 

("very goal driven , really in­

tense and always looking for 

more," as he puts it), but also 
motivated by pure generosity. 

"It's the challenge to make a 
better beer, that's what drives 
me- either that or sometimes 
I just make beer to make my 
friends happy." 

brewing beer and the mistakes were what 

cued me in to doing extensive research . I 
went to the University of California at 
Davis and got all the books and tried to 

decipher them. It was really difficult be­
cause I didn't have a big background in 

The key to Ray's brewing 

success is the kind of com­

mon sense that leads one to 
stick with what works, or 
come in out of a hot garage, 
coupled with a great deal of 
research. Early on he made a 
commitment to finding all the 
information he could, then 

learned when to disregard the 
experts' advice in favor of in­
stinct. "I made some terrible 
mistakes in the first year I was Ray pours Munich malt into the hopper of his mill. 

ZYJV1URGY Special 1996 

chemistry, and it's all based on chemistry. 

So it was interesting, to say the least. 

"Then I found I had so many questions 

I needed to go to somebody who knew," Ray 

recalls. His search for a brewing education 
led him to visit "every brewpub within 120 
miles," and ultimately to the expertise of Bri­
an Hunt of Willett's Brewery in Napa. "Bri­

an took me under his wing, and I had all 

these questions out of the books, and he ba­

sically told me what not to worry about and 

the stuff that it's OK to worry about. The 

books tell you you've got to worry about 
everything," Ray laughs. "But he taught me 

to just worry about these few things like re­

ducing the temperature of the wort as rapid­
ly as possible after the boil, careful sanita­

tion especially during yeast handling, and 
your beer will always tum out OK. After that 
I was on my way. I knew anyone could make 

outstanding beer without being a chemist." 
Perseverance has also been instrumen­

tal in his brewing; the infamous brown sug­

ar incident might have stopped a lesser brew­

er. Ray confesses, "In those earlier years, I 

made a beer that was supposed to be a pale 
ale, and after the boil had finished I poured 

in brown sugar, thinking 'I'm going to make 
this concoction that everybody's going to 

love because it's got this brown sugar and 
it'll give it this certain flavor and nobody'll 

HOMEBREWING PHOTOS BY MATI SUMNER. 
BODY BUilDING PHOTO COURTESY OF RAY CALL, 

FIRE PHOTOS BY ED PESKIN 



Ray took fourth place in the Mr. Cali· 
fornia competition, heavyweight divi· 
sion, in 1986. 

know what it is.' And I didn ' t sanitize the 

brown sugar; I actually poured it into the 

fermenter, which had already cooled down. 

And I bottled in clear Pepsi bottles, which 

is wrong because [the beer] gets light struck. 

And of course when you opened them they 

just fizzed all over. Until I learned the con­

cept of sanitation I had quite a few of those 

little mishaps: overcarbonation, wild yeast 

and nasty-tasting beer." 

But persevere Ray did, making three six­

gallon brews a month during his days on the 

line as a firefighter. He had 24 hours at work 

followed by 48 hours off. "It was great for 

brewing," he says, "I could brew like crazy." 

He found that being detail oriented and a 

bit of a perfectionist, qualities essential to 

his work, served him well in making beer. 
" It was for the art," he reports , "I'd give it 

away - it was the brewing and the end 

product. It wasn't to drink the six gallons of 

beer. I could drink one or two beers and then 
I'd know, OK, next time I'm gonna do this. 

Then about three months down the road I'd 

try it again. I was continually leapfrogging 

beers: I'd make a pale ale, a porter, a stout, 

a Scotch ale, and then three months later 

I'd be back making that beer again and try­
ing to tweak it so it's just right. 

"There are still quite a few beers where 

I felt like I was missing something, like I 

wasn't quite there yet. Actually, to be hon­

est with you, I never felt like I nailed it. But 

that's part of the process of getting better 
and better," he philosophizes. 

One hundred firefighters are killed and 

100,000 are injured in the line of duty each 

year in the United States. I asked Ray 

about the challenges of firefighting, and he 

told me, "Fires are completely uncontrolled. 

It's a dynamic, ongoing process, and you 

never know what you' re going to be dealt 

once you go into the fire or you're on the 

emergency scene. You never know what's 

going to be required of you. It could be 

hauling people out of cars or out of build­

ings, or dragging equipment around; you 

have to do what's necessary to put the fire 

out." I wondered whether, considering this, 

"I live in rural America where it is diffiwlt w find good beer w buy. I can brew better beer than most commercial beers!" 
-1995 AHA ME.\tBERSHIPSURVEY 

1 7 
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Ray explains that the slotted copper pipe 
fits into a picnic cooler he has convert­
ed to a mash tun. The slotted pipe allows 
sweet wort to drain into the kettle while 
leaving the spent grain behind. 

the regimented, calm aspects of home­

brewing might be an attraction for him. He 

pondered the idea but denied it, insisting 

he likes homebrewing fo r "the challenge; 

it's having a goal and then reaching it. " 

Ray, also a BJCP Certified judge, offered 

another insight into the competitive aspects 

of brewing. "All my beers tend to be a cou­

ple notches 'more ' than the traditional 

recipe would call for. There's a trick there: 

if you know anyth ing about competing, as 

in body building, two people can stand right 

next to each other and be exactly as good 

as each other, but if one guy is six foot tv.ro 

and the other is five-eight , the guy who's 

six-two is going to win every time. The same 

thing happens with beer. If you th ink about 

it as a judge, you 've got 15 beers and it's 

the one that' s a little bigger, with a little 

more flavor, that you're gonna pick out ­

because it stands out. 

"That's a key for people in competition. 

I complain about it, actually, but that's the 

trend. If you were to make an English bit­

ter, a real English bitter, it would be very 

light, because the original gravity is only 

about 9, 9 l/2, lO [degrees Plato], and that's 
quite light, vs. what people are making ­

they' re making something wi th a gravity at 

12 l/2 or 13 - and calling it a bitter. It's 

not really within the style. I'd rather make 

beers traditionally, but if I did that they 

would never win. " 

Ray believes a background in food has 

helped him tremendously in brewing. "! at­

tribute my success in beer making to the fac t 

that I have a good sensory balance, because 

I've learned through culinary arts how to 

balance food flavors - sour vs. sweet, herb 

flavors vs. wine flavors, all the different bal­

ancing acts. Beer's the same process; it's a 

balancing act." 

Ray's attitude is similarly balanced. He did 

some technical consulting for a local brev.rpub, 

and considered going into the beer business 

full time but, he says, "I love my job too much." 

Recently Ray passed the test to make battal­

ion chief and should be promoted within two 

years. Studying for the exam took priority over 

his home brewing, but now he's looking forward 

to assembling the 15-gallon brewing system 

he's already bought the equipment for. "! think 

that'll be my next project," he says, smiling. 

©1996 Bethany Jean Clement li)J 

"/ brew because I enjoy rhe creadvir)' ic provides as well as having a beer wich flavor , unlike che 'domestic swill' the majority of the populous thinks is 'good beer."' 
-1995 AHA MEMBERSHIP SURVEY 
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Starter Kits • 
Includes: Primary Fermenter ~ 
w/ Lid, Bottling Bucket w/ 
Spigot, Sterilizer, Airlock, 
Syphon & Bottling Set-Up, 
Hydrometer, Bottle Brush, Twin Lever Capper, 
Thermometer, Bucket Clip and Instructions. 

Recipe Packages 
Makes 5 Gals 
Includes: Extract, Hops, Dry 
Yeast, Priming Sugar, Caps 
and Instructions. 

1) Heartland American Lite 
2) Big Ben English Ale 
3) Hop-Head IPA 
4) Munich Cherry Wheat 
5) Wallace Scottish Ale 
6) Golden Gate Steam Style 
7) Mclrish O'Stout 

Liquid Wyeast 
~ .Lager 
German • Pilsen 
American Munich 
British Whitbread American 
Wheinstephen Wheat 
Special London 
Scottish 

Dried Extract 
Plain Extra Light, Plain ~ 
Ught, Hopped Light, Plain 
Amber, Hopped Amber, Plain Wheat, 
Plain Dark, Plain Extra Dark 

~s~£e~~!i~~!~. • 
Fuggle, Mt. Hood, 
Hallertau, N. Brewer, 
Perle, Saaz, Tettnang 

Grains -Klages (Pale 2-row), • • 
Malted Barley (Pale 6-
row), Black Patent, Crystal 40L, 
Carapils, Munich, Vienna, Chocolate, 

Lager, Pale Ale 

Fax or Mail 
Your Order Today! 

Visa I MC I Money Orders 

Adjuncts & Additives 
$ .70/lb 
$ 1.90/lb 
$ 3.25/lb 
$ .70/2 oz 
$ .90/oz 
$ .95/lb 

6.5 Gal Fermenting Bucket w/ Lid $ 6.50 
Gal Bottling Bucket $ 5.50 

rnu ::rnl•<:r.h Gaskets - per 50 $ 1 .95 

3/8" Tubing - per foot 
Spring Bottle Filler 
Hydrometer 
Thermometer 

Lever Capper 
Brush 

Add 
$4 
$1 

$ 1.50 
$ .60 
$ .15 
$ 1.50 
$ 3.75 
$ 5.95 
$ 7.95 
$ 1.95 
$ 1.95 
$15.95 
$34.95 
$ 7.95 

from 5 gallons 

Beer Lovers Travel , a full service 
travel agency, specializes in unique 

travel for beer lovers. This fully guided Dec. 
'96 tour includes exciting trips to 2 major 

breweries, visits to favorite places in Munich, 
Salzburg and Bamburg, and samplings of fine 
German pilsners, helles , dunkles , bocks and 
dopplebocks. Your experienced guides will 

show you the famous Bierkellers, Beer Halls and 
the little hidden places found on no other tour. 
On the BLT trip you will also have the once in a 

lifetime opportunity to shop in the wonderful out­
door Christmas markets specializing in handmade 

gifts . The tour is Dec. 1st - 8th and includes many 
special excersions. Spaces are limited so call or fa 

now for full itinerary and further informatio 
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"We know where it's at! " 

r 
RFD Box 328, 
Poultney, VT 
05764 USA 

to 100 barrels! 

-· e=: ~= 
~-~"l~-~ll~-~ 

Our oo mplete ;. kett l e oy~tem 
wi t h tw o ( 2 ) pump~ •nd ~cttcr 
~urn c r ~ i ~ n o w o n I y $1, 300 . 

• 
ICO 

Brewing 
~~~~i:\lstems, Inc. 

"I brew because I love beer. While there are lots of good commercial beers, I'd go broke if I had w buy all the beer I drink . 
I like turning people on to good beer brewed ar home. " 

-1995 .A..H:\ MEMBERSHIP SURVEY 



What was your first brewing experience? 
My first brewing experience was in September 1965 , 

after r bought controlling interest in Anchor. A brew · 
major ph ysical effort then and at the end of the day we 
a wonderful sense of accomplishment. 

Do you still homebrew today? Or, when was the last time 
you brewed on a homebrew scale? 
I have never brewed at home. 

Do you have any hobbies? 
I have so many hobbies I hardly have time for work. 
of them include aspects of brewing, but I suppose the 

that give me the most satisfaction are tree inP·ntifi,-,,_ 

Does beer aHect your lifestyle? 
Brewing and beer have taken over my lifestyle, and for the 
30 years I guess I've seen everything through a glass amberly. 

What is your greatest beer-tasting recollection? 
VVhen I retumed fmm England in the fall of 1975. I was a 
most afraid to taste our beer. 'A'hen I did, I was bowled 

What was your worst beer-drinking experience? 
About 1965 or 1966, drinking a horribly soured glass of 
chor Steam Beer on draft. l was embarrassed and 
and ashamed and frightened. [The experience] had a pro­

found effect on my attitude toward brewing. 

What is the weirdest question you've ever been asked 
about beer? 
"How does Anchor Steam Beer differ from regular beers?" 

No one has asked me that question in many years. It used 
to horrify me to think there was such a thing as regular beer, 
or that we'd reached a pojnt in the Onited States where beer 

simply beer the way milk is milk. 

What role, if any, did homebrewing play in the de· 
velopment of the craft-beer industry? 
Homebrewing played an ovenvhelming role in the development 

the craft-beer industry. Al most all of the very early micro­
breweries were inspired by the homebre~1~ng of the owners. 

What do you perceive as the greatest threat to the craft· 
brewing industry? 
! worry that the thousands of brands of beer today may 
timately tend to reduce the uniqueness of the whole 
of creativity in modern brewing. 

What sort of beers are in your refrigerator right now? 
As always, Anchor Steam, Liberty Ale and Anchor Porter and 
least two, maybe even three or four years of our Christmas 

Where is your favorite place to enjoy a beer? 
In bed on a warm sumper night. 

Any suggestions or tips for the homebrewer? 
Many homebrewers have come to rea lize that their beers 
superior in every sense, but I still think they need to be 

couraged by professionals. Homebrewers have one very spe­
cial advantage: they start and stop - [they] clean everything 

up and put H all away for a few days or weeks. 





Do what you love. Brew what you love. 

Charlie Papazian has paired his beer passion with his profession 

and taken the homebrewing message around the world. 

P
eople wonder how I got started homebrewing, 

vvhy I brew, how I brew, where I brew and 

where the beer business takes me. You are all 

familiar with the American Home brewers Associa­

tion motto, "Relax, don 't worry, have a homebrew." Many ask where 

that came from? In the mid-70s my friend and co-founder of the 

American Homebrewers Association, Charlie Matzen, and I were 

homebrewing when we came up with the slogan. What we didn 't 

know was how important it would be in our lives. I' ll share a story 

to demonstrate how it rescued us from numerous situations. 

We took a weeklong trip through the desert of New Mexico and 

Arizona, doing research , of course, on traveling with homebrew. In­

to the wilderness we went and, never wanting to go into the wilder­

ness without homebrew, we devised a way to 

maximize the amount of homebrew we could 

take. We turned down side roads no one else 

seemed to choose. One eventually turned in­

to a dry wash , which we continued driving 

down until we were several miles from 

nowhere. We ended up stuck with a trunk full 

of homebrew. The sand was up to the rims of 

the tires and we couldn't get the car out. 
If you have ever been in the Arizona 

desert, you'll recall there is no wood, nothing 

to put under the wheels for traction. We 

turned on the radio as black clouds began to 

spill over the mountains and heard the flash 

flood warnings. We started to freak out. Then 
we heard a voice say, "Relax, don 't worry, 

have a homebrew." So we opened the trunk 

thinking, "There is nothing we can do right 

now, so let's just relax and have a homebrew." 

PHOTOS BY MICHAEL LICHTER PHOTOGRAPHY 
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We had a beer and started joking about our situation as it start­

ed to rain . If it hadn't been for that homebrew we wouldn't have fig­

ured out what to do. About that time we were forced to make sacri­

fices. It occurred to us to put the empty bottles under the wheels to 

provide traction and that's how we got out. We spent the night in 

the desert in the rain, but safely so. 

How do I homebrew? You might think I have a sophisticated sys­

tem at home. For the last 13 years I lived in a house with a basement 

so I kept all my equipment in a closet. I'd bring out the equipment 

and brew on the stove. Eventually I got a propane cooker so I could 

brew outside in the hot summer months. I brewed on the cooker then 

carried the pot down to the basement and strained the hops out by 

pouring the wort through a funnel into a carboy. I fermented my brews 

in a relatively cool basement: summertime tem­

peratures about 70 degrees and wintertime tem­

peratures 55 degrees. I have stainless-steel pots, 

plastic funnels and glass carboys. 

In May I moved to a house that doesn 't 

have a basement but does have a two-car 

garage, which I have weatherized for a brew­

ery/workshop. I put in a walk-in cooler and a 

commercial refrigerator vvith glass doors. I have 
plans for a stainless-steel sink. For the first 

time in my life I am designing my own home­

brewery and I'm going to have a place to brew 

beer that isn't part of my living area, though 

who knows, I may choose to live in the brew­

ery. I might end up brewing a few more batch­
es than usual. Generally, I brew about 15 

batches of beer a year. That's about once a 

month when I am in town, sometimes two or 

more times a month to catch up. 



How far is it from here to there? Same same but different. 
What's the difference between the chicken coconut curry and the fish green curry? 
Same same but different. 
What beach is better? Same same but different. 
Is it cooler here in January than it is in June? Same same but different. 
I'll have a Klosterbriiu please. We no have. Have Singha. Same same but different. 

Same same but different. Seems I learned a valuable lesson last time I was on vacation on 
the distant isles of Thailand. Everything in the world turns out to be same same but different. 
The Thais taught me this. It was true, for in a world that seems bent to the purpose of must do 
this and must be that, "same same but different" is the right answer. It works with a little shrug 
of the shoulder and "Oh well , sure ... " Try it next time someone asks you a question about di­
rections, time, color, opinion or even about the beer you're drinking. It sure makes beer evalu­
ation easy and a much more relaxing experience. Try it sometime. I might even be trying it on 
the next beer you give me and ask, "What do you think of this beer, Charlie?" 

All beer is "same same but different." Isn't it? 
I brewed this beer as my last batch in a house I had lived in for 13 years. I was asked to brew on 

camera for CNN's new cable television magazine, Earth Watch. I wanted to keep things simple, but 
not compromise on quality. I went to The New Complete Joy of Home Brewing, choosing the recipe 
for "Palace Bitter." My home had been my palace and this was the last batch. But I changed the redpe 
a bit here and a bit there, as all good homebrewers invariably do, and out came, "Same Same But 
Different (Charlie and Bruce's) Palace Bitter." You can see this batch being fonnulated and brewed 
on CNN's Earth Watch this fall. Meanwhile I'll be drinking the last drops of "Same Same But Dif­
ferent," a rather light-bodied, medium-flavored not-too-bitter light amber British-style bitter. 

Recipe for 6 gal (22.7 L) 
6 I/2 lb extra light spray-dried malt extract (2.95 kg) 

12 oz 20 °L English crystal malt (340 g) 
8 Homebrew Bittering Units/Alpha Acid Units English Challenger hops (60 min .) 
5 HBUs English Goldings hops (20 min., 10 min.) 

I/2 oz English Gold ings hops (14 g) (two min.) 
l/2 oz Cascade hops (14 g) (two min. ) 

Wyeast No. 1028 London liquid ale yeast 
3/4 cup com sugar ( 177 mL) (to prime) 

• Origina l specific gravity: 1.038 (9.5 °Pia to) 
Final specific gravity: 1.010 to 1.01 2 (2.5 to 3 opJato) 

• IBUs: 25 

Add the crushed grains to 1 I/2 gallons (5.68 L) of water and heat to about ISO degrees F 
(66 degrees C). Hold for 20 to 30 minutes then strain. Sparge with 1/2 gallon (1.89 L) of 150-
degree-F (66-degree-C) water. Discard grains. 

To the specialty malt extract liquor add the dried malt extract and Challenger hops. Boil for 
40 minutes. Add 2 l/2 HBUs of English Geldings and boil for 10 more minutes. Then add the 
last 2 1/2 HBUs of Geldings and boil for a final lO minutes. Total boil time is 60 minutes. Dur­
ing the final one to rwo minutes add the aroma hops. 

Strain into a sanitized fermenter to which you've added rwo gallons (7.57 L) of water. It helps 
to prechill (33 degrees For 1 degree C) the water added to the fermenter rather than sim­

ply adding warmer tap water. 
Primary fennent at temperatures best suited for your yeast and your circumstances. 
Prime with sugar and bottle when fermentation is complete. (I put three gallons 

into a keg and three in bottles.) 
While wailing for rhis beer to age have another beer, which will be same same 

but different before Same Same But Different is ready. It ages quickly. You won't have 
to wait long. When it's clear you're there. 

My packaging routine these days is to 

put three gallons in a small Cornelius keg, 

bottle two six-packs in 12-ounce bottles and 

put the rest in Champagne bottles or quart 

bottles. I have a menagerie of bottles -

more di ffere nt kinds than you can imagine 

- collected over the years. 

I use liquid yeast almost exclusively. I 

keep my yeast under beer in canning jars or 

12-ounce long-neck bottles. I've had one of 

my strains, a house yeast at this point, since 

1983. It has been kept under beer at all times 

and I've never had a problem. In 1983, I 

was invited by the Master Brewers Associ­

ation of the Americas and the American So­

ciety of Brewing Chemists to give a presen­

tation as a homebrewer. George Charalam­

bous, then a director a t Anheuser-Busch , 

suggested I make a homebrewed beer and 

they would bottle and label it. A week later 

he decided to put it in commemorative cans. 

I brewed eight quarter barrels of beer- a 

lot of homebrew. I made a bock and a Scot­

tish ale , both from kits. In those days you 

couldn ' t get liquid yeast, so I asked my 

friends at Coors if they would give me some 

yeast from their collection. I've kept that 

yeast culture going all these years. 

I use this yeast when I make ale and lager. 

I just treat it differently in my mind, and I ad­

just the temperature during fermentation and 

the kind of hops I use or the kind of malt. 

When I call it ale, my friends believe it is an 

ale , and they say it is a great ale. When I say 

it is lager, my friends believe it is a lager, and 

everybody enjoys the beer. I do use ale yeast 

every once in a while for real authenticity and 

I really do lager the beer at refrigerated tem­

peratures every once in a while when I am 

making that special beer or when I want to 

really finesse what I am doing. 

To decide what to brew I usually see 

what I have the least of. Right now I have 

the least stout. I have quite a few Pilseners 

and light lagers and British light ales. I brew 

a lot of weird things, and I have to say my 

inspiration for brewing those things doesn ' t 

come completely from within. I'm inspired 

by my travels and the people I meet along 

the way. I get ideas just listening as well as 

from conversations. I take these ideas, not 

always directly, but somehow after a few 

homebrews they get twisted around and 

something brewtiful emerges. 

"1 brew because it is a technical and artistic challenge requiring perpetual, infinite , constructive studying and experimentation ... with the reward of a wonderful ebir ." 
-199 S AHA ~iE~1BERSHIP SURVEY 



My first experience with wheat beer and 

smoked beer was when I got a mysterious 

package in the mail back in the late 70s. A 

German acquaintance who had come to 

one of my home brew parties sent me a six­

pack of beer and among them was a Schnei­

der Weiss and Schlenkerla Rauchbier , 

wh ich I had read about in Michael Jack­

son's book although I had not met him at 

that point. I had read about these beers , 

but the true meaning and true flavor didn 't 
impact me until I actually tasted one. Nter 

tasting those beers I knew I had to make 

something like that, especially the smoked 

beer. I had no idea, except for the brief men­

tion in the now titled The New World Guide 

to Beer (Running Press, 1988), how this stuff 

was made. So I set out to make one using 

pale malt grains soaked and smoked over 

apple wood on my barbecue grill. 

The idea for my first cherry beer came 

while drinking a homebrew. Mesmerized by 

the bubbles, I began thinking about the bot­

tle of cherry wine that someone beside me 

was drinking and I wondered what a cherry­

flavored beer would be like. So I combined 

the l\vo and tasted it. The blend tasted pret­

ty good and I wondered what it would be 

like to actually brew one . 

I began brewing with coriander because 

I'd tasted th e spice in Belgian ales. One 

thing I noticed was my coriander beers tend­

ed to maintain their freshness fa r longer 

than any of my o th er beers. I thought 

maybe there was something mysterious 

about coriander that preserves beer. 

I had not found a reference for the preser­

vative qualities of coriander, but when I at­

tended the Master Brewers Association of the 

Americas convention a speaker from The 

BEER LABEL BY KEN TRUHAN. 
ILLUSTRATION BY JOHN MARTIN ZYl\IIURGY Special 1996 

etherlands ta lked about the technical as­

pects of oxidation and can linings (really tech­

nical stuff where I usually get lost). He referred 

to the historical use of coriander and other 

spices like cinnamon as antioxidants in beer. 

I asked him about my theory and he said co­

riander is not an antioxidant, but has the ef­

fect of antioxidants. Some other chemical re­

action happens, helping preserve the beer. 

Just tiny amounts of cinnamon or coriander 

in the mash help reduce the effect of things 
like hot-side aeration or oxidation in other 

pans of the brewing process, and that's why 

my coriander beers, even those that 

weren't strongly flavored, tended 

to remain fresh tasting for a long 

time. It works and it's natural. 

I take homebrewing on 

journeys throughout the world 

and through my mind. 
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I see the formation of a net\.vork of home­

brewers throughout the world to share our 

resources and experiences. 

Speaking of the future , what about home­

brew 2000? We should brew now for the year 

2000. ow is the time to start making those 

prickly pear meads, strange barley wine ales 

or long-term lagers. Real strong stuff that can 

mellow out for the big celebration . 

In settli ng into my new house I find I 

am referring to old issues of Zym urgy to 

learn about water treatment, wort chillers 

and a lot things I really didn't need to know 

in detail because of the way had I brewed. 

Now that I am changing my brewing sys­

tem and using a new wate r source I'm hav­

ing to relearn a lot. 

In his new house north of Boulder, Charlie is remodeling a garage to hold a 
walk-in cooler and complete homebrewery. 

That is my next trip, researching all those 

great books and articles that homebrewers 

have contributed to and learning another 

way of brewing. 

I invent beers from ideas I get from people 

and translate them into my own brewing 

style. Whether it is smoked beer or Iambic­

style beers, I like to put some kind of twist 

on beers. I usually don 't brew to style. For 

me, knowing about styles helps me pick dif­

ferent elements from every sty le and inte­

grate them , combine them in new ways. 

There are many variations within every 

kind of beer and eventually a style emerges. 

Pilsener was not a style when it first came 

out, simply a different beer. People saw how 

great it was selling and others copied it and 

it emerged as a style because it was ac ­

cepted in the marketplace. So wi th all these 

weird beers I am not trying to invent new 

styles, I am just try ing to be a homebrew­

er, just being creative. 

What is the future of homebrewing? 

From what I've seen around the world there 

are a few things I really get excited about. 

One is that homebrewers are realizing the 

brewing traditions we have as Americans. 

These haven't been fully discovered. Beers 
that were brewed 50, 60, 70 , 100 years ago 

are part of our culture and only home brew­

ers are caring about and researching them 

right now. There has been a lot of talk re­

cently about pre-Prohib ition Pilsener, 

brewed with corn, but a good-tasting beer. 
I get excited about reviving traditions. 

Second, explo ring indigenous beers 

brewed around the world and maybe twist-

ing them to tit our culture, our taste and our 

time is exci ting for the future of home­

brewing. There is a lot to learn , new ways 

to brew, new recipes and formulations , new 

tastes to experience, all really fascinating. 

170 pages 

In the meantime, I am still searching for 

new experiences. I guess I'm a restless kind 

of person, trying new concoctions, going to 

new places. I don 't think the brewing will 

ever stop unless my curiosity stops. ~ 

• ........................ ¢. 

YEAST CU[URE 
p a r t o n o 

b y P ierr e R a j o tte 

THE ILLUSTRATED YEAST MANUAL 

Covers: 
./ Sterilization 
./ Sterile manipulations 
./ Preparing and using plates 
./ Sterile transfer 
./ Successful yeast multiplication 
./ 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 O R DIRECT FROM 

PIERRE RAJO'ITE (514) 739-9424 • P.O B OX 734 
MONT-ROYAL, Qc, H3P 3G4 

PRICE $23.95 S&H $3.50 Total $27.45 

Dealers: Phone for the name of your nearest distributor 

"I scarred w brew co cry co emu/are the many beers I tasted in Europe . As I brew, I leam more and appreciate the brewing craft a lot more . 
In shorr , I find the formulntion and evemual drinking of beer ve>')' satisfying." 

-1995 AH.-\ ~IB!BERSHIPSURVEY 



COMPLETE BREWING 
SYSTEMS AND 
WELD-FREE KEG 

CONVERSION KITS FOR 
(206) 827-0670 THE HOMEBREWER 

www.beeronline.com 
fhe Weld-Free Mash Kit allows the brewer to 

convert the keg into a brewing vessel without 

welding. Simply drill a hole, remove the keg 

top and install our Weld-Free Mash Kit. 

Also available in Weld-Free configuration • our temperature 

probe kit. Our temperature probe face is designed to simplify 

starch conversions in the mashing process by color coding. 

The Weld-Free Mash Kit 

Teflon tape 
and wash-

Fitting ( A ) 
grabs the tube 

and connects to 

1/2 - inch 

Perforated 
stain less 

stee l 

The Most Flexible Computer 
Tools to Assist Homebrewers! 
Design Your Own Recipes 
AU!omatical ly calculates alcohol. bitterness. gravity 
& color as you add ingredients. Keeps track of comments 
and step-by-step instructions. Includes AHA style guide. 

Design YourOwn BottleLabels 
The unique WYSI\VYG Label Designer gives you text. 
eli pan, color and a variery of graphkal effects and 
tools to create your own customized labels. 

Organize Your Recipes 
Group & store your recipes in convenient 
folders that you can define to meet your 
individual needs. Includes over 50 recipes. 

Personalize the System 
Design your own screens, printouts, menus, 
icon tool bars and brewing parameters to 
personalize the system with your preferences. 

Many M ore Features .. . 
Maintain batch logs, print competition fonns, 
multimedia reference guide with hundreds of 
brewing tips & topics. shop listings for easy 
ordering, recipe sharing utility and much more. Look for HomeBrewer's Assistant at your 

local home brewing supply shop or call: 

Only $2995 
plus $3 S&H 

HomeBrewer 's Softwar e 
6617 Wannamaker Lane. Charlotte, i'iC 28226 

1-800-BRWSOFT 
1-500-279-7638or704-54-!-0!37 

e-mail: brewsoft@aol.com 

I 

W,HopT~c.h 
U /IPJIP BJtii/AI¥ ~- d§Pt.g'*'' 

lf7J & JJ:J/!)}fliJY).· ' ' ~POtJ Qs'w 

The bop supplier 
with a difference! 

(f/{§J 
€jiJJ) 

II ·~ ~-· ~11$ (ff 5@ (fJ ~ fi!IIJW . . <iJ(a 
"' 

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! Hop Tech has now opened a retail store, so stop in! 

Call for our free~ highly informative catalog :~:~:~~~~~~t:ry. 

HopTech Order Line: 1-800 DRY-HOPS {379-4677) 

~?~:s~~foh~r~_f~4~~i~e E Advice Line: 1-510 426-1450 FAX: 1-510 426-9191 
acheckowourWEB Page! Hours: M, T, Th, Sat: 11-7. Fri: 11-9. Sun: 12-4. Closed Wed. 

http://www .hoptech.com 
We wholesale our hop products and fruit flavors to retailers and microbreweries. Please inquire. 

ZYlVI U RGY Spec i a l 1996 
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BREWER'S WORKSHO, 4.0 

Custom-printed directly on 
12oz, 22oz, & 1/2 gallon bottles. 

Low minimums on the best­
dressed beer in town. 

Look at the features!! Customize your 
own logo here! 

Completely open database, All AHA styles, Label­
maker, Automatic water calculations, Print preview, 
Full file management, Inventory, Plus much more! 

I 
()Grandstand 

Also available from these fine retailers 
Brewer's Resource - CA (800) 827-3983 

Chicago Homebrew Supply- IL (800) 213-2337 

Sportswear & Glassware 

BREW KETTLES 

OFFERING A "KEG- FULL" 
..•..... OF GREAT IDEAS! 

Call your local Home Brew Dealer 
for more information on 

Sabco Home Brew Products or call: 
SABCO INDUSTRIES, INC. 

4511 South Ave. • Toledo, OH 43615 
Phone: (419) 531-KEGS • Fax: (419) 531-7765 

• email: sabco@kegs.com 
• Internet: http://www.kegs.com 

KEGS, 5-GAL'S, 
FERMENTERS, 

... SYSTEMS. 
STAINLESS, CLEANABLE 

NEW, OR RECONDITIONED 

IN A WORD ... PERFECT! 

"BREW-MAGIC"TM 
SYSTEM 

"I started b'rewing as a poor scudenr who couldn ' t afford Guinness and decided w make my own, 
After I gained some skill! tumed inw a gadget freak for a while, Now I'm a kitchen brewer again ," 

-1995 AHA ~~E~IBERSHIP SURVEY 



Can you give a concise reason why people brew? 
I'm convinced that beer was a serendipitous discovery. 
but there is no question that people brew beer and learn 
to make beer because of its mood-altering properties. 

Why do people brew at home? 
Because it's fun. You know, people enjoy cooking, they 
enjoy the preparation. They enjoy the control over the 
outcome of the final potable. I think that's part of it. 
There is a support system now of folks who share the 
same interests. One's beer becomes an extension of one's 
self, and you can commingle with other beer fanatics. 

What would you say to homebrewers? 
Well, I think they have much comfort and much pride 
from their forebears. You know, I often look at Charlie 
Papazian and the impact he's had on organizing this 
national passion for brewing. All these "new" th ings 
have spiritual, ancestral milestones, benchmarks. I 
mean, to me beer is religious stuff. ln all the old mytholo­
gies it was a gift from a goddess, it was given to us be­
cause we were the one group of poor dumb bastards 
who spent our lives knowing we would die someday. 
That made us anxious and a little mentally ill. So beer 
came into the world to give us some time out, to make 
life bearable. The older I get, the more I believe that's 
true. It wasn 't until the late 1840s with Louis Pasteur 
that beer became a science. Prior to that it was a big­
deal mystery. It was magical stuff. So I like to see all 
these innovations, I'd like to see more innovations, 
more happiness , more passion and less pontification. 
To me, as an outsider looking at beer making, we should 
have much less of this kind of absolutism. We're talk­
ing about at least a 10,000-year-old human endeavor. 

Do you think being a good historian makes a 

better brewer? 
I think so. I think listening to vintage Sinatra will make 
you a better brewer, appreciating great literature and 
great music, having a great sex life - all those things. 
It's the humanity of it. The more of a humanist and the 
broader one's education, the less narrow, the less hor­
monal, the better you' ll be. I mean, I think at anything. 
You'll sure as hell be better company. 

Do you have any beer fantasies? 
No, not anymore. There are times sitting in some for­
eign country somewhere, looking out at the sea per­
haps, at twilight and the beer, one is overwhelmed with 
the beer and the surroundings. There is a kind of little 
window of ecstasy. It's just the kinds of emotions that 
engender that imbecilic phrase, "It just doesn't get any 
better than this." [Laughter] You know the feeling, it's 

part of the eternal. It's ecstasy, which is to be able to 
remove one's self from one's self - to step out of one's 
self. To feel harmony with the world. ~ 

PHOtO COURTESY OF ALAN EAMES 

Cook mashed bananas without W<lter;~~WllreJ!i-lli 
and ferment four days jn a wooden 
water to the mixture on~ the ftffh -•·- ·~'"" 
Iy on a damp bla~ket in ;t warm 
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day strain banana wilier 
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A
fter a hard day tending to the 

. business of the U.S. govern-

ment, at least two congressmen 

can go home, relax, not worry 

and crack open a homebrew. Reps. Peter A. 

DeFazio (0-0re.) and David E. Skaggs (D­

Colo.) both are homebrewers. 

Peter brews at his home in Springfield, 

Ore. , from which he commutes to Wash­

ington, D.C. , about three times monthly. 
His travel schedule - "My real hobby is 

flying on airplanes" - makes it difficult to 

brew often. And while his wife, Myrnie , is 

wi lling to help when he's in Washington , it 

only goes so far . "My wife has drawn the 

line - no bottling ," he says. Peter has 

averaged three brews a year for the last three 

years. He doesn 't feel the need to brew as 

he once did: "We're getting some pretty good 

brews at home, and even the Washington , 
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David started brewing about three years 

ago and has made four or fi ve batches so 

far. He brews at his home in the Washing­

ton area , but says his work doesn 't allow 

him to brew as often as he'd like . He was 

halfway through a batch of honey brown 

ale he brewed over the Christmas holiday 

when interviewed for this article. His wife, 

Laura , isn ' t as enthusiastic about beer and 

brewing as Myrnie DeFazio is, although she 

does cook with beer. But when it comes to 

brewing, " ! stay out of my wife 's way, and 

she out of mine," David says. 

A congressional staffer introduced David 

to the hobby. Laura then gave him a home­

brew kit for Christmas. David enjoys home­

brewing, saying, " ! like to make something. 

My job has a lot of inputs and few mea ­

surable outputs." 

David and Peter learned to love beer 

in different ways. David discovered what 

beer could be on a springtime trip to Eu­

rope in 19 77. "I hadn 't experienced any­

thing other than light American stuff," he 

recalls. " ! can remember vividly being at 

a beer hall in Prague and thinking, 'This 

is rea lly good. "' 

Peter's mother came from a Boston-area 

brewing family, and his uncle, who raised 

his mother, regaled his young nephew with 

Ingredients for 5 gal (19 L) 
3 l /2 lb Cooper's amber malt extract 

( 1.6 kg) 
3 lb Munton and Fison dry malt 

extract ( 1.4 kg) 
l/2 lb crysta l malt (227 g) 

I oz Cascade hops (28 g) (boil) 
l/2 oz Fuggles hops (14 g) (finish) 

package Cooper's ale yeast 

Bring I 1/2 gallons (5.7 L) of water to 
a boil with gypsum and crystal malt. Re­
move crystal malt when boil commences. 
Add malt extract, dry malt, Cascade hops 
and boil for one hour. Add Fuggles hops, 
boil for five minutes. Strain into fermenter 
and rinse hops with water. Add cold water 
to bring to five gallons (1 9 L). Nter cool­
ing wort to room temperature, add yeast. 

stories of the brewery, which closed forev­

er with the dawn of Prohibition. In college 

in the late 1960s, Peter and his friends 

drank imported beer. Then , "In the 1980s 

microbrews popped up." Peter started brew­

ing around that time, although he had flirt­

ed with fermentation in the past. " ! tried to 

make wine in college," he recalls. "It was 

a disaster. " 

Peter says he and his wife "have gone 

around the world on beer. " They once took 

a trip around the planet , drinking beer 

instead of water to 

hoppy ales ," he says. Peter's homebrewing 

hobby "helps humanize me to people in the 

homebrew store. " 

Although he describes himself as a de­

tai l man , Peter admits he hasn 't developed 

the habit of taking notes on brewing. ''I've 

never paid a lot of attention to recipes. I 

never write down what I do," he says. 

Neither does David. But he pays atten­

tion to the basics. "I really do follow man­

dates for sterility and cleanliness as hard as 

I can," he says. This is only natural -

avoid illness in un­

developed coun­

tries. And some of 

the beer wasn 't half 

bad. "In Calcutta I 

had a beer - I 

Peter A. DeFazio and 
David E. Skaggs were 
first elected to Con, 
gress in 1986. 

Peter DeFazio advocates 
a balanced budget and has 
repeatedly opposed con· 
gressional pay raises, to 
the point that he has 

think it was called 

Guru. It was good 

beer," Peter says. 

turned back raises totaling 
more than $90,000. He serves on the House Resources Committee 
and the Transportation and Infrastructure Committee. 

Peter is a familiar 

figure in beer circles 

in his brewery-rich 

home district , which 

David Skaggs is a member of the House Appropriations Com· 
mittee and the House Permanent Select Committee on Intelligence. 
He campaigns for affordable education, supports a balanced 
budget, works to protect the environment and is pro·choice. 

includes hometown Springfield as well as 

Eugene. "He comes in here every now and 

then, " says David Sohigian, head brewer 

at Oregon Fields Brewing Co., a brewpub 

in Eugene. 

David doesn't see much of the D.C.-area 

brewpubs. "I have pretty long days, then 

it's home to the family." But when in a new 

town he checks for local products. Living in 

Boulder, and with family in the Seattle area, 

David is no stranger to good brew. 

either congressman has invested much 

in brewing equipment. For example, David 

brews on the kitchen stove and ferments in 

a plastic fermenter and a carboy in the base­

ment. He gets recipes from Charlie Papaz­

ian ' s The Complete Joy of Home Brewing 
(Avon , 1984) and the newsletter of Brew 

America in Vienna, Va. , where he buys sup­

plies. David is just another customer at Brew 

America. No one knows his occupation . 

"I'm just a guy. I try not to shave before I 

go," he says wryly. 

Peter buys supplies at the Home Fer­

menter Center in Eugene. " ! like Cooper's 

malt, some British malts and I use a lot of 

Northwest hops like Cascade , Willamette 

and Mount Hood. My wife and I tend to like 

there 's nothing like a mandate to stir the 

blood of a politician. 

David says, "I never do the same thing 

t\iVice. I'm leaning toward the dark side." Of 

beer styles, tha t is - David isn ' t practicing 

dark arts in his homebrewery, but he likes 

to experiment freely rather than take a me­

thodical approach. "Brewing for me is a bit 

experimental, " he says. David improvised 

to make his honey brown ale, "adding hon­

ey on my own to a standard brown ale. " 

Put in front of a brewpot, congressmen 

are pretty much like everybody else. They 

suffer from the bonehead moves that stifle 

all homebrewers from time to time. 

"I once had a stuck fermentation ," re­

calls Peter. "It was too cold, so I moved the 

fermenter by a wood stove. I forgot about 

it, it got too hot and killed everything. That 

batch fed the slugs. There are gourmet slugs 

hanging around my house . And they can 

drink a lot. " 

David is proud to say he ' s had "no ex­

plosions ," and has even rescued a batch. 

"The yeast didn ' t take in one batch ," he 
says, " ! was able to open the fermenter up 

and throw in another packet of yeast. It 

fermented fine after that. " Despite this mi-

PHOTOS BY KEN GRAHAM 
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nor victory, he realizes he ' s just a begin­

ner. Pressed for tips , the congressman says, 

"I'm a tip receiver, not a tip giver. " Peter 

has one tip: "I 've learned to be fastidious 

about cleanliness. " 

Both congressmen are concerned about 

the federal government's stance on alcohol 

issues , including excessive restrictions on 

sales and questionable assertions about the 

effects of moderate consumption on health. 

On the threat of nee-Prohibition , David 

says, "I think we've gotten past that ," cit­

ing recent medical reports on the benefits 

of consumption of dark beer. 

But Peter notes that anti-alcohol forces 

are "always kind of percolating out there. " 

A gerontologist , he credits exercise and beer 

drinking - in moderation , of course - for 

his phenomenally healthy ratio of "good" 

to "bad" cholesterol. 

Peter says , "A few years ago I got in ­

volved with BATF (Bureau of Alcohol, To­

bacco and Firearms) on behalf of Bert Grant 

(Yakima Brewing and Malting Co. , Yakima , 

Wash.). It was so bizarre that he was not 

allowed to put the nutritional content on 

the label [of Grant ' s Scottish Ale]. " The 

problem is a difference in perspective, he 

says: "I say beer is food . BATF says beer is 

bad ." Peter says , ''I'd like to see BATF 

loosen up on label requirements rather than 

nit-picking about labels and nutrition la ­

beling." He is opposed to increases in the 

beer excise tax, saying, "I don't think we 

should try to balance the budget with beer 

taxes. It's not the place to go." 

Homebrewing seems to come natural­

ly to Peter's office. "Four people on my 

staff were brewing at one point. Now it's 

down to two," he says. Still, a bottle of 

homebrew sometimes appears in the of­

fice at the end of a long day. "A couple of 

home brews does wonders for national pol­

icy," jokes Peter. 

Do the congressmen adhere to Associ­
ation of Brewers President Charlie Papaz­

ian 's maxim to relax and not worry? Ab­

solutely. "My first batch included viewing 

Charlie ' s video , 'Homebrew with Charlie 

Papazian ,' and 'relax, don 't worry' became 

one of our standard household sayings ," 

David says. 

Neither David nor Peter could explain 

why two Democrats in the House are home-

brewers, while it appears that no Republi ­

cans practice the art. "Republicans are more 

into hard liquor and cheap beer,'' says Pe­

ter. From a more nonpartisan viewpoint, Pe­

ter believes an organization might be in the 

offing: "I think perhaps David and I should 

put together a beer drinkers' caucus." 

David believes his colleagues' appreci­

ation of beer is "a little above average. " 

Still , it ' s not always easy to find accept­

able suds on the congressional circuit. 

"Some receptions might just have Miller 

Lite and Miller. In that case I drink soda 

water, " Peter says. 

When all is said and done, it's the sat­

isfaction of homebrewing that drives these 

two congressmen to continue pursuing the 

hobby, even if it's not as often as they'd like. 

"Homebrewing gives me a great sense of ac­

complishment. It's a product I can be proud 

of," says Peter. David sums it up, saying, 

"The sound of popping the top on a bottle 

of beer I made is very satisfying." 

© 1996 Jim Dorsch ~ 

• Freshest Ingredients 
How? We/re o brewery. Contract brewing for local restouronts/ events and our 
B.O.P. traffic ensures that we are constantly receiving fresh groins & hops. 

• Homebrew Supplies 
A complete line of homebrew supplies for the beginner to advanced brewer all at 
o price you won/! believe. Available on-line or call toll free for price sheet. 

• Full Color Custom Labels 
The best quality color labels for your homebrew GUARANTEED! We can even put 
your Iobei on a 100% cotton !-shirt for $11.99 Look up our label gallery on-line 
or coli for free sample and order form. 

• Our Countries Most Unique 
Brew On Premise/ homebrew supply center invites you to compare and believe. 
Dial us up on the net/ hllp:/ / www.realbeer.com/ brewhaus and see for yourself! 

(HECK US OUT ON·LINE! 
Everything we do explained in fun color 24 hours a day! r, tJ ~-T () ~ 
http:/ /www.realbeer.com/brewhaus ~;.:;il,. ~?.:;::::1,. -

;-:;18~:~·;·::~·~~~ (Toll Free Colli Jllf\, 1fJ\1J~ 
CUSTOM BREW HAUS 6701 (LAYTON RD. ST. LOUIS, MO 63117 

*PRICES USITD ARE MAIL ORDER DillY, No WALK-INS. PRICES ARE SUBJECT TO CHAilGE WITH OUT llOTICE 

"I brew for the end product mainly . I love a good beer. I also like brewing with my buddy . We have a good time." 
~1995 .-\H.~ ~IB.1BERSHIP SURVEY 
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Jerry "Wild 

Homebrewer Jerry Carter, a native Texan, sells oil .. field equipment and 

supplies by day, but in his spare time the Wild Man gets his fix of adrenaline .. 

pumping activities by driving a '7 4 Plymouth Barracuda drag race car. 

Author MIKE SEIDE STICKER (7625 1.2520@compuserve.com) has been a foaming-at-the-mouth homebrewer since 1982 

and is a BJCP Recognized judge. H e founded the Borderline Brewers H omebrew Club in El Paso, T exas, in 1991 , 

and teaches short courses in homebrewing through UTEP's Continuing Education program. Mike holds a Ph.D. 

in geology and he pays for his homebrewing addiction as an environmental consultant. H is most remote (and most satisfying) 

homebrew, a " thick, black and nasty megastout," was fermented in and served from a big plastic water jug 

in the wilds of northern Alaska's Brooks Range during a 10-week geological field expedition. 

ust after coffee, I strapped on my sunglasses and drove into the 

.-~la'l'l••1 early morning sun, leaving El Paso, Texas , to follow an inter­

It wasn't long before I was offered a glass of cool , refreshing 

Munich -style he lleslager drawn from a refrigerated Cornelius keg 

inside the house. With the firs t swallow, I was glad I had made 

the trip. The deep malt character of the full -bodied lager was lus­

cious and wonderfully balanced with "noble-type" hops; the fer­

mentation characteristics were clean and crisp, making for a wel­

come thirst-que nching del ight at the end of my dusty trail. 

~ 
•• • •• • :--: • •• 
~ 

state highway trail tha t would transport me to the address of 

Jerry Carter, a home brewer who lives in the West Texas town of 

Odessa. The distance from my homebrewery to Jerry's is almost ex­

actly three hundred miles; the terrain in between is stark, sparsely 

populated semiarid desert, covered mostly with rock and sand and 

lesser amounts of cactus and mesquite. 

A couple of hours into the drive, the mountainous basin-and­

range topography of my part of the state gives way abruptly to a flat, 

immense and virtually featureless tract of Texas known as the Per­

mian Basin. The change in topography is accompanied by the ap­

pearance of oil-well pumps, lots of them, oscillating like giant rock­

ing horses, extracting the petroleum that almost single handedly dri­

ves the Permian Basin's economy. 

When I arrived at Jerry's I encountered two smiling fellows kicked 

back in side-by-side lawn chairs, looking for all the world like the 

pilot and copilot of a massive two-burner propane stove on which 

a big stainless-steel kettle was gently steaming. 

"Is one of you Jerry Carter, the famous race-car driver?" I asked 

as I strolled through the open door of the garage. 

"That's Jerry," one of the brewers told me, pointing at the other 
as they both stood to greet me. "I'm his brother, Johnny." Johnny is 

the older and slightly more talkative of the two; both are native 

Odessans, endowed with piercing eyes that during conversation lock 

onto your own like a laser. 

"We used Tetts and Hal lertauers early in the boil and Saaz to­

ward the end," Johnny told me. By the time I had finished that glass 

of beer, I knew I had acquired some good friends and would be 

searching fo r excuses to visit again in the future. 

During the week, Jerry earns his living as a mild-mannered sales­

man of oil-field equipment and supplies. But during his off hours, 

he is known to friends and associates as the "Wild Man. " Jerry's 

nickname reflects the nature of the things he likes to do for fun -

drag racing, sky diving, bungee jumping and wilderness backpack­

ing. "I'm a n adrenaline junkie," Jerry confided. I wondered aloud if 

the function of homebrewing in the Wild Man's life might be to coun­

teract the adrenaline? "Maybe so," he said . 

I've never heard the saying that "brothers who brew together race 

together," but if there were such a saying it could be aptly applied 

to the Carter brothers, because they also share a passion for the ex­
citement of drag racing. Johnny is the B.C. Racing Team's chief me­

chanic and half owner of their race car, while Jerry is in charge of 

driving the "Chevy Eater" to victory. The car is a '74 Plymouth Bar­

racuda , powered by a 440-cubic-inch gasoline-burning V-8 engine . 

PHOTOS BY MIKE SEIDENSTICKER, 
RACE CAR PHOTO RIGHT 

COURTESY OF JERRY CARTER 
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Johnny and Jerry boil about 2 1 /2 gal· 
Ions of wort in a kettle heated by a 
propane burner in the garage. They 
bring the volume up to five gallons in 
the fermenter. 

Because it is a race car, it is, of course, bright 

red. The 15-inch slicks on the back and ul­

tralow ground clearance, among other things, 

make it apparent this car is designed for a sin­

gle purpose: to burn rubber down the quar­

ter-mile length of track as quickly as possible. 

The red Barracuda gets the job done in 10.6 

to 10.7 seconds, hitting a top speed of about 

130 mph at the finish line . 

Jerry assured me the experience of con­

trolling this wild ride is extremely thrilling 

and highly addictive, but also very hot. The in­

terior cabin temperature on a summer day in 

West Texas can exceed 120 degrees F (49 de­

grees C), which is rough duty when you are 

decked out in racing jacket and helmet. Need­

less to say, there is nothing more satisfying at 

the end of a racing day than a glass or two of 

refreshing homebrew. 

The Carter brothers began homebrewing 

about four years ago afterthey ran across an 

advertisement from a mail-order homebrew­

supply company in an issue of Popular Sci­
ence. They ordered a kit , followed the di­

rections and enjoyed the results so much 

they've never turned back to commercial 

beer. That first brew was made from extract 

with a pound or two of specialty malt and 

additions of aromatic hops, and fermented 

with a liquid yeast culture. 

"It had just never occurred to us that you 

could make great beer at home until we saw 

that magazine ad," said Jerry. "We found 

homebrewing to be fun and rewarding. The 

most interesting aspect for us was learning 

about and experimenting with all of the dif­

ferent variables in ingredients and tech­

niques that affect the final result. " 

Before long, the Carter brothers were 

brewing a couple of times a month and had 

been summarily banished from the kitchen 

to the garage after warping the range top dur­

ing a long boil. Although their tastes lean to­

ward the darker beer styles, especially bocks 

and porters, their homebrewing has pretty 

well covered the full gamut of styles. 

As Jerry explained, "We've never exact­

ly repeated a recipe . Homebrewing for us is 

kind of like drag racing in that sense. Mo­

torheads are never really satisfied with what 

they've got, no matter how good it is. We 

can never resist the urge to tinker with the 

engine, or try out a new high-tech part and 

see if we can't make the car run just a little 

bit faster the next time. vVe follow the same 

procedure with homebrewing. We study it 

carefully, try to learn what makes the thing 

tick and then apply that knowledge to get 

increasingly better results." 

In their quest for brewing wisdom, the 

Carters eventually discovered the existence 

of the American Home brewers Association 

and their local home brew club, the Midland­

Odessa Basin Brewers. "We went to a meet­

ing last spring and were delighted to find 

other folks who shared our interest," John­

ny said. "A lot of the members have been 

brewing for much longer than we have and 

are eager to share their experience with 

novices like ourselves, and our own brew­

ing has benefited tremendously as a result." 

The Carter brothers have stuck with their 

initial approach of extract-based recipes aug­

mented with specialty malts. They now fa­

vor working with unhopped extracts, which 

allow them the satisfaction of complete con­

trol over the hop character of their brews. 

Lately they've been using about a pound 

and a half of locally produced honey in 

many of their brews. All-grain brewing, they 

say, looks like fun , but with their already 

hectic lives they simply can't make the time 

investment that is required. 

The Carters make five-gallon (19-L) 

batches, using a refrigerator to control the 

temperature of the double-stage fermenta­

tion. They've replaced their original plastic 

primary fermenter with an oversized glass 

carboy. They tend to bottle their ales and 

keg their lagers, mainly because it is easier 

"My passion for beer sparked an interest in its history and transformation process from grain to glass." 
-1995 AHA ~1D.iBER5HlPSURVEY •• 
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After chilling the wort in the kitchen 
sink, Johnny pours it through a strain· 
er into the primary fermenter. 

to do the lagering in bulk. Their ales are bot­

tle conditioned and their lagers are force car­

bonated in the keg. 

Their fellow club members emphasized 

the importance of minimizing lag time by 

rapidly chilling the wort after the boil and 

recommended us ing a wort chiller. The 

Carters , though, say they were nervo us 

about keeping a wort chiller, whether the 

immersion or counterflow variety, clean and 

sanitized, so they experimented and found 

that placing the kettle in the kitchen sink 

filled with ice produced a satisfactory result. 

Another tip the Carter brothers are eage 

to pass on is the use of self-adhesive, flexible, 

liquid-crystal thermometers. "'vVe've got one 

stuck on each of our fermenters , because one 

of the things we've learned is how important 

temperature control is to a successful fer­

mentation. They're nice because they give you 

The Carter brothers share their passions 
for homebrewing and drag racing. 

an accurate measurement of the temperature 

of the liquid inside the vessel without having 

to open it up to insert a potentially contami­

nated thermometer," said Johnny. 

Last June , the Carters recognized an en­

trepreneurial opportuni ty and began oper­

ating a homebrew supply business from their 

homes. This remains a small-scale, part-time 

operation that is promoted largely by word 

of mouth and patronized mostly by club 

members. The venture gives the Carters an 

enviable opportuni ty to earn some income 

from a hobby, just like they do when they 

win a drag race on the weekend, and it helps 

satisfy their desire to improve their craft by 

enabling easier access to the highest quali ­

ty and freshest ingredients. 

The Carters left me with the recipe for 

the American-style pale ale they were brew­

ing during my visit. The fresh wort smelled 

and tasted great and shows every promise 

of producing another excellent beer. Their 

racing car inspired the beer's name. 

© 1996 Mike Seidensticker 
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With an eye for good brewery design and a taste for quality beer, 

Tomas Segebladh of Stockholm, Sweden, enjoys every aspect of his hobby. 

Author MARK MOYLAN is a freelance writer in Michigan who has been homebrewing for 10 years and is interested in 

all things fungi. He makes a good glass of beer, bakes a fine loaf of bread and has been spotted attempting the fine art of composting. 

He looks forward to the day when alchemy takes its rightful place again as the most important science. 

'' T 1-te Swedes are noted ior 
their craftsmanship. their 

te.:hnological skill and the 

high qualitv oi their finished goods." 

\lartin Hintz- Enchantment o( the 

\\'orld: S ·eJ,;r> (L'1. drens Press. l'lS5) 

Tomas Segebladh's first foray into 

homebrewing was a batch of extract beer. 

"Without success," he says. Then, in one of Stock­

holm 's daily newspapers, he saw an article on all-malt 

sWEET 

brewing with recipes, and Tomas brewed a batch in his kitchen. The 

beer was a success. That was about five years ago. 

Today, 20,000 to 30,000 Swedish kronor ($4,000 to $5,000) later, 

Tomas usually brews a 33- to 36-gallon (125- to 136-L) batch of dif­

ferent lagers and ales with his friends every month. His brewing set­

up in the basement of his parents home just 300 meters from his 

house in a northern suburb of Stockholm, can brew up to 36 gallons 

(136 L) of beer in one session. And like any good homebrewer, his 

system is a reflection of himself. 

Sophisticated and sturdy, Tomas' homebrewery is a conglom­

eration of the old and new in a solid design. His present system 

was built with an eye on duplication , one that could be fa bricat­

ed again by someone else. The three-tier system includes a com-

bination masMauter tun kept at a con-

stant temperature with a heating jack­

et he made from six heat shields 

bought from a hot water tank manu­

facturer. The shields give him precise 

temperature control when mashing. 

Following mashing, Tomas uses a 

pump to recirculate wort from the bottom of 

the mash tun over the top of the grains. The pump 

takes about five to 10 minutes to recirculate five to eight 

gallons (20 to 30 L), of wort which is the usual time for the wort to 

clear. Then he sparges to collect 33 gallons (125 L) of sweet wort in 

the 40-gallon (150-L) stainless-steel kettle . The kettle is fitted with a 

false bottom about one-half inch from the bottom and is perforated 

with one-millimeter slots. This screen catches most of the trub when 

the cooled wort is pumped into the primary. A pump is used because 

the boiler sits close to the floor and gravity feed isn 't possible. 

Boiling the wort is accomplished with an immersion heater Tomas 

bought from a manufacturer. Cooling the hot wort is done using a 

heat exchanger originally designed for the dairy industry. Cold wa­

ter flows through one side and the hot wort through the other side. 

Built of stainless steel , the plated exchanger drops the temperature 

to 50 degrees F (10 degrees C) , the temperature of his tap water. The 

PHOTOS COURTESY OF TO :O. IAS SEGEBLADH 



Tomas examines the clear runoff from his mash tun. 
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pump runs the wort through the exchanger 

at a rate of 1.8 gallons (7 L) per minute. 

Tomas ferments in a stainless-steel tank 

he had made to tit inside one of three brew­

ing refrigerators. A second refrigerator holds 

five seven-gallon (27-L) rectangular stainless­

steel lager tanks he picked up as army sur­

plus (that's the Swedish Army) and a third 

smaller refrigerator stores his yeast. After 

lager ing, the beer goes into seven or eight 

• Mash in at 140 degrees F (60 degrees CJ 
• Stabilize to 135 degrees F (57 degrees C) 
• Hold for 20 minutes 

Raise to 149·151 degrees F (65·66 
degrees C), hold for 60·80 minutes 
Raise to 159·162 degrees F (71·72 
degrees C), check starch residues 
with Iodine, continue rest until iodine 
test Is negative 

• Raise to 172 degrees F (78 degrees C) 
• Recirculate slowly and maintain 

temperature about five minutes 
• Start sparge 
• Feed copper with sweet wort 

Corne lius kegs and is force carbonated. 

Then it's ready for drinking. 

"Swedes like to party." 

Martin Hintz- Enchantment of the \Vorld: 

Stl'edcn (Childrens Press. I Q85) 

The reasons Tomas started homebrew­

ing are not too different from those of U.S. 

homebrewers. "I like the techniques, I like 

beer and I like people who like beer," he 

says. "Plus you can make beer you ca n ' t 

• Check gravity of the running 
sweet wort when estimated volume 
approaches batch size 

• Strike feed to copper when gravity 
Is at 1.010; pH should never exceed 6.0 

• Boiling lime is 60·90 minutes 

• Capacity: 34 1/2 gallons (130 Ll 
• Gravity: 1.050 
• Mash efficiency: 90·95% 

"I brew ro rap rhe creative juices '" 
- 1995 AHA ~IE:\tRER5HJI" SURVEY 

find. " Good beer is available in Sweden from 

the state-run stores, but with Tomas' inter­

est in good food and cooking, the chance to 

make very good beer appealed to him. 

"I like to drink beer alone ," he said at 

one point of the conversation and I conjured 

image of him locked away in the cellar while 

his wife Eva and his three daughters, Fan­

ny, Clara and three-year-old Alice are pound­

ing on the door crying "Papa , Papa, please 

cal heating shields connected to the out· 
side of the mash tun walls, which gives a 
temperature rise of at least I degree C 
per minute. The tun is insulated with wood 
and fiberglass insulation. 

The copper is equipped with a 6 kW im· 
mersion heater, with a very low effect per 
square centimeter to prevent carameliza· 
tion and scorching. 

Chilling is done in a plate heat ex· 
changer. When the chilling water is 50 de· 
grees F (I 0 degrees Cl and the flow rate of 
the hot wort is I 4/5 gallon (7 L) per minute, 
temperature falls to pitching..temperature, 
54 degrees F (12 degrees CJ for lagers. 

Pitching rate is 3/10 to 3/5 ounce thick 
yeast slurry per quart (10 to 20 ml/L). 

Aeration is accomplished by applying 
2 3 I 5 gallons of sterile air per minute (1 0 
L/minute) via compressor. 

Stainless-steel 26 1 /2·gallon (1 OO·l) 
combined mash and lauter tun 
Stainless•steel 40·gcrllon (lSO·L) copper 

C Pump for recirculation of sweefwort 
D Piping tor reurculatlon 
.E Fed to copper by gravity 
F Connection to chiller 
G Cleaning access 
H Piping for recirculation of hot worf 
I Pipe for examination of sweet wort 

from mash tun 
Mash tun screen (inside A) 

K Screen for hop and trub removal (inside B) 
Engine for mash mixer 

\ 



few years back. "You 

couldn' t import beer that 

was stronger than 4.5 per­

cent alcohol by weight -

it was forbidden. " Bud­

weise r and Samuel Adams 

are available, but Tomas 

finds the lack of English 

ales disheartening. " I like 

good English ales. " 

A false bottom and mash mixer simplify m11~m.,:g; 

Inset: The tun is equipped with an im 

His May Snow Pilsen­

er, named for a late dust­

ing of the white stuff when 

he brewed it , is quite close 

to his dream beer. "A light, 

and pipe for recirculation. 

come out! " and Tomas replying, "t o , I can't, 

I am drinking beer!" (Of course the conver­

sation was in Swedish so I didn't understand 

a word of it. My, how the mind plays funn y 

tricks.) I related this image to him and he 

said with a laugh , "No, I don't like to eat 

food when I'm drinking beer." 

A freelance photographer for the last 10 

years, Tomas is in the process of changing ca­

reers and pursuing a job with a publishing finn 

in Stockholm. "Photography is now one of my 

hobbies along with homebrewing and fly fi sh­

ing," he says. He helps friends build their own 

brewing systems and touts homebrewing to 

all who will listen. "My mission is to try to get 

people to understand what good beer is ." 

His timing is right because the Swedish 

government relaxed the laws on imports a 

Ingredients for 28 gal-(105 L) 
40 lb pale malt (18 kg) 

6 1/3 oz Hallertauer hop pellets 5 .5% 
alpha acid (180 g) (60 min.) 

3 1/2 oz Saaz hops, 1.8% alpha acid 
( 100 g) (20 min.) 

3 1/2 oz Tettnanger hop pellets, 3.9% 
alpha acid (100 g) (five min.) 

7/10 oz Hallertauer hop pellets, 5 .5% 
alpha acid (20 g) (five min.) 

2 tsp Irish moss per 5 .3 gal (20 L) 
(10mL) (10 min.) 

3/10 oz Yeast Lab Pilsener Jager 
(10 mL) slurry per liter of wort 

• Original specific gravity: 1.048 
Final specific gravity: va ries 

• Total IBUs: 33 
Brew partner: Svante Ekelin 

medium -bodied pale lager, balanced with a 

hoppy nose ," he says. 

So does Tomas drink a barrel of beer 

eve ry month or two? "No ," he says. 

"When I brew I usually invite some friends 

to brew and we make a deal. I don't con ­

sume everything by myself." 

Tomas' brew sessions last about eight 

hours and that doesn ' t include crushing 

the grain. He buys malted barley from a 

local supplier and it comes precrushed. He 

says the Swedish-grown barley is top qual ­

ity, a bi t lighter than English pale and 

probably closer to American two-row. The 

only drawback is that sometimes the crush 

varies, affecting his yield. Brewing with the 

local tap water , he treats his mash and 

sparge water with gypsum and table sal t 

Pil ~how sener 
Mash in at 140 degrees F (60 degrees C) 

and raise temperature to 149 to 151 degrees 
F (65 to 66 degrees C) for SO minutes. Raise 
to 160 degrees F (7 1 degrees C) for 20 min­
utes. Raise to 167 degrees F (75 degrees C) 
until ful l conversion. Raise to I 72 degrees F 

(78 degrees C) and recirculate until clear. 
Rest for 10 to 15 minutes. Sparge with 18.5 
gallons (70 L) 167- to 176-degree-F (75- to 
SO-degree-C) water. Aerate chilled wort with 
filtered air for 30 minutes, skimming off foam. 
Ferment at 46 to 50 degrees F (8 to 10 de­
grees C) for 10 to 12 days. Lager fou r to six 
weeks at 3 7 to 41 degrees F (3 to 5 degrees 
C). Force carbonate. 

b:JNi"sel) /{ /{ ---- ana. 
~ ' To --- a.- ' . 

fir: ,.:~ ~~.:~Ai- -~V • E R" 
Ondl>eun • • 6,- . '"" . "' 

~· • I ~ 
R, ~r l • ',, ; ' I ~' _ "-0 ' \ 
. Ingrech ents tor 33 gal ( 12.:> L) SWEDEN 
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3/4 lb raw \>\;hea t (0 .3S, kg) 

1 ]12 lb dark caramel malt (0 .7 kg) 
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for ales. He uses lactic acid, calcium chlo­

ride and sometimes charcoal for lagers. 

One techn ique he devised to remove 

trub is to aerate his wort for 30 minutes with 

filtered air before pitching. A gummy foam 

collects on top, which he skims off with a 

sanitized spoon. Reusing yeast slurry when­

ever possible for subsequent batches be ­

cause of the amount of yeast he needs to 

brew, Tomas is a stickler for sanitation . "If 

you want to make good beer, your sanita­

tion has to be very good," he says. Tomas 

confided with a bit of shame that he uses 

bleach even though chlorine products are 

frowned on by the env ironmentally con­

scious Swedes. A friend who works at one 

of Stockholm's major hospita ls helps him 
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look after his yeast. Regardless, he changes 

yeast after five brewing sessions. 

"In the visual arts, the Swedes are noted 

for design and form. Many of their a rt ob­

jects are functional, meaning they can be 

useful as well as providing visual enjoyment." 

Martin Hintz- Enchantment of the World: 
S1veden (Childrens Press, 1985) 

Talking with Tomas about home brewing 

is fun for a number of reasons . First, he 

speaks English quite well. Second, he likes 

good beers and he likes brewing beer. There 

is a sense of pride in his voice when he talks 

about his rig and the beer he brews with it 

that you learn to recognize among home-

A peek inside the wood-insulated 
mash tun. 

brewers. And he's making good beer. Beer 

he enjoys sharing with friends . Having put 

himself to the task of building the best home­

brewing system he is capable of, he can draw 

off a cool May Snow Pilsener with his bud­

dies, lean back and toast a job well done. 

Do they raise th eir glasses a nd shout 

"Skoal! " the only bit of the Nordic culture 

we all seem to be familiar with besides vi­

sions of mead-swilling Viki ngs and sultry 

blondes? "Well, we say it," he says, "but it's 

more of a joke than a serious toast." 

Silly toasts aside , after talking wi th 

Tomas I think the beer he makes does 

the talking. Though my Swedish is not 

very good, I bet that after the fi rst sip the 

words that come to mind are simply, " If 

this beer make s you happy, then I' m 

happy." Homebrewers are like that, 

whether you' re in California , Michigan , 

England , or surrounded by pleasant 

fiords near the Baltic Sea. It ' s the home­

brew talking. 

©1996 Mark Moylan 

GET SERIOUS. 

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

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

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

HANDS-ON AND INTRODUCTORY SHORT COURSES 

DIPLOMA COURSE IN BREW! G TECH NOLOGY 

MICROBIOLOGY AND QUALITY CONTROL LABORATORY COURSES 

OVER 40 WEEKS OF SCHEDULED COURSES EACH YEAR 

"Fermentation is fascinating. Looking at the sides of the carboy at high kraeusen - the violence of the fennentation is amazing. 
lt is very satisfying to drink my own beer. The tradition of brewing and the use of a living organism make brewing very life affi1ming." 

- 199; t\HA !.!EMBERSH!PSURVEY 



AMERICAN HOMEBREWERS ASSOCIATI O N ® 

MEMBERSHIP APPLICATION FORM 
I would like to become a member 
of the American Homebrewers Association 
and receive more than a subscription to Zymurgy®, 

the American 

Home brewers 

Association is YOU 

We need your suppott 

to make this your 

association. Your 

donations are 

tax deductible. 

D $51 Pint Glass Sponsorship- One-year membership to the AHA 

and honorary certificate. ($18 is tax deductible.) 

D $103 Pewter Mug Sponsorship- Two-year membership to the 

AHA and honorary certificate . ($43 is tax deductible.) 

D $230 Golden Mug Sponsorship - Five-year membership to the 

AHA and honorary cert ificate. ($90 is tax deductible. ) 

D $460 Diamond-Studded Platinum Mug Sponsorship ­

Distinguished recognition and lifetime membership to the AHA, T-shirt 

(i ndicate size) and honorary certificate. ($212.50 is tax deductible.) 

Total Enclosed (U.S. funds only) 

Full money-back guarantee! Prices are subject to change. 

Name ________________________________________________________________________ __ 

Address ______________________________________________________________________ __ 

City __________________________________________ State/Province - --------------------

Zip/Postal Code _______________________________ Country ________________________ _ 

Payment: Check ______ __ Visa ____ __ MC _ ____ _ 

Cred it Card No. ____________________________________________ Exp. Date ____________ _ 

Signature _____ _ __________ Daytime Phone( ___ ) _ _____ _ _ _ _ 

E-mail, ________________ _ 

Mail this form and your check to the American Homebrewers Association, PO Box 1510, Boulder, CO 80306-1510, U.S.A. 
For faster service contact (303) 546-6514, FAX (303) 447-2825, orders@aob.org or http1/www.aob.org/aob with credit card information. 

D Yes, send a gift membership to my fr iend and a personalized gift card from me - I'll pay (above). 

Name ___________________ _ _ _____ _______ _ __ _ 

Address ___________________ _ _________ ___ ___ __ 

City ____________________ .State/Province ______ ___ ___ _ 

Zip/Postal Code _______________ __ .country _______ _ ______ _ 

Daytime Phone ( _ _ _ _, 

A s a sponsOJing member you 

will receive a sponsor's certificate 

and have your name, club or 

business listed in five issues of 

Zymurgy as an active supp011er 

of the American Homebrewers 

Association. A1emhership includes 

a subscription to Zymurgy. 

D Enclosed is $33 U.S. for a one­
year membership to the AHA. 
Five issues of Zymurgy and 
membership privileges are included. 

D One-year Canadian membership: 
$38 u.s. 

0 One-year international membership: 
$51 u.s. 

O Enclosed is $60 U.S. for a two-year 
membership to the AHA. Ten issues 
of Zymurgy and membership privi­
leges are included. 

O Two-year Canadian membership: 
$70 u.s. 

O Two-year international membership: 
$96 u.s. 

D Check here if this is a renewal. 

Introduce a f riend to the 

many benefits that the American 

Homebrewers Association 

provides its members with a 

gift membership. tobich includes 

a one-year subscription to 

Zymurgy,jor only 533' 

zym 19 
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jfre~opg is the world's smallest hop grower & broker. 
Specializing in partial bale quantities of whole raw hop cones. We 
select the cream of the 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 (541} 929·2736 
36180 Ki Val Phi OR 97370 

Top ten reasons why you 
s uld buy a FermometerT~ 

10. You'll know vour y east 
are practicing safe s e x. 

9. Makes ske ptical fr iends 
think you know what 
you 'r e doing. 
8. It is the most f un 
you can h av e wi th a 
the r mome te r with your 

clothes s till on. 
7. I t offe rs a hig h e r d egree 

of control o ve r f e rme nta tion 
te mpe ratur es . 

6. By b uying one you c r ea e the opportunity 
for the r ed is trib ution of wealth. 

5. Three words : Pr e vent o f f flavor s . 
4. So your wort isn 't too hot or too col d , 

b ut juuus t r ight. 
3. One de gr ee precis ion means good decis ions. 
2. I t won 't s c r eam "He l p I'v e f alle n and 

I can 't b e us ed" 
1. Becaus e lif e's too s hort 

to worrv about wort! 

Tkach Enterpri s es 

(303) 660 2297 
Deal e r inq uir ie s welco me. 

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 
w!th the sam~ carbonation as keg beer, [.a,~ 
With no foammg! ~ ~1f(JJI}J/{ t¥)~ 

. . JeV1 President 1 

P. S. We also specialize m soda keg 
paris, e.g. disconnects, fittings, · 
faucets, taps and 
tubing. 

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

C02 Pressure Regulators designed 
especially for home brewing 

• BOTILE FILLER: Saves Time & Money 
• WHOLESALE ONLY 

Dealer Inquiries Invited 
K.C. (800) 821-2254 FAX (816) 421-5671 

Denver (800) 525-2484 FAX (303) 893-3028 

"I was hooked from the fi rst batch. It 's a very personal creation from start w finish ." 
-!99; AHA ME.\lRER~HIP ~URVEY 



was your 
interest in beer was aroused by my tastings of the var­
local brews in Yorkshire when I was a teen-ager. I did 

come into the beer movement as a homebrewer. I have 
occasionally helped in brews with dubs, notably BURP 
(Brewers United for Real Potables) with the late Phil Anger­
hoffer, but don't brew on my own. When people ask why 
I don't homebrew, I have a stock anS\ver: (a) I am never 
home; (b) I have four fridges containing at any one time 
about 300 beers waiting to be tasted. Samples arrive twice 
daily, by FedEx and UPS, from brewers around the world 

you have any hobbles? 
I spend most of my life traveling to sample beer and 
whiskey, and writing, broadcasting and lecturing on these 
themes. Although I great~· enjoy these activities, they con­
stitute a job, not a hobby. I have no hobbies, but greatly 
enjoy drinking for pleasure (beer and whiskey), wine and 
food, reading (especially journalism), following politics, 
jazz, theater, movies, watching boxing and professional 
rugby league. The latter is a particular passion. 

What is your greatest beer-tasting recollection? 
My first Trappist beer in about 1964? Getting drunk on 
21 -year-old Chimay in the monastery in the 1980s? 
Sahti with smoked eggs after a real sauna in rural Fin­
land? Smoked porter, bagels and lox for breakfast on 
an ice field in Alaska? Cask-conditioned stout in the 
mountain city of Kandy, Sri Lanka? 

Wbat was your worst beer-drinking experience? 
Cold keg ale at a rugby league game (my team was beat­
en). Warm lager at a tractor pull (I had no allegiance). 

What is the weirdest question you've ever been asked 
about beer? 
A vegetarian wanted to know which cask ales are in­
nocent of fish-based lin ings. 

What role, if any, did homebrewing play in the 
development of the craft-beer industry? 
Homebrewers are the front-line troops of the beer revolution. 

What do you perceive to be the greatest threat to the 
craft·brewing industry? 
That it becomes so fash ionable as to be ephemeral , but 
I don 't think that will happen. The movement is not 
helped by the misuse of terms likemicrobrewery, hand· 
crafted, unique . .. 

What sort of beers are in r- refrigerator right now? 
Three hundred, from lupin ale to oyster stout, and sev­
eral homebrews. 

My local pub, which serves Fullers. I deserted my pre­
vious local of 25 years- a Young's pub - when they 
"refurbished" it. 

Any suggestions or tips for the homebrewer? 
I always try to taste people's homebrews, but I do find 
it difficult to carry them around when I'm on the road. 
just pour me a quick sample, here and now. 
©I 996 Tom Dalldorf 
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You Can Have It All! 
Convenience of a Kit, 
Competition Quality Resul ~s! 

A different award-winning recipe homebrew "''L-;.;::;'Jl,.,......,_c-' 
kit delivered to you each month. Brew the beers 
that won awards at the American Homebrewers 
Association National Competitions.* Create your own 
delivery schedule- monthly, bi-monthly. or any other frequency. 

Each Brew-It-Yourself Home brew Kit includes: 
o Quality ingredients for 5 gallons of beer including: malt extract, 

specialty grains, hops, yeast & priming sugar. 
o Kits based on award-winning recipe (new recipe each month). 
o Complete easy-to-follow instructions. 
o Pre-measured, clearly labeled packaging. 
o B-1- Y Companion Newslener with info about the recipe and beer 

style, plus brewing tips, ~nd much more! 

TO MAKE BETTER BEER ... 

• FIT.., TER your tap water ... forget about boiling or 
buying bottled water! 

• Remove rust, chlorine, odor and bad taste from your 
tap water - producing clear and clean brew water. 

• PURE-BREW systems priced from$ 29.95 

Check out our newest product line 
+ Cool your wort and pitch your yeast fast. 
+ Introducing the ZVMUR-CillLLER counterflow 

wort chiller & ZVMUR-CIDLLER FITIINGS KIT! 
+ Available with wort temperature monitor strip. 

1-800-255-5653 Dealer inquiries invited 

ZYMURTECH 
3525 Del Mar Heights Rd. #435, San Diego, CA 92130 

YOUR HOM£BREWWill THANK YOU!! 

~----------------------------------, 

Use for 
primary or 
secondary 
fermentations 

• R~CKS BEER 1\~THO!IT !PHONING. 

• Ji>\RVEST YEAST SEDIME!\T. 

• ELIMINATE OXIDATION. 
• L E:SS WASTED BEER. 

• FITS 5 OR 6){ GALLON CARBOYS. 

./ CO' out 

Dealer inquiries 
welcome. 
Contact your local supplier 
or call or wri te for name of 
dealer nearest you. 
pa~mpendlng 

P.O. Box 30175 • STOCKTON. CALIFORNl~ 95213-0175 
1-800-942-2750 • Mon. - Fri. • 9:00-6:00 pst 

- Va11·e Kit Includes Stand -

HomBbrBwBrs 
Can't Be Wrong! 

The last word in the 
dictionary is the first place 
homebrewers turn to find 
products, supplies andre­
sources. If you have some­
thing homebrewers need, 
you need to advertise in 
Zymurgf. 

Contact linda Starck at PO Box 1679, Boulder, CO 80306-1679, U.S.A.; 
(303) 447-0816. ext. 109: FAX (303) 447-2825: or linda@aob.org 

for more information. ad rates or a complete advertiser's packet. 

"Brewing beer is cool." 
- 199) :\HA MD.\BERSHIP SURVEY 

I 
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Wherethe 
homebrew stores 

Be breweries shop! 

Over 
25Years 
of Customer 
Satisfaction 

Fresh Malt 
Extracts From: 

• Alexanders • Glenbrew 
• Briess (DME) • Ireks 
• Brewmaker • Itona 
• Brewmart 
• Chieftain 

Excellent Hardware 
Selection Including: 

• Large Plastic Fermenters, Crushers, 
Presses, Filters, Wine Racks 
and Glassware. 

• Demijohns to 15 Gallons. 

• Extensive Literature Section. 

Great 
Grains! 
(We 've got you covered!) 

• Harrington 
(Canada) 

• Hugh Baird 
( U. K.) 

• Ireks 
(Germany ) 

Hops! 
(Extensive Collection of) 

• Pellets 
• Plugs 
• WholeLeaf 
• Hop/ 

Extract Oil 

Superior Quality 
Wine Kits 

• Danvino 
Quality Table Wine Kits 
Time after Time! 

• Village Vintner 
6 GaUon Kits - 40+ Varieties! 

• Winemaster 
Great 5 Gallon 28 Day Kits! 

• And now we carry Listermann 
products too! 

• Home of the Melvico Bottle Filler. 

Special Orders, 
No Problem 

Just Ask! 

• Cuvee Vendange 
California Premium Selection 
6 Gallon Kit- 15 Liters of Juice! 

Call (800) 481-VINO cs466) 
for catalog and information 

• Plus Vermouth and Cider 
Kits 

Vinotbeqy,~oUcGS.~A.~,ono/1 
Quick Shipments or Pickups from our New Central New England Distribution Facility 



S
ent to find out why Pe ter Sidari homebrews, the question 

quickly became how on earth he homebrews. Peter Sidari is 

an engineer who works with NBC Sports mobile units cover­

ing golf, basketball , football and the Olympics. He's on the road 

more than 240 days a year. He has a wife and 

two kids , with a third on the way. He has an­

other hobby, woodcarving, which he has turned 

into a profitable sideline making gold-leaf signs. 

He's an avid birdwatcher, too. You think you 

have problems fitting a batch of IPA into a week­

end? Don't flatter yourself! 

Peter lives in West Pittston, Pa. , a green 

neighborhood tucked between Wilkes Barre and 

Scranton. He lives with his wife Patty, 9 112-

year-old daughter Jenny and nine-month-old 

son Peter in a neatly kept house about I 00 yards 

from the Susquehanna River. 

"Yep, we' re right across the river from Coop­

er's Vvaterfront, great beer selection there. Once 

my brother-in-law and I took the kayak down , 

dropped it in the water, paddled across and 

had a few," Peter says. That's the kind of time­

saver that lets him fit everything he likes into 

his busy life. 

Luck played an early role in Peter's career 

choice . In his senior year as a communications 

major at the Universi ty of Scranton he got an internship with a lo­

cal television station , WNEP. Nter a year they offered him a per­

manent position . He began working more and more with EP, a 

branch of the station that contracted remote broadcast units: truck­

loads of television equipment to create a fully 

functioning studio anywhere in the country. 

Then he jumped to NBC Sports - the big 

time . Oddly enough , some years later, he is now 

back with NEP Mobile Production Services, a 

spinoff of his original employer, the second 

largest remote broadcast services company in 

the country. TBC Sports contracts all their re­

mote coverage through NEP. 

"I'm on the road more than 240 days a year," 

Peter explains. "I just got my millionth-mile 

leather baggage tag from USAir! " Some seasons 

are more demanding than others. "Basketball 

or football is a three-day weekend. The setup is 

a lot simpler. Golf, now ... golf is 22 weeks a 

year, six to seven days each event. It's a lot more 

involved: more cameras, cables running 3,000 

feet through trees and brush. We set up , we 

shoot cable coverage, we shoot NBC's coverage, 

we tear down , we drive to the next one ." 

Naturally, all this travel presents the beer 

lover with opportunities Peter grabs one pint at 

PHOTOS BY THE TERRY WILD STUDIO. NBC lOGO 
COURTESY OF NBC CORPORATE CO~IMUNICATIONS 
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Peter shows off his collection of homebrewing gear: four five·gallon carboys, two seven·gallon carboys, 1 O·gallon stainless· 
steel kettle, kegs, regulators and more. He keeps all this in the "dungeon" along with his woodcarving equipment. 

a time. "Oh , do I ever! " he beams. ''I'm a 

birdwatcher, my life list is over 2,000 because 

of the travel. I do the same for beer; my life 

list is only up to about 1,500 on those. " His 

favorite pub on the road- so far- is Brit's 

in Minneapolis. "They have about eight 

British drafts, real British food , some excel­

lent Scotch eggs! And they' re just great peo­

ple. I like going back there," Peter says. 

W'hat does Peter do to earn such great 

fringe benefits? "I'm a field engineer. We ar­

rive in two tractor-trailers about a week be­

fore an event. They' re each packed with 

about $3 or $4 million of equipment. We 

set up power and lay cables to the remote 

cameras, then interconnect everything. The 

two trucks will be production , editing and 

audio/video," Peter says. It's not just him ei­

ther. "We're getting ready for the U.S. Open 

right now. We'll be taking a staff of 201." 

It may seem odd to go from such an 

anthill of bustling activity to home brewing, 

an often solitary activity. "It 's my chance 

to unwind," says Peter, echoing many a gar­

dener and fly tier. "When the housework's 

done , and I've had some time with Patry 

and the kids, I go downstairs to brew." It's 

often 9 at night before he gets down to what 

Patry calls the dungeon: a basement space 

devoted to woodcarving and homebrewing. 

That's a key to Peter's ability to home­

brew in such a restricted schedule. "What 

would I tell someone who wants to home­

brew but doesn 't think they have the time? 

You can do it anytime," he says with a smile. 

"It doesn 't have to be on a Saturday after­

noon. Three hours of watching TV could be 

three hours of brewing time. You just have 

to be a bit more free about it. " 

Conversely, the other key to Peter's suc­

cessful integration of home brewing into his 

busy life is careful planning and forethought. 

"Because my time is so limited, I lay things 

out before I start. Then as I brew, I clean in 

parallel as much as possible. I can do a 

"Three hours of watching TV could be three hours of 
brewing time. You just have to be a bit more free about it." 

"I home brew becau.se growing marijuana is illegal! " 
-1995 AH.A. Mn1BERSHIP SURVEY 



never tried beer. "I actually thought brew­

ing was a lot harder than it really is. Then a 

friend gave me a sample of what was his sec­

ond batch , and it was excellent. I thought , 

' I cou ld do that! ' It turned out brewing 

wasn 't so hard after all. I always li ked beer 

better anyway!" Peter laughs. 

Peter started out early on good beer. "My 

dad liked good beer way back before most 

anyone else did. When I got to be old 

enough to snitch beers from the fridge , the 

only thing there was Guinness! It stuck with 

me: stouts are still my favorite style, along 

with bitters. I like ales more , but I brew 

lagers also. I like malty beers, I'm definite­

ly not a hophead," Peter says. 

What kind of home brewer is Peter? "Hap­

py ! I'm having a good time. I don ' t know 

meticulous on cleanliness, I think tha t's the 

key to a good homebrew. I've done one full­

grain batch , but the extract pl us specialty 

grains is making such good beer for me I can't 

see the time for it [all-grain]. I'm excited by 

the variety of beer I can brew. It's like a 

grown man's chemistry set! " 

Like most homebrewers, Peter is happy 

to share his hobby with others. He's hooked 

his wife 's cousin and has made friends wi th 

four other homebrewers on NBC's remote 

crew. "We trade secrets. I've gotten to know 

them a lot better now that we have that con­

nection," Peter says. Don't expect any home­

brew insider stuff on the NBC broadcast 

staff, though: "We're around them a lot, and 

are mostly on a first -name basis , but they 

have greatly different schedules. We don 't 

[whether I'm] advanced or intermediate. I'm get together. " 
Peter has found adding specialty grains 
to his recipes gives his beers added di· 
mension without adding much time to 
his homebrewing sessions. 

complete extract brew with specialty grains, 

start to finish , in about three hours. " It 

seems as if this would be second nature to 

someone who is used to working with the 

complicated cabling and video circuitry like 

he does. 

Don't get the idea Peter brews every time 

he 's home. "I can forget homebrewing dur­

ing golf season. That 's 22 weeks straight 

road time. But if I've got some time home , 

and all the housework is done , and I'm 

caught up on the gold-leaf signs ... it's time 

to brew! " he says. He also gives credit where 

it's due: "It would be impossible for me to 

homebrew without a very understanding 

wife - thanks, Patty! " 

Peter figures he's averaging about 14 five­

gallon batches per year. He does some dou­

ble batches in his four five-gallon carboys, 

and sometimes uses his two seven-gallon 

carboys. He's amassing the usual gadgets: 

a bench capper, a bench corker, a Cajun 

Cooker and a big 10-gallon stainless-steel 

kettle. "I also use two hydrometers for each 

reading and do an average. I don 't trust the 

accuracy completely," Peter says. 

Peter not only brews beer but also mead 

and cider. In fact , he 's only been brewing 

beer since 1994 . He was a winemaker and 

ddermaker for more than 12 years , but 

Rasr.utin 
lmpertal Russian 

' 
Peter gives this recipe for an imperial stout. 

It's a good drink: chewy, roasty and bitter. 

Ingredients for 6 112 gal (24.6 L) 
6 2/3 lb Northwestern pale malt 

extract ( 3 kg) 
6 2/3 lb Northwestern amber malt 

extract ( 3 kg) 
I lb black patent malt (0.45 kg) 

3/4 lb roasted barley (340 g) 
3/4 lb chocolate malt (340 g) 

2 oz Galena hops, 24 HBUs 
(57 g) (bittering) 
oz Fuggles or East Kent 
Goldings hops, 4.5 HBUs 
(28 g) (bitter) 
oz Cascade hops (28 g) 
(finish) 
oz Hallertauer or Mt. Hood 
hops (28 g) (finish) 

2 packs Edme ale yeast 

• Original specific gravity: 1.075 
• Final specific gravity: 1.018 

ZYlVI U RGY Specia l 1996 

Add crushed grains to two gallons (7.6 L) 
of water at 150 degrees F (66 degrees C) and 
hold for 45 minutes. Bring to boil and remove 
grains. Add the extract and bittering hops. Boil 
60 minutes. Add finishing hops and boil 15 
minutes more. At same time, hydrate yeast 
with one cup of warm water. 

Remove wort from heat, strain into three 
gallons ( 11.36 L) of cold water and 
rinse hops with 170-degree F (77-
degree-C) water. Use enough water -li 
to bring total volume to 6 1/2 gal-
lons (2.6 L) . 

Cool to 70 degrees F (21 degrees 
C). Take a hydrometer reading. Add 
hydrated yeast. Primary ferment for 
two weeks then bottle with one cup 
of corn sugar. Age fo r 
at least six weeks. 

5 1 
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Peter finds his hobbies therapeutic. In 
addition to homebrewing Peter makes 
gold-leaf signs like the one for The 
Boston Pub in Hazleton, Pa., and is an 
avid birdwatcher. This snowy egret is 
one from his 2,000-bird life list. 

Why does he continue to brew with all 

the other demands on his time? Like many 

gardeners, Peter finds the work of home­

brewing "almost therapeutic. I enjoy the 
process. The woodcarving is the same 

thing. Of course, I also get paid for that! " 

There also is a more practical reason: 

"Homebrewing gives me access to some 

types of beer that aren ' t easily found in 

northeast Pennsylvania. " 
Then there 's the stuff Peter describes as 

mystical. "You know, the real legends about 

Merlin describe his magic as a mystery to 

Merlin himself. It would just happen , and 

he'd be left unsure of how it happened. That's 

how I feel about homebrewing: I know what 

goes in, and how it's all supposed to work, 

but what comes out is always to some de­

gree a surprise. That's very satisfactory. 

"Homebrewing fits into current trends 

of diversity and an interest in local differ­

ences," Peter muses. "It brings you closer 

to your home , to yourself and sometimes to 

your ethnic roots. I consider myself a craft 

brewer, and I think the popularity of home-

At Last, 

brewing reflects the interest in craft-brewed 

beer. A homebrewer is a craft brewer: he or 

she just doesn't have a license to sell [beer]." 

Peter was off to his next project. In a 

sprint for homebrewing gold, he figured he'll 

be able to get in an on-site brew at the 

Olympics in Atlanta. ''I'll buy a carboy and 

minimal supplies in Atlanta, brew, ferment 

and bottle. It should be ready just about in 

time for the tear-down! " Remote site home­

brewing, brought to you live by NBC Sports! 

© 1996 Lew Bryson ~ 

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 -qua lity fi ltration 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. 

P.O. Box 425 • Rush, NY 14543 

"! love beer and ! love knowing about beer. Brewing m)' own gives me the deepest possible insight 
into what makes one beer different from a nor her ." 

PHOTOS COURTESY OF PETER SIDARI 

-199; AHA MH!BERSHIPSURVEY 
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N
o matter what level of homebrewer you are, you brew for the 

love of beer and the joy of brewing, not because whipping up 

five gallons is easier than running down to the liquor store. 

But for Steve and Jerry, brewing is more of a challenge than even the 
most avid brewer can envision. Imagine brewing an entire all-grain batch 

alone and with your eyes closed. Or picture yourself brewing a batch 
wi thout using your hands while confined to a chair. 

Inconceivable! 

Impossible! 

Not bloody likely! 



56 

Wro ng. These two men have worked 

through their physica l limita tions with in ­

genu ity, determination and pat ience. For 

them, one blind a nd the other in a wheel­

chair, just getting to the store can be a chal­

lenge, yet they make the extra effort to brew 

their own beer. 

The Magic Touch 

Steve's half-barrel brew kettle has 
been fitted with a ball valve to simplify 
the transfer of wort. 

Steve Gomes is a straightforward hobby 

brewer. He doesn't compete and he tends 

to follow recipes pretty exactly. He's 

your ave rage homebrewer in every 

respec t except he has been blind 

since birth and has only a portion of 

his hearing, even with cochlea r im­

plants (sophisticated hearing a id) . 

Steve brewed his first batch more 

th an 10 years ago using "a plastic 

bucket a nd bag of powder," he re­

calls. " It was really te rrible. I threw 

it away." 

But he didn' t give up his desi re 

to brew . About two years ago he 

was given a carboy a nd some other 
equipme n t and got started once 

again. Unable to find recipes or brew­

ing literature in Braille he turned for 

A modified stainless-steel thermometer enables Steve to monitor mash temperatures. 

assista nce to his local home brew supply 

s tore , Denver ' s VVine and Hop Shop . 

Friends and employees recorded several 

recipes a nd some of Charlie Papazian's 

The Complete Joy of Home Brewing (Avon , 

1984) and Steve typed everything on his 

Braille typewriter. 

A volunteer from the Unfermentables , 

a local homebrew club , guided Steve 

through the first batch of his revived brew­

ing endeavor, and he hasn 't turned back 

since . He's now an all -grain brewer with 

kegs chilli ng in the refrigera tor and a 

growing collection of 20 Braille beer 

recipes tucked neatly into a three -ring 

binder along with recipes fo r Chinese 

food , cakes , cookies , breads and other 

delicacies he loves to whip up. These 

days he almost always brews by h im­

sel f, with his seeing-eye dog, George , 

keeping a vigilant watch. Whe n he 

brews with others it' s for their compa­

ny, not their help. 

In his dri ve to become more and 

more self-su fficient , Steve relies on a 

close network of friends and brewers 

who are eager to help him overcome 

whatever hurdle is temporarily block­

ing his path. To get to the supply 

store, Steve and George walk to a 

nearby intersec tion where Steve holds 

up a sign that reads simply, "BLI N D, 

NEED RIDE. " He u s uall y has a ride 

within 10 minutes . 

STOUT PHOTO BY MICHAEL LICHTER 
All OTHER PHOTOS BY GAlEN NATHANSON 



"When a challenge gets me, I go crazy," 

he says. Frustration has led to innovation. 

His friend Bobby Jones helped design much 

of his equipment, including a wort chiller, a 

modified wrench to help Steve dismantle 

and maintain his Cornelius kegs and a brew 

kettle made from an old one-half-barrel keg 

complete with ball valve so he doesn't have 

to siphon hot wort . 

Taking temperatures was a problem Steve 

remedied with the same solution his mother 

used to teach him how to tell time. He didn't 

have a Braille watch as a child, so his moth­

er took the cover off the face of a watch and 

glued on beads to mark the numbers. Today, 

Steve has a Braille watch, but he uses beads 

to mark 10-degree increments on the face of 

his large stainless-steel thermometer. He feels 

where the needle is and co ts off the beads 

to check the temperature · mash or wort. 

Overcoming the obvious P. oblems like read­

ing recipes, using equipm d judging the 

level of liquid in a boiling pot or narrow-m;:c~d 
carboy doesn't address the natural ur~eo­

ple have to see what they have creatj;J That 

urge is even more tempting for Stev~ho, in 

his personal life and in his profession'~ylife as 

a certified massage therapist, has lea~ned to 

see with his hands. 

"It's kinda hard to tell someone 'Don 

look at your beer,"' says Jason Dawdy, hey.d 

brewer at Denver's Champion Brewery ah d 

Steve's friend. "He has a great mech;~ca) 
aptitude ," says Jason , who h ~s take~ 
on tours of the brewery and "shown" hi 

every valve and fitting. 

Some of the tools in Jerry's homebrewery include a mounted all·in·one coun· 
terpressure bottle filler and capper, and the lap·top computer he uses to log 
all his recipes. 

going on , knows Jerry," says Steve MacMil­

lan, president of the Southern Nevada Ale 

Fermenters Union (SNAFU) home brew club. 

"He is the man." 

Jerry deflects such praise. He simply sees 

himself as a homebrewer and beer judge 

with a great love of beer and brewing. But 

on a tour of glitter ci ty' s beer hot spots, it's 

evident that Jerry is recognized not because 

of his handicap but because of the breadth 

of beer knowledge he possesses. "When the 

talk turns to beer, people don ' t see the 

wheelchair," Jerry says. 

In the stainless-steel brewhouse of Bar­

ley' s Casino and Brewing Co. , head brewer 

Michael Fergusson asks Jerry to evaluate a 

not yet publicly available wheat beer and 

compare it to similar products available at 

Vegas' two other breweries. Later that night, 

at the Monte Carlo Brewpub, a man in an 

impeccable suit approaches Jerry asking for 

an evaluation of the beers. The man was 

Tom Almquist, general manager of the Holy 

Cow! Casino, Cafe and Brewery. 

If it weren 't for the fact that Jerry is par­

alyzed below the shoulders and has the use 

of his arms but not his hands, he could prob­

ably have a job as a professional brewer in 

this town - a position he figures he could 

handle despite his disabilities with the help 

of an automated system. For now, he's con­

tent to brew his own. 
____________________________________________________________ 57 

"/ like my beers better than most I can buy , and / like the variety of beers I can brew." 
-1995 AHA !-.iE\IBERSHIPSURVEY 
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At any given time, Jerry has up to five 

beers kegged and chilled in a designated 

beer fridge with taps sprouting from a hole 

in the door for easy service. He brews with 

the assistance of a nurses aide , one of 

whom is with him 24 hours a day. To say 

they help him may sound generous; Jerry's 

brewing assistants handle all the physical 

duties brewing entails. 

But Jerry directs the process with the pre­

cision and care of a symphony conductor, 

carefully tracking time and checking 

the precision of measure-

ments. He can spot if 

something is out of line 

or not attached prop­

erly from across the 

room , and provides 

instruction with a 

patience learned from 

living in a wheelchair 

for the past I 0 years. 

Jerry began homebrewing 

in 1976 after attending a mini­

tasting and try ing his first trappist 

ale. It was a deliverance from the mass­

produced beer he had been drinking. Dur­

ing the next 10 years, he only brewed about 

five batches. "Then I was strictly fooling 

around with it, bre\\~ng off the side of the can," 

he recalls. "That was not real good 

beer. " He was about to start brewing 

more seriously, but his life was per­

manently changed on May 28, 1986. 

The car Jerry was riding in sped off the 

highway and rolled three times before 

coming to a stop in the desert near the 

California- evada border. 

the Nevada Chili Boosters, flies solo in a hot 

air balloon, scuba dives and plans to relearn 

how to fly his ultralight aircraft. 

To facilitate his brewing interests (which 

he admits now exceed hobby levels) Jerry has 

designed a system that incorporates speed and 

simplicity to overcome not only his limitations, 

but also those of his helpers. A collar fashioned 

out of sheet metal speeds the boiling process 

by trapping the heat from two burners. To 

speed wort chilling Jerry fashioned an over-

sized immersion wort chiller, 75 feet of 

copper coil , that cools wort from 

boiling to 80 degrees F (2 7 de­

grees C) in 10 minutes. 

A water fountain at­

tached to the sink makes si­

phoning a snap. The plastic 

tube attached to Jerry's rack­

ing cane tits snugly over the 

water fountain spout. After till­

ing the racking cane with water, 

the end is removed from the spout, 

clamped shut and put over the car­

boy or keg. When the clamp is re­

leased the wort or beer flows. Kegging 

beer removes the time-consuming 

bottling process that would probably 

drive the aides crazy. For competitions 

and club meetings, when bottling is re-

Jerry's designated beer refrigerator 
holds five kegs and is fitted with 
homebrew tap handles. 

quired, Jerry designed a bottle washer attach­

ment for this dishwasher a nd an ali-in-one 

counterpressure bottle tiller and capper device 

that is bolted to a kitchen table, which doubles 

as a brewing workshop. 

Jerry, a computer consultant for Rocky 

Mountain Rehab Engineering, applies his 

computer skills to homebrewing as well. He 

uses his PC programmed with all the neces­

One passenger was thrown 150 feet 

from the accident and sustained only 

temporary memory loss. Jerry, who had 

been sleeping in the back, was 

slammed against the roof of the car, 

bruising his spinal cord between the 

third and fourth vertebrae at the top of 

the shoulders. If help had reached him 

sooner, the damage might have been 

controlled. Instead, it was four hours 

Ingredients for 5 gal ( 19 L) 

sary brewing calculations, to con­

vert, evaluate, tine-tune and store 

recipes. From his collection Jerry 

has chosen to share his version of 

an Anchor Liberty Ale. Jerry's recipe 

is a hybrid of fo ur award-winning 

recipes from Zymurgy converted 

to extract and adjusted for the hops 

Jerry had at home. 

before he reached a hospital. 

After the accident it took six 

weeks to be able to raise his left arm 

to eat. Today he brews his own beer, 

is a BJCP Certified judge, past pres­

ident of SNAFU and a member of 

6 3/5 lb Northwestern light malt extract syrup (3 kg) 
1/ 2 Ib Laaglander light DME (0.23 kg) 

1 Ib 10 °L crystal malt (0.45 kg) , 
1/2 oz Northern Brewer hops, 7% alpha ac1 ' (1 4 g) -

(60 min,) 
I /2 oz Cascade hops, 5 % a lpha acid (4 (60 min.) 
I /2 oz Cascade hops, .5% alpha acid (28 g) (30 min.) 
1/ 2 oz Fugg1es hops .5 % alpha acid (14 g) (five min .) 

oz Cascade hops, 5 % alpha acid (28 g) (five min .) 
oz Saaz hops, 5 % alpha acid (28 g) (five min.) 
Wyeast No. 2 112 California lager liquid yeast culture 

3/4 cup corn sugar (1 77 mL) (to prime) 

• Original speci fi c gravity: 1.056 
• Fina l specific gravity: 1.01 8 

Steep crystal malt as water comes to boiling emove grain and 
add malt extract. Boil 60 minutes, chill and pitch yeast. Ferment 
at 60 degrees F (16 degrees C) fo r seven days. Transfer to sec­
ondary and ferment at 60 degrees F ( 16 degrees C) or seven ays. 

Even with every step of the brew­

ing process planned and simplified, 

nothing is easy. He can' t see into 

the brew kettle and he can't lend a 

hand if something goes wrong. Even 

a trip to the supply store isn't sim­

ple when it takes 20 minutes to pre­

pare, maneuver and secure his 200-

pound motorized wheelchair in the 

back of his modified van. 

But that is the least of the prob­

lems Jerry faces every time he 

wants to brew. And every time, he 

says it's worth the effort. 

© 1996 Bill Simpson ~ 
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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 -

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 Filter" for Draft Beer 
3 Plates Reinforced - Size S" x 8" 

In 

Try our "4 WEEK WINE KITS" AT WAREHOUSE PRICES 
MANY TYPES AVAILABLE 

Marcon Wines & Filters 
120 Wood s tream Bl vd , Unit I 

Woodbrid g e , Onta rio L4L 7Z I 
Tel (905 ) 264-1494 F ax (905 ) 264-1495 

Here Guaranteed Low Prices! 

Schmldllng 
Maltmlll 

Outstandlnl& Value! 
s 99.95 

LP & ~atural 
Gas Cookers 

Many To Choose from 
starting at S 39.95 

Write for your Free 1996 32 page Discount Catalog. 

Brew City Supplies, Inc. 
P.O. Box 27729 • Milwaukee, Wisconsin 53227 

Phone/FAX 414-425-8595 
FAX Your Orders - 24 Hours A Day/ 

Phil's Psyphon Starter 
Splice into your racking tube, 
shake it up and down and the 

siphon magically starts to flow. 

Only S 2.50 

ZY IVI UR G Y Sp e ci a l 1 996 

~orthwestern 

3.3# Extracts 
Case of 12 Unhopped 

Mix & Match 

s 59.00 
Gold • Amber 
Dark • Welzen 

Over 50 Different 
Homebrewlng 

Books In Stockl 
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ream of starting your 
own brewery? 

He's thinking af 
pupping the question. 

Turn your dreams into reality with the 
new and revised second edition of the 
Brewery Planner: A Guide to Opening 
and Running Your Own Small Brewery. 
You'll get the expert advice needed to 

successfully start your own brewery and 
you'll get it straight from the pros­
brewing industry leaders who've been 
there and made it. This new second 
edition even contains a model business 
plan to get you started. 

Learn from experience ! The Brewery 
Planner is a must for anyone seriously 
considering opening a brewery. 

Building on the tradition of the highly successful Classi Beer Style Series, Brewers Publications is 
collecting ideas for a new book series, and they're looking for input from you! 

A $ 100 gift certificate for the-Beer Enthusiast catalog goes to the person who provides 
Brewers Publications with the best original idea for a new book series. 

If selected, your name will also appear in an upcoming issue of Z:>•murgy® and The New Brewer. 

Deadline for entries is Nov. 30, 1996. 

Pony express your suggestion with a description of how to expand that idea into a book series to Brewers Publications sheriff, 
El i :~bcth Gold, PO Box 16 79, Bo ulder, CO 80306, U.S.A.; FAX (303) 447-28 25; o r cli:abeth@ aob.org 

ZYlVrURGY Special 1996 



What was your first brewing experience? 
My first brewing experience was in September of 1969.l'd 
been around my father's efforts, but never had the idea to 

do it myself, since I was not impressed with homebrews I 
had tasted. I had been making v.~ne, which was good, and 

I wondered if it was possible to make good beer at home. 
Ann McCallum and her husband, jack, ran a small Wine­

Art shop in Portland, Ore. , and she explained the reason 
homebrew was so bad was because homebrewers did not 
secondary ferment, which she assured me was the prob­
lem. She explained about o;>,.y gen's ability to damage beer 
and wine. I tried what she had suggested, and the recipe 
she furnished me gave good results, better than those of 
my father, but still not quite what I was hoping for. I tried 
the second recipe, which used t:wo cans of malt extract (in­
stead of one and corn sugar) and hop flowers , and that 

beer was good. I was hooked, but the recipe was nearly 
impossible to follow, so I rewrote it and offered it to jack 
McCallum, who immediately suggested I write a book! 
That book, A Treatise on Lager Beer (out of print), was quite 

successful, and got_me started writing about beer. 

Do you still homebrew today? Or, when was the last 
time you brewed on a homebrew scale? 
I no longer brew beer, but I do brew sake about once or 
twice a year, to keep my hand in the fermentation area. I 
can always get good homebrew, and good beer, so I no 

longer have to brew beer for that reason. When I get enough 
people homebrewing sake, I' ll be able to quit that, too. 

What other hobbies do you have? 
I swim and compete in Masters competition, and teach 
swimming as a hobby. 

What is your greatest beer-tasting recollection? 
judging the Great American Beer Festival'" is always 
exhilarating and enjoyable. 

What is the weirdest question you've ever been asked 
about beer? 
It was at the Dixie Cup in Houston, Texas, a few years 

back. We were in the parking lot setting up for judging 
when a young fellow stopped by to admire our efforts. 
Out of the clear blue he inquired (in a deep Texas accent) 
as to whether we knew why New Zealand beer was in 
green bottles. I had to hear the answer to that one, so I 
asked why, indeed? He explained the green-bottled beer 
was leh in the sun to ripen the hops, while tile other poor 
folks were leh with their beer in brown bottles, with un­
ripe hops. I was stunned, I'd never heard that one before! 

What role, if any,· did homebrewing play in the de­
velopment of th~ · craft-beer industry? 
Homebrewing has had a major role in the development 
of the craft-brewir;g indust ry. Many of the most suc­
cessful new brewers are former homebrewers. 

What do you perceive to be the greatest threat to the 
craft-brewing industry? 
The increasing mongrelization of their beers to please 
an ever greater segment of the beer-drinking popula­
tion at large. No one can please everyone. 

What sort of beers are in your refrigerator right now? 
I have BridgePort, Deschutes, Widmer, Bell Expedition 
Stout; a Belgian gentleman: Cuv.ee--R.ene, a British noble: 

a six-year old George Gale Prize Old Ale; a bottle of real­
ly fine Dai Ginjo Sake from the Tokyo Ginjo Festival in 

April, and some of my own sake waiting for me to bottle. 
But wait, there's more: In my cellar, along Mth several fine 
wines, there's a bottle of 1976 Anchor Old Foghorn - wait­
ing patiently to tell me whether it can survive 20 years! 

Any suggestion or tips for the homebrewer? 
Brew the beer you like - and be grateful for it. 
© 1996 Tom Dalldorf liP 
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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 

800-896-5405 
Credit cards Accepted • ' Plus Shipping 

Ale-wives and Ale-husbands -­
and Ale-si~les too •.. 
All those who like Homebrew. 
If that indudes You ••• 
We'd like to PUt neat BrewPub Beer 
in Your kitchen. 
Which should Put an end 
to the moanin' and bitchin' 
You hear when the cost of food beer 
is discussed. 
We do It real cheaP. 
so Your bu~et won't bust. 
It foes with whatever 
You're boilin' or stewin'. 
Call us free I Your connection 
to West Coast Home Brewin'. 

1-800-S'ZO-BEER 

FREE CATALOG -- fAST SERVICE 

Great fermentations of Marin 
87 LarksPur San Rafael CA 94901 

• 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 
~ & 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 canadian BREW-ON-PREMISES 
concept has arrived 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 suppl ier 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, 30 states have apoproved BOP's. 
Information at your fingertips, 
saving you months of legwork. 

I MALT 
PRODUCTS CORPORATION 

88 Market Street 
Saddle Brook, NJ 07663 
(800) 526-0180 Phone 
(201) 845-0028 Fax 
Joe Hickenbottom 
VP Sales & Marketing 

"1 brew because ir makes me happy. Ir is relaxing and gives me a sense of accomplishment. If 1 could, 1' d brew for a living. " 
-1995 AH:-\ ~IE~IBERSHIP SURVEY 





A
fter that first successful , or maybe not so suc­

cessful , homebrew many brewers look for 

information on ways to improve the next batch. 

Like many other brewers, I turned for advice to 

Dave Miller 's The Complete Handbook of Home Brewing 

(Storey Publishing, 1988). I have quite a few books in my 

library now, but I still find myself turning to The Complete 

Handbook when I start a batch. Dave's book in the Classic Beer 

Style Series , Continental Pilsener (Brewers Publications, 1990), 

is almost the last word on the style . I've seen many people on the 

Internet recommend his 1992 book, Brewing the World 's Great 
Beers , as the best book for a beginning homebrewer. And most 

recently, Dave published the Homebrewing Guide (Storey Pub­

lishing, 1995), meant to be a successor of The Complete 

Handbook. Also on his list of accomplishments is the 1981 

AHA Homebrewer of the Year 

title . This year Da ve earned the 

AHA Recognition Award honoring 

all he ' s done for the hobby. 

Dave spent most of his life in 

St. Louis , Mo. He is a charter member 

of the St. Louis Brews homebrewing 

club and worked three years as brewer 

at the St. Louis Brewery. For the last 

two years he has been brewmaster at 

Blackstone Restaurant and Brewery in 

' ashville , Tenn. 

When did you start homebrewing? 
I started in 1975. I got a home brew 

kit for Christmas. 

I guess that's how a lot of people 
started. Why did you continue? 

You weren't happy with your first beer. What kinds of beer were 
you drinking then, and what were your ideas about good beer? 
Schlitz. Miller. It was different in those days. I think today most peo­

ple get into homebrewing because they've tried microbrewed or im­

ported beers, and they want to make something like that. First they 

become beer lovers and then they get into brewing. For me it was the 

other way around. After I started brewing, I started reading Fred Eck­

hardt's and Michael Jackson's books and became a beer enthusiast. 

What sort of books or sources on brewing did you have then? 
There wasn 't a whole lot out there: a couple of little pamphlet-sized 

books, one by Eckhardt and one by Byron Burch. The one that re­

ally turned me on to grain brewing was Dave Line's Big Book of Brew­

ing, which was one of a couple of English books I was aware of. 

Dave's book really confirmed for me that yes, homebrewers can 

make beer from grain, and it is a lot bet­

ter. Or it can be. That ' s what Line was 

claiming, and when I tried it, he was right. 

So you did have a reasonable selection 
of supplies available? 

ot exactly. I first started grain brewing in 

1978 and the home brew supply store in St. 

Louis was not very well stocked, but there 

were a few bags, about four one-pound bags 

of pale malt. I knew fo ur pounds wasn't 

enough to make a full batch, so my first all­

grain brew was actually a 2 1/2 gallon batch. 

And that one came out by far the best­

tasting beer I had ever brewed. That's 

when the light went on. From that point, 

I was special ordering bags of pale malt. 

That ' s interesting. It' s not obvious . It 

wasn't like the first batch was a wonder­

ful success. It didn ' t come out at all the 

Dave and his wife Diana celebrate his receipt 
of the 1996 AHA Recognition Award at Home· 
Brew Bayou in New Orleans, La. 

Do you think that was because the qual· 
ity of the extract was not very good? 
\Nell , that was part of it. A lot of things are 

better now, including malt extract. A lot of 

way I expected. It was thin and cidery and 

way, way too bitter. I took it to a homebrew store and the owner 

sampled the beer, grinned at me and said, "That's good beer! " 
I realized right away there was a problem, but somehow I 

didn 't want to give up. I knew it was possible to make better 

beer because the breweries do it. I thought there must be some 

kind of information gap, and that's what led me to grain brew­

ing and also to writing the books. 

the extract we were getting then , because 

there was not a lot being sold, especially in the Midwest, was bad, old 

extract. No telling how long it had been sitting on the shelf. But there 
is another fac tor. \1\Then you're talking about the kinds of beer I was 

trying to make, which in the beginning were always the lighter beer 

styles - the Pilseners, the helles - (I got turned on to German beer), 

there's no question that you can get a fuller body and a smoother palate 

by using all grain. There was a tartness, a tang I always seemed to get 
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Dave's Dry 
lrisli ~tout 

Dave brewed a IS-barrel batch of this 
stout at Blackstone for St. Patrick's Day this 
year. Here is a scaled-down version. 

Ingredients for 5 gal (I 9 L) 
7 1/2 

3/4 
2 112 

• 
• 

lb pale two-row malt (3.4 kg) 
Jb flaked barley ( 454 g) 
lb roasted barley (340 g) 
oz Willamette hop pellets, 
4% alpha acid (71 g) (30 min.) 
Wyeast No. 1056 American ale 
liquid yeast wltuie 

Original specific gravity: 1.052 
Final specific gravity: 1.014 

Use a single infusion mash at 150 de­
grees F 66 degrees C) fqr one hour. Cool and 
ferment around 70 degrees 1' (21 degrees C) 
with \oVyeast No. 1056 American ale liSjuid 
yeast culture. 

with malt extract. It was very difficult to avoid 

those flavors when you're making those kinds 

of beers from malt extract. 

And the color? 
Oh, the color was a revelation. I had never 

made a beer before that looked like what I 

thought a Pilsener should look like. 

When you were still brewing at home, what 
kind of setup or equipment did you use? 
For an all-grain brewery it was about as ba­

sic as you can get. My mash tun was a five­

gallon enamelware pot, and my kettle was 

an eight-gallon enamelware pot. I made a 

couple of different Iauter tuns at different 

times, but the one I ended up using most of 

the time was a six-gallon plastic trash can 

with a grain bag. I copied the plans in Dave 

Line 's book and made mine with a mesh 

bottom and canvas sides. Those were the 

basic pieces of equipment. Later I built a 

box lined with insula tion on all sides to 

avoid having to keep heating the mash. 

That's pretty much what's in The Complete 
Handbook of Home Brewing. 
Right, that's the way it is described in The 

Complete Handbook. Nothing fancy. The last 

couple of years I was homebrewing, I finally 

got a couple of soda kegs and a gas cylinder 

so I was able to start doing some draft beer. 

If I have one regret about my homebrewery, 

it is not the lack of stainless steel or any of 

that stuff. I used a copper coiled immersion 

wort chiller fo r years and years. I never felt 

hamstrung by any of that. The one thing I wish 

I'd done was to get those draft kegs a lot ear­

lier and gotten out of that bottling game. 

What's your favorite beer style? 
I'm not going to cop out like everybody does 

and say "the one in my hand." Assum ing 

you're talking about good beers in good con­

dition , it is really hard for me to turn down 

an Oktoberfest. However, I would also like 

to go on record as saying that I'd rather drink 

a fresh Budweiser than a stale oatmeal stout. 

When you work in a brewpub, you become 

extremely spoiled by fresh beer. 

Finally, what are the one or two best tips 
you can give to homebrewers? 
That's easy. Cleaning and sanitation. Nothing 

else matters without cleaning and sanitation. 

I'd also say use fresh hops instead of hopped 

extract, but it doesn't matter without cleaning 

and sanitation. Use liquid yeast cultures, but it 

doesn't matter without cleaning and sanitation. 

© 1996BryanGros ~ 

Thinking Crosby & Baker? 
Smart Cookie. 

>- Great Products 
>- Great Service 
>- Great Value 

CROSBY & BAKER LTD 
We Serve the Brewer 

Wholesale Homebrew Supplies 
Westport, MA • Atlanta , GA 

1-800-999-2440 

"I like the flexibili t)' I have in selecting the ingredients for my brew. I always tT)' w brew different kinds of beer. " 
-1995 AHA MEMBERSHIP SURVEY 



HOMEBREWERS' MARKET 
AMERICA'S CLEAR CHOICE 

FOR HOMEBREWING 

SUPPLIES AND EQUIPMENT 

We've been brewing beer at 
home since the days of survival 
brewing. That's 20 years of 
brewing. Find out why 
HomeBrewers' Market can 
provide you with the quality 
supplies and equipment that have 
kept us brewing at home since 
1975. We want to get you started 
& keep you going. 

Call or Write Today For Your Free Catalog! 
1-800-990-9004 1-410-549-9521 
~ ~~~~~~~~~~ 
-- Fax 1-410-549-5945 

Brewers Resource 
CataLo!J. 

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

It's got the good stuff inside!! 

Yeast 
Culturing 

_ The Worlds 

-

ducts. Finest Beer 
H rd to find pro Ingredient 

AN° a BrewTeks' Techno-Stuff. Kits. 

IF YOU WANT TO MAKE THE BEST BEER POSSIBLE.. .. 

409 Calle San Pablo # 104 1 Call 800-827-3983 
Camarillo~ CA 93012 I or fax: 805-445-4150 

Introducing 

~rew Chief 
Cqlyrighl <!> 1995. 

Revolutionary New Windows ™ Brewing 
Software for Beginner, Intermediate 

and Advanced Brewers! 

Features Include: 
· Fast, Accurate, Dependable, Easy and Intuitive! 
· Recipe and Batch Log Databases 
· Create & Print Color labels 
· Recipe Formulation .-N-ew-I-nt-ro-d-uc-to-ry' 
· Mash Calculations 
· Conversion Utilities Price 
· Instructions & Tips Only $29.95 
· On-line Help Suggested Retail 
· And Much, Much More. .. Price $69.95 ,__,;_ __ _,J 

Order Today ! 
312-248-{)474 

Send a Check or MO for $29.95 + $3 SH (IL 
residents add 8.75% sales tax\ payable to 
'Chicago Beer Co.' PO Box 642893 Chicago, IL 
60664.::1893. email: mattm@mcs.net. 

Brew Better Beer with ~OM! 

J9ow(!jof Requires Windows"' 3.1 or Windows 95"' . 

+ 150 Malt Extracts 

+ 40+ Malted Grains 

• 30 Hop Varieties 

+ 35 Yeast Strains 

+ Bulk Pricing 

• Free Grain Crushing 

+ Same Day Shipping 

+ Kegging System 
& Parts 

The Grape 
and Granary 
1302 E. Tallmadge Ave. 

Akron, OH 44310 

Free Catalog 800-695-9870 
Fax 216-633-6794 
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F aced with legal restrictions, cramped hous­

ing and a relative lack of access to practi­

cal advice , Japanese homebrewers like 

Junko Saito encounter enough hurdles as it is. 

Earthquakes don 't make th ings any easier. 

When the Great Hanshin earthquake struck 

the Kobe area of Japan early on the morning of 

Jan. 17, 1995, it did more than disrupt Junko's 

brewi ng schedule. It took the life of her fathe r, 

Yoshiyuki Kita , flattened her home and left the 

family electronics business in d isarray. 

The quake also dealt a blow to the high hopes 

that Junko and her husband Hiroshi had for The 

Cellar Japan, their new retail and mail-order home-

!) brew supply shop that had been profiled in the 

~ local media only a week earlier. 

"After the earthquake, I decided to quit brewing and give up the 

business because I was really too busy with my house and my fam­

ily," Junko says. 

Eventually she changed her mind when the time came to raze her 

parents' quake-damaged home. The experience brought back mem­

ories of her late father and encouraged her to get on with her life. 

"My father was the first customer of our shop. When he tried my 

homebrew, he was really astonished by the taste ," she says. "Of 

course , he was a typical middle-aged Japanese man. He drank lager 

all his life and he never tasted anything else. 

"But then he started brewing his own beer, and when my par­

ents' house was being taken apart they found about 200 bottles of 

home brew my father and mother had made," she continues. 

"At that point, I felt I could go on brewing because I knew there 

were many people like my father. They enjoy beer, but they only 

know one style. There are many others they should taste ," she says. 

"So many people don 't realize what's out there in the world. When 

they try something new, their reactions remind me of what it must 

have been like when beef and coffee were introduced to Japan. " 

By WAYNE GABEL (beer@mainichi.co.jp), 

a native of Baltimore, Md., and a staff member 

of the Mainichi Dail)' News in Tokyo, where he 

writes a regular column on beer and brewing 

Although the Saitos were able to relocate their shop to a ware­

house that had emerged from the quake relatively unscathed, it was 

not until their home was completely rebuilt more than a year later 

that Junko could begin to brew again - which was good news for 

homebrewing enthusiasts around Japan. 

The movement in Japan, wh ich is still in its infancy, needs pio­

neers like Junko whose energy, leadership and entrepreneurial spir­

it may one day be instrumental in elevating homebrewing from its 

current position on the fringes of legality. 

Put simply, Japanese law prohibits the homebrewing of beverages 

wi th an alcohol content of more than 1 percent by volume. Howev­

er, the importation and sale of brewing supplies, which are now open­

ly available, is tacitly permitted with the understanding that pur­

chasers will see to it their brews conform to existing regulations. 

Junko explains that retailers are required to include warnings ex­

plaining the law in their catalogs and instruction manuals. Thus 

warned, it is up to the customer to obey the law. 

Enforcement, however, does not seem to be zealous. According 

to Junko, that is partly because the authorities concede that "mis­

takes" will inevitably occur in the home production of beer by am­

ateurs. Thus, they say, it is to be expected that homebrewers will 

sometimes "accidentally" make beers of greater alcoholic strength. 

The laws remain on the books, though , and the possibility of 

prosecution - however remote - is something homebrewing en­

thusiasts and retailers must contend with. 

"One of the newspapers wrote about a man from Miyazaki Pre­

fecture who won first prize in a home brew competition. Soon after­

ward, he got a warning letter from the tax authorities," she explains. 

Although resident foreigners have been actively brewing in rela­

tive secrecy for years, homebrewing is only now beginning to win 

converts among the Japanese population. 

Like many Japanese homebrewers, Junko is relatively new to the 

game. She first became aware of homebrewing in June 1994, after 

receiving some catalogs from a friend in Seattle. Satisfied with the 

results of her initial experiments, she decided to open a shop to 

spread the word to other Japanese. 

"None of our customers ever dreamed it would be possible to 

brew their own beer," she says. "They knew it was possible to brew 

doburoku (a cloudy, milky-white unfiltered sake), but they couldn't 

imagine making their own beer." 

Awareness of homebrewing is on the rise , but there is still a sense 

of isolation among Japan 's widely scattered homebrewers. To rem­

edy the situation , Junko helped set up the Beer Club of Japan, one 
of four Japanese clubs registered with the American Homebrewers 

Association . The club publishes a newsletter and meets irregularly 

for parties and seminars. The most recen t party, held in Kobe in late 

June , attracted brewers from distant parts of the country. Although 

PHOTOS COURTESY OF JUNKO SA ITO 
AND BEER CLUB OF JAPAN. CAlliGRAPHY BY 

AKIKO KITA (MEANS 5 JUNKO SAITO-) , 
IllUSTRATIONS BY DAISUKE AK IYAI\IA 



A pioneer in the Pacific, homebrewer 

Junko Saito aimS tO educate 
Japanese beer enthusiasts about 

homebrewllng and beer tasting. 



In addition to sampling a variety of homebrew, the Beer Club of Japan mem· 
bers enjoyed a menu of dishes prepared with American craft·brewed beers at 
their June meeting. 

competitions are a possibility in the future , 

the emphasis for now is on camaraderie and 

sharing information. 

"These parties are one of the few occa­

sions we have to get together to taste other 

people ' s homebrew - the good and bad 

ones. The participants can usually distin­

guish bet\veen the t\-vo , but we don ' t really 

encourage them to judge other people ' s 

beer," says Junko , who is the club's vice 

president. "At this moment, I want Japan­

ese homebrewers to enjoy brewing and to 

appreciate the taste. " 

The growing interest in homebrewing is 

caused partly by increased consumer fa­

miliarity with a wide range of imported spe­

cialty beers. Although Japan is still very 

much a country of lager drinkers whose 

tastes have been shaped by the products of 

the four major domestic brewers, the Japan­

ese beer lover's knowledge of the drink and 

its myriad styles has grown by leaps and 

bounds in recent years. 

The partial deregulation of the brewing 

industry in I 994 , which paved the way fo r 

the establishment of small-scale craft brew­

eries, and experience gained during trips 

abroad have been crucial to the acceptance 

of sty les other than lager. Junko 's experi­

ences in th is respec t are perhaps typical. 

"I tried a few India pale ales when my 

husband and I traveled to Seattle in May 

I 995 . That was a real shock. I'd never ex­

perienced that sort of hoppy taste. I 

thought it tasted just like some of the Chi­

nese medicines I used to take when I was 

a child," she says. "But gradually I got used 

to the tastes and the colors of the different 

styles of beer. " 

Back in Japan the sometimes frustrating 

search for new and different beers - and 

occasional disappointment with the condi­

tion of those samples she does find- only 

increased her attachment to homebrewing. 

"Homebrewing makes me fee l great," she 

says. "It is much more exciting to drink a 

good-tasting homebrew than a commercial 

beer. I like the satisfaction of doing it my­

self and knowing I did a good job." 

Mistakes do happen, though. 

"I've never really had a bad batch. Some­

times batches don ' t turn out the way I ex­

pected, but they've never disappointed me," 

Sp eci a l 1 996 

Ingredien ts for 5 ga l ( 19 L) 
9 oz Hato-cha * (2.66 mL) 
4 lb Alexander's pale malt 

extract ( 1. 8 1 kg) 

1/2 

3/4 

lb Alexander pale malt 
"kicker" extract {0.6 kg) 
oz Cascade hop pellets, 
4 .5% alpha acid (28 g) 
{60 min .) 
oz Cascade hop pellets, 
4 .5% a lpha acid {14 g) 
(five min.) 
package a le yeast 
cup corn sugar 
( 177 mL) (to prime) 

• Origina l specific gravity: 1.050 
• Final specific gravity: 1.012 

Bring one gallon (3.8 L) of water to a 
boil. Add Hato-cha* and boil for five min­
utes. Strain the Hato-cha, cool and refrig­
erate . Bring 1 1/2 gallon (5 . 7 L) of water to 
a boil , add malt extracts and hops, boil 60 
minutes. When five minutes remain add fin­
ishing hops. Strain and cool the wort im­
mediately after the boil. Pour the wort , cold 
tea and water to make 5 gallons ( 19 L) into 
fermenter. Pitch yeast and ferment com­
pletely. Bottle with corn sugar and age one 
to two months. The beer will have a nutty, 
grainy taste from the tea . 

*Hato-cha is a brand of tea produced in 
Kobe since 1960. Look for it in japanese 
markets. It is a combination of malted and 
roasted pearl barley (50 to 60 percent) and 
barley (40 to 50 percent). This tea has been 
popular for generations among the Japan­
ese as a healthy, cool summer drink. To cre­
ate a homemade version of Hato-cha try 
malting barley and pearl barley for 24 hours. 
Roast until the grains are light brown, then 
crush for use . 

CALLIGRAPHY BY AJ\IKO KJTA 
(~·l EANS "KOBE PEARL BARLEY BEER") 

/ 



Junko's dog Koro looks on as Junko 
boHies her latest batch. 

she says. "They' re just like children in that 

respect. Sometimes they get out of control 

but, after all , they' re only children." 

Junko and Hiroshi each brew about once 

a month , using their own recipes. Porters 

and stouts are among their favorites , and 

the results are usually shared with family 

and friends. 

"Every time we brew a batch , we want 

someone else to try it. I think that is how all 

homebrewers feel ," she says. 

Junko says her setup is very basic. She 

uses plastic fermenters predominantly, but 

she does have a few carboys. Carboys have 

only recently become available in Japan and 

Junko hesitated before deciding to carry 

them in her shop because she wasn 't sure 

her Japanese customers would accept them. 

(Foreigners, on the other hand, sometimes 

go to extremes to find them , Junko says.) 

She prefers five-liter minikegs for lagering 

and packaging because they fit more easily 

into Japanese refrigerators , which tend to be 

smaller than their American counterparts. 

Homebrewing fits neatly with other as­

pects of Junko's lifestyle. A member of an 

organic food cooperative, she smokes her 

own bacon and ham, and makes homemade 

umeboshi, a traditional variety of very sour 

salt-pickled plums. 

"''m very concerned about what my fam­

ily and I eat. The good thing about home­

brewing beer is I know what goes into it ," 

she explains. "I don 't really trust the claims 

I hear about 'all-natural ingredients. "' 

The ability to exercise greater control over 

the final product has attracted Japanese of all 

ages and from all walks of life to do-it-yourself 

activities like homebrewing. In years gone 

by, however, there were other motivations. 

"My parents used to tell me about home­

brewed sake. vVhen you went to the coun­

tryside you could still find places where they 

made their own miso (fermented soybean 

paste) or sake, but they did it because they 

were in need," she says. "Right now, things 

are different. People who homebrew do it 

because they want something better, some­

thing they cannot find on the market. " 

If necessity no longer determines who 

brews and who doesn 't, other aspects of life 

in modern Japan, with its overcrowded sub­

way trains and tiny apartments, may. Finding 

space in which to brew, for example, can some­

times be a problem, particularly for the urban 

dweller, but not an insurmountable one. 

"Vve have a space problem compared to 

American home brewers, but we are used to 

it ," she says. "If someone is really interest­

ed in homebrewing, they will find space to 

brew, no matter where they live or how big 

their home is." 

Costs are another factor. As with the cost 

of so many other things in Japan , a brewer's 

initial investment is considerably higher than 

it would be in orth America. Whereas a 

beginner in the United States may expect to 

spend around $70 for a basic kit , Junko es­

timates the average Japanese must reckon 

with start-up costs in the neighborhood of 

$180 or more. The cost of a can of malt ex­

tract, she says, may va ry from $10 to $50. 

Those prices may seem high , but she says 

they are not extreme if one wants to enjoy 

specialty beers in a country where a 12-

ounce can of domestic lager can cost as 

much as $2.50. 

"As a club , we've been experimenting 

with beers brewed with different kinds of 

mugi-cha (barley tea , often served cold in 

summer). We've had some unusual beers, 

too, like ikasumi (squid ink) beer," she says 

with a laugh. "It was awful." 

Although Japan 's homebrewing culture 

is still experiencing growing pains, Junko is 

confident that Japanese homebrewers will 

soon have ideas and innovations to con­

tribute to their colleagues around the globe. 

©1996 Wayne Gabel ~ 

Junko opened The Cellar Japan, a homebrew supply shop in Kobe, in 1994 to 
spread the word about homebrewing and variety in beer styles. 

"In rhe pursuit for fine food and drink, che fresheT and bw er rhe ingredients , che bwer che final produce. " 
- 1995 AHA ME~.!BERSHII' SUR\'EY 
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Relax ... 

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

-
$~1!.9!5 AT HOME WAREHOUSE DISTRIBUTORS 

I iiii+S&H 

HDP SAMPLER 
Eight Ounces Each of: 

Hal lertau • 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) 

~! $4~ 
plus S & H 

• Warehouse Prices 
• Over 120 Beer Kits 

and Malt Extracts 
• Personalized Service 

Save even more $$$$ 
Order HOP SAMPLER 

&A CASE OF 
N. W. EXTRACT 

Both for only ... 

$6395 

Big Deal! 20 Gallon 
Stainless Brew Kettle 

with Brass Spiget & Two Covers 

CONTACT us FOR YOUR FREE CATALOG 
P.O. Box 185 Clarence, NY 14031 

(800) ~1 0
0

•
0
8585 FAX (716) 681 •0284 

$19995 
+S&H 

Tel e. ( 414) 783-5233 
24 Hr. Fax (4 14) 783-5203 

14835 W. Lisbon Road 
Brookfield, WI 53005-1 510 

Brewers Publications presents ... 

• tng 
Lager Beer 

by Gregory Noonan 

Greg Noonan and Brewers Publications have revised and expanded one of the most popular and 
trusted technical books on brewing. New Brewing Lager Beer details the intricacies of world­
class lagers and ales for professional and hobby brewers. With chapters detailing beer ingredi­
ents, decoction mashing and the most advanced brewing procedures, this is a book no intem1e­
d.iate or advanced brewer should be without. New Brewing Lager Beer delves into 
scientific brewing and lifts brewers to the next level of their craft. 

5!1 x 8!1 • 387 pages • four-color soft cover • illustrations • Brewers Publications • ISBN 0-937381-46-2 • $14.95 

To place an order or request a free catalog contact Brewers Publications at PO Box 
1510, Boulder, CO 80306-1510, U.S.A.; (303) 546-651 4; orders@aob.org or FAX 
(303) 447-2825. You can also access us at http://mvw.aob.org/aob on our World 
Wide Web si te. 

GREAT 
HOMEBREW IS THE 

Zym 19 

"I like the feeling of being able to create something from basic materials. I like to look at piles of grain and a bottle of )'east sediment 
and know that I can make a beer that I will enjoy ." 

-1995 AHA ME!>IBERSHIP SURVH 



How to drastically 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! 

Wlesrem Canada 
Brew King 
1622 Kebet \XIay, 
Port Coquidam, B.C. 
V3C 5\X/9 
(604)941 -55 8 

-""a-.. ,.,,_; ., 
M AKES B LITRE S 

Available at specialty home brewing stores throughout the United States and Canada. For the dealer nearest you, contact: 

Wesrem U.S .A. 
F. H. Steinbart Co. 
234 S.E. 12th Ave., 
Portland, Oregon 
97214 
(503) 232-8793 

Onrario 
\XIinexpert 
710 South Service Rd., 
Sroney Creek, Ontario 
LSE 5S7 
1-8 -267-2016 

Eastern U.S.A. 
L.D. Carlson 
463 Portage Blvd., 
Kenr,Ohio 
44240 
(216) 678-7733 

Quebec 
Distrivin Lree. 
950 PlaceT rans Canada 
Longueil, Quebec 
j4G2M1 
(514) 442-4487 





T he phone rings. "Hello, is this the Fix residence?" asks the 

man on the other end. "I'm with the Texas Department of 

Public Safety (DPS) and I' ll be inspecting your house in two 

minutes. " Laurie Fix hangs up. She is home alone in her ranch-style 

house at the end of a cul-de-sac in Arlington , Texas, near Dallas. She 

doesn 't know why the DPS, the state analog of the BATF, would be 

making a surprise visi t, so she calls her husband, George. 

"Someone from the DPS just called. He's coming here in two min­

utes ," she says. 

"Oh my God, " says George before hanging up and driving home 

with several worst-case scenarios playing out in his mind. 

Of course, it turns out it was all a mistake. But so was Waco. 

Several months later I'm in the three-bedroom brick house where 

George Fix, award-winning homebrewer and mathematician, and 

his wife Laurie live with four dogs. A photographer and I have dri­

ven , windows and sunroof open in the 97-degree heat, 200 miles 

from Austin to Arlington to see George brew a batch of beer. The 

heat is mitigated only slightly by the 30-mph wind blowing steadi­

ly from the south. 

In the Fixes' neighborhood the trees are large and the lawns tit for 

putting. A low whirring sound is coming from somewhere, the collec­

tive hum of the thousands of air conditioners that have colonized 

Texas. Looking around, it's hard to believe the DPS would be in­

specting anyone here. 

"To brew on a day like today in Texas," says George, "we'd have 

to get up at 3 a.m. I decided to spare you that, so we'll be carbonat­

ing and bottling today instead of brewing." 

In the garage where he brews his award-winning German lagers 

and ales are IS stainless-steel six-gallon (22. 7 L) storage tanks, six 

refrigerators, three 20-gallon (75.7-L) stainless-steel brewpots, one 

cylindroconical fermenter , one microscope, a 40,000-BTU propane 

burner, miscellaneous microbiological reagents and no car. The Fix­

es' cars, an Oldsmobile and a Silhouette. sit in the driveway in the 

sun. This garage probably has never held a car since the FLxes moved 

in 10 years ago. 

"When Brewing Is Outlawed, Only Outlaws \,Yill Brew," says a 

bumper sticker on a refrigerator. About 60 ribbons of various sizes 

and colors and 20 framed certificates and plaques surround us, all 

from regional and national homebrew competitions that George has 

entered in the last 15 years. 

"This was the first prize I ever won," he says, holding an engraved 

pewter mug with a glass bottom. The Dave Line Trophy is the top 

award of the International Homebrew Competition in Phoenix, Ariz. , 

and Fix won it in 1981. "The only Belgian beer I ever brewed won 

best of show. Back then no one knew about Belgian beer. They prob­

ably had no idea what the hell it was! " 

There were even more ribbons and certificates, but last year a 

tire in the brewery started by lightning destroyed many of them. For­

tunately, the fire did not harm the small library of yeast slants he 

keeps in the refrigerator. 

Connections 

"I grew up with a beer family. Beer is something we've always 

had. At one point I tried making wine, but I got bored with it," says 

George. "This year I have learned more than any other year since 

I've been brewing. There 's no way to master something as complex 

as brewing and that's what makes it exciting." 

He finds brewing very relaxing. The hours spent lift ing and clean­

ing fermenters are therapeutic antidotes to the more cerebral activ­

ities associated with his work as professor of mathematics at the 

University of Texas at Arlington. 

"Alnwick is my favorite brewery," says George, pointing to a pic­

ture of a small brewery near Cambridge, England. "I just fell in love 

with their pale ale. That is the best pale ale I've ever had in my life." 

On the next refrigerator is a photo of a young man wearing a 

dark suit and a skinny black tie. His hair is cut short like the 

Beaver's on "Leave It to Beaver." The photo is from George 's 1957 

high school yearbook. 

Author STEFAN SMAGULA (smag@mail.utexas.edu) is a freelance writer, homebrewer and graduate student in Austin, Texas. 
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George's homebrewery is more laboratory than kitchen. There is a one-half-barrel Unitank cylindroconical fermenter, 
counterpressure bottle-filling equipment in the foreground and wild yeast and bacterial detection media, microscopes and 
a hemocytometer on the counter. 

He was still in high school when his 

grandfather introduced him to beermaking. 

"Here, take a look at this ," he says, taking 

a black notebook from a shelf. He opens 

the cover and points to the words 

"Brauereibetriebslehre, Adolph Zimmerman, 

Buffalo , New York. " The yellowed paper, 

cracked binding and sepia ink betray the 

notebook's age. The looping, meticulous ­

ly formal script hints at the writer's Euro­

pean education. George's grandfather had 

taken these notes from a brewing appren­

ticeship taught by Zimmerman in 1905. 

George opens a page at random and reads: 

'" Faro , Iambic .. . ' You see? Their tech­

niques might have been a little primitive , 

but they were quite skilled back then. " He 

is referring to the difficulty of making Bel­
gian faro , a blend of spontaneously fer­

mented low- and high-alcohol beers. 

George's grandfather went to Buffalo af­

ter emigrating from Cheminez, Germany 

(formerly Karl Marx Stadt before reunifica­

tion) , the ancestral home of the Fix family. 
Sometime before Prohibition , George ' s 

grandfather moved from Bu ffalo to Dallas 

to work at a brewery there , and the Fixes 

have been in the Dallas area ever since. "N ­
ter Prohibition, he never went back to brew­

ing for other people. He started his own 

compa ny," says George. 

"I was my grandfather's bottle washer. 

He had a system like this in his garage ," 

George motions to the pots and burners that 

surround us. "When I first started, I want­

ed to copy my grandfather's beers, so I used 

his brewing log. His lagers were always all 

malt, but his ales were more adventuresome. 

He used juniper berries in some , and I use 

juniper once in a while. But I didn't copy 

the mashing schedules, they have changed 

dramatically. From the start I used my own 

yeast - I learned that from my grandfather. 

He kept his own yeast going for 40 years. 

These techniques all go back to the last cen­
tury. It's hardly new tech. " 

It ' s easy to understand why George 

takes so much pleasure and meaning from 

brewing. Through grains, water and yeast 

he has managed to link Old World to New, 

a nd grandfather to grandson. 

But a sense of connection and tradition 

is not all George has gained from home­

brewing. He also has gained insights into 

ZYl'VI LI R GY Sp e c i a l 1 996 

With a wall of brewing accolades be· 
hind them, George and Laurie Fix toast 
the history and future of beer. 
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the applicability of certain mathematical 

models he studies that predict the behavior 

of enzymes such as alpha and beta amylase. 

"I've been able to test different models 

through brewing. We have nonlinear differ­

ential equations that describe the time-rate 

of change of things in terms of other quan­

tities, such as sugar and protein. You can 

actually solve these equations and predict 

in adva nce how a mash will come out ," 

George says. "Everyth ing I know abou t 

mashing has come through those mathe­

matical models. " 

One result of George 's overlapping in­

terests is the "40-60- 70" Celsius mash 

schedu le , which George describes in his 

book, An Analysis of Brewing Techn iques 

(Brewers Publications, upcoming), a follow 

up to his Principles of Brewing Science (Brew­

ers Publi cations , 1989). "The 40-60-70 

method came straight out of mathematical 

models," says George . "In the model you 

can see what you are rea lly doing with a 

low-temperature regime. " 

''The lower temperature mash does rwo 

things," George says, "it breaks down gums 

like betaglucans and dissolves grain carbo­

hydrates therefore increasing the specific 

gravity but not necessa rily converting the 

carbohydrates. " 

Not Just A Hobby 

"I guess you wouldn't call it a hobby," 

says Laurie Fix. 

"What would you call it then?" I ask. 

"I don't know, " says Laurie. 

"A lot of fun," interjects George with a laugh. 

But as is true with any passion , even 

passions as ta ngi bly rewardi ng as beer­

making, homebrewing is not always fun. 

One day when George was brewing a batch 

in the kitchen of h is Pittsburgh , Pa. , apart­

ment, something went terrib ly wrong. "It 

was a disaster with the whole mash all over 

the kitchen floor. " When Laurie came in to 

see what had happened, she saw George 

lying on the ki tchen floor amid the steam­

ing grains. He was crying. " ! cleaned it all 

up for him. He was just too upset to do any­

thing," says Laurie. 

Nor was it fun the day the DPS visited. 

Severa l weeks before the surprise visit, 

George had filled out a form that would al­

low him to purchase glassware for yeast 

culturing. "They made me fill out fo rms to 

buy some glassware, can you be lieve it?" 

he asks shaking his head. One of the ques­

tions on the form was "Which of the fol­

lowing chemicals do you plan to use?" 

George adjusts the C02 on his counterpressure bottling equipment. 

" ! didn ' t want to find out la te r that I 

couldn't use a certain chemical because I 

hadn't checked it off, so I checked the whole 

li st. " Un fo rtunate ly, on th is li st were the 

chemicals necessary to synthesize metham­

phetamines and other illicit substances. 

The DPS agent who drove all the way from 

Austin took one glance at the garage and re­
alized the glassware in question was for cul­

turing Saccharomyces cerevisiae, and not for 

synthesizing "crystal meth," a drug that has 

become a problem in Texas high schools. The 

agent's father happened to be a brewer. 

"'vVe were lucky we didn 't get a bad egg. 

I gave him a six-pack to take home and he 

wrote back saying he enjoyed it. Now George 

proudly displays his license to purchase 

"Brewing satisfies me mencally , physically and philosophically. lr's a natural process that's approachable , affordable and achievable by almost an)•one. 
In the final analysis , you can produce a product char's essential goodness and utility can be enjoyed and validated by )'Ourself and h)· ochers whose opinions you respect. " 

- 1995 AHA MEMBERSHIP SURVEY 
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George Fix's first-wort-hopped High Test 
won first place in the German light lager 
category at the Denver region's first round 
of 1996 National Homebrew Competition, 
a silver medal in the 1995 AHA ational 
Competition and was runner up in the BOS­
TRASH 1996 homebrew competition in 
Pittsburgh , Pa. 

Ingredients for 13.5 gal (51 L) 
20 lb Durst Pilsener malt (9.1 kg) 

4 lb Durst Vienna malt (1.8 kg) 
3 oz German Tettnanger hops, 

4.5% alpha acid (85 g) 
(first wort hops) 

2 oz German Tettnanger hops, 
4.5% alpha acid (56.7 g) 
(90 min .) 

2 oz German Select hops, 3.75% 
alpha acid (56. 7 g) (finish) 
Wyeast W34/70 

• Original specific gravity: 1.054 
(13 .5 °Plato) 

Mash at 104, 140, 158 degrees F (40, 60, 
70 degrees C). Add first wort hops to kettle 
as sweet wort is draining in from Iauter tun. 

Ferment 12 days at 50 degrees 

F (l 0 degrees C). Age sev­
en weeks at 32 degrees F 
( 0 degrees C). 

glassware: "Pursuant to sections 481.078 

and 481.081 of the health and safety code, 

this permit authorizes the purchase of chem­

ical precursor laboratory apparatus inside 

or outside the state, subject to any restric­

tions stated." 

Despite the happy ending to this story, 

George is not happy with the government 

agencies regulating brewing. "I've come to 

really distrust all of them , especially the 

BATF ," says George. "In fact, I think I'm 

slowly turning into an anarchist. I read a lib­

ertarian digest on the Internet and I agree 

with 90 percent of what they say, especial­

ly when it comes to brewing. 

"Down here the religious right scares the 

living daylights out of me. I guess my grand­

father got shut down because of religious 

prohibitionists and I see in this group - Pat 

Robertson, and that group - I see prohibi­

tionists. They would make the government 

more active in controlling people's lives than 

the liberals would, to tell the truth. So I cer­

tainly fear them greatly. Other than that I 

am pretty much apolitical." 

A Psychological Fix 

"When you're brewing, do you ever wor­

ry instead of relaxing?" I ask George. 

"Yeah , I sure do!" he answers. 

As George bottles his Dortmunder-style 

lager using a counterpressure bottle filler , I 

ask him to play a little psychoanalytical free­

association game with me. I give him a 

phrase and he responds with the first thing 

that comes into his head. 

Stefan: Melanoidins 

George: Favorable 

Stefan: Hot-side aeration 

George: Unfavorable 

Stefan: 40·60-70 

George: Math 

Stefan: Negra Modelo 

George: Good - that's one of the last com­

mercial beers we actually drank. 

Stefan: Beer's law 

George: A law that's confused many. 

Stefan: Papazian 

George: Groucho Marx 

Stefan: DeClerck 

George: God 

Stefan: Love 

George: Laurie 

Stefan: Hate 
George: Prohibitionists, the religious right 

A City Set On A Hill 

The photographer and I say our good­

byes and head out the door to the car. Af­

ter being in the air-conditioned garage for 

nearly six hours, I've forgotten how hot it is 

outside. On the highway heading toward 

Austin I see something I had not noticed be­

fore. It is a triangular sign placed high atop 

a pole on Interstate 35, and spinning quick­

ly in the hot wind. "God- Jesus Christ­

Holy Spirit, " it says over and over like an 

advertisement. I am reminded of what 

George has just said about the religious right. 

With his words about the BATF still fresh 

in my mind, we approach Waco, which lies 

midway between Arlington and Austin. We 

decide to pay a visit to nearby Mt. Carmel 

where the Branch Davidian compound once 

stood in obscurity, and where it is now con­

spicuous in its absence. Three years ago, 82 

people perished in a fire at Mt. Carmel. It 

was the deadly end of a 51 -day siege led by 

agents of the BATF. 

"I'm looking for the Branch Davidian 

compound," I say to the man beh ind the 

counter at the EZ-Mart. 

"That' ll be $100," he jokes. "Take aU­

turn and look for th e signs that say 'Mt. 

Carmel." ' We follow these directions, but 

see no signs. 

We keep driving and eventually recognize 
the compound by the two burned-out buses 

that look like the exoskeletons of some huge 

mechanical beasts. There is a small museum 

here called the Loud Cry Museum, operated 

by a woman who was associated with the 

Branch Davidians. Some Biblical words are 

painted on the side of the plywood and cin­

derblock museum: "A city set on a hill cannot 

be hid." The irony is that there is virtually noth-
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ing left of this city save rubble , barbed wire 

and a bathtub with bullet holes. 

Just outside the ruins I chat with a truck 

driver who is in Waco for a Hank Williams 

concert. He wears a black T-shirt, mirror sun­

glasses and has a cigarette pack in his shirt 

pocket. As we speak about the burned bus 

nearby, he bends down to pluck two small lilac 

wildflowers no bigger than his thumb. He 

smells them and says, "Y'all take care," 

before he returns to the cab of his big 

rig, flowers in hand. 

Moved by this unexpected show 

of tenderness, I walk around the ruins 

with renewed esteem for this rich and 

strange place called Texas. It's a 

place where neo-Prohibitionism 

and religious fundamentalism are on 

the rise, and where some fear the BATF. 

But it's still a place where a home brewer like 

George Fix can cultivate ancestral connections 

and gain mathematical understanding through 

the ancient mix of grains, water, hops and 

yeast. And it's a place where truckers can find 

solace in the splendor of wildflowers. 

© 1996 Stefan Smagula ~ 
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Liquid Malt Extracts 

It's no wonder that our malt extracts have taken home 
the "GOLD" more often than the others combined. There 
are no additives or adjuncts. Only 1 00% pure grain . 
Quality brews are yours to be had . 

./ P ALE ... Extra Pale Color 

./ WHEAT .. . 60% wheat- 40% 2 -row 

./ AMBER .. . Medium amber color produces excellent lager 

./ DARK ... Heavy dark color with rich aroma 

./ BREWERS BLENDS also available 

Ask about Alexander's Sales & Promotional Material 

@lifornia Phon e: 209 334-9112 Fax: 209 334-1311 onwrtrate 
"'P""Y 18678 N. Highway 99, Acampo, CA 95220 

··w-e w-er-en·t 5ur-e 
if our fri-end5lov-ed 
it b-eCC\U5€J it WC\5 

good, or b-ecC\u5-e it 
WC\5 fr-e-e:· 

M~(~P~ 
WINN ERS OF THE 1996 

~ WORLD HOMEBREW CONTEST 

Out of 1,680 entries, Doug and Vicki's homebrew was one of 
three chosen by the World Homebrew Contest's international 
beer judges. If the experts admired this Hazelnut Brown Ale, then 

you'll want to try its mouth-filling hazelnut and van illa flavors. 
Luckily, you can. The World Homebrew Contest - sponsored by the 

Boston Beer Compa ny - is proud to introduce the winning recipes, appropriately 
named LongShot. Give 'em a try. And don't hesitate to enter your own home brew 
next year. The world can always use another great success story. 

PHOTO 0 PHOTOOISC "I homebrew w improve my brewing skills and expand m)' knowledge of beer and brewing." 
-1995 AHA MEMBERSHIP SURVEY 
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The Art of 
Cidermaking 
By Paul Carrenty 

Award-winning cidermaker Paul Cor­
renty revives the 300-year-old 
tradition of cidermaking in America. 
A book for beginner to experienced ci­
dermakers, winemakers and 
homebrewers, The Att of Cidermaking 
uncovers the mythology of the apple 
ond history of cider; presents 
descriptions of apple varieties; provides 
instructions for brewing, bottling and 
kegging; reveals 15 mouth -watering 
recipes; and includes judging guidelines. 

7 x 1 0 • 86 pp. • four-color soft cover 
• illustrations • b&w photos • Brewers 
Publications • 1995 • 
ISBN 0-937381-42-X 

$9.95 plus shipping #468 

Oktoberfest, Vienna, 
Marzen 
By George and Laurie Fix 

A product of the German brewing 
revolution, Oktoberfest is a sweet, malty 
lager and a satisfying brew. George 
Fix, outsta nding brewer and author of 
Principles of Brewing Science (Brewers 
Publications, 1989), and Laurie Fix, an 
active homebrewer and brewing com­
petition judge, have 
written this well-researched preBle of an 
enjoyable beer style to both drink and 
brew. 

5~ x 8~ • 11 7 pp. • four-color soft 
cover • illustrations • b&w photos • 
Brewers Publications • 1 992 • 
ISBN 0-937381-27-6 

$11.95 plus shipping #404 

Evaluating Beer 
Edited by Brewers Publications 

From defining off-Aavors to analyzing 
competition-winning beers, Evaluating 
Beer will help you develop your tasting 
and evaluating skills. Chapters are by 
recognized beer experts, including Jim 
Koch, Charlie Papazian, Greg Noonan, 
George Fix and a host of others. Evalu­
ating Beer is perfect for beer judges, ad­
vanced homebrewers and brewing pro­
fess ionals. 

5~ x 8~ • 244 pp. • four-color soft 
cover • illustrations • b&w photos • 
Brewers Publications • 1993 • 
ISBN 0-937381-37-3 

$19.95 plus shipping #465 

- - - - - -

Lambie 
By Jean-Xavier Guinard 

Uncover the mystery of the world' s most 
elusive beer style in Lambie. After 
studying this unusual, fruity beer style 
extensively in Belgium and at the 
UC -Davis department of fermentation 
studies, Jean-Xavier Guinard presents 
his findings to you with detail and 
historical intrigue. A directory of Belgian 
Iambic breweries is included. 

5~ x 8~ • 169 pp. • four-color soft 
cover • b&w photos • Brewers Publica­
tions • 1990 • 
ISBN 0 -937381-22-5 

$11 . 95 plus shipping #403 

- - - -
Name ____________________________________________________________ __ 

ORDER FORM Address ----------------------- ----

Item 

The Art of Cidermaking #468 

Oktoberfest #404 

Evaluating Beer #465 

Lambie #403 

(For domestic P&H, odd 54 for the first 
book and S I for each additional book. Orders 
cannot be delivered without proper postage.) 

Quantity Price 

__ X $9.95 = 

__ X $11.95 = 

X $19.95= -----

__ X $11.95 = 

Shipping Total = 

TOTAL= 

Total City --------------- -----State/Province ---------------

Zi p/ Postal Code _________ Country--------------

Daytime Phone ( __ ) _______ E-mail --------------

Payment: Check Visa MC 

Credit Card No. ----"-------:_ ___ _:_ ____ Exp. Date 

Signature _________________________________________________________ _ 

Zym 19 

Moke checks poyoble in U.l.lunds lo lhe Associolion oiBrewers ond send lo PO Box 1510, Boulder, CO B0306-151 0, U.S.A., or conloct {303) 447-0B16, FAX {303) 447-2B25, orders@oob.org or hHp://www.oob.org/oob lo order or requesl 0 complele Brewers Publicolions cololog. 



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 

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

1991 Lakeview Drive • Carlton, MN 55718-8239 
1-800-972-BRAU • (218) 384-9844 • 24-hour voice/fax order line 

Brau-, Rest- und 
Caramelmalzfabrik 

Brennerstra~e 17- 19 
96052 Bamberg-Germany 

MICROBREWERS! 
We sell all types of malt, 
made of two row-barley, 

to the US-market. 

Just call: 
"B' 0 11 49 I 9 51 I 9 32 20-33 

or send us a Fax: 
0 11 49 I 9 51 I 3 56 04 

... we speak English! 

Come to our maltings in 
Bamberg-Germany 

and visit us! 

We produce the 
widest range of malt 

you can imagine! 
For example: 

CARAPILS® 
CARAHELL® 

CARAMUNCH® 
CARAFA® 

CARAFA® SPECIAL 

MUNICH 
TYPE 

VIENNA 
TYPE 

PILSNER 
TYPE 

MELANOIDINMAL T 

DIAST ATICMAL T 

WHEATMALT: 
PALE- DARK 

ROASTED 
WHEATMALT 

ROASTED RYEMAL T 

CARAPILS"'. CARAHELL"', CARAMUNCH® 
and CARAFA"' are registered 

for Mich. Weyermann GmbH & Co. KG 
Maltingcompany, Bamberg 

___________________________________________________________ 81 
"Being a Libertmian, one of [he major reasons I brew is w avoid liquor wxes." 
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forgotten his roots He remains a home brewer at heart 

the creation of those flavors," he says with 

unabashed enthusiasm , sti ll not jaded by 

scores of SO-hour-plus weeks spent working 

in his two New England brewpubs. 

Greg first tasted the joys of homebrewed 

beer, and homebrewi ng, as a new college 

graduate living in southern New Hampshire 

more than 20 years ago. He fondly recalls 

an irascible neighbor named Ron ("He was 

quite a character. He'd bark like a dog as 

often as he'd speak - really a colorful guy!") 

who hosted homebrew parties at his rural 

farmhouse every Friday even ing. 

The revelers ran out of homebrew one 

night and Ron offered to venture to the near­

est store , about a 45-minute round trip, to 

restock with commercial beer. As he left, he 

mentioned a stash of old home brews in the 

root cellar under the kitchen floor. No soon­

er had he departed than his friends moved 

the kitchen table, lifted the hatch to the root 

cellar, and unearthed two rotted wooden 

cases of cork-bottled homebrew, half buried 

in the earthen floor. It was somewhat of an 

epiphany for Greg. 

"Th is stuff had been there for so long it 

was almost hard to imagine ," he recalls. 

"From the look of the bottles and the fact that 

they were corked, it was a fairly safe bet they'd 

been there since Prohibition. The stuff was 

heavily sedimented - it was definitely out of 

code date! But we popped those corks and 

sampled the beer anyway. It had gone way 

beyond the sherrylike character you often 

find in well-aged beer to the point where it 

tasted like prune juice. Yet I still remember 

that evening as special. It's when I really con­

nected with home brew as something unique. 

Move the calendar ahead t\.Yo decades 

and Greg's enthusiasm for his craft remains 

unabated. He sees an inextricable link be­

t\"Jeen the growth of homebrewing and the 

surge in craft brewing in the United States, 

and he believes that bond will remain vital 

for many years to come. 

"There 's an explosion coming up that 

wil l be unprecedented for both [the home­

brewing and microbrewing] segments," Greg 

predicts. "I really believe that 10 to 20 per­

cent of the beer on the market is going to be 

craft brewed in fai rly short order. It's only 2 

percent now, but it will take a lot less time 

to go fro m 2 to 20 percent than it d id from 

0 to 2," Greg says. 

"You' ll see a similar growth in home­

brewi ng, too. Wha t you have is a lot of 

younger kids who are just turning the legal 

age to drink and the microbrewers, not Bud­

weiser and the other giants , are winn ing 

n t iP v t dav's microbrew mar-

them over. The message is getting out there 

that a rich variety of superb beers can be 

crafted in small batches close to home -

even a t home, if you want. " 

Greg offers high praise to a handful of 

pioneers, both homebrewers and micro­

brewers, who started spreading that mes­

sage in the 1970s, when he first began ex­

perimenting with home brewing. 

"Fred Eckhardt, Byron Burch and Charlie 

Papazian are the three people who really re­

vived the interest in home brewing in this coun­

try. I admire them for the contributions they 

made back then and that they've continued 

to make over the years," he notes. "I can re­

member talking to Fred back in about 1978. 

He was editing his own brewing newsletter 

then - a labor of love - and he joked that 

there were these hippies in Colorado who 

wanted to start a home brewing magazine. He 

laughed and wished them lots of luck! " 

Greg also credits the homebrewer­

founders of microbreweries such as Palo Alto 

PHOTOS BY JACK ROWELL 
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This is an extract 
and specialty grain 
homebrewed version 
of orie of the most 
popular beers served 
at the Seven Barrel 
Brewery, a brewpub 

that Greg and his wife, Nancy, operate in 
West Lebanon, N.H. Greg offers an alternative 
version for all-grain brewers. 

'The synergy of the Cascade and Perle hops 
creates a whole new floral and spicy flavor," 
Greg says of the India pale ale. "Even with more 
than three ounces of Cascade in the brew, their 
characteristic flavor is modified by the Perle to 
give a much more traditional and complex hop 
flavor and aroma." 

Ingredients for 5 gal (19 L) 
Water Treatment 
To soft water add: 

2 tsp gypsum (15 g) 
1 1/2 tsp Epsom salts (5 g) 

1/4 tsp kosher salt (1g) 

3/4 lb CaraPils malt (0.34 kg) 
1/2 lb crystal malt (0.23 kg) 

7 lbs light dry malt extract (3.12 kg) 
2 1/2 AAUs Cascade hops (45 min.) 
3 1/2 AAUs Cascade hops (45 min.) 

6 AAUs Cascade hops (30 min.) 
2 1/4 oz Perle hops (64 g) (finish) 

1/4 to 1/3 oz of fruity , estery ale 
yeast (7 to 10 g) 
oz Cascade hop pellets (28 g) 
(dry, secondary) 

3/4 cup corn sugar ( 177 mL) 
(to prime) 

Put the crushed grains in a nylon or muslin 
bag and suspend it in the brewing water in the 
kettle. Begin heating the water on the stove. After 
20 to 30 minutes and before the liquid reaches 
I 70 degrees F (77 degrees C), lift out the grain 
bag, squeezing as much liquid from it as you can. 
Stir malt extract into the kettle until dissolved then 
boil for 45 minutes. Add hops at prescribed times. 
Then chill the wort, pitch yeast and ferment at 70 

degrees F (21 degrees C). After one week transfer 
to secondary and dry hop. 

After two weeks of further conditioning in 
secondary, bottle with corn sugar. 

For a ll-grain brewers 
Eliminate the malt extract. Instead, com­

bine the special ty grains with 

8 lbs of pale malt (3.6 kg) 

Mash at !53 degrees F (67 degrees C) 
for one hour, sparge. 

• Original specific gravity: 1.052 
• Final specific gravity: 1.014 
• IBUs: 70 
• Alcohol content: 4.9% by volume 

(3.8 by weight) 

Brewing, Bell's and Catamount with having 

the courage and entrepreneurial spirit to take 

on the megabrewel)' monolith with their dis­

tinctive, regional products. 

"The microbrewel)' movement was cre­

ated, started and fermented by homebrew­

ers . I'd warrant 75 percent of the micro­

brewers in the early days started out as 

homebrewers," he asserts. 

He voices some concern about the im­

pact of big money in today's micro brew mar­

ketplace , yet he ' s convinced there is still 

plenty of room in the business for the home­

brewer with a dream, a modest budget and 

a willingness to work hard. 

"It would be a shame if home brewers felt 

locked out by the changing economics, be­

cause they' re really responsible for the 

growth of craft brewing to date. Just because 

big money has entered the scene doesn 't 

mean someone who starts off w ith fi ve­

gallon batches and moves up to recondi­

tioned dai l)'-tank fermenters isn ' t going to 

make it. That's something the door is always 

open to," Greg avows, citing the success of 

fellow Vermont pub brewer Tim Wilson of 

the Jasper Murdock Ale House at the 'or­

wich Inn to underscore his point. 

Homebrewing, Greg insists, is still a great 

proving ground for anyone with a hankering 

to turn professional. "Just about evel)'thing 

I learned as a homebrewer has been applic­

able in my craft-brewing role. Professional 

brewing requires greater attention to detail 

in areas related to consistency, like yeast 

management, filtering and packaging. But 

the essential elements are the same," he says. 

More than anything else, Greg marvels 

at the wealth of resources readily available 

to brewers of all levels and abilities today, 

hobbyists and professionals alike. It's a ma­

jor departure from his days as a neophyte 

fermenter 20 years ago. 

"With resources like the American Home­

brewers Association, national magazines and 

with the Internet as an instant communica­

tion tool, there's never before been a time 

when someone can brew with such a great 

availabili ty of equipment, ingredients and 

information," Greg says. 

"It's a great time to be brewing, so get to it! " 

©l996TomAyers ~ 

KNOWLEDGE IS BREWING 
I 

I FA L L 1 9 9 6 
Learn about beer and 

brewing in the nation's only 

fu ll-sca le brewery devoted 

excl us ively to brewing 

education and research. 

Grain to Glass 
The science and art of brewing quality beer 
October 19 - 25, 1996 • Woodland, CA 

Boots on Practicum 
A boots-on beer making experience 
October 28- 31, 1996 • Woodland, CA 

TAKE BOTH! SAVE $550 

11 07 Kennedy Pl. #3 Davis CA 95616 
Tel 916.753.0497 Fax 916.753.0176 

abgbrew@mother.com 
BREWERS GUILD 

EDUCATION AND TRAINING 

"I have a Ph.D. in biochemistT)' and brewing is the perfect application of my skills to what I love - beer!" 
-1995 AH.-\ MEMBERSHIP SURVEY 



"Can it really be any 
good?" a young 

woman whispered. 
"Heavens no, " Thomas 
exclaimed. "He's never 

brewed a drop in r 
his lite. " 

They Laughed When I 
Told Them I Was Serving 
My Own Home Brewed Beer, 
But When They Tasted My Pale Ale!-

Thomas brought a gift of his latest 
micro-brew discovery that he wanted 

everyone to try. I decided that this would 
be a dramatic moment for me to make my 
debut. To the amazement of all of my 
friends, I strode confidently over to my 
Alephenalia Micro Brewery-Home Brew 
Kit and began to pull out the professional 
looking bottles that I had placed there. 

"Chuck is up to his old tricks," some­
body chuckled. The crowd laughed. They 
were all certain that I couldn't brew any 
more than I could make potatoes au 
gratin. 

"Can he really brew?" I heard 
Thomas' partner whisper. "Heavens, no!" 
Thomas exclaimed. "He's never brewed a 
drop in his life. But just you watch him. 
This is going to be good." 

I decided to make the most of the sit­
uation. Holding up the wing capper, I 
explained that I had bottled it just for 
this occasion. With mock dignity, I drew 
out a bottle and cradled it in my arms like 
a great wine. "Is this another of those dis­
appearing ink trips," called a voice from 
the rear. The crowd rocked with laughter. 

Then I began to pour. 
Instantly a tense silence fell on the 

guests. The laughter died on their lips as 
if by magic. I poured a glass for everyone, 
even those who exclaimed "I don't like 
beer." I heard a gasp of amazement. My 
friends sat breathless, spellbound. 

I sampled it myself and for a brief 
moment I forgot the people around me. I 
forgot the hour, the place, my fellow 
imbibers. The little world I lived in 
seemed to fade-seemed to grow dim­
unreal. Only the ale was real. Only the 
ale and the visions it brought me. Visions 
as beautiful and as changing as an 
autumn sunset, with its amber hues, just 
like my homebrew. 

A real Triumph! 
As everyone finished tasting, the 

room resounded with accolades . I found 
myself surrounded by excited faces. How 
my friends carried on! Men shook my 
hand-wildly congratulating me-pound­
ing me on the back in their enthusiasm! 
Everybody was exclaiming with delight, 
plying me with rapid questions. Chuck! 
Why didn't you tell us you could brew like 
that? Where did you learn? How long 
have you been brewing? 

"I simply followed the complete 
instructions included with the 
Alephenalia Homebrew kit," I replied. 
"And just a short while ago, I didn't know 
hops from malt." 

"Quit your kidding ," laughed 
Thomas, a real beer enthusiast. "You've 
been brewing for years. I can tell." 

"Only since Rosie gave me an 
Alephenalia Microbrewery for my birth­
day, less than three weeks ago. I decided 
to keep it a secret so that I could surprise 
all you folks. " Then I told them the whole 
story. "Ever heard of Liberty Malt 
Supply Company?" A few of my friends 
nodded. "That's a home brew shop and 
mail order catalog!" One of the oldest in 
the entire country! 

"Exactly ," I replied. "They have a 
great program for learning how to brew 
beers like a professional , the Liberty 
Way." 

How I learned to brew without 
a teacher. 

And then I explained how for years I 
had longed to brew my own beer. I shared 
that dream with Rosie and when she saw 
the Alephenalia Microbrewery in the 
Liberty catalog, she knew it was the per­
fect gift for me. 

A Complete Catalog! 
Pointing to the colorful Alephenalia 

Micro-brewery carton, I explained, "It 
contains brewing equipment that can be 
used over and over to brew beers like the pro­
fessionals ." I told them how pleased I was 
with The Brewer's Companion, a real 
home brewers bible . The Liberty Pack 
included with the microbrewery contained 
enough pre-measured, concisely labeled 
ingredients to brew five gallons of the 
Pale Ale. I explained that each of the 
Liberty packs used the highest quality 
ingredients, exclusive to Liberty Malt and 
that packs for each of the classic brewing 
styles are available. 

I proudly told them that I have 
already begun brewing Weekend Weiss, a 
Bavarian style wheat beer and Liberator 
Dopplebock, both promptly received by 
simply dialing Liberty Malt's own toll free 
number, 1-800-990-MALT (6258). 

Favorite brewing styles 
"Lets order Liberty's Pals Pils Pack!" 

Thomas pleaded after seeing the Liberty 
catalog. He took another sip and said, 
"Which weekend is that Weiss going to be 
ready?" 

To order or for a free catalog: 

1-800-990-MALT 

Visit our retail store at 
1419 First Avenue, Seattle, Washington 

Phone: (206)622-1880 • Fax: (206)622-3206 

W e have t h e greatest selection of brewing 
supplies, books and beer in the U.S . 

"Perhaps the, if not one of the, best home­
brew shops in America." 

-Charlie Papazian , founder , 
American Homebrew Association 
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COMBINATION !iET 

1 • Tran!iferring 
(Siphoning) 
STERILE, SIMPLE, USES AIR PUMP 
NO CONTAMINATION OF HOSES 

I BODLE 
FILLER 

WINE 
FILTER SHUT-OFF ELECTRIC 

CLAMP AIR PUMP 

i! Filtering 
DIRECT FROM CARBOY TO BOTTLE 
NO HAND PUMP OR TANK REQUIRED 

3. Bottling 
BOTTLE FILLER 
NO MOUTH REQUIRED 

SET INCLUDES: 
·ELECTRIC AIR PUMP 

• SET OF CARBOY FITIINGS 
(FITS MOST PLASTIC & GLASS CARBOYS) 

• ADJUSTABLE SIPHON TUBE 
• WINE FILTER, COMPLETE SET 

• BOTILE FILLER 
• ALL HOSES & SHUT-OFF CLAMP 

Call for the distributor nearest you. 

The Vintage Shop 
Ace Plastics (div. of O&S Ind. Ltd.) 
#17, 8333-130th S1reet 

Surrey, BC Canada V3W 7X4 
Tel: (604) 590-1911 
Fax: (604) 572-0009 

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! 

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

Allow 3 weeks for free delivery 

THE NEW BREWS FROM 
NEW ZEALAND 

BlACK ROCKAVAllABLE IN 3.751b. 
HOPPED KITS 
• Export Pilsiner • Bock 

ARMSTRONGAVAllABLE IN 
3. 75 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 
3.3 lb. 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 

"Brewing ism)' form of medication " 
-1995 AHA ME~IBERSHIP SURVEY 



~~ e tur11ed water i11t0 Wille 
a11d created a 11ew religiOJ1. 

I 

0 Please send me FREE information about homebrewing 
and the American Homebrewers Association. 

:City _____ ___ ___ ______ __ _ 

: State/Province Country 
I 
: Phone ____ ___ ___ ________ _ 

! 
: FAX E-mail ________ _ 

: Contact the American Homebrewers Association: 
1 PO Box 1510, Boulder, CO 80306-1510, U.S.A. Contact 
: (303) 447-0816, FAX (303) 447-2825 , aha@aob.org or 

http://www.aob.org/aob for faster service. AHASP 

Think what might 
happen when you 

turn water into beer. 
You like beer, so why not make 

you r own? The results may surprise 
you . You don't need a miracle or 

divine intervention , just the help of the 
American Homebrewers Assoc iation., 

and its magazine, Zymurgf ) Before 
too long you' ll be brewing beers 

that create quite a fol lowi ng. 





look~ around ·the country reveals this 

trend, and demonstrates that a little love 

goes a long way toward making truly 
great beer . .! spoke to. a pair of couples ... -

who have made their marks on the natiGn-t! l-home.-

brewing scene to find out if there is a common thread. 
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Steve and Tina Daniel of League City, 

Texas, have their own version of the 

"homebrew by two" story. Steve began 

brewing before he met Tina , although his 

early efforts were less than spectacular. He 

had followed the advice of a homebrew 

shop clerk in Ohio and added massive 

amounts of white sugar. 

"It tasted like paint stripper," Steve 

laments. In fact, it was so nasty he left a full 

case behind when he moved to Texas. The 

way Steve tells it, there were two turning 

points in his brewing career. The first was 

discovering DeFalco's homebrew shop. 

"They gave me great advice and they even 

had homebrew on tap in the store so you 

could taste what you were going to make." 

The second turning point was meeting and 

marrying Tina. 

At first Tina would have nothing to do 

with Steve's homebrewing hobby. In fact , 

she found the smell of boiling wort rather 

repulsive, especially when she was pregnant. 

But she discovered that some of Steve 's 

beers were really good. Tina says she likes 

the sweeter beers, like brown ales, fruit beers 

and doppelbocks, but if Steve had his way 

he'd make nothing but Pilseners. 

"I'm more of the technical guy," Steve 

says. " ! suppose it's because of my chem­

istry background. Tina provides more of the 

creative and artistic side to our brews." 

"And the muscle! " Tina adds. 

When questioned about division of la­

bor on brew day, it became clear the Daniels 

view themselves as interchangeable parts of 

the team. They each know and handle all 

aspects of the brewing process , although 

Tina insists she does more of the cleaning. 

What makes Steve and Tina 's beers so 

good? They've won a pile of medals in lo­

cal and national competit ions, including 

ZYMURGY Special 1996 

Above: Galveston Brewing Co.'s brew· 
house, which lies on the far side of a 
gameroom. Left: The Daniel's toast the 
many awards they have won in 
homebrew competitions. 

gold medals in the AHA Nationals for alt­

bierin 1988, 1989, Munich Helles in 1991 , 

and a silver in 1990 for altbier. 

"Clean, clean , clean," is Steve's answer. 

"''m a big proponent of bleach as a clean­

ing and sanitizing agent for the homebrew­

er," he says. 

Tina thinks filtering has made the 

biggest difference, especially when it comes 

to competition. They use a cartridge filter 

called The Kit. Its pleated polypropylene 

filter is precoated with brewing-grade di­

atomaceous earth. The clear, bright beer 

puts the judges in the frame of mind that 

"this could be the one" before they ever 

taste it. Is there a difference in the Daniels' 

beers because they brew as a couple? 

Both Steve and Tina 

answer emphatically, 

"Yes! " 

" ! get Steve to try new 

recipes, things he hasn 't 

done before, " Tina says. 

"He would never make a 

fruit beer if I didn 't push 

him that way." 

Steve has a little differ­

ent take on it, "Together, 

we are both more than we 

would be alone. There's a 

synergy when we work to­

gether." The synergy has 

become even more ap­

parent in the ir work to­

gether at the Galveston 

Brewing Co. in Galveston , 

Texas. They have joined 

forces with Steve's lifelong 

friend and homebrewing 

PHOTOS OF THE DANIELS BY J. PA~I ELA PHOTOGRAPHY INC. 
PHOTOS OF THE WALKERS ON PAGE 89 BY RUSS HANSON 

GAlVESTON BREWERY PHOTO COURTESY OF THE DANIELS 
BOTTOM PHOTO BY GAlEN NATHANSON 



conspirator Steve Roberts and his wife Bon­

nie to literally build a brewpub "the po' folks' 

way," they say. The brewing system was fab­

ricated from used dairy tanks. The two cou­

ples took the sweat equi ty concept to ex­

treme , right down to Tina sewing the seat 

covers for the bar stools. The pub has been 

well-received, recently voted best brewpub 

in a local poll. 

Mickey and Vi Walker 

M
ickey and Vi Walker of Far­

go, N.D. , are another exam­

ple of the brewing-together 

trend. Since Mickey was bit­

ten by the homebrewing bug in 1990, he and 

Vi have shared brewing duties and credit for 

some of the best homebrew in the country. 

Mickey's interest in homebrewing was 

sparked by his father 's tales of making 

homebrew and moonshine during the De­

pression. He carried this interest buried in 

his consciousness until a co-worker regaled 

him with tales of illegally making home brew 

in Saudi Arabia. Mickey brought home a 

"how-to" pamphlet , a couple of cans of 

Munton and Fison malt extract, dry yeast, 

Cascade hop pellets, and told Vi he was 

about to make some great beer. 
At first Vi had mixed feelings. After all , 

she didn 't drink beer. In fact , she didn 't re­

ally like beer. Mickey assured her this would 

PHOTOS BY MIKE URSETH 

change once she tasted some beer with real 

flavor. So they began. Vi dug out the 16-

quart stainless-steel pot she used to make 

salsa, and Mickey went over the details of 

the recipe. He realized one of the cans of 

extract was already hopped, but figured that 

would be no problem. Because the pot was­

n't big enough to hold five gallons , they 

boiled a partial batch. About the time the 

boil was finished, Vi 's brother dropped by. 

The brewpot was set out on the deck to cool 

for several hours. No counterflow, quick­

chilling here. 

They pitched a couple of packages of dry 

yeast and waited for beer. Once fermenta­

tion stopped ("it seemed like it took forev­

er") the intrepid new brewers bottled and 

waited again. Nter five days they tasted their 

creation. Mickey figures he must have uti­

lized every bit of alpha acid from the hops 

because the beer was intensely bitter. In 

spite of the overhopped condition , Mickey 

and Vi were sufficiently pleased with the re­

sult and vowed to brew again. 

Their beers improved rapidly with ex­

perience. After the first couple of batch­

es using extracts with partial mashes, they 

made a discovery that changed their 

brewing lives: the Prairie Homebrewing 

Companions. The local club was packed 

with brewing energy . Several charter 

members were science types , employed 

at nearby orth Dakota State Universi­

ty. A feature of the club is a well-stocked 

yeast bank, providing clean, healthy cul­

tures to club members. 

Mickey and Vi joined the club and be­

gan using liquid yeast. The beers improved 

immediately. Because of the club, they be­

gan to enjoy brewing even more. More ad­

vanced brewers offered advice and assis­

tance. vVhen Mickey decided to make the 

move to all-grain, PHC stalwart Carl "Cas­

cade" Eidbo volunteered to guide them 

through their first batches. 
While researching equipment for all­

grain brewing, Mickey came to the conclu­

sion that five-gallon ( 19-L) batches were too 

small. For the same amount of work, a larg­

er system would provide a better return of 

beer. vVith that in mind he ordered a IS ­

gallon (56.8-L) brew kettle with 10-gallon 

(37.8-L) mash!lauter and hot liquor kettles 

from Brewers Warehouse of Seattle. He laid 

ZYl'VIURGY Special 1996 

out the system as a three-t ier gravity-feed 

setup to minimize lifting. Vi was happy to 

move to the new brewing system. Their first 

attempt at a full-batch boil nearly destroyed 

the kitchen range, so the move to the base­

ment brewery was overdue. The propane 

burners were converted to natural gas and 

a high output fan installed to vent steam 

and combustion vapors. 

Then the brewing got serious. 

Although Mickey was the instigator in 

all these improvements, Vi admits she was 

"easily led astray." As the pair's brewing 

skills increased, a division of labor devel­

oped. Mickey handles recipe research and 

formulation. He gathers and measures the 

ingredients while Vi prepares the water sup­

ply, filtered via a reverse osmosis machine. 

Fargo water changes throughout the year, 

so the machine gives them a consistent start­

ing point. Water treatments match the wa­

ter specifications of the classic brewing sites 

of each style. 

The night before brewing, they fire up 

the "Monster Mill" and crush the grain. Like 

many beginning all-grain brewers, Mickey 

and Vi found the prospect of cranking 20 or 

more pounds of malt by hand was not invit-

The Walkers' homemade "Monster 
Mill." 
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Mickey and Vi won the Best of 
Show trophy at the Minnesota 
Brewfest at Sherlock's Home in Min· 
neapolis in October 1995. 

ing , so research began. An article in 

Zymurgy Special Issue 1992 "Gadgets 

and Eq uipment" (Vol. 15 , o , 4) gave 

them the idea that a better mill could 

be built than was commercially avail ­

able. Mickey's brother ran a veneer mill 

in Oregon and recommended one of his 

millwrights as a ma n who co uld bu ild 

a ny th ing. Copies of the Zym urgy ar­

ticle , "Building a Roller Grain Mill " by 

Wayne Greenway and Russ Wig­

glesworth , and photos of commercial 

mills were sent west. 

W hen the mill arrived , their on ly re­

sponse was "Wow!" Stainless-steel rollers 

four-inches in diameter and 12-inches 

long were driven by a hefty electric mo­

tor via b ig roller chains. The mill crush­

es grain at an alarming rate , but the crush 

is always excellent. Some see the mill as 

another example of "out-of-control" 

home brewing, but Vi is philosophical. 

"Every hobby has its price. Golfers 

need those graph ite clubs and fisher­

men need the boats and gear. Pay to 

play," Vi says. As far as brewing equip­

ment goes , Mickey follows the philoso­

phy that anything that makes th ings go 

easier on brew day will eventually lead 

to better beer. One of his favorite addi­

tions to the brewhouse is quick-discon ­

nect fittings on all the hoses. Though 

seemingly a small thi ng, they speed the 

process and increase the certainty tha t 

transfers and sanitizing procedures go 

on schedule. 

The Walkers have gone a step farther , 

investing in the new Great ' orthern Brew­

ing Co. , a brewpu b in downtown Fargo. 

Mickey pronounced himself cured of latent 

aspirat ions to be a commercial brewer after 

spending a day working wi th fellow PHCer, 

Ray Taylor, in Great Northern's fi ltering op­

eration. "I had sore muscles in places I did­

n' t even know I had muscles," Mickey says. 

"Home brewing is fun. Commercial brewing 

is hard work. " 

On brew day, Vi's first responsibility is to 

fire up the "brew light," an Old Style tavern 

sign emblazoned with toasts in several lan ­

guages. This sets the mood for brewing. Mick-

Ingredients for 10 

24 1/2 1b Belgian Munich malt (11 kg) 
3 1/ 2 lb two-row Pilsener malt I 

(1.59 kg) 
lb CaraVienne malt (0.45 kg) 

1 lb CaraMunich malt (0.45 kg) 
1/4 lb chocolate malt (0. 11 kg) 
25 IBUs Hallertauer hops (bitter) 
1/2 oz Hallertauer hops ( 14 g) (flavor) 

Wyeast No. 2308 Munich lager 
liquid yeast culture 
Force carbonate in keg 

• Original specific gravity: 1.080 

• Finial specific gravity: 1.026 

• Boiling time: 90 min . 
• Primary fermentation : three 

weeks in glass 
• Secondary fermentation : two 

weeks in glass 
• Tertiary fermenta tion: six weeks 

in keg 

This is a triple-decoction mash as described 
in Brewing Lager Beer (Brewers Publications, 
1986) by Gregory Noonan. Th e main mash 
rest temperatures are at 100, 122, 149, 167 de­
grees F (38, 50, 65 , 75 degrees C). The mash 
cooker rest temperatures are 122, 149, 160 de­
grees F (50, 65 , 71 degrees C) . Mickey and Vi 
look forward to drinking this high-gravity Ger­
man lager in front of a cozy fire during a cold 

, North Dakota wi nter evening, or anytime! 

ey fires up the burners and brewing starts in 

earnest. Both brewers know the other's role. 

Mickey credits Vi with saving the brew on sev­

eral occasions when he was paying more at­

tention to his guests than to the beer. She mon­

itors hop additions, checks starch conversion 

and monitors temperatures. She also handles 

feeding the troops. They are firm believers in 

the motto of the Prairie Homebrewing Com­

panions: It takes beer to make beer. Mickey 

deals with the mechanical aspects of routing 

hoses and the like. He is primarily responsi­

ble for the fermentation as well. They have an 

unspoken communication that moves them 

smoothly through the counterpressure bottling 

process as if it were a ballet. 

Would Mickey sti ll be brewing if Vi 

were not such an integral part of the 

process? "Probably not as much," he says. 

"Something would be missing. We both 

have so much fun at it. It's a great activi­

ty, especially during those long, cold North 

Dakota winters." Vi has become more en­

thusiastic as her beer knowledge has 

grown. She also discovered that Mickey 

was right about his early assertion. Once 

they started making good beer, she found 

she really liked the stuff. "I've found many 

women who thought they didn't like beer," 

she says, "until they taste our homebrew." 

When they began brewing, Vi didn 't 

know there was such a thing as homebrew 

competitions. She is now an avid and suc­

cessful participant. Along l·vith many prizes 

from local and club competitions, the 

Walkers have carted off an array of prizes 

from regional and national competitions. 

In 1994 and 1995 their Bohemian Pilsen­

er garnered silver medals in the AHA Na­

tional Homebrew Competi tion . In what 

they ca ll their proudest brewing moment, 

Mickey and Vi won Best of Show for a Bo­

hemian Pilsener at the 1995 Minnesota 

Brewfest sponsored by Sherlock's Home, 

besting more than 300 entries. 

When the Walkers brew toge ther, it 

seems they use a little bit more than wa­

ter, malt, hops and yeast. If you taste very 

carefully, you can detect a little love in 

every bottle. 

So, back to the question at hand: Is there 

a difference when couples brew together? 

In this case, one plus one equals more than 

two, and great home brew to boot. ~ 

"I enjoy the brewing process , the final product and all the magic in between ." 
-1995 AHA MEMBERSHIP SURVEY 

TOP PHOTO CO URTESY OF THE WALKERS 
BOTTO~-! PHOTO BY MIKE URSETH 



Twenty years of crafting 

fine cabinetry combined with 
a growing love of home­
brewing has produced 

THE BREW HOME'"! 

Now there's a convenient, 

attractive , classy way of 

dispensing your best 

homebrew! 

THE BREW HOME'" 

• Fine Cabinetry 
• Faucets 

• Accommodates 2-
5 gallon kegs 

Call or write for a 

free brochure: 

207.829.2088 

A good brew deserves 
a good home! 

One Chandler Brook No. Yarmouth, ME 04097 

"We read it in TheN ew Brewer." 
I ndustry leaders like Pat and Dan Conway know that only The New Brewer provides the 

inside information craft brewers from coast to coast depend on. Each issue is packed 

with vital statistics for business planning, the latest in brewing techniques, alternative 

technologies, beer recipes, legislative alens, marketing and distribut ion ideas - everything 

you need to succeed in today's competitive market. 

Whether you 're an established brewery or just in the planning stages, our in-depth coverage 

wi ll give you information you can put to work immediately. After all , your business is 

our business. 

See for yourself. Subscribe to The New Brewer today! 

r--------------------------------------------, 1 Please complete the following information. We' ll rush subscription information your way! 
I 

lNAM E ----------------------------------------------------
1 

ADDRESS -------------------------------------------------

CITY ________________________________________________ __ 

STA TEIPROVINCE ------------------------ ZIP/POSTAL CODE -------

COUNTRY TELEPHONE t 
Please return this coupon to: Institute for Brewing Studies, PO Box 1510, Boulder, CO 80306· : 
1510, U.S.A. Contact (303) 447-0816, FAX (303) 447-2825, ibs@aob.org or http://mvw.aob.org/aob 1 

I for faster service. ZY96 I 

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

Hours (est) 

M,T,F 9:30amto6:00pm 
W,TH 9:30am to 8:00pm 
S 9:30am to 500pm 
FAX/ WWW 24 Hours a day 

Why not to you? 

Fast, Friendly, Personalized Service 
Don't compromise on quality, we don't 

Visit our virtual store and catalogue@ 

http :llwww. bacchus-barleycorn. com 
or contact us @ 

Bacchus and Barleycorn, Ltd. 
6633 Nieman Road Shawnee, KS 66203 

(913) 962-2501 Phone ~ (913) 962-0008 FAX 
If we don'T have whm your looking fo r .. .JusT ask. We '/l.fiel it! 

Pat and Dan Conway, Co-Owners, 
Great Lakes Brewing Co., Cleveland, Ohio 

""New Brewer YO U R I NS ID ER'S V I EW TO THE C RAFT-BREWI NG I N D UST RY 

ZYJVIURGY Spec a ! 1.996 
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COUNTER­
PRESSURE 

BOTTLE FILLER 
• Total touch control. 

\ \ 
"\ 

.. Gas beverage AND purge valve. . .. 
· • Complete with all hoses and fittings. . ... 

· · • Simply attach to your regulator. \ 
. • Flushes out oxygen and fills without foaming. t 
• You have total control ) ~ . 

.. '~~~r :;t;~~t~?~ up $ 7 8 9 7 ij 
and runmng m less 
than a minute! 

·. IZJ Heartland Hydroponics Iii] . 
· ~ For All Of Your I I 

1!1!111!!1 Brewing and Growing Needs ~-o~ 

· · · J{eart[anc£ J{ycfroponics 
. Vernon Plaza, 115 Townline Road 

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

Phone 800-354-4769 

MAGAZINES 
THAT MAKE 14 

DIFFERENCE 
Zymurgy Special Issues 

I ' a ' T The Beverage People! i ,, 

'. ~ 1\ ~~tt • Q.~ sopt\ •tt;; l '1b * '1>4> * '1->~ 
q, Your HOMEBREW store. 

Save money. 
Have fun. 

Beginning to 
advanced supplies. 

CALL FORA 
FREE CATALOG. 

The Great Grain Issue, Special Issue 1995 
#765 $9.50 

Yeast, Special Issue 1989 
#759 $8.50 

Each Zymurg;:/ Special 
Issue provides in-depth 
coverage of a specific 
topic - from equip­
ment to ingredients, 
and from detailed 
procedures to styles of 
beer. These annual 
volumes are the comer­
stone of any good 
brewing library and the 
foundation for better 
homebrewing. 

Send check or money order (U.S. 

funds only) to the American 

H omehrewers Association·, PO 

Box 1510, Bo,Jder, CO 80306-

1510, U.S.A. Contact (303) 

546- 6514; FAX (303) 447-

2825; orders@ aob.org or 

http://www.aob.org/aob for credit 

card orders or to request a cata­

log. Please include £ 4 poslage for 

the first vo lume; add $ .50 for 

each additional issue. 

l 
I 
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WANT MORE 
cY"~lB}l, Inc. 1-800-447-7613 
Custom CBottfe Openers sma[{ du6 runs 

THAN THE AVERAGE HOMEBREWER? 

Serious brewers Come to P.B.S. for their advanced 
brewing equipment P.B.S. specializes in the design and 
manufacture of unique equipment for the homebrewer. 
Quality, value and customer satisfaction are our goals. 

Competitive 
Pricing 

Established 
1989 

STAINLESS STEEL BREW KETTLES 
10 to 25 gal. with: Drains, Thermometers, Sight Glass, False Bottoms 

3 VESSEL GRAVITY SYSTEMS 
Custom made. Mash recirculation , 35 or 60K indoor burners 

OTHER UNIQUE PRODUCTS 
Keg Modification Kits, Pumps, Wort Chillers, Aerators, 

[PBS PRECISION-BREWING SYSTEMS 

P.O. BOX 060904 STATEN ISLAND, N.Y. 10306 
TEL 718-667-4459 FAX 718-987-3942 
http ://www.wp.com/hosi/pbscat.html 
Div. of East Coast Brewing Supply 

Call for catalog! 

(206)527 -5047 
4520 Union Bay Pl. NE Seattle Wa. 98105 

The 3 Vessel Gravity 
Feed Brewing System 

* No lifting of heavy pots- gravity is our ally * Straight 
infusion or step mashing * Low pressure propane stoves, 
with plenty of fire power, good control, and may be jet­
ted for natural gas. *All vessels are heavy gauge, food 
grade stainless including handles and lids *All welding 
guaranteed for life *Perforated stainless screens custom 
cut to fit each vessel *The BITOA wort chiller cools 
wort in seconds *Complete 10 gal, 15 gal, or 20 gal 
systems or components available 

The One Half Barrel Fermenter 
The only TRUE Half Barrel System! 

* All 304 stainless construction with welds back-ground and 
polished * Lock down lid with pressure gauge, pressure relief 
valve, and Cornelius gas port fitting * Temperature controlled 
chill band with temperature sensor in a probe well in the cone * 
Seamless cone has 60. slope for yeast collection and propagation 

''brewing 
is 
the 
only 

answer!" 

___________________________________________________________ 95 
"T here is something inherent in the creation process that makes the end product mean more. To be able to rake a bunch of grain, some hops and a colony 

of microorganisms and make good beer is truly a gift to mankind. Plus , I like the camaraderie and fellowship of other brewers and beer lovers. " 
-1995 AHA MEMBERSHIP SURVEY 



ThomaD'Connor Ill, M.D. 

T 
om, an obstetrician-gynecologist in Rockport , Maine , is 

a consummate competitor. He has won New England 

Homebrewer of the Year twice in row, an honor requir­

ing stylistically accurate brewing across 22 categories of beer in 

five regional competitions throughout the year, and 183 other na­

tional and regional awards, including five consecutive annual win­

ners in the AHA Nationals. Tom is a BJCP Master judge and a 

member of Maine Ale and Lager Tasters (M.A.L.T.). 

As evidenced by these accolades , Tom takes brewing to style 

as seriously as he takes his medical career. While working 110 

hours a week, sometimes at crazy hours, one wonders how he has 

time to brew at all. 

"Competition brewing really encourages you to brew for styl­

istic excellence rather than just potabili ty," says Tom. "Creative 

juices still flow, but flow purposefully," he adds. "Besides, it gives 

you an excuse to share your beer with friends and colleagues who 

really appreciate the accomplishment. " 

Tom was introduced to homebrewing by a gifted homebrewer 

and repairman in 1990. "Terry had all these Zymurgy magazines 

and cans of malt extract on the table where I had brought my VCR 

to be fi xed," Tom recalls of his chance encounter with Terry Rip­

ple in Reading, Pa. "I asked him lots of questions , tasted some 

real beer and was hooked! " 

From then on there was no more Keystone Light for this doc­

tor and his wi fe , Ma ry Lisa Smyth , M.D. , a pediatrician. The two 

met and married during Tom 's ob/gyn residency in York, Pa .' s 

York Hospital. Tom gave Mary a home brew kit, which they brewed 

together. Because Mary loves to cook and bake, the hobby was a 
natural fit. 

Their first batch , like those of many other homebrewers, was 

a brown ale kit. This did not impress the sel f-described hop head 

Mary, so Tom busied himself by brewing as often as he could, of­

ten late at night between deliveries and rounds at the hospital , to 

perfect his brews. Mary never really got into brewing, but she par­

takes of Tom's concoctions from his twi n-tower six-tap True·· beer 

cooler in the new kitchen of their remodeled home. 

Tom and his four-year-old son Thomas sometimes brew to­

gether in the guest cottage on his property above Rockport Har­

bor. The property has a view of the lighthouse on Indian Island 

and Penobscot Bay. (Tom's youngest son , one-year-old James, is­

n ' t interested in brewing quite yet.) Tom uses a plastic Bruheat 

mash tun and boiler, then cools the hot wort with a copper coun­

terflow chiller. He has accumulated about 24 glass carboys for 

fermentation and uses 18 kegs for seconda ry conditioning, aging 

and se rv ing. 

Tom filters many of his beers with a Marcon setup and kegs 

all the beer he serves on tap. He bottles his competition entries 

with a Benjamin Machine Products counterpressure bottle filler. 

Not surprisingly, Tom is meticulous about sanitation , and does­

n't believe he has ever suffered a bad beer caused by infection. 

Not bad for 12 years of college at Tulane, Tufts Medical School 

and a residency. 

His medical training, of course, gave Tom all the tools necessary 

to understand and enjoy the secret workings of yeast and bacteria. 

He also occasionally prescribes a remedy for post judging headaches 

after homebrew competitions: four ibuprofen and all the water you 

can drink before bed and immediately upon awakening. 

Tom's attraction to brewing was born when he tasted Terry Rip­

ple's homebrews on that fateful autumn day in 1990. "I simply had no 

idea that beer could be delicious. To taste hop flavor, the complexity 

of malt chewiness and hop bitterness balancing each other, the 

pheromonelike hop aroma all for the first time- I was converted!" 

Author BRUCE P. STEVENS of Winthrop, Maine, b a salt:s representative for a waste water treatment equipment consultant. 

He is also vice president and treasurer of Cask and Hive Winery, makers of Maine hard ciders and meads. Bruce is a BJCP National 

judge, the M.A.L.T. special purchases coordinator and in his spare time fly fishes and hunts. 

PHOTOS BY SUSAN MillS 
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Brew room with a view: Tom's brew cottage, home to his 24 carboys, 18 kegs 
and the rest of the related gear, overlooks a lighthouse in Penobscot Bay. 

Tom is not a big beer drinker because 

alcohol reduces his ability to stay awake 

during the limited family time he has be­

fore the kids go to bed. He enjoys the oc­

casional competition with his judging peers 

so he can enjoy a few more than usual 

when the pressure of being on call is off. 

The creative thrill of being able to make 

so many different styles keeps Tom brew­

ing five-gallon {19-L) batches. He revels 

in the late hours from 9 p.m. to 4 a .m. 

when he brews peacefully in the cottage. 

Tom plans each batch and makes a cou­

ple at each brewing session . He tastes 

commercial examples of the style he is 

brewing to help him understand its nu­

ances. He executes the prime directive with 

panache and succinctness- those 183 

ribbons attest to this. 

Tom appreciates the multifaceted de­

tails of home brewing for its perspective on 

world history, culture and geography. He 

likes the technical side of brewing to style, 

the ceremonial nature of tasting the fin­
ished product and the sensual aspect of 

seeing, smelling and tasting the complex 

beverage . He attributes part of his success 

as a homebrewer to an avid interest in 

learning about all aspects of beer. "I own 

and have read just about every book of­

fe red by the Association of Brewers (except 

the primarily commercially-oriented ones) ," 

Tom says. " I started out like everyone else, 

This beer took best of show at the 1996 
Boston Homebrew Competition. Tom says it 
has a spectacular German malt aroma and 
hop bitterness. 

Ingredients for 5 gal (I 9 L) 

2 lb Durst Pilsener malt (0.9 kg) 
2 lb light Munich malt (0.9 kg) 
2 lb dark Munich malt (0.9 kg) 
I lb German wheat malt (0.45 kg) 
4 oz dark German crystal malt 

(113 g) 

oz black malt (28 g) 
I oz Hallertauer Northern Brewer 

hops, 7.8% alpha acid (28 g) 
(60 min.) 
tsp Irish moss (15 min.) 

5 yeast energizer tablets 
Wyeast No. 1007 German ale 
liquid yeast culture 

• Original specific gravity: 1.049 
• Final specific gravity: 1.012 

reading Charlie's [Papazian] first book [The 

Complete Joy of Home Bre wing (Avon, 

1984)] cover to cover and then boil ing up 

a kit beer. I then added one new variable 

or technique at a time , learning and expe­

riencing the impact of each. Even today, 

183 ribbons later, I still 'listen to my beer;' 

relax, don 't worry, have a homebrew; and 

have fun at it. " 

His fascination with fermentation has 

led him to explore the limits of home­

brewing by making award-winning ciders 

and meads, too. His blueberry mead is as 

complex and beguiling as some of the finest 

Cote du Rhone. The sparkling Maine cran­

berry cider on tap is quite refreshing. Tom 

hopes to toast the victories of one of the 

Boston-area professional sports franchises 

with some sparkling raspberry-blossom 

mead, but it may be a while. In the mean-

0 • 

Mash grains for 45 minutes at 129 de­
grees F (54 degrees C), then two hours at 152 
degrees F (67 degrees C). Adjust the mash 
pH to 5 .4 if necessary. Sparge with water to 
make 6 gallons (22.7 L) of wort then boil wort 
for one hour. 

"I brew for che caste , for the process , for people w say 'no way , you're kidding, you made it yourself, ' and for pure enjoyment." 
- 199.$ AHA MEMBERSHIP SURVEY 



When Tom remodeled his kitchen he 
did what any homebrewer would -
he included a twin·tower six·tap TrueN 
beer cooler. 

time, that raspberry-blossom mead will age 

in his conditioning refrigerator. 

Tom and Mary budget $ 125 per month 

for commercial beer examples and home­

brewing supplies, but say they frequently go 

over to accommodate tastings they organize 

for friends and colleagues . They estimate 

they've spent several thousand dollars in 

the last few years on supplies, gadgets, beer­

related travel and competition entry fees. 

Tom suggested this quote to summa­

rize his brewing philosophy: "The essence 

of brewmastery is in the control of myriad 

va riables , guiding your ingredients and 

process to accomplish a stylistic goal that 

still ma intains the brewer's unique creative 

interpretation of the style ." Or to use an 

analogy, "to sail you need only to sit in a 

boat and be blown by the wind, but to be 

a sailor you need to trim your sail , adjust 

your rudder, pick a point on the hor izon 

and go for it! " ~ 

Use your wit (or Iambic fo r that matter) to rack up a win in the Belgian 
Blockbuster Club-Only Com peti tion on Dec. 2, 1996. T hree bottles per entry, 
one entry per club . Please use the AHA Sanctioned Competition entry forms 
and include the $5 entry fee . All clubs registered with the AHA are eligible 
and are encouraged to participate. 

Send all entries to , 
Carolina Brew J\4asrers 
do Parker Davis Co. 
2310 N . Tryon St. 
Charlotte, NC 28206 

Specia l 1 996 

Contact James Spence at (303) 447-0816, 
ext. 121 ; FAX (303) 447·2825; 70740. 
I t 07 or james@aob.org with questions. 

Zym 19 
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Author BILL METZGER edits and publishes Great Lakes Brewing News. 

V
ince Oliverio lives in a self-built log cabin near the village of 

Ellicottville in wes tern New York. The house overlooks a 

beautifully hilly area, although once summer arrives that view 

is partially blocked by the trellis of hops Vince grows over his porch. 

Vince lives wi th his wife Jean and two sons, two-year-old Nick 

and 10-month-old Eric. Jean was born in England and the couple 

visits the island and the European continent whenever possible. 

Each time they return, he brings back more souvenirs for the bar 

he constructed in his basement. He has two hand pumps, one of 

. which he sets up and uses for outdoor parties in the warmer months. 

The bar is decorated with posters, beer bottles, coasters and old 

brewing company trays. Near the bar are two refriger-

(Vince pours a German·style altbier and we drink.) When did you 
start homebrewing? 
I started wi th a bag kit in the summer of '92. Although I detest bag 

kits now, at the time we thought it was great beer. 

Where did you encounter your first homebrew equipment? 
At an archery, bait and tackle shop. They also sold homebrew sup­

plies. That, of course, was after my wife gave me the brew bladder 

for Christmas. (Vince motions to the bar and immense tap system 

around him.) She's responsible for this whole thing! 

Why do you like homebrewing? What motivates you 
to homebrew? ators, one wi th two functioning tap handles, where 

Vince stores home brew that is ready to drink. 

Above the bar hang five AHA award cer- In addition to beer, I've always liked beer, and brewing is a good 

blend of art and science. You need to be 

tificates he won in the 1995 ational 

Homebrew Competition (a gold, three 

silvers and a bronze). 

As is common with homebrewers, 

Vince's all-grain system is set up in the 

basement. It's a three-tier, 10-gallon, 

self-fabricated brewery bearing sever-

Vince Oliverio makes music, 

homebrewing gadgets and 

accurate , but brewing allows for cre­

ativity. I also like making different types 

al original constructions to make home­

brewing easier and more efficient. 

Around the corner is a hop drying setup. 

encourages young people to make 

of beer that aren 't commercially avail­

able. As far as motivation, brewing 

is a kind of magical process, steeped 

in history. It's a part of civilization. 

It probably kept people going. Also, 

I get satisfaction from the delicious 

brews I can create. It's something you 

Here's what Vince Oliverio has to say 

about his hobby and life: 

LEFT PHOTO BY BILL .\IE TZGER . RIGHT PHOTO COURTESY OF VINCE OLIVERIO 

the most of their lives. 

can put your signature on , an exten­

sion of yourself. It's also satisfying to do 

something from start to fi nish. 

Vince, far right, plays guitar in the Mojo Hand blues band. 
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The mash·o·laut, a pivotal ufalse bottom," allows you 

to mash and Iauter in the same kettle. Start the mash with 

the mash·o·laut in the up position so you can apply heat 

to the mash and stir to prevent scorching. When you are 

ready to mash·out, lower the pivoting false bottom 

with a stir paddle and sparge. No wort transfer 

means no oxidation and less work. The mash·o· 

laut can be constructed in about an hour. 

1/2 barrel stainless-steel keg 

6" stainless-steel pipe, male threads on both ends 

1 I 2" ball valve 

brass T, all female threads 

1 /2" brass elbows, male/female threads 

3/ 4" x 1 /2" nylon hose fittings 

18" or 24" flexible copper hot water connector 

318" compression x 1 12" male pipe 

318" outside diameter plastic tubing long (enough to reach the bottom of the 

wort collection vessel) 

To the 3·inch stainless-steel male 

drain inside the kettle attach a 1 12· 

inch brass T with female threads. To 

each side of this T thread a 1 l2·inch 

brass 90-degree elbow with male and 

female threads. To this, thread on the 

nylon 1 I 2-inch by 3 I 4-inch hose fit· 

lings. This is the pivot portion. To the 

3 I 4-inch male threads attach the 3 I 4· 

inch flexible hot water connector. Bend it into a U shape first. Once this is in the kettle 

bend it to fit the bottom of the kettle's contour. After it is bent to fit, remove it and cut 

slots with a fine·blade hacksaw about one-third to half way through the pipe in every 

crease so the slots will face the bottom of the kettle. When shopping for the hot water 

connector find one with nylon or PVC washers. Avoid rubber ones, which may impart an 

unpleasant taste to you beer. You may need to cut ringlike shims from 314-inch copper 

tubing for a tighter fit between the nylon hose fittings and the hot water connector. 

When you are ready to mash have the pivotal false bottom in the up position against 

the kettle wall. If the pivot motion is too loose add Teflon tape to those threads be· 

fore your next mash. To mash·out simply lower the mash·o·laut with your stir paddle 

and let the mash settle for about 10 minutes before sparging. At this time attach a 

1 l2·inch male pipe by 3l8·inch compression fitting to the 1 l2·inch ball valve drain on 

the kettle. Attach 3l8·inch outside-diameter plastic tubing long enough to reach the 

bottom of your wort collection bucket or kettle to the 318-inch compression fitting. 
When it is time to sparge, open the ball valve completely to initiate flow, then taper 

the flow so the sparge lasts 45 to 60 minutes. In the event of a stuck runoff, restart 

the flow with a puff of air or C02 in the outflow hose. 

When and how did you develop your taste 

for quality beer? 

It evolved, but it began on my first trip bi­

cycling along the coast of England. We'd 

stop at the pubs for directions, bike 60 miles 

and drink four pints. Let's see, that makes it 

15 miles per pint. 

Not bad mileage, is it? 

No. Of course we also had to fill up the tank 

every evening. 

(We drink Vince's American pale ale.) 

Nice beer. 

Thanks. 

What's your educational background? 

I have a bachelor of science degree in envi­

ronmental science and a master's degree in 

counseling. 

What is your day job? 

I am a guidance counselor for a local school 

district's special education students. 

How long have you been counseling? 

Nine years. Before that I did odd jobs. I 

went to graduate school to learn to teach 

science, but turned to counseling because 

I liked a counseling course I took better. 

I like kids, espec ially high- school age. I 

work with them to set goals for high school 

and beyond. 

How much time do you spend homebrewing? 

I brew once a week or so, but sometimes go 

on three-week stretches without brewing. My 

wife supports my hobby by watching the kids 

while I brew and by critiquing my beers. 

When do you brew? 

I try to brew right after work, in the late af­

ternoon . I mash-in and brew in five hours. I 

brew a lot on rainy days, of which there is 

no shortage in western New York. 

What kind of beer do you brew? 

I like moderate- to low-alcohol beer that is 

tasty and interesting. This allows me to have 

a few and still socialize. 

(We try Vince's mild.) Mmm, nice. What's 

the story with this basement bar? 

It stays at about 60 degrees F. 

lEFT AND TOP RIGHT PHOTOS BY VINCE OliVERIO. 
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Vince designed and built this vent hood to accommodate 
propane·powered brewing in the basement. 

A perforated copper coil serves as a sparge water sprinkler. 

No, I mean the knickknacks. 
Oh, I've collected them over the past four 

years, mostly from Italy and England. It's a 

part of my pack-rat behavior. 

Do homebrewing and beer fit into your 
lifestyle? 
Yes, I'm a very social person and beer is a 

good way to enjoy socializing. The social as­

pects of beer a re very important. I've made 

some good friends from homebrew clubs. 

What club do you belong to? 
I belong to two: the Sultans of Swig and the 

Allegheny ALERS. 

(We try Vince's English-style bitter). Why 
did you develop the pivotal false bottom 
you call the mash·o·laut? 
I needed something to mash and do step in­

fus ions with over a burner while avoiding 

caramelization and scorching. The mash-o­

laut makes that easier than pulling out the 

wort. I don't have to recirculate, and it al­

lows me to stir the wort while bringing the 

temperature up to the next level. 

I noticed that Russian·made rifle on the re· 
frigerator. Are people desperate for a taste 
of your beer or do you belong to a militia? 
(Laughs) Yeah , I be long to a homebrew 

militia unit. Want to take my picture with 

the rifle? 

I don't know, would Zymurgy publish that? 
Good point. Let's stick with the carboys. 

How many carboys do you own? 
(Counts them) Ten. By the way, I've never 

shot the gun. 

What is your typical batch size? 
Ten gallons. 

ick' s Specia]) • tte 
Ingredients for 10 gal (37.8 L) 

II lb Hugh Baird pale ale 
malt (5 kg) 

I I/2 lb CaraVienne 
malt (0.68 kg) 
lb invert sugar 
(0.46 kg) 

2 oz Special "B" 
malt (57 g) 

3 oz Fuggles hops, 
4 % alpha acid 
(85 g) (90 min.) 
oz East Kent Goldings hops, 
5% alpha acid (28 g) (finish) 

2 -tsp Irish moss (28 g) (15 min.) 
Wyeast No. 1275 Thames Valley 
liquid yeast in prepared starter 

• Original specific gravity: 1.040 
• Final specific gravity: 1.0 I 

Mash all grains at 15cr'degrees F (66 de­
grees C) for 1 1/2 hours. Raise temperature to 
168 degrees F (76 degrees C). Sparge with 
6 112 gallons (24.6 L) of Y70-degree-F (77-degree­
C) water. Adjust parge water pH to 5.2 with 
lactic acid. Boil wort 90 minutes. Adjust vol­
ume to 10 gallons (37.8 L), chill and pi tch 
yeast. For a traditional "hand pull" dispense, 
prime each five-gallon (19-L) keg with two 
ounces of cane sugar. 

What other hobbies besides homebrewing 
do you have? 
I've been playing guitar for 20 years. I play 

in a blues band, The Mojo Hand. 

How long have you been playing with them? 
For s ix years. We're the only band that 

brings its own beer to the bars where we 

play. Either homebrewed beer or micros. 

Do people like it? 
The bar owners do. 

(Vince pours a Belgian·style dubbel.) This 
is real good. 
Thanks. I' ll give you a bottle to take home. 

Hey, I like this job, I'll have to ask Zymurgy 
if they need any more interviews done. Do 
you have a dream beer you'd like to brew? 

o, then what will I have to brew after that? 

What are your future beer and brewing plans? 
Since I'm already a BJCP Certified judge, my 

next beer-related dream is to become a Tes­

tigo de Cerveza. I also want to start brew­

ing mead; I've had some very good ones! 

Vince ' s son , Nick, comes downstairs. 

"Hi, Nick, you want to throw some hops in­

to the kettle?" Vince asks. 

"Yeah! " Nick replies enthusiastically. 

We wa lk over to the empty brew kettle 

and Vince hands his son some hops. Nick 

throws them into the kettle and smiles . 

© 1996 Bill Metzger ~ 

"I brew because I have never found a beer that completely satisfied me , and I've enjoyed brewing so much I almost hope I never do ." 
-1995 AHA MEMBERSHIP SURVEY 
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You'VE PouRED YouR 
HEART AND SOUL 

INTO MAKING BEER. 

WE'VE GoT A GREAT WAY 
TO BOTTLE IT UP! 
Available for Immediate Delivery: 

1 2 oz Amber Heritage or Long Neck 

16 oz Amber Long Neck 

22 oz Amber Long Neck 

500 ml Amber with Wire Bail Stopper 

1 ltr Amber with Wire Bail Stopper 

2 ltr Amber Growler with Wire Bail Stopper 

26 mm Standard or Oxygen Barrier Gold Crown Caps 

Small Orders Welcome. 
Mastercard and VISA Accepted 

( t:fJ J Carlen Company, l.l.C. 

6834 S. University Boulevard Littleton, CO 80122 
tel: (303) 730-2501 fax: (303) 730-2923 

The Ultimate Package. ~ 
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Sponsors as of June 21, 1996 

DIAMOND 
Brew City Supplies Inc. - Milwaukee, \Vl 

\Veyermann, Mich Gmbh - Bamberg. 
Germany 

McCoy ). Ayers - Vallejo. CA 
Patrick G. Babcock - Canton Township, Ml 
Daniel Bangs - Cher- Dan's Sss - Enid, OK 
Scou T. Bartmann - Barzona Brewing Co. 

- Ahwatukee, AZ 
Norm Bauer - Fenton, MO 
Roger William Bauer- Dog Lips 

Brewhaus - Tukwila. IVA 
Kinney Baughman - BrewCo - Boone, NC 
Tim Beauchot - Albion, IN 
Bill Benjamin - Benjamin Machine 

Products - Modesto. CA 
Man Berg - Medfield, MA 
Thomas Bergman- jefferson, MD 
jerry Black - Springfield. OH 
Don Bockelmann - Fort Dodge, lA 
Jeff Bonner - Kennewick, WA 
Gary Brown - Dayton, OH 
Terry). Brown - Daphne. AL 
Alan Burkholder - Columbus, OH 
Ben Campbell - Rockford, IL 
Alberto Cardoso - Alcatec Sprl. -

Brussels, Belgium 
Rand Carrothers - Barley Poppers -

Port Angeles, WA 
jacob Chachkes- Atlanta, GA 
Calvin Chiang - Rochester, 1'-.'Y 
Bill Chirnside - Lakewood, CO 
L.A. Clark - Portland, ME 
Robert Cooke - Springfield, VA 
Edward Corn - Agua Dulce. CA 
Sean Cox - Greenwich, CT 
Carman E. Davis - Nemrac Marketing Co. 

-Cuyahoga Falls, OH 
Tim Deck - McEwen, TN 
Michael Demchak - Rocky River, OH 
Steve Dempsey - Beaverton, OR 
Robert Devine - Redmond, IV A 
Maj. Scou Dick - Europe 
Mark Dills - Seaule, WA 
Randy Drwinga - Chandler. AZ 
Karl josef Eden - St. Maarten Breweries NV 

- St. Maarten, Antilles, Netherlands 
Timothy ). Egan - Medford, OR 
Arthur R. Eldridge - Esko, MN 
). Rob Elinor IV - New Albany, IN 
Robert Elmer - Portsmouth, Rl 
Douglas Faynor - Woodburn. OR 
Lee Fellenberg - Tacoma, IVA 
Matthew Floyd - Bardstown, KY 
Kevin L. Fluharty - Elgin, IL 
Bob Frank - The Flying Barrel -

Frederick, MD 
Carol Frey - Carlen Co. LLC - Littleton, CO 
Roy Fuentes - San Antonio, TX 
David Gagnon - South Berwick, ME 
Mark Gealy - Palo Alto. CA 
Mindy & Ross P. Goeres - Aircent Ruf -

Europe 
Dana Graves - Coventry, RI 
Victor Grigorieff- Redwood City, CA 
Bill Gwinn - Waxhaw, NC 

SPONSORS 
American Homebrewers Association 

Joseph . Hall - Chandler. AZ 
Mike & Mary Hall - Los Alamos. NM 
Steve Hamburg - Chicago, IL 
Alan A. Harlow - Reading. MA 
Stuart Harms - Portland, OR 
Joseph P. Harrington - Springfield, OH 
James Haughey - Silver Spring, MD 
John Hewett - Spruce Creek, PA 
Tom Hildebrandt - Greensboro. NC 
Marc & Susan Hinck - Edmond. OK 
Gary E. Huff - Gresham, OR 
james Hendrik Huiskamp - Keokuk, lA 
Allan Hunt - Nashville, TN 
Wayne jameson - Hartford, CT 
Arvydas K. )asmantas - Logansport, IN 
Art )eyes - Crownsville, MD 
Robert Kapusinski- Arlington Heights , IL 
Charles Kasicki - Port Angeles. WA 
Jim Kaufmann - Cafe Mozart -

Budapest, Hungary 
Kevin L. Kline - Charlotte, NC 
Hirao Kohne- Yawata , Japan 
John E. Kollar - Baltimore , MD 
Brian Kotso - Carefree, A2 
Thomas C. Kryzer - I Vichita Ear Clinic -

Wichita, KS 
Steve La Rue - Ogden , UT 
Andrew Lamorte - Denver, CO 
Steven Landry - Princeton . NJ 
Tom Larrow - Oklahoma Ci ty, OK 
Jeff Legerton - Santee, CA 
Tyrone Lein - Fort Atkinson. WI 
Emily Leone - Newark, i\.TY 
Daniel Lit\\on - Blue and Gold Bre\\ong Co. 

- Arlington , VA 
Charles Lutz - Montgomery. 1'-.'Y 
Keith A. MacNeal - Worcester, MA 
Frank Mataitis - Owings Mills , MD 
Larry Matthews- Raleigh, NC 
Paul McClure - Uncasville. CT 
Kevin McKee - Oceanport, NJ 
Dan McLaughlin- Bohemia, 1'-.'Y 
Richard Molnar - Lexington, MA 
Robert K. Morris - Whitehouse, OH 
Lawrence (Red) Mrozek - Depew, l\'Y 
Hillel Norry - New York, NY 
Shawn Nunley - Tracy, CA 
Ryouji R. Oda - Japan Craft Beer 

Association - Ashiya City, Japan 
Gordon L. Olson - Los Alamos. NM 
Robert Park - Lake jackson, TX 
Don Peteisen - Auburn Hills. Ml 
Bruce Peterson - Finlayson, MN 
Bill Pfeiffer - Cork and Cap - Brighton. Ml 
Robert Pocklington - Houston, TX 
Mark Powell - San Angelo, TX 
Frank Pruyn - Lakeville, MA 
Alison Quiros - New York, 1'-.'Y 
John IV. Rhymes II - Homewood, AL 
Darryl Richman - Crafty Fox -

Bellevue, WA 
Dan Robison - Salt Lake City. UT 
Chuck Roosevelt- Denver, CO 
Dwight Rose - Brighton. CO 
Richard P. Ross - Woburn, MA 
john Roswick - Bismarck. ND 
Daniel). Ryan - Menlo Park. CA 
Lance Saucier - \!Villi mantic. CT 
Dan). Schaeffer - Bellevue, OH 

Michael Schiavone - Lewiston , 1'-.'Y 
Edward R. Schill - Glendale Heights. IL 
Kim Scholl - Xtract Xpress - Kernersville, NC 
Paul Schroder - Batavia, IL 
Mike Simmons - luka, IL 
Mike Simon - Fort Atkinson, WI 
Carl Singmaster - Columbia , SC 
Tom Smith - Columbia, MO 
joseph Snyder - Worth , IL 
Thomas Spangler - \·Vinsron Salem . rc 
Roger St. Denis - San jose, CA 
Eric D. Steele - Milwaukee. WI 
James A. Steenburgh - Rochester, MN 
john Strantzen - Bundoora, Australia 
John Tallarovic - Edwards, CA 
Alexander C. Talley - Americas 
James B. Thompson - Okemos. Ml 
Richard Todd - Raleigh, NC 
Richard Tomory - Anchorage, AK 
Richard Trouth - Sulphur, LA 
William Tucker - Columbia , SC 
D.L. Van Dame- Churubusco, IN 
Mark & Mary Vehr - Glenwood, lA 
Christopher R. \Vagstrom - Palo Alto, CA 
Harvard C. Waken II - Albuquerque, NM 
Adam B. Walker - Biggin Hill , Kent, 

United Kingdom 
Bud Wallace - Merced, CA 
\Vade \Vallinger - Pascagoula , MS 
Robert). Weber Jr. - San Diego. CA 
Ed \Vestemeier - Cincinnati , OH 
Robert Wikstrom - Derby. KS 
Thomas G. Wilk - San Antonio, TX 
Steven Willey - Europe 
David G. Williams - Port Orchard, WA 
Peter F. Wilson - Auburn Hills. Ml 
Henry Wong - Rexdale, Ontario, Canada 
Donald Wood - Stanton, CA 
Kent\ Voodmansey - Pierre, SD 
Lowell D. Yeager - Norwich. CT 

GOLD 
Yeasty Brew Unlimited - Mill Valley. CA 
Jim Anschutz - Midland, Ml 
Roger Ashworth - Sacramento, CA 
Brian Baber - Parrot Head Brewing -

Temecula , CA 
jack Baker - B&)'s Pizza Restaurant -

Corpus Christi. TX 
Chris Brauning - Zanesville, OH 
Shawn Hamilton Brown - Minneapolis, MN 
Rob Brunner - Windsor. CO 
George Bush - Waunakee, \VI 
Bernhard Cordts - Ipswich, MA 
Peter Dakin - Kanata, Ontario, Canada 
Bill Garrard Jr. - Coyote Springs Brewing Co. 

- Phoenix, AZ 
Allen Goembel - Petersburg, IL 
Carlton G. Hartman - Crystal Lake, IL 
David Hutchinson - Hopkinsville , KY 
Peter D. Johnson - Portland, OR 
Blaze Katich - Pittsburgh. PA 
Jonathan Lillian - Upper Montclair, NJ 
Mike lvtcCiary- \Varrenton, VA 
Steve McDowell- Reno, NV 
IV. E. Pinckert- Capistrano Beach, CA 
ian & jake Quinn - Glen Echo, MD 
Franklin Radcliffe- Las Vegas, NV 
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Thomas Rhoads - Chicago, IL 
Michel Rousseau - Distrivin Ltd -

Longueuil , Quebec, Canada 
Edward G. Schultz - Mountain View, CA 
Glen Sprouse - Roswell , GA 
Craig Starr - Atkinson. NH 
Brian Wurst - Lombard, IL 

PEWTER 

Rillito Creek Brewers Supply - Tucson, AZ 
Quackenbush Homebrew Suppply -

Tillamook, OR 
Harry K. Bailey - Oak Harbor. WA 
C. Mead Bates - Cymba Inc. - Darien, CT 
Roger William Bauer - Dog Lips 

Brewhaus - Tukwila, WA 
Steve Becraft - Ellicott City. MD 
Paul Belenchia - Cleveland, MS 
Bart & Margot Bias - Anchorage. AK 
John Brice - Columbia. SC 
Kevin M. Brooks - New York. NY 
Scott Brown - Indianapolis , 11 
Steve Bruce - Portland. OR 
Greg Bueghly - Homebrew Outlet -

Sacramento, CA 
Walter Carey - Cos Cob, CT 
Mark Caspary - Idaho Falls, ID 
Michael Chronister - rorristown, PA 
Fred Clinton - Things Beer -

Williamston, Ml 
Lawrence Edward Collinsworth -

Sterling Heights, Ml 
Frank Constantino - Knightdale , NC 
). 1 . Cornell - Roseburg, OR 
Philip Como - Glendale, AZ 
Michael Cron - Brooklyn, NY 
Mark Cunningham - San Francisco, CA 
Brad Day - Mich-Mash Homebrew 

Supplies- Ann Arbor, Ml 
Fred D. Dearing - Naugatuck, CT 
Mark A. Diebolt - Arundel. ME 
Lyle Doerr - Canton . Ml 
james K. Elwell - Salt Lake City. UT 
Rob Emenecker - Linthicum, MD 
David Feldman - Sdr Inc. - Atlanta, GA 
Anna Foley - The Home Brewery -

Fayetteville. AR 
Steve Furstenfeld - Houston. TX 
)ames Gall - Ludington, Ml 
Paul Ganci- Bedford. NH 
Marc Giuliani - Littleton, CO 
Michael L. Godbey - Englewood. CO 
Bill Greiner- Sunland, CA 
C.R. Hackert - Orangevale, CA 
H. Bruce Hammell - Trenton, NJ 
William Hassler - Pearl City, HI 
David Hayes- Alexandria, VA 
Bryan Helzer - Lincoln, NE 
Walter Hodges - Carrollton, TX 
Kirk Hoffman - Yorh,ille, IL 
Terry Hubbard - Washington, DC 
john E. Irvine - Reston, VA 
Stephen james - Plano, TX 
Gregory Jevyak - Florissant. MO 
Neal Kaufman. D.D.S. - Westlake, OH 
Mark Kelly - Columbus, IN 
Scott Kilde - Menomonie, \•VI 
Ken L. Knoff Jr. - Racine, \VI 
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Scott LaFlamme - \ Villimantic, CT 
Rick j. Langbecker- Redmond, \VA 
Lon Larson- Taunton. MA 
Adam P. Lewis - Portland, OR 
jonathan Lillian - Upper Montclair, NJ 
Eric Lindahl- ~olensville. TN 
Richard Lukas- Waterford, 1'-.'Y 
Jeffrey Macomber - Cary, NC 
D. Mandell - Alpharetta , GA 
Kevin Mapp- Midnight Homebrew 

Supply - Westminster, MD 
Neil Mclellan - Aurora, CO 
Heyo Mennenga- Restock, Germany 
Ray Meyer- Goffstown. 1 H 
Carlo Milano - San Francisco, CA 
Chris L Monnet - Houston , TX 
Rossana Monzon - Sunnyvale, CA 
Mark Morgans - Salem, OR 
Allen Moriarty - Malverne, NY 
Frederick H. Muller - Marysville, WA 
Charles Murray - Golden, CO 
Chris Neikirk - Norfolk, VA 
Robert B. Neily - Tucson, AZ 
Robert Nicholson - Upton, MA 
Leslie Oliver - Santa Barbara, CA 
Russell L. Onody - Waldwick, Nj 
Tom Orban - Macomb, Ml 
john Oszajca - Kailua, HI 
Wendy Parker-Wood - Albuquerque. NM 
Chris Parnell - Thousand Oaks, CA 
David Parroh - Palm Beach Gardens, FL 
Paul Petersen - Tulsa, OK 
Tracey Phillips - Bucket Of Suds -

Belmont, CA 
Steven Pottman - Richmond, VA 
Pat & Gail Propsom - Madison, WI 
David Rehfeldt - Kentwood, MI 
Harold Richardson - Vacaville, CA 
Robert Lee Robinson - ABC Beverage 

Store - Lilburn, GA 
Richard Sanford, Jr. - Evergreen , CO 
Daniel Scherber - Winter Park, FL 
Carl Schubauer - Stirling, NJ 
Robert Schubert - Naperville, IL 
Jeffrey R. Schwab - \Vest Lafayette, IN 
Gordon Sheppard - Vienna, VA 
Mark R. Sherman - Bakersfield, CA 
Stephen Sims - Macarthur Brewing 

Supplies - Campbelltown, Australia 
Richard Siteman - Portland, ME 
Alex Skripnik - Bloomi ngton, MN 
Chuck Slack- Antioch, IL 
Mike Slomba - \Vest Chester. OH 
Tony Smith - The Woodlands, TX 
Michael D. Spude - Madison, WI 
Dennis Sullivan - Roseville, CA 
Stuart Sutton - Fayetteville, 1'-.'Y 
Michael). Takacs - Livonia, MI 
Michael Thimblin - Springfield, VA 
Stu Thompson- Venice, CA 
Neil Tolciss - Brooklyn, NY 
julian Valles- Guaynabo, PR 
David Verban - Madison, WI 
Chrtstian Von Der Heide - Munchen, Germany 
Robert Wallace - Kinnelon, NJ 
Daniel W. Warthin - Jensen, UT 
Craig P. \Vaverka - Waldorf, MD 
Thomas C. Weeks - Denville, 1 J 
Keith Welcker - Alger, MI 
Edward B. Wells - Grand Haven, MI 
Dave Whitcomb - Ventura, CA 
Jeff Wilson - Birmingham, AL 
Chuck Young - BCI Industries Inc. ­

Brighton , TN 

PINT 

Columbine Mill Brewery Inc. - Littleton. CO 
St. Louis\ Vine and Beer Making ­

Chesterfield, MO 
Thistle Grove Industries - johnstown. CO 
Beagle Beer - Frenchtown, NJ 

Head Home Brewing Distributors­
Cortland, 1'-.'Y 

Marietta Homebrew Supply Inc. ­
Marietta, GA 

Stephen Helmich's Brewhaus -
Florissant. MO 

Steve A. Ackerman - Scotia, 1'-.'Y 
Chris Ahlberg - Norwalk, CT 
Kevin Anderson - Fairbanks, AK 
Michael Anderson- Clio, Ml 
Tanner Andrews - Deland, FL 
john Barber - Acton, MA 
Greg Barach- Denver, CO 
Brendan M. Barrett - Honolulu, HI 
Ed & joan Basham - The \Vinemaker 

Shop - Fort Worth, TX 
Rocky A. Bennett - Stillwater, OK 
john Bert rand- San Pedro, CA 
Adam Best - McMinnville, OR 
joel C. Bieler - Breinigsville, PA 
james D. Bradley - Charleston, SC 
Rodney Browning - West Chester, OH 
K. james Bungaard - Hastings, NE 
Scott Bushnell - Saint joe, I 
Hal Buttermore- Ann Arbor, Ml 
Robert). Campbell Jr. - Bayside, 1'-.'Y 
William Canada - Canada Homebrew 

Supply - Abilene, TX 
Peter Carl - Chicago. IL 
Bradley j. Cate - Georgetown, DE 
Mike Cavitt - Downs, IL 

Mike Claus - Lake Elsinore, CA 
David Cokely - Lees Summit, MO 
jim Corso - Parker, CO 
Matthew Covington - Augusta, GA 
Douglas T. Cox - Ann Arbor, Ml 
George Cravens - Hawthorne, CA 
Raymond DeFelice - Philadelphia, PA 
Ara Derderian - Rancho Cucamonga, CA 
Tom Dey - Littleton, CO 
Richard Dispenzieri - Abbey Brewing Co. 

- Miami Beach, FL 
Peter Dohm - Anchorage, AK 
Greg Ebling - Miami, FL 
jim Eddings - Albuquerque, NM 
Donald M. Ehrsam - Paradise, CA 
Erik A. Erichsen - Los Angeles, CA 
Debra Fischer - New Grapes On The 

Block - Ellisville, MO 
Thomas Fish - Convent Station, NJ 
Frederick Folsom - Pasadena, CA 
Jeff Francis - Saint Augustine, FL 
joseph Freeman - Hingham, MA 
james & Tammy Freire - Creswell , OR 
Greg Gardner - Merrimack, H 
Greg Gazda - Whiting, IN 
Byron E. Goodman - San juan 

Capistrano, CA 
Glen Gutzke - Naperville, IL 
David Hansen - Salt Lake City, UT 
john Hatch - Rome, GA 
Robert Henderson - Week End Brewer -

Chester, VA 
Douglas Herr - Willow Street, PA 
David Hader - Atlantic Highlands, NJ 
Randy Horrocks - Orem, UT 
Paul W. Hummel - Wernersville, PA 
Robert Hutchinson - San Clemente. CA 
jason jackson - Oklahoma City. OK 
Steve Jankowski - San jose, CA 
Matt johnson - Pasadena, CA 
Glenn Jones - Houston, TX 
Earl )osserand - Arlington, TX 
Mark Kapusta - Granbury, TX 
joel Keay - Athens, OH 
Calvin Keen - Grand Rapids. MI 
Stephen Keller - Tallahassee, FL 
David Kern- Poway, CA 
William B. Kervick - Cromwell, CT 
Dan Klaybor - Northfork Products -

Syracuse, IN 
Tim Koich - North Star - Sandpoint. ID 

Dwayne Kradepohl - Roseville. CA 
Kris Kucera - Rochester. l'\TY 
Rick La Frentz - Sunnyvale, CA 
Scott Lewis - McKinleyville, CA 
David Lockshin - Fame Beverage -

Canton. OH 
Richard Lonquist - Houston. TX 
Mark & Kathy Lotz - River City 

Homebrewers- Quincy, IL 
Richard Lukas - Waterford, 1'-.'Y 
Keith H. Lukat - Seminole. FL 
Ethan Magdovitz - Chicago, IL 
Brian Markle - Elizabeth, NJ 
Dave Marshall - Lawton, OK 
Kirstie A. Maynard - NC\\~on Highlands, MA 
Barbara McCormick - Oklahoma City, OK 
Jordan McColman - Running Springs. CA 
jim McVey - Oroville, CA 
Ed Megaw - Orygun Trail Antiques ­

Me Clure, OH 
Kurt Meyer- U- BRE\V- IT Inc. -

Martinez, GA 
Mark J. Meyers - Denver, CO 
Russell V. Meyers - State College, PA 
Francis Meynard - San Francisco, CA 
jean Miller - Conifer, CO 
Dean Mochizuki - Seattle, WA 
Sierra Moonshine - Nevada City, Ct\ 
Claude Morris - Laramie, \VY 
Allan Morrison - Maynard, MA 
Eric Munger - Salem, OR 
Timothy C. Nabors - Milford. OH 
David S. Newton - Colorado Springs, CO 
Brett E. Nicholson - Iowa City, lA 
Leslie Oliver - Santa Barbara, CA 
Douglas Osborn - Valencia. CA 
Jim Pallone - Turbo Homebrew -

Indiana, PA 
Pierre Paremeau- Savage, MN 
Tim Paris - Topeka, KS 

I n the never -ending quest to 

brew the ultimate beer, stop 
by your local homebrew sup­
ply store's AHA Recipe Stand 
and pick up free 
award-winning homebrew 
recipes from AHA r ational 
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. 

jack Peckham- Idyllwild. CA 
James Phillips - Topanga , CA 
Terry Price - Rochester, NH 
Todd Pruner- Mountain Mashers 

Homebrewing - Frisco, CO 
Matt Pulte- Farmington. ;.JM 
David L. Quinn - Menlo Park. CA 
Bradley Reeg - Chicago. I L 
David Reese - La Habra, CA 
Kevin N. Reilly - Southbury, CT 
jim Roe & Susan Yount- Seattle, \VA 
Tony Rolka - Panama City, FL 
Bill Ryan - Seattle , \VA 
Richard Allen Salas - Petez Acres, GU 
Olin Schultz - Beer, Beer & More Beer -

Walnut Creek, CA 
Mike Skelton- The Brewmeister -

Klamath, OR 
Gary Soles - South River, NJ 
T.P. Sondgeroth - Kirkland, \VA 
Steve & Michele Steinberg -

Newton Centre, MA 
Mark A. Story - Lakewood, CO 
Raymond Sullivan - Denver, CO 
Timothy Thomas - Latonia, KY 

Alex Tiethof - Bedminster, Nj 
james Tighe - Burlington, MA 
Peter Tursi- Scottsdale, AZ 

Scott & Sheila Walker - Goodfellow AFB, TX 
Ed \V. \Vey - Houston, TX 
Kit Whitaker- Chillicothe, OH 
M.M . Wilber - Europe 
Chuck Yarmey - Edmunds Beer -

Wyoming. PA 
joe Yeager - Milpitas, CA 
james Yech - Bridgman, MI 
]. Blake Zollinger - Logan, UT 

For information obout AHA sponsors hip coli 
(303) 44 7-0816. 

American Homebrewers Association• 
PO Box !679, Boulder, CO 803o6-!679, USA • 

(303) 546-6514 •FA,\ (303) 447-2825 • orders@aob.org • 
http://www.aob.org/aob 
'Published in lfcklry• Beer Recipes (Bre~~~rs Publications.l994) Zym 19 -----

"The quality and aliveness of my beer is immeasurable." 
- \ 995 AHA MEMBERSHIP SURVEY 
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Award sponsored by Munton and Fison of England and the Great American Beer Festival" 

John Fahrer of Omaha, Neb., took the AHA's top honor when his English bitter was chosen 
best of show. 

J 
ohn Fahrer had two beers advance to the second round of the 

AHA 1996 National Homebrew Competition, but his eye was 

on the alt. "I was pinning all hopes on my alt beer. It had a 

lot of hop character to it," John says. He considers himself more 

of a lager brewer and was a bit surprised when his English bitter 

won best of show. John owes the inspiration for his award-winning 

English bitter, Muddy Mo Amber Ale, to a brewer named Jack Kil­

lian who won best of show in the Douglas County Fair. " ! tried 

Jack's beer last summer and thought, 'I need to brew this! '" 

John started brewing in 1986 when a friend tried brewing and 

solicited John 's help. He picked up a book by M.R. Reece, Better 
Beer and How to Brew It, (Storey Communications, 1978) and start­

ed brewing on his own with extract. A few years later John ad­

vanced to all-grain brewing. Byron Burch's book, Brewing Quality 

Beer (Joby Books, 1986) , helped him make the switch from extract 

to all grain. He has been brewing all grain for eight years and likes 

the results . "The quality of my beer has improved because of the 

freshness of the grain. I encourage brewers to get into all grain be­

cause the brewing basics are pretty much the same." 

John brews five-gallon (19-L) batches from September through 

May with a typical year yielding 10 to 12 batches. His brewing sys­

tem is simple: He uses a 10-gallon (3 7.8-L) aluminum pot for the 

mash and boils in a Bruheat, a seven-gallon (26.5-L) plastic buck­

et with an immersible heating element. He sparges with a Zapap 

double bucket Iauter system and preheats the sparge water to I 70 

degrees F (77 degrees C). He says he has altered the ratio of sparge 

water per pound of grain to increase his yield, "For a typical batch 

wi th 10 pounds of grain I' ll use four gallons of water to sparge. I 

also lower the pH of the sparge water to 5.5 or 5. 7 and my yield has 

improved." John's primary fermentation lasts ben.veen wo and three 

Author CAROLINE DUNCKER, AHA project coordinator, is a homebrewer and beer enthusiast. 

LEFT PHOTO BY DEBBIE FAHRER. 
RIGHT PHOTO BY RICHARD j. LUBRANT 

She plans vacations around brewpub and microbrewery locations. 
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days, then he racks and conditions the beer 

at a cooler temperature . "! have six Cor­

nelius kegs for lagering and a refrigerator 

dedicated solely for that purpose." 

John lives in Omaha, which is situated 

on the Missouri River, referred to locally as 

the Muddy Mo. He receives his water from 

the treatment plant south of town, near the 

confluence of the Platte and Missouri , hence 

the name Muddy Mo Amber Ale. Muddy 

Mo was brewed in November 1995. John 

kept the lagering temperature just above 

freezing so the beer was perfectly condi­

tioned for judging. "! hardened the water by 

adding Burton salts for a dry, minerally fin­

ish, which worked well ," says John. He on­

ly enters the AHA Nationals and the Ne­

braska State Fair. " ! don't compete regular­

ly and, although I have won ribbons, this is 

my first best of show outside of the state." 

John credits four important elements in 

his brewing process, beyond making the 

move to all grain , that have improved the 

quality of his beers. The first is water treat­

ment. John always preboils his water, and 

a water filter is on his wish list. His water is 

a new level of sophlsticati9n. 

For more information or a 
catalog of titles, contact Brew­
ers Publications at (303) 447-
0816, orders@aob.org or FAX 
(303) 447-282;. 

hard, which works well for beers like amber, 

but he adjusts the hardness depending on 

the style he is trying to emulate. The second 

element is liquid yeast cultures. " ! strictly 

use liquid yeast and starters and will go three 

or four batches with the yeast before I start 

with a fresh one." The best-of-show bitter 

was the third batch on the recycled yeast. 

The third element is sanitation. John says 

he has had to dump a few batches because 

of sanitation problems, but not since he made 

sanitation a priority. He uses chlorine bleach 

and no longer wastes any time or effort on the 

brewing process without ensuring cleanliness. 

The fourth element is patience. "Relaxing is 

a big part of brewing an award-winning beer. 

Don't rush your beer, don't take any short­

cuts or spare any expense." 

John makes the most of his time as a 

home brewer. "''ll start brewing a batch at 6 

p.m. on Friday night and be completely 

cleaned up and done by 2 a.m." John brews 

every three to four weeks, but he is not ac­

tively involved in a club. He's busy at home 

with three kids , Johnny, Kylie and Jill , and 

his wife Debbie is in nursing school. 

On Friday night, June 7, when the AHA 

was announcing the award winners , John 

was attending his son's baseball game. " ! 

thought about going to the office that night 

and checking the Web page, but didn 't get 

into the office until Saturday morning. I 

brought my two girls wi th me and the first 

thing I saw was 'Homebrewer of the Year, 

John Fahrer.' My heart was pounding so fast 

my girls thought something was wrong. I 

called my wife right away and she wanted 

to know what I had won," John says. 

The Home brewer of the Year wins round­

trip travel and accommodations for two to 

the Great American Beer Festival®. John and 

his wife plan on attending the GABF® Sept. 

26-28 and he will be bringing a fresh batch 

of homebrew to share with AHA members 

at the Members-Only Tasting on Saturday. 

When asked about his plans, John reflects, 

"Homebrewing is an extremely enjoyable 

hobby, but I always have the idea of open­

ing a microbrewery in the back of my mind. 

It is good to leave all my options open." 

For John's award·winning 

recipe see page 117. ~ 

"It is important co me co be able co sir back after my fann chores are done, take off my boots and enjoy a pim or rwo of some 
of rhe besr-rasr:ing beer I' ve had, knowing all rhe while char I made rhar beer and am nor depending on a faccory somewhere far away. 

Think abour ir rhe nexr rime you enjoy a pim - swish rhe flavor around - rhar smile inside is why I brew." 
-1 995 . .4..HA MEMBERSHIP SURVEY 
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AWard Winners 
Award sponsored by Pete's Brewing Co., Palo Alto, Calif. 

Tom Bergman and Chas Peterson of Jefferson, Md., won 
gold medals for their German dark lager and fruit beer 
accumulating enough points to win the Ninkasi Award. 

T 
he brewing team ofT om Bergman and Chas Peterson entered 

six beers in the AHA 1996 National Home brew Competition. 

Of the six home brews they entered, three advanced to the sec­

ond round and two, their fruit beer and German dark lager, won gold 

medals. Tom and Chas earned more points than any other brewers and 

captured the Ninkasi high-point Award. 

Although Tom and Chas have been brewing partners for the last two 

years, they didn't start off brewing together. Tom began brewing in 1984 

and, like most beginners, he brewed with extract. He moved to all-grain 

brewing in the late 80s and has been brewing all-grain ever since. In 

1991 he added decoction mashing to his repertoire. 

Five years ago, Chas' wife Sheri met Tom in business school. One 

evening Chas and Sheri were at Tom's house when he served some 

homebrew. Chas describes the beer now as phenolic, but at the time he 

thought, "Wow, this is the best beer I have ever had." Sheri thought 

Chas might be interested in the home brewing hobby and bought him a 

kit for their wedding anniversary. It took a couple months for him to brew 

the kit, but once he did he was hooked. 

Sheri hosted a surprise birthday party for Chas' 30th and invited Tom 

to brew a batch of beer as a present Chas didn't have all the equipment 

yet to brew all grain, but he was interested in trying the procedure. The 

two men continued to brew together after that first endeavor. 'We learn 

a lot by brewing together because no two people brew alike. Plus we are 

able to split batches and brew more regularly," says Tom. He describes 

himself as more of a "hop head" than Chas and they think they are able 

to brew better-balanced beers as a result of their different preferences. 

Although they typically brew together, each has the capacity to brew 

alone and Chas has just entered the ranks of partial-mash and all-grain 

brewing in the last year. 

They brew on a straightfonvard system using a converted picnic cool­

er for mashing and a IS-gallon (56.8-L) kettle for boiling. They typical­

ly brew and split 10-gallon (38-L) batches, ferment in glass carboys for 

the primary and use Cornelius kegs for lagering. They brew lagers in the 

winter and ales in the spring and fall. Both own refrigerators dedicated 

for lagering. Tom recently purchased a temperature-control mechanism 

for his refrigerator. When asked what is his most important tool for brew­

ing, it isn't the temperature-controlled refrigerator, but the high-quality 

laboratory-grade pH paper. 

"We were having a problem with our beers tasting phenolic and we 

think it was because our pH papers were unreliable," says Chas. Tom 

has a pH meter, but says it is "hard to calibrate and difficult to get a good 

reading." They live about 30 minutes from one another so their water 

sources are different, ranging from more alkaline to more acidic. Once 

they found high-quality pH paper their problems with phenols faded 

and they were better able to adjust to the differences in water sources. 

In the past they had entered only a few competitions and 1996 marked 

the second year they entered the AHA Nationals. "Our beers a lways 

scored well in competitions, they are clean, but we weren 't winning 

awards," says Tom. Of the tvvo beers that won gold medals in the Na­

tional Competition their strawbeny fruit beer was one of the first batch-

Author CAROLINE DUNCKER, AHA project coordinator. is a homebrewer and active member of Boulder, Colo.'s , 

Hop, Barley and the Alers. She enjoys judging in regional homebrew competitions. 

LEFT PHOTO BY RICHARD 1- LUBRANT, 
RIGHT PHOTO COURTESY OF 
HOLTZMANN CREATIV-WERBEMITTEl 
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es they brewed together. "It was a little harsh 

when we tasted it in July of 1995," says Chas, 

"but we decided it would be mellow in time for 

the National Competition. The most important 

element of our strawberry beer was adding the 

fruit to the secondary fermenter," says Chas. 

They used 10 pounds of frozen whole berries 

for less than fi ve gallons (19 L). In addition, 

they added some strawberry extract at bottling. 

"The beer already had a good aroma at bot­

tling because we added fruit to the secondary 

fermenter, but the extract helped," says Chas. 

Their second gold-medal winner, the Ger­

man dark lager, was intended to be a doppel­

bock. "We used too much chocolate malt and 

it came out roasty and not sweet enough," says 

Chas. "I went to bottle the batch and it tasted 

astringent so I called Tom. I wanted to dump 

the beer, but Tom never dumps. As you recall, 

his phenolic beer brought us together brew­

ing," jokes Chas. 

Chas spent some time in Germany during 

the winter of 1995 and brought some com­

mercial examples of Schwarzbier back to en­

joy. Nter tasting their intended doppelbock a 

few weeks later Chas thought it was a lot like 

the Schwarzbier he had tasted from Germany. 

''You never know," says Tom. "Our dunkel end­

ed up more like a bock and our doppelbock 

was more like a Schwarzbier." 

Both men believe in reading everything from 

Brewers Publications' Classic Beer Style Series 

to Greg Noonan's New Brewing Lager Beer 
(Brewers Publications, 1996), to Dave Miller's 

Homebrewing Guide (Storey Publishing, 1995), 

to Zymurgy and both editions of Charlie Pa­

pazian's books, The New Complete Joy of Home 
Brewing and The Home Brewer's Companion 
(Avon, 1991 and 1994). They have tapped in­

to helpful information on-line with the Home­

brew Digest as well. Detailed record keeping is 

another important facet of their brewing. 

"Vve have never made the same beer twice," 

say Tom, "but we continue to fine-tune the 

recipe. We make an extra special bitter, Pilsen­

er and stout pretty consistently." According to 

both brewers, their beers improved once they 

increased their pitching rate. They always use 

a starter and carefully reuse their yeast from 

one carboy to the next. 

In the fall of 1995, Tom and Chas looked 

into opening a microbrewery in Frederick Coun-

ty , Md. They have a couple of locations in 

mind and have raised the money needed to 

build a German-style brew house complete 

with a fully automated computer-controlled 

system. "Homebrew is the ultimate incentive 

for investors to commit to our business," says 

Tom. "When someone tastes our homebrew 

they are sold on it." The two men don 't an­

ticipate having time for their homebrewing 

hobby once they start commercial brewing. 

"We'll have our one- or two-barrel pilot brew­

ery that will be a little more gadget oriented 

than homebrewing, but it will be where we can 

experiment," says Tom. They plan to open the 

brewery in spring 1997. 

The ' inkasi Award winners a nd Pete's 

Brewi ng Co. will work to develop a future 

Pete's product. The winners will receive na­

tional publicity for the award, registration at 

the two-week short course in brewing tech­

nology at the Siebel Institute of Technology in 

Chicago, a 5500 gift certificate to a local home­

brew store, 5100 gift certificate for Wicked Ware 

Merchandise and a trip to Pete's Brewing Co. 

For Tom and Chas' award-winning 

recipes see pages 119 and 121 . ~ 

BETTER BEER With Designing Great Beers: The Ultimate Guide 
to Brewing Classic Beer Sty les , you become the 
brewmaster. Author Ray Daniels provides the tools 
you need to take your brewing to the next level in 
this detailed technical manual. BY DESIGN 

In Designing Great Beers, you 'll find 
400 pages full of brewing formulas, 

tables and a w ealth of information 
on 14 classic beer styles - all you 
need to brew your own master­
piece. Why wait? Design your 
next great beer with Designing 
Great Beers. 

Available November 1996, this book is a 
p erfect addition to any brewer's library. 

7 x 10 • 400 pp. • four-color soft cover • illuSTrations • Brewers 

Publications • 1996 • ISBN 0-937381-50-0 • 5!9.95 plus S6 P&H. 

Conracr (303) 546-6514, FAX (303) 447-2825, orclers@aob.org or 
hrtp :/ / www.aob.org/aob fo r more information or ro place an order. 

DGB 

"I homebrew ro make something special of my oum design , ro tinker , ro show off, ro drink, ro compere, to win. " 
- 1995 AHA ME~1BERSH!P SURVEY 



M199Gl 1_ eaumaKer 
of the Year 

Award sponsored by American Mead Association, 

Grand Junction, Colo. 

Michael Coen of Kenosha, Wis., won a gold medal for his 
still melomel with raspberries and blueberries. '' y ou don ' t have to follow the rules [to become mead­

maker of the year], " boasts this year ' s winner , 

Michael Coen. Michael started brewing only two 

years ago and the mead that won best of show in the AHA a­

tio nals was his fifth homebrewing session and very first mead . 

"You just have to go for it." 

Michael's award-winning melomel, After Dinner Dessert, was made 

in February 1995. He used frozen rather than fresh fruit , generic hon­

ey and boiled for 20 minutes, techniques some in the meadmaking 

community may scoff at. Michael has read plenty of literature pro­

moting fresh fruit , specialized honey sources and not boiling. Perhaps 

therein lies the beauty of mead - brewers can experiment. 

He describes his first meadmaking experience as easy. "I've 

si nce read an article in Zymurgy Spring 1995 (Vol. 18, No. 1) , 

"Mead Success," that talks about different fruits and processes and 

I'm looking into different methods with fruits." Nter Dinner Dessert 

contained raspberries and blueberries. From Michael 's experience 

raspberries work very well for aroma character and flavor. "It turned 

out very sweet and not too biting - a perfect beverage for two peo­

ple to share after dinner ," Michael says, and thus the name. 

Michael works as a yeast researcher for Abbott Laboratories in 

Illi nois. He has the ability to propagate his own yeasts and store 

them in his lab at work. "My science background as a microbiol­

ogist and knowledge of sterile techniques help in brewing," says 

Michael. "Brewing is a natural hobby as it is related to my work. I 

A uthor C AROLINE DUNCKER, AHA project coordinator, 
is a homebrewer and meadmaker. 

knew I needed to supplemen t the honey with a nitrogen source in 

order to have a better ferme ntation, so I added yeast nutrient. This 

knowledge came directly from my science background," says Michael. 

"For the award-winning mead I added the fruit after the boil, sta ­

bilized the temperature at 160 degrees F for 15 minutes, cooled with 

a wort chiller and pi tched the yeast around 80 degrees F," Michael 

says. " ! used a sweet mead Wyeast culture with an apple ju ice and 

honey starter." Michael racked the mead after t\·VO weeks a nd cleared 

with pectin enzyme. "I noticed a slight sulfur smell from the a irlock, 

which concerned me, but it was from the yeast and it dissipa ted. " 

Michael looks forward to making more mead. "I am interested in 

the sparkling, Champagnelike meads. I'd like to experiment with 

blackberries, cranberries, grapefru it a nd ginger meads." He recom ­

mends asking questions and reading all the books you can ge t your 

hands on. "Zymurgy is a good tool for learn ing the basics of fe r­

mentation. Probably the most importan t advice is to experiment, try 

different techniques and ingredients." 

When asked if he had a ny mead left to celebrate his accom­

plishment, Michael said he only had eight 12-ounce bottles remain­

ing. He had been giving them away as presents - the mead was a 

great hit for Father's Day. 

The future holds new fruit combinations, honey sources, meth­

ods a nd more reading for Michae l. He is looking forward to traveling 

a nd visiting exist ing meaderies in the West. As Meadmaker of the 

Year, Michael is the AHA's ambassador for mead. 

For Michael's award·winning recipe see page 123. [i)l 

THEBRUHEAT 
Mash Tun/Boiler 

MASH 
Grain At 

Controlled 
Temperatures 

BOIL 
5 Gallons 
Of Wort 

With Ease 

• 7 U.S. Gallon Capacity 
•Powerful2750 Watt Element 
• Sensitive Thermostat 50°-212°+ 
•Built-in Safety Features 
• Guaranteed For One Year 

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

oealer BrewCQ ___ Me& 

Inquiries P.O. Box 1063, Boone, N.C. 28607 VISA 
Invited 704-297-SUDS accepted 

TOP PHOTO Q PH OTOD ISC. BOTTOM PHOTO 
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C ·d1996 k 1 erma er 
of the Year 

Award sponsored by Lyons' Brewery of Dublin, Dublin, Calif. 

G 
inger Constantine began cidennaking because she was search­

ing for a low-alcohol, dry and pleasantly flavored beverage 

she could serve to dinner guests. "We do a lot of entertain­

ing and it is hard to find a wine that tastes good and isn't too high in 

alcohol ," explains Ginger. "We made an excellent honey-ginger cider 

that is a great prelude for Indian food. It is nice to pair cider with foods, 

but I really make cider for quality-of-life reasons." 

Ginger and her husband, Michael , started cidermaking three 

years ago as an extension of Michael's homebrewing. The award­

winning Bog and Orchard Cranberry Cider was made from a mix of 

organic apples, some from Jones Port Beales, an island south of thei r 

home, and others from a small local orchard. "I like to buy organic 

to support the Maine Organic Farmers and Growers Association, 

and to have greater control over my product," says Ginger. 

Because of a d ry year in 1995 she had trouble obtaining apples. 

"We are always searching for that specific blend of apples for ci­

dermaking. For sweetness we use Cortland or Spartans, for an acidic 

balance we use Northern Spy or Jonathan . Macintosh and Golden 

Delicious are good for aroma , and crab apples provide a nice bite. " 

Ginger and Michael made six ciders in the fall of 1995: raspber­

ry, honey-ginger, cra nberry and three New England-style ciders. "I 

was ambivalent about the cranberry cider," says Ginger. "I really 

thought the honey-ginger was our best and would have entered it in 

the competition , but it really didn't have a category." 

Ginger and Michael host a 14-course dinner to celebrate mid­

winter and they serve cider throughout. The raspberry cider was per­

fect a t that time of year and was served for the party, but it had lost 

its fruit character in the bottle , according to Ginger. 

She tasted the cranberry cider recently to celebrate its win and 

noted that cranberries can have a "bog,oy" taste, but the wild cranber­

ries she used do not impart the astringency commercial berries can. 

Author Caroline Duncker, AHA project coordin ator, has been 
a homebrewer since 1992. 

The award-winning cranberry cider was made from the juice of 

1 1/2 bushels of apples for 4 112 gallons ( 17 L). Ginger pitched Red 

Star Montrachet wine yeast and the cider fermented for three weeks 

at 55 degrees F (13 degrees C) and for another 18 weeks at 35 de­

grees F (2 degrees C). After primary fermentation , Ginger boiled 7 1/2 

pounds (3.4 kg) cranberries and hand-squeezed the juice through 

sterilized cheesecloth and added the ju ice to th e carboy. Gi nger 

used the reserved fruit pulp for chutney. "In good New England tra­

dition, nothing goes to waste," boasts Ginger, "and the leftover ap­

ples go to feed sheep. All my experience wi th cooking and garden­

ing has helped my cidermaking, which isn ' t all that different. " 

Ginger brings her patience and ability to stay focused to her 

hobby. She recommends begi nning cidermakers be careful with 

the procedure and allocate enough time to do it right. "You need 

to have in mind what you are trying to accomplish with your cider, 

be able to visualize what you want ," Ginger says. Michael com­

plements their cidermaking wi th other skills . "He brings a fresh ­

ness and enthusiasm because it is a hobby for him , but for me it 

is a way of life. " 

Next year Ginger hopes to make a peach and mint cider and pos­

sibly a rhubarb cider. "I'd like to get my own cider press to increase 

production," she says. When asked about entering the na tionals 

next year Ginger sounds enthusiastic. "I like getting feedback from 

the judges - descriptions that I had imagined for the cider - but 

Michael has more of a competitive edge, he wants to win. " 

For Ginger's award·winning recipe see page 124. 

Homebrew and wine 
making supplies 

"If you didn't buy it at 
Happy Harry's you paid 

full price!~ 

Request our Free Catalog by calling 1·800-FOR·BREW (367·2739) 
With your first. order receive an attractive sturdy 3 ring binder at no 

charge so you can keep your catalog in tip top shape and ready to use. 

NOW EARN BONUS MILES,@ NORTHWEST 
good toward FREE travel on Northwest woru.nPERKs• 
Airlines. Earn 250 WorldPerks®. Bonus 
Miles with every S100 purchase of Home Brewing supplies. 
Northwest Airlines WorldPerks® Bonus Miles will be awarded in the form of MilesAboveSM 
certificates. You must be a member of Northwest Airlines WorldPerks program to redeem miles 
earned through MilesAboveSM. Certificates must be submitted to Northwest prior to expiration 
date for miles t be credited to your World Perks account. Please allow four to six v.-eeks after 
submitting certificate for mileage to be credited to youR account. Restrictions apply. Please refer 
to the back of your MilesAbove certificate for more details. 

"I dearl)' love to present a homebrew to a friend and observe their surprise and enjoyment. PHOTO BY GAL EN NATHANSON. 
ILLUSTRATION BY TIM SPOSATO 

I starred brewing w save money , and I continue brewing because of craft pride ." 
-1995 .A.HA ME~1BERSIIIP SURVEY 



Our open lines of communication 
and monthly Newsletters provide 
you with the best information. We 
work with you when a return or 
credit is requested. Our customer 
service program makes ordering easy! 

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

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

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

Featuring Quality Products 
Malt Extracts 

• Bierkeller • Coopers • JohnBull 
• Brewferm • Edme • Laaglander 
• Brewmart • Glenbrew • Munton&Fison 

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

"Vintner's Reserve" Wine Kits 
" Vmtner'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 

'lbll Free Fax! 
1-800-848-5062 
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WINNfRS 
L E 

H 
ere are the 28 best homebrews from the best homebrewers 
as determined by the AHA 1996 National Homebrew Com­
petition. This year the world's premier homebrew competi­

tion accepted 3 ,331 entries from around the world. With the help 
of nine judging sites, including an inaugural site in Canada, the 
first round of judging was completed by April 28 and promoted 555 
homebrews to the second round of competition in New Orleans, La. 
In conjunction with Homebrew Bayou , the AHA 1996 National 
Homebrewers Conference , June 5 through 8 , nearly 100 judges 
culled the top three beers from each category for gold, silver and 
bronze medals. Submitted here , for your brewing pleasure, are the 
gold-medal winning recipes. 

John Fahrer of Omaha, Neb ., earned the coveted Homebrewer of 
the Year title with his Muddy Mo Amber Ale English Bitter. Cour­
tesy of Munton & Fison of England and the Great American Beer 
Festival®, John wins a trip for two to the GABF'm Sept. 26 through 
28 in Denver, Colo. 

The dynamic duo of Tom Bergman and Chas Peterson of Jeffer­
son, Md., tag-teamed their way to the Ninkasi Award- their two 
gold medals put them over the top in point standings for the award. 
Now in its fourth year, the award is sponsored by Pete 's Brewing 
Co. Tom and Chas will work with Pete 's to develop a future prod­
uct. They also earn a week-long brewing course at the Siebel In­
stitute of Technology in Chicago, a $500 gift certificate to their fa ­
vorite homebrew store, $100 of Wicked Ware merchandise and a 
trip to Pete 's brewery offices. 

The greatest upset in homebrewing history occurred when the 
Chicago Beer Society won the Homebrew Club of the Year trophy, 
narrowly defeating the Sonoma Beerocrats who had held the award 
for 1 0 straight years . The award is given to the club that earns the 
most points in the first and second round of the National Homebrew 
Competition, as well as the six annual Club-Only Competitions. 

Michael Coen of Kenosha, Wis., was named Meadmaker of the 
Year for his After Dinner Dessert, while Ginger Constantine of 
Bar Harbor, Maine, earned the Cidermaker of the Year title for 
her Bog and Orchard Cranberry Cider. 

So check out the winning recipes. With such a great selection 
available all in one convenient package, you' ll have a great time 
choosing the ones for you . 

Z YJ\II UR GY S p ec i a l 1996 
ASSOCIATION OF BREWERS FILE PHOTO 



More than 90 judges eval· 
uated 555 second·round 
homebrews at the 1996 
National Homebrewers Con· 
ference in New Orleans, La. 

PHOTOS BY RICHARD) . lUBRA>IT 

AHA 1996 
NATIONAL 
HOMEBREW 
COMPETITION 

Category award sponsored by 
EDME Ltd. , Mistley, Manningtree, England. 

MIKE HARPER 
OAKDALE, CALIFORNIA 
"BIG OAK BARLEY WINE" 
BARLEY WINE 

Ingredients for 5 U.S. gal ( 19 L) 
12 lb Alexander's light malt extract 

(5.44 kg) 
5 lb Klages two-row malt (2.27 kg) 

lb 20 °L caramel malt (0.45 kg) 
7/ 10 oz Chinook whole hops , 

12.5% alpha acid (20 g) (60 min.) 
9/1 0 oz Northern Brewer whole hops, 

8.2% alpha acid (25 g) (60 min.) 
I 1/ 10 oz East Kent Goldings whole hops, 

5.1 % alpha acid (301g) (60 min.) 
7/ 10 oz Chinook whole hops , 

12.5% alpha acid (20 g) (30 min.) 
7/ 10 oz Northern Brewer whole hops, 

8.2% alpha acid (20 g) (30 min.) 
7/ 10 oz East Kent Goldings whole hops, 

5.1 % alpha acid (20 g) (30 min.) 
7/ 10 oz Willamette whole hops, 

5.4% alpha acid (20 g) (15 min.) 
2 oz Cascade whole hops, 5 .7% alpha 

acid (57 g) (dry, eight weeks) 
Wyeast No. I 056 American ale 
liquid yeast culture 
force carbonate in keg 

• Original specific gravity: 1.095 
Final specific gravity: 1.024 
Boiling time: 60 min. 
Primary fermentation: seven days at 
60 to 65 degrees F ( 16 to 18 degrees C) 
in glass 
Secondary fermentation: eight 
weeks at 60 to 65 degrees F (16 to 
18 degrees C) in glass 

• Age when judged (since bottling): 
four months 

Brewer's specifics 
Mash grains at 158 degrees F (70 degrees C) 

(60min.). 

Judges' comments 
Not available 

ZYl'VIUR.GY Spec a l 1996 

AHA 1996 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by Manneken-Brussel 
Imports, S.A. Bieres de Chimay, Austin, Texas. 

ROBERT 0. HALL JR. 
ATHENS, GEORGIA 
TRIPEL 

Ingredients for 5 U.S. gal ( 19 L) 
13 lb DeWolf-Cosyns Pilsener malt 

(5.90 kg) 
I 1/2 lb turbinado sugar (0.68 kg) 
I 1/5 oz Northern Brewer whole hops, 

7.5% alpha acid (34 g) (90 min.) 
1/2 oz Saaz whole hops, 3% alpha acid 

(14 g) (15 min.) 
G.W. Kent Trappist Ale No. A08 
liquid yeast culture 

3/4 cup com sugar (177 mL) (to prime) 

Original specific gravity: 1.083 
Final specific gravity: 1.0 II 
Boiling time: 90 min. 
Primary fermentation: two weeks at 
65 degrees F (18 degrees C) in glass 
Secondary fermentation: six weeks at 
65 degrees F (18 degrees C) in glass 

• Age when judged (since bottling): 
four months 

Brewer's specifics 
Mash grains at 67 degrees F (20 degrees C) 

(90min.). 

Judges' comments 
"Nice beer but only lacks a malty background. 

Maybe use more malt, Jess anenuation." 
"Sweet and spicy with an alcohol kick. Good 

balance . Good overall strong beer, just more 
maltiness needed." 
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AHA 1996 
NATIONAL 
HOMEBREW 
COMPETITION 

Category aiVard sponsored by 
L.D. Carlson Co., Kent, Ohio. 

RON RAIKE 
ORLANDO, FLORIDA 
BELGIAN·STYLE LAMBIC 

Ingredients for 15 1/2 U.S. gal 
(58.7 L) 

9 lb DeWolf-Cosyns nvo-row pale malt 
(8 .6 kg) 

4 lb flaked wheat ( 1.8 kg) 
7 3/4 lb raw wheat (3.52 kg) 
I 1/2 lb DeWolf-Cosyns CaraVienna malt 

4 oz Cascade whole hops, two years 
old (113 g) (ISO min.) 

6 415 oz Headstart Brettanomyces 
bruxellensis starter (200 mL) 

6 415 oz Headstart Brettanomyces lambicus 
starter (200 mL) 

6 415 oz Headstart Kloeckera apiculata 
starter (200 mL) 

6 415 oz Headstart Candida lambicus 
starter (200 mL) 

6 415 oz Boon Gueuze dregs (three-year­
old bottle) starter (200 mL) 

6 415 oz starter made from dregs of 
previous Iambic-style batch (200 mL) 

6 415 oz Wyeast No. 1056 American ale 
liquid yeast starter (200 mL) 
(pitched after nvo weeks) 

6 415 oz Headstart Pediococcus damnosus 
starter (200 mL) (pitched after 
three months) 

1/2 cup com sugar (118 mL) (to prime 
2 1/2 gal or 9.5 L) 

Original specific gravity: 1.058 
Final specific gravity: unknown 
Boiling time: 150 min. 
Primary fermentation : 12 months at 
68 to 78 degrees F (20 to 26 degrees 
C) in stainless steel 
Age when judged (since bottling): 
three months 

BELGIAN­
STYLE LAMBIC 

Brewer's specifics 
Dough-in with 155-degree-F (68-degree-C) wa­

ter, rest at 113 degrees F ( 45 degrees C). Use a four­
hour turbidish triple decoction mash schedule: first 
decoction is thick but milky, second is similar, third 
is 98 percent liquid. Each decoction is 4 to 5 quarts 
(3.8 to 4. 7 L). Rest for 30 minutes between each 
decoction at 140 degrees F (60 degrees C) and 
158 degrees F (70 degrees C) . Heat sparge water 
to between I 76 and 194 degrees F (80 and 90 degrees 
C). Lauter for 2 1/2 hours. First runnings are 1.051. 
Collect 17 gallons (64.3 L). Boil for 2 1/2 hours. 
Chill 13 gallons (49.2 L) and pitch yeast and bac­
teria according to above schedule. 

Judges' comments 
"Somewhat sweet. Oily mouth feel, very good. 

Lactic sourness could be more intense. Brettanomyces 
taste faint. In style, very good beer. Mouth feel dead 
on, but residua l sweetness is perhaps cloying." 

"Flavor is a sweeVtart combination. The Iambic 
is low on conditioning. Balance is good but could 
be improved. It could use a more complex lactic 
character. Brettanomyces character could be more 
complex in flavor." 

AHA 1996 
NATIONAL 
HOMEBREW 
COMPETITION 

Category award sponsored by 
Premier Malt Products, Grosse Pointe, Michigan. 

MICHAEL S. SACKETT 
WICHITA, KANSAS 
"BACK TO BACK DOUBLE BROWN ALE" 
ENGLISH BROWN 

Ingredients for 5 U.S. gal ( 19 L) 
5 lb Klages malt (2 .27 kg) 
3 lb Munich malt (1.36 kg) 
2 lb Vienna malt (0.91 kg) 
1 lb 60 •L crystal malt (0.45 kg) 

3/4 lb 20 •L crystal malt (0.34 kg) 
114 lb roasted malt (0.11 kg) 
1/4 lb chocolate malt (0.11 kg) 

oz Fuggles hop pellets, 4.4% alpha 
acid (28 g) (75 min.) 
oz Wi llamette hop pellets , 
3.7% alpha acid (28 g) (75 min .) 

1/2 oz Cascade hop pellets, 4.2% alpha 
acid (14 g) (15 min.) 
oz Cascade hop pellets, 4.2% alpha 
acid (28 g) (three min.) 
Wyeast ro. 1056 American ale 
liquid yeast culture 
cup com sugar (118 mL) (to prime) 

Original specific gravity: 1.068 
Final specific gravity: 1.0 12 
Boiling time: 75 min. 
Primary fermentation: two weeks at 
70 degrees F (21 degrees C) in plastic 
Age when judged (since bottling): 
four months 

Brewer's specifics 
Mash grains at 148 degrees F (64 degrees C) 

(90min.). 

Judges' comments 
"Nice caramel sweetness in beginning. Astrin­

gency from roasted grains is a bit much. Aroma could 
be better. Oxidized aroma a problem." 

"On the low end of the color scale. Only appears 
to be about 14 SRJ'vl. Very full-flavored beer but over­
ly roasty. Big in the mouth. Try cutting back on the 
roasted grains." 

"The complete process fascinates me. From the same basic ingredients you 
can make an unbelievable variet)' of beer styles and flavors." 

PHOTO OF RON RAIKE BY RICHARD J. LUBRANT 
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AHA 1996 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by Wynkoop 
Brewing Co. , Denver, Colorado. 

CHRIS NEIKIRK 
NORFOLK, VIRGINIA 
"SLACKER I.P.A." 
INDIA PALE ALE 

Ingredients for 10 U.S. gal (38 L) 
I8 Ib British malt (8.I6 kg) 
4 lb U.S. two-row pale malt ( I.8I kg) 
I lb dextrin malt (0.45 kg) 

lb Munich malt (0.45 kg) 
I lb 60 °L crystal malt (0.45 kg) 
3 oz Nugget hop peUets, II % alpha 

acid (85 g) (60 min.) 
6 oz Cascade hop pellets, 4.4% alpha 

acid (I70 g) (30 min.) 
2 oz Kent Goldings hops, 4.2% a lpha 

acid (57 g) (dry, one week) 
Wyeast No. I028 London ale liquid 
yeast culture 
cup com sugar (237 mL) (to prime) 

Original specific gravity: 1.062 
Final specific gravity: l.OI4 
Boiling time: 85 min. 
Primary fermentation: six days at 
63 degrees F (I 7 degrees C) in plastic 
Secondary fermentation: 10 days at 
63 degrees F (I 7 degrees C) in glass 
Age when judged (since bottling): 
3 I/2 months 

Brewer's specifics 
Mash grains at 130 degrees F (54 degrees C) 

(30 min.) 153 degrees F (67 degrees C) (75 min.). 

Judges' comments 
"Long on bitterness. Long on hop flavor. Malt 

is well-balanced. Clean beer. Very tasty." 
"Malty but slight hop aftertaste fades fast. Slight 

diacetyl. Some apple. Add more hops late in boil." 

AHA 1996 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by Northwestern 
Extract Co., Brookfield, Wisconsin. 

JOHN C. ALLEN 
ALPHARETTA, GEORGIA 
"IBU WHO?" 
AMERICAN PALE ALE 

Ingredients for 5 U.S. gal (10 L) 
9 lb Superbrau pale malt extract 

(4.08 kg) 
lb Hugh Baird I3 to I7 °L crystal 
malt (0 .45 kg) 

l/2 lb DeWolf-Cosyns biscuit malt 
(0.23 kg) 

I/2 lb DeWolf-Cosyns aromatic malt 
(0.23 kg) 

I/4 lb DeWolf-Cosyns CaraVienna malt 
(II3 g) 

2 oz Columbus whole hops, I5% alpha 
acid (57 g) (60 min.) 
oz Perle whole hops, 8 .4% a lpha 
acid (28 g) (60 min.) 
oz Columbus whole hops, I5% alpha 
acid (28 g) (IO min.) 
oz Columbus whole hops, I5% alpha 
acid (28 g) (five min.) 

2 oz Cascade whole hops, 5.8% alpha 
acid (57 g) (dry, four days) 
Wyeast No. I056 American ale 
liquid yeast culture 

3/4 cup com sugar (I77 mL) (to prime) 

Original specific gravity: 1.066 
Final specific gravity: I.020 
Boiling time: 60 min. 
Primary fermentation: seven days at 
68 degrees F (20 degrees C) in glass 
Secondary fermentation: four days at 
38 degrees F (23 degrees C) in glass 
Age when judged (since bottling): 
3 I/2 months 

Brewer's specifics 
Steep grains at 155 degrees F (68 degrees C) 

(30min.). 

Judges' comments 
"Slight malt sweetness with a bitter finish ­

good. Hop flavor is apparent. Some fruitiness which 
is OK. The bitterness is at the high end." 

"Hop bitterness is robust and very appropri­
ate for style requirements. Some additional malti­
ness would improve flavor. Also, additional fruity­
estery content would help." 

"Puckering bitterness overwhelms. Grapefruit 
and lime. Slight diacery l. May have oversparged. 
Reduce hops a little, increase maltiness." 

ZYJVIURGY Special 1996 

1996 Homebrewerof the Year 

AHA 1996 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by 
Alternative Beverage, Charlotte, North Carolina. 

JOHN R. FAHRER 
OMAHA, NEBRASKA 
"MUDDY MO AMBER ALE" 
ENGLISH BEST (SPECIAL) BITTER 

Ingredients for 5 U.S. gal (19 L) 
8 I/2 lb Schrier two-row malt (3.8 kg) 

10 oz I20 °L crystal malt (283 g) 
oz chocolate malt (28 g) 

I/2 oz Nugget whole hops, I2% alpha 
acid (I4 g) (60 min.) 

I/2 oz Fuggles hop plugs, 4.2% alpha 
acid (I4 g) (30 min.) 

I/2 oz Fuggles hop plugs, 4.2% alpha 
acid (I4 g) (10 min.) 
oz Tettnanger hop pellets, 
4 . 7% alpha acid (28 g) (finish) 
Wyeast No. I028 London ale liquid 
yeast culture 

66 oz wort (21.95L (to prime) 

Original specific gravity: I.050 
Final specific gravity: 1.0 I2 
Boiling time: 75 min. 
Primary fermentation: seven days 
at 68 degrees F (20 degrees C) in 
stainless steel 
Secondary fermentation: I6 days at 
66 degrees F ( I9 degrees C) in 
stainless steel 
Age when judged (since bottling): 
seven months 

Brewer's specifics 
Mash grains at 122 degrees F (50 degrees C) 

(25 min.), 152 degrees F (67 degrees C) (60 min.), 
157degrees F(69degreesC) (20min.) 169degrees F 
(76 degrees C) (10 min.). 

Judges' comments 
"Very nice fla vor. Slight astringency and 

phenolics detract a little from this beer' s flavor. 
This is a very good special bitter. Possibly the 
sparge water pH could be adjusted to avoid the 
slight astringency." 

"Some slight astringency on finish. Balance 
great." 

"Phenol up front disappears very quickly. Malt 
sweetness is present. Very pleasant to drink." 
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AHA 1996 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by 
Beercra fers Inc., Turnersville, New jersey. 

WENDY PARKER·WOOD AND BEY 
NULMAN ALBUQUERQUE, NEW MEXICO 
"PAY THE PIPER II" 
SCOTTISH LIGHT ALE 

Ingredients for 7 3/4 U.S. gal (29.3 L) 
5 5/8 Jb Hugh Baird two-row malt 

(2 .55 kg) 
5 Jb 6 °L German Munich malt 

(2.27 kg) 
lO oz peated malt (2 .83 g) 
lO oz 32 °L Carastan malt (2.83 g) 
4 oz 2 ' L wheat malt (I 13 g) 
2 oz 50 °L roasted malt (57 g) 

oz East Kent Goldings hop plugs, 
5.2% alpha acid (28 g) (60 min.) 

I/ 10 oz East Kent Goldings hop pellets, 
5 .2% alpha acid (28 g) (60 min.) 
oz East Kent Goldings hop plugs, 
5 .7% alpha acid (28 g) (five min.) 
Wyeast No. I728 Scottish ale liquid 
yeast culture 

7/8 cup com sugar (207 mL) (to prime) 

Original specific gravity: 1.048 
Final specific gravity: 1.013 
Boiling time: 60 min. 
Primary fermentation: six days at 
65 degrees F (I8 degrees C) in glass 
Secondary fermentation: five days at 
58 degrees F (IS degrees C) in glass 
Age when judged (since bottling): 
IS months 

Brewers' specifics 
Mash grains at 132 degrees F (56 degrees C) 

(30 min.), 154 to 156 degrees F (68 to 69 degrees C) 
(60 min.), 168 degrees F (76 degrees C) (10 min.). 

Judges' comments 
"A little astringent. Good caramel flavor. Hop 

bitterness a bit too high for the style. A very drink­
able beer." 

"Smokiness more e\~dent in the flavor than aro­
ma, perhaps a bit too strong. Good level of dark malt 
flavor. Very nice. This is exceptionally malty for a 
1.035 beer. Very drinkable." 

AHA 1996 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by 
The Cellar Homebrew, Seattle, W ashing ton. 

ROSS FREDERIKSEN 
LOOMIS, CALIFORNIA 
"SMASHING PORTER" 
PORTER 

Ingredients for 5 U .S. gal (19 L) 
8 Jb English pale ale malt (3.63 kg) 
5 Jb English brown malt (2.27 kg) 

Jb chocolate malt (0.45 kg) 
2 oz Fuggles hop pellets, 3.4% alpha 

acid (57 g)(60 min.) 
oz Fuggles hop pellets, 3.4% a lpha 
acid (28 g) (45 min.) 

I/2 oz Fuggles hop pellets, 3.4% alpha 
acid (I4 g) (30 min.) 

I/2 oz Fuggles hop pellets, 3 .4% alpha 
acid (I4 g) (IS min.) 
Wyeast No. 1028 London Burton ale 
liquid yeast culture 

4 oz com sugar ( 1I3 g) (to prime) 

Original specific gravity: 1.056 
Final specific gravity: 1.0 I4 
Boiling time: 90 min. 
Primary fermentation: five days at 
75 degrees F (24 degrees C) in glass 
Secondary fermentation: lO days at 
75 degrees F (24 degrees C) in glass 
Age when judged (since bottling): 
five months 

Brewer's specifics 
Mash grains at 154 degrees F (68 degrees C) 

(60min.). 

Judges' comments 
"Pleasant roasted malt flavor and freshness 

without the astringency in finish. Nice bitterness 
wi th good smooth finish. No sharp edges and 
perfect fullness." 

"Malt and hops well-balanced. Ntertaste still 
has roastiness. Hops are in background as they 
should be for this category. Aroma is very inviting. 
Great job." 

"Overpowering on roasted barley. Very 
drinkable beer. " 

"Homebrewing is mentally relaxing for me. 

AHA 1996 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by 
Wine & Hop Shop, Denver, Colorado. 

LOREN CLAYPOOL AND JEFF BOGGESS 
SCOn DEPOT, WEST VIRGINIA 
"HILTER KILTER WEE HEAVY SCOTCH ALE" 
STRONG SCOTCH ALE 

Ingredients for 5 U .S. gal ( 19 L) 
6 lb pale ale malt (2.72 kg) 

6 2/3 Jb Glenbrew light malt extract 
(3.02 kg) 

1/2 lb Laaglander dry malt extract 
(0.23 kg) 

2 lb Klages malt (0.9I kg) 
2 lb CaraPils malt (0.9I kg) 
2 oz roasted barley (57 g) 

2 I/2 oz East Kent Goldings hop pellets, 
4 .6% alpha acid (7I g) (60 min.) 
tsp Irish moss (4.9mL) (15 min.) 
Wyeast o. 1728 Scottish a le liquid 
yeast culture 

2/3 cup com sugar (158 mL) (to prime) 

Original specific gravity: 1.094 
Final specific gravity: 1.019 
Boiling time: 90 min. 
Primary fermentation: 22 days at 
65 degrees F ( 18 degrees C) in glass 
Age when judged (since bottling): 
18 months 

Brewers' specifics 
Mash grains in three gallons ( 11 .36 L) fil tered 

tap water at 153 degrees F (67 degrees C) (90 min.). 
Sparge with five gallons (19 L) 165-degree-F 
(74-degree-C) filtered tap water. 

Judges' comments 
"Big malt taste up front with strong alcohol at 

end. Good hop finish." 
"Intense malt flavor balanced with high 

alcohol. " 
"Ve ry nice beer. Eve rything blends together 

well. " 
"Pronounced hop bitterness. Licoricelike fla ­

vor predominates." 

At the same rime, it is menrall)' stimulating and sa tisfying ro creare/adapr a recipe and chink through all rhe seeps of rhe brewing process. " 
-1995 .-\H.~ ~1EMBER~HIP :' l,.;R\'EY 



AHA 1996 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by 
Alternative Garden Supply DIBIA Brew & 
Grow, Streamwood, Illinois. 

DAN MORLEY 
CALGARY, ALBERTA 
"XXXMAS STOUT" 
FOREIGN·STYLE STOUT 

Ingredients for 6 U.S. gallons (23 L) 
10 lb two-row Gambrinus malt 

(0.45 kg) 
I 1/2 lb roasted barley (0.68 kg) 

112 lb flaked barley (0.68 kg) 
lb wheat malt (0.45 kg) 
lb instant oatmeal (0.45 kg) 

1/2 lb Munich malt (0.23 kg) 
112 lb chocolate malt (0.23 kg) 
1/2 lb !20° L crystal malt (0 .23 kg) 

2 oz Northern Brewer hop pellets, 
7.9% alpha acid (57 g) (75 min.) 
oz Styrian Goldings hop pellets, 
4.2% alpha acid (28 g) (35 min.) 
tsp. Irish moss (4 .9 mL) (20 min.) 
oz Styrian Goldings hop pellets, 
4.2% alpha acid (28 g) (IS min.) 
Wyeast No. 1084 Irish Ale liquid 
yeast culture 
cup com sugar (236 ml) (to prime) 

Original specific gravity: ! .069 
Final specific gravity: 1.020 
Boiling time: 75 min. 
Primary fermentation: Five days at 
68 degrees F (20 degrees C) in glass 
Secondary fermentation : 18 days at 
62 degrees F (I 7 degrees C) in glass 
Age when judged (since bottling): 
five months 

Brewer's specifics 
Mash grains at 122 degrees F (50 degrees C) 

(30 min.) Raise to 140 degrees F (60 degrees C) 
with boiling water, then raise to 152 degrees F 
(67 degrees C) for two hours. Sparge with 170-
degree-F (77-degree-C) water. 

Judges' comments 
Roasty malt flavor. Balance of malt and bitter­

ness good. A good, clean, well-balanced beer. 
Coffee, caramel bitterness evident. I like 

this beer. 

PH OTO OF TOM BERGMAN AND CHAS PETERSON 
BY RICHARD J. LUBRANT 

AHA 1996 
NATIONAL 
HOMEBREW 
COMPETITION 

Category award sponsored by Washington Hop 
Commission, Yakima, Washington. 

PHIL BERNIE 
STATEN ISLAND, NEW YORK 
"HANDS OFFA MAIBOCK" 
GERMAN·STYLE HELLE$ BOCK 

Ingredients for 6 1/2 U.S. gal (24.6 L) 
12 lb Briess pale malt (5.44 kg) 
3 lb Briess Munich malt (1.36 kg) 

I 1/2 lb Briess crystal malt (0.68 kg) 
I oz Northern Brewer hop pellets, 

8.9% alpha acid (28. g) (60 min.) 
oz Kent Goldings hop pellets, 
4% alpha acid (28 g) (60 min.) 

3/4 oz Mt. Hood hop pellets, 4.5% alpha 
acid (21 g) (10 min.) 
Wyeast No. 2308 Munich lager 
liquid yeast culture 
force carbonate in keg 

Original specific gravity: 1.070 
Final specific gravity: 1.018 
Boiling time: 90 min. 
Primary fermentation: tvJo weeks at 
50 degrees F (I 0 degrees C) in glass 
Secondary fermentation: six weeks 
at 40 degrees F ( 4 degrees C) in glass 
Age when judged (since bottling): 
seven months 

Brewer's specifics 
Use a step infusion mash schedule as follows: 

120 degrees F (49 degrees C) (30 min.), 150 degrees 
F (66 degrees C) (60 min.) and 168 degrees F 
(76 degrees C) (five min.). 

Judges' comments 
"Slightly fruity, which is inappropriate. 

Seems too bitter for the style. The balance needs 
to be malty. " 

"Malt dominates the flavor. Hop bitterness 
low to medium. Very good beer. Malt flavor 
comes through as it should. Astringency should 
be corrected. " 

"Sweet , appropriately low hop level. The 
sweetness could be more malt-accented. A very 
good beer. The only element I'm missing is a 
firm, big clean malt character." 

ZYlVlURGY Special 1996 

1996 Ninkllsi Award Winners 

AHA 1996 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by 
Crosby & Baker, Wes tport, Massachusetts. 

TOM BERGMAN AND CHAS PETERSON 
JEFFERSON, MARYLAND 
"BEAVER CREEI(TM DOUBLE RAVEN LAGER" 
SCHWARZBIER 

Ingredients for 6.5 U.S. gal (24.6 L) 
6 lb Munich malt (2.72 kg) 

5 1/2 lb Klages malt (2 .49 kg) 
I lb biscuit malt (0.45 kg) 
I lb crystal malt (0.45 kg) 

1/2 lb CaraPils malt (227 g) 
112 lb aromatic malt (22 7 g) 
1/4 lb Belgian Special "B" malt ( 113 g) 
1/2 lb chocolate malt (22 7 g) 
1/2 lb CaraMunich malt (227 g) 

oz Northern Brewer hop pellets, 8.9% 
alpha acid (28 g) (60 min.) 

3/4 oz Hallertauer whole hops, 
2.6% alpha acid (2 1 g) (20 min.) 

112 oz Mittelfriih hop pellets, 2.6% alpha 
acid (14 g) (five min.) 
Wyeast No. 2206 Bavarian lager 
liquid yeast culture 

3/4 cup com sugar (177 mL) (to prime) 

Original specific gravity: 1.068 
Final specific gravity: 1.022 
Boiling time: 120 min. 
Primary fermentation: 12 days at 
44 degrees F (2 7 degrees C) in glass 
Secondary fermentation: 24 days at 
44 degrees F (2 7 degrees C) in glass 
Age when judged (since bottling): 
5 1/2 months 

Brewers ' specifics 
Double decoction mash schedule: main mash 

temperature rests at 122 degrees F (50 degrees C) 
(30 min.) , 160 degrees F (71 degrees C) (30 min.) 
and 170 degrees F (77 degrees C) (30 min.). 

Judges' comments 
"Medium malt sweetness , low bitterness. 

Good beer. Could use a bit more roast malt and 
a bit more hop bitterness." 

"Nice malty-roasted malt flavor. Could be a bit 
more hop bitterness. A very nice beer." 

"Malt flavor is there. Hop bitterness is some­
what lacking. Needs more Noble-type hops , 
maybe. Very good effort ." 

11 9 



120 

AHA 1996 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by 
Briess Ma lting Co., Chilton , Wisconsin . 

TED JOHNSTON 
PHOENIXVILLE, PENNSYLVANIA 
"EMILY'S EXPORT" 
DORTMUNDER/EUROPEAN·STYU EXPORT 

Ingredients for 5 U.S. gal ( 19 L) 
6 lb Durst Pilsener malt (2.72 kg) 
I lb HOM CaraPils malt (0.45 kg) 

I/2 lb Durst Munich malt (227 g) 
I lb Brtess six-row pale malt (0.45 kg) 

I/2 oz Hersbrucker Hallertauer whole 
hops, 3.5% alpha acid (43 g) 
(60 min.) 

l/2 oz Hersbrucker Hallertauer whole 
hops, 3.5% alpha acid (I4 g) 
(30 min.) 

I/2 oz Hersbrucker Hallertauer whole 
hops, 3.5% alpha acid (I4 g) 
(10 min.) 
Wyeast No. 2206 Bavarian lager 
liquid yeast culture 

3/4 cup com sugar (I77 mL) (to plime) 

Ortginal specific gravity: I.OSI 
Final specific gravity: I.020 
Boiling time: 90 min. 
Prtmary fermentation : four days at 
65 degrees F (I8 degrees C) and II 
days at 48 degrees F (9 degrees C) 
in glass 
Secondary fermentation: 30 days at 
48 degrees F (9 degrees C) in glass 
Tertiary fermentation: I6 days at 
35 to 40 degrees F (2 to 4 degrees C) 
in glass 
Age when judged (since bottling): 
six months 

Brewer's specifics 
Mash grains at 132 degrees F (56 degrees C) 

(30 min.), 154 degrees F (68 degrees C) (90 min.), 
168 degrees F (76 degrees C) (five min) . Raise tem­
perature by decocting one-third of the mash to boil­
ing and returning it to the main mash. 

Judges' comments 
"Slight malt flavor with pleasant hop finish. 

Some sour-me tallic finish detracts from flavor. 
Could use a little more malt." 

" ice malty sweetness - tastes like a decoc­
tion mash. Body a bit thin." 

CLASSIC PILSENER 
GOLD 
MEDAL 

AHA 1996 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by 
California Concentrates, Acampo, California. 

JIM LOPES 
FRESNO, CALIFORNIA 
GERMAN PILSENER 

Ingredients for 12 U.S. gal (45.4 L) 
20 lb Durst Pilsener malt (9.07 kg) 

3 oz Saaz whole hop pellets, 
3.2% alpha acid (85 g) (90 min.) 

2 oz Saaz whole hop pellets, 
3.2% alpha acid (57 g) (30 min.) 

2 oz Saaz whole hops, 5.5% alpha acid 
(57 g) (finish) 
Wyeast No. 2042 Danish lager 
liquid yeast culture 
force carbonate in keg 

Ortginal specific gravity: I.OSO 
Final specific gravity: 1.0 lO 
Boiling time: 90 min. 
Prtmary fermentation: four weeks at 
4 7 degrees F (28 degrees C) in 
stainless steel 
Secondary fermentation: four weeks 
at 32 degrees F (20 degrees C) in 
stainless steel 
Age when judged (since bottling): 
three months 

Brewer's specifics 
Mash grains at ISO degrees F (66 degrees C) 

(60min.). 

Judges' comments 
"Good malt up front. Medium to low hop fla ­

vor. Conditioning on low side. Good balance of 
malt and bitterness. Lacks some freshness and 
hop flavor. " 

"Good malt. Finishing 111th good bitterness. True 
to style. Very good beer." 

"/l ike good beer and if I've made ir myself, it tastes even better. " 
-1 9':H AHA MEMBERSHIP SURVEY 

AHA 1996 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by 
Pabst Brewing Co., Mil1vaukee, Wisconsin. 

DAVID STONE 
FARMINGTON HILLS, MICHIGAN 
"EXPORT - NOT!" 
PREMIUM LAGER 

Ingredients for 5 U.S. gal ( 19 L) 
5 lb American t\vo-row malt (2.27 kg) 
3 lb dry light malt extract ( 1.36 kg) 

I/2 lb German light crystal malt (227 g) 
I/2 lb Munich malt (22 7 g) 
I/2 lb CaraPils malt (22 7 g) 
I/2 oz Perle whole hops, 7.4% alpha 

acid (I4 g) (60 min.) 
oz Tertnanger whole hops, 
5.2% a lpha acid (28 g) (30 min.) 

l/2 oz Tertnanger whole hops, 
5 .2% alpha acid (I4 g) (I5 min.) 

I/2 oz Tertnanger whole hops, 
5 .2% alpha acid (I4 g) (three min.) 
Wyeast No. 2007 Pilsener lager 
liquid yeast culture 

3/4 cup com sugar (I77 mL) (to prtme) 

Original specific gravity: 1.042 
Final specific gravity: 1.0 l3 
Boiling time: 60 min. 
Primary fermentation: I4 days at 
60 degrees F ( I6 degrees C) in glass 
Secondary fermentation: 34 days at 
35 degrees F (2 degrees C) in glass 
Age when judged (since bottling): 
three months 

Brewer's specifics 
Mash grains at 155 degrees F (68 degrees C) 

(60min.). 

Judges' comments 
"Well-made beer. Very clean. Well-balanced." 
"Very clean and well-balanced. Good hop in af­

tettaste. Dark for category." 
"Full lager flavor. Slight hop flavor OK. Good 

golden color. " 



AHA 1996 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by 
F.H. Steinhart, Portland, Oregon. 

GEORGE DE PIRO 
NYACK, NEW YORK 
"MILO-MAR:Z:EN NO. 2" 
MAR:Z:EN/OKTOBERFEST 

Ingredients for 5 1/4 U.S. gal (19.9 L) 
5 l/2 lb lreks Pilsener malt (2.49 kg) 
4 1/2 lb lreks Munich malt (2 .04 kg) 

1 lb CaraPils malt (0.45 kg) 
3/4 lb 20 °L crystal malt (3.34 kg) 
2/5 oz Perle hop pellets, 7.3% a lpha acid 

(11.65 g) (39 min.) 
3/5 oz Mittelfrilh hop pellets, 3.6% alpha 

acid (17 g) (13 min.) 
W yeast No. 2206 Bavarian lager 
liquid yeast culture 
force carbonate in keg 

Original specific gravity: 1.062 
Final specific gravity: 1.021 
Boiling time: 140 min. 
Primary ferme ntation: 19 days at 46 
to 50 degrees F (8 to 10 degrees C) 
in glass 
Secondary fermentation: 45 days at 
45 degrees F (27 degrees C) in glass 
Tertiary fermentation: 60 days at 
32 degrees F (0 degrees C) in 
stainless steel 
Age when judged (since bottling): 
two months 

Brewer's specifics 
Double decoction mash: mash in at 95 degrees 

F (35 degrees C) , pull first decoction, rest at 154 
degrees F (68 degrees C) for 25 minutes, then boil 
30 minutes, return to main mash raising tempera­
ture to 122 degrees F (50 degrees C) hold for 20 min­
utes then heat mash to 151 degrees F (66 degrees C) 
and hold for 40 minutes. Pull second decoction and 
boil 30 minutes. Return to main mash raising tem­
perature to !59 degrees F (71 degrees C) and hold 
until conversion. Raise temperature to 168 degrees 
F (76 degrees C) for mash-out. Sparge with six gal­
lons (22.7 L) of 168-degree-F (76 -degree-C) water 
adjusted to pH 5.8 with citric acid. 

Judges' comments 
"Sweet flavor, faint toasty tones. A bit too sweet. 

Needs more toast and less sweetness. Use light or 
no crystal malts and Munich malt to achieve this. A 
very nice beer. Tweak the malt profile to add toasty 
character. Increase hop bitterness slightly." 

"Balance appropriate, some alcohol. Smooth, 
malty, just about dead on for style. " 

"Sweet maltiness, low hop, nice balance. A 
very well -made interesting beer; sweet maltiness 
dominates. " 

PH OTO OF DENNIS DAVISON BY RICH ARD J. LU BRANT 

AHA 1996 
NATIONAL 
HOMEBREW 
COMPETITION 

Category award sponsored by 
Crescent City Brewhouse, New Orleans, Louisiana. 

GIL HANTZSCH, JOHN BOWMAN, 
SCOn SPEVACEK, DAVE ANDERSON 
BARABOO, WISCONSIN 
"KOWABUNGTIE" DUSSELDORF·STYU ALTBIER 

Ingredients for 10 U.S. gal (37.8 L) 
3 lb Vienna malt {1.36 kg) 
4 lb Munich malt (1.81 kg) 

lb toasted Victory malt (0.45 kg) 
2 lb dextrin malt (0. 91 kg) 
6 lb Northwestern light malt extract 

syrup (2.72 kg) 
2 lb light dry extract (0.91 kg) 
6 oz chocolate malt (I 70 kg) 
2 oz Tettnanger hop pellets, 

4.3% alpha acid (57 g) (60 min.) 
1 1/2 oz Saaz hop pellets, 5 .4% alpha acid 

(43 g) (60 min.) 
2 oz Tettnanger hop pellets, 

4.3% a lpha acid (57 g) (30 min.) 
1/2 oz Saaz hop pellets, 5.4% alpha acid 

(43 g) (30 min.) 
2 oz Hallertauer hop pellets, 

3.8% alpha acid (57 g) (finish) 
Wyeast No. 1007 German ale liquid 
yeast culture 

1 1/2 cup com sugar (355 mL) (to prime) 

Original specific gravity: 1.050 
Final specific gravity: 1.012 
Boiling time: 60 min. 
Primary fermentation: four 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): 
four months 

Brewers' specifics 
Mash grains at 120 degrees F ( 49 degrees C) 

(30 min.), I 58 degrees F (70 degrees C) (30 min.). 

Judges' comments 
"W ell-balanced . Malt expression is bal ­

a nced with clean hops . Bitterness li ngers a bit . 
Smooth and well -crafted. " 

"Roa sty malt flavor is too predominant. Too 
sweet for the style. Closer to an American brown ale. 
An OK beer, but lacks the crispness and cleanness 
that a re hallmarks of this style." 

"Nice balance, bitterness on the high side, which 
is OK. Fine brew!" 

ZYIVIURGY Spec a! 1996 

AHA 1996 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by 
Tabernash Brewing Co., Denver, Colorado. 

DENNIS DAVISON 
GREENFIELD, WISCONSIN 
BERLINER WEISSE 

Ingredients for 5 U.S . gal ( 19 L) 
3 I/2 lb DeWolf-Cosyns wheat malt 

(1.59 kg) 
3 l/2 lb DeWolf-Cosyns Pilsener malt 

(1.59 kg) 
1/4 oz Tettnanger hop pellets, 

4. 7% alpha acid (7 g) (60 min.) 
Yeast Lab Irish ale yeast culture 
Lactobacillus culture 
force carbonate in keg 

Original specific gravity: 1.034 
Final specific gravity: unknown 
Boiling time: 120 min. 
Primary fermentation: two weeks at 
65 degrees F ( 18 degrees C) in glass 
Secondary fermentation: t\vo years at 
65 degrees F ( 18 degrees C) in glass 
Age when judged (since bottling): 
five months 

Brewer's specifics 
Mash grains at ISO degrees F (66 degrees C) 

(90 min.). 

Judges' comments 
"Golden color at dark end of allowed ra nge . 

Only sligh t haze, big head. Aggressively sou r, very 
light body." 

"Crisp, clean lactic sou rness. Sourness lasts 
for most of aftertaste. Fruity esters very subtle ­
could stand some increase." 

"Very intense lactic sourness. Extremely tart and 
refreshing. This is just a wonderful beer and great 
example of a most difficult style." 

12 l 
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SMOKED BEER 
GOLD 
MEDAL 

AHA 1996 
NATIONAL 
HOMEBREW 
COMPETITION 

Category award sponsored by 
jim's Homebrew Supply, Spokane, Washington . 

CHRIS KAUFMAN 
DERBY, KANSAS 
"GESCHMACK RAUCHBIER" 
BAMBERG·STYLE RAUCHBIER 

Ingredients for 5 1/2 U.S. gal (21 L) 
5 112 lb DeWolf-Cosyns Pilsener malt 

(2 .49 kg) 
1/2 lb DeWolf-Cosyns Munich malt 

(0.68 kg) 
3 lb Hugh Baird home-smoked two­

row malt (hickory chips) (1.36 kg) 
1/2 lb dextrin malt (0.23 kg) 

I 1/4 oz Spalt whole hops, 4.8% alpha 
acid (35 g) (60 min.) 

3/4 oz Spalt whole hops, 4 .8% alpha 
acid (21 g) (25 min.) 
Wyeast No. 2206 Bavarian Jager 
liquid yeast culture 

I 1/4 cup light dry malt extract (296 mL) 
(to prime) 

Original specific gravity: 1.056 
Final specific gravity: 1.019 
Boiling time: 75 min. 
Primary fermentation: four days at 
55 degrees F ( 13 degrees C) in glass 
Secondary fermentation: 20 days at 
40 degrees F ( 4 degrees C) in glass 
Tertiary fermentation : 40 days at 
40 degrees F ( 4 degrees C) in 
stainless steel 
Age when judged (since bottling): 
2 1/2 months 

Brewer's specifics 
Mash grains at 122 degrees F (50 degrees C) 

(30 min.), 145 degrees F (63 degrees C) (30 min.), 
ISO degrees F (66 degrees C) (30 min.), 165 degrees 
F (74 degrees C) (15 min.). 

Judges' comments 
"Low smoke fla vor. Low malt sweetness. 

Smoke flavor does not match aroma. Needs more 
smoke flavor and body." 

"Very smooth. Nice balance. Good smoke fla ­
vor. Good malt flavor. just a little too sweet for style." 

1996 1 inknsi Award \X/inners 

AHA 1996 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by 
The Purple Foot, Milwaukee, W isconsin. 

TOM BERGMAN AND CHAS PETERSON 
JEFFERSON, MARYLAND 
"BEAVER CREEK"" STRAWBERRY ALE" 
STRAWBERRY ALE 

Ingredients for 6 U.S. gal (22 . 7 L) 
I 1/2 lb clover honey (0.68 kg) 

I lb light dry malt extract (0.45 kg) 
I 1/2 lb Pilsener malt (0.68 kg) 

I lb Klages malt (0.45 kg) 
2 1/2 lb pale malt ( 1.13 kg) 

1/2 lb biscuit malt (0.23 kg) 
1/2 lb CaraPils malt (0.23 kg) 

lb flaked com (0.45 kg) 
oz Willamette whole hops, 
4.9% alpha acid (28 g) (60 min.) 
Wyeast No. 1056 American ale 
liquid yeast culture 

I 0 lb pureed frozen strawberries 
(4.54 kg) (in secondary) 

I 1/2 oz strawberry extract ( 4.4 g) 
(at bottling) 

3/4 cup com sugar ( 177 mL) (to prime) 

Original specific gravity: 1.049 
Final specific gravity: 0.999 
Boiling time: 60 min. 
Primary fermentation: seven days at 
63 degrees F ( 17 degrees C) in glass 
Secondary fermentation: 14 days at 
65 degrees F (28 degrees C) in plastic 
Tertiary fermentation: 35 days at 
65 degrees F ( 18 degrees C) in glass 
Age when judged (since bottling): 
12 months 

Brewers' specifics 
Mash grains at 126 degrees F (52 degrees C) 

(30 min.), to 153 degrees F (67 degrees C) (40 min.), 
156 degrees F (69 degrees C) (50 min.). 

Judges' comments 
"Tartness from fruit as expected. Flavor very 

low - strawberries difficult to work with. Astrin­
gent finish . Somewhat one dimensional in flavor, 
dry and sour-tart. Needs some balancing sweerness 
and fruit flavor." 

"Very astringent and somewhat sour taste. May 
have a sanitation problem." 

"Lighter strawberry flavor than aroma, but very 
pleasant flavor. Good conditioning - no whopper 
flaws. Nice summer beer. Fine job." 

"I homebrew to duplicate comme1·cial beers." 
- 1995 AH.A. ).!E~!BERSHIP SURVEY 

AHA 1996 
NATIONAL 
HOMEBREW 
COMPETITION 

Category award sponsored by 
Marin Brewing Co. , Larkspur, Califo rnia. 

SCOTT MILLS 
LOVELAND, COLORADO 
"FLOWER POWER" 
HERB AND SPICE BEER 

Ingredients for 5 U.S. gal (19 L) 
3 lb honey ( 1.36 kg) 

3 2/3 lb lreks wheat extract ( 1.63 kg) 
10 fl. oz rose water (296 mL) 

(in secondary) 
Wyeast No. 3056 Bavarian Weissen 
liquid yeast culture 
cup com sugar (237 mL) (to prime) 

Original specific gravity: I .048 
Final specific gravity: 1.012 
Boiling time: 10 min. 
Primary fermentation: I 5 days at 
65 degrees F (18 degrees C) in glass 
Secondary fermentation : 30 days at 
65 degrees F (I8 degrees C) in glass 
Age when judged (since bottling): 10 
months 

Judges' comments 
"Rose flavor a bit overdone." 

PHOTO OF TO~l BERGMAN AND CHAS PETERSON 
BY RICHARD]. lUBRANT 



AHA 1996 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by 
Homebrew Headquarters, Dallas, Texas. 

HELEN CROY AND PHIL ROCHE 
PORTLAND, OREGON 
"GRAND CREW" 
SPECIALTY BEER 

Ingredients for 10 U .S . gal (38 L) 
24 lb Gambrinus pale malt (10.89 kg) 

3 lb 20 •L crystal malt ( l.36 kg) 
2 lb dextrin malt (0 .91 kg) 
2 lb Vienna malt (0 .9 1 kg) 
6 lb honey (2 .72 kg) 

oz organic New Zealand Hallertauer 
whole hops, 8 .2% alpha acid (28 g) 
(45 min.) 

I 1/2 oz coriander ( 43 g) (30 min.) 
I oz organic New Zealand Hallertauer 

whole hops, 8 .2% alpha acid (14 g) 
(30 min.) 

1/2 oz coriander ( 14 g) ( 10 min.) 
I oz orange peel (28 g) (10 min. ) 

1/2 oz organic New Zealand whole 
Ha llertauer hops, 8 .2% alpha acid 
(I 4 g) (finish) 
Wyeast No. 1597 and 17 11 Scottish 
a le and Belgian white liquid 
yeast cultures 

I 1/2 cups com sugar (355 mL) (to prime) 

Original specific gravity: 1.090 
Final specific gravity: 1.020 
Boiling time: 90 min. 
Primary fermentation: 14 days at 
72 degrees F (22 degrees C) in glass 
Secondary fermentation: 14 days at 
72 degrees F (22 degrees C) in glass 
Age when judged (since bottling): 
six months 

Brewers ' specifics 
Mash grains at 154 degrees F (68 degrees C) 

(90 min.). Sparge with 180-degree-F (82-degree-C) 
water to collect 10 ga llons (38 L). 

Judges' comments 
"Nice orange-coriander coming through. Bal­

ance with hops and malt very good. Good toasty 
flavor. Coriander fades to orange in aftertaste. Great 
beer! " 

"Smooth alcoholic character. No asningent char­
acter from coriander. Excellent beer with a wonder­
ful blending of spices." 

CALIFORNIA 
COMMON BEER 

GOLD 
MEDAL 

AHA 1996 
NATIONAL 
HOMEBREW 
COMPETITION 

Category award sponsored by 
Anchor Brewing Co. , San Francisco, Cali fornia. 

PHILIP GRAVEL 
LISLE, ILLINOIS 
"STRAPPING STEAM BEER" 
CALIFORNIA COMMON BEER 

Ingredients for 6 U .S . gal (22 .7 L) 
6 lb DeWolf-Cosyns Pilsener two-row 

malt (2.72 kg) 
9 lb DeWolf-Cosyns Munich light malt 

(0.45 kg) 
1/2 lb CaraPils dextrin malt (0 .23 kg) 
1/4 lb 40 •L crystal malt ( I 13 g) 
J/4 lb 90 •L crysta l malt ( 11 3 g) 

I J/2 oz Cluster hop pellets, 7.3% alpha 
acid (43 g) (60 min.) 

I 1/2 oz Cluster hop pellets, 7.3% a lpha 
acid (43 g) (60 min. ) 

1/2 oz Brewers Gold hops, 7.6% alpha 
acid (14g) (60 min.) 

J/2 tsp Irish moss (7.4 mL) ( IS min.) hy­
drated in 1 cup (23 7 mL) warm water 
oz Northern Brewer hop plugs, 
7.8% a lpha acid (28 g) (20 min.) 
Wyeast No. 211 2 California lager 
liquid yeast cultures 

5 oz (\vt) com sugar ( 142 g) (to prime) 

Origina l specific gravity: 1.044 
Fina l specific gravity: l.O 14 
Boiling time: 75 min. 
Primary fe rmentation: seven days at 
60 degrees F ( 16 degrees C) in glass 
Secondary fe rmenta tion: seven 
days at 60 degrees F (I 6 degrees C) 
in glass 
Age when judged (since bottling): 
three months 

Brewer's Specifics: 
Mash grains at 120 degrees F ( 49 degrees C) 
(30 min.), 138 degrees F (59 degrees C) (25 min.); 
152 degrees F (67 degrees C) (35 min.) . Heat 
mash to 175 degrees F (79 degrees C) for mash 
out. Sparge with 180-degree-F (82 -degrees-C) 
water to collect seven gallons (26.5 L) 

Judges' comments 
"Very fruity - appropriate for the style but 

maybe a little too pronounced." 
"Wonderfully drinkable beer. Very refreshing. 

Balance leans a bit fa r to bitterness. Relatively low 
hop flavors and caramel does not come through." 

"Subtle toffee , sweet plum maltiness with 
dominant bitter finish. Some astringent, citrus rind 

hints in long finish distract from malt balance. 
Nicely effervescent." 

ZYJVl U RGY Spec a l 1.996 

AHA 1996 
NATIONAL 
HOMEBREW 
COMPETITION 

Category award sponsored by 
Mazer Cup Mead Competition and Ann Arbor 
Brewers Guild, Ann Arbor, Michigan. 

SCOTT MILLS 
LOVELAND, COLORADO 
"MIGHTY FINE WINE" 
STILL TRADITIONAL MEAD 

Ingredients for 5 U .S . gal ( 19 L) 
IS lb wildflower honey (6 .8 kg) 

tbsp crushed coriander ( 14.8 mL) 
tbsp dried orange peel ( 14.8 mL) 
Wyeast No. 3 184 sweet mead liquid 
yeast culture 

Origina l specific gravity: 1. 110 
Fina l specific gravity: Not available. 
Primary fermentation: 60 days a t 
65 degrees F (I 2 degrees C) in glass. 
Secondary fermentation: 210 days at 
65 degrees F ( 18 degrees C) in glass. 
Age when judged (since bottling) : 
three months 

Judges' comments 
"Honey comes through very nicely." 
" ! would like a touch more alcohol to balance 

the sweetness, but very nice." 
"Clean, excellent honey presence and delicate, 

smooth sweetness." 
Excellent mead, wonderful balance, good 

honey presence, nice pH level." 
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1996 Meadmaker of rile Year 

AHA 1996 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by 
The National Honey Board, Longmont, Colorado. 

MICHAEL COEN 
KENOSHA, WISCONSIN 
"AFTER DINNER DESSERT" 
STILL MELOMEL 

Ingredients for 5 U.S. gal (19 L) 
4 lb orange blossom honey (1.81 kg) 

12 lb generic cloverAvildfower honey 
(5 .44 kg) 

6 lb red raspberries (2.72 kg) 
3 1/2 lb blueberries ( 1.59 kg) 

4 tsp acid blend (19.7 mL) 
I 1/2 tsp Irish moss (6.2 mL) 

4 tsp yeast nutrient (19.7 mL) 
2 cups Wyeast No. 3184 sweet mead 

liquid yeast Culture (500 mL) 

Original specific gravity: 1.100 
Final specific gravity: 1.024 
Primary fermentation: two weeks at 
66 degrees F (I 9 degrees C) in glass 
Secondary fermentation : 51/2 weeks 
at 66 degrees F (19 degrees C) 
in glass 
Tertiary fermentation: five weeks at 
66 degrees F (I 9 degrees C) in glass 
Age when judged: 13 months 

Brewer's specifics 
Boil honey and Irish moss with 5 gallons (19 L) 

of water for 20 minutes. Add fruit, yeast nutrient and 
acid blend. Stabilize temperature at 160 degrees F 
(71 degrees C) for 15 minutes. Cool \\~th wort chiller, 
pitch yeast starter culture and aerate. 

Judges' comments 
"Very good, really like the berry flavor, good job. 

This is sweet but could use more honey tones. " 
"Sweet, fruity , smooth finish , good balance, 

clean." 

AHA 1996 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by American Mead 
Association, Grand ]unction, Colorado. 

MIKE RIVARD 
CHICAGO, ILLINOIS 
"URBAN GARDEN METHEGLIN" 
STILL METHEGLIN 

Ingredients for 2 U.S. gal (7.57 L) 
5 lb clover honey (2 .27 kg) 

bunch lemon thyme 
I 3-inch cinnamon stick 
8 whole allspice 
6 whole peppercorn 

Lalvin No. EC-1118 
2 tsp yeast nutrient (I 0 mL) 

Original specific gravity: 1.120 
Final specific gravity: 1.030 
Primary fermentation : 30 days at 
65 degrees F (18 degrees C) in glass 
Secondary fermentation: five months 
at 65 degrees F (18 degrees C) 
in glass 

• Age when judged: five months 

Brewer's specifics 
Boil spices in I I/4 gallon (4.73 L) water, then 

steep for one hour. Strain spices out and add hon­
ey to water. 

Judges' comments 
'This metheglin is pleasantly balanced and lacks 

'off' characteristics. Finishes pleasantly and carries 
with a nice blend of honey and pepper. Spices just 
at the flavor threshold: there, but not obnoxious." 

"It is tough to sort out the individual compo­
nents, but this mead does deliver a fine package. I 
would love this mead with a nice chicken or fish 
meal. Damn fine." 

"All flavor comes through. Cinnamon, all­
spice and peppercorn come in with a taste of hon­
ey. Good alcohol flavor, none of the ingredients 
are overpowering." 

"Good, clean mead and very drinkable. No over­
powering character. Honey comes through." 

1996 Citl.ermaker of rile Year 

AHA 1996 
NATIONAL 
HOME BREW 
COMPETITION 

Category award sponsored by 
Lyon's Brewery of Dublin, Dublin, Califo rn ia. 

GINGER CONSTANTINE 
BAR HARBOR, MAINE 
BOG AND ORCHARD CRANBERRY CIDER 
SPECIALTY CIDER 

Ingredients for 4 1/2 U.S. gal ( 17 L) 
4 1/2 gal apple cider (see brewer's 

specifics) (17 L) 
7 1/2 lb organic cranberries (3 .4 kg) 

8 cups com sugar (1.9 L) 
Red Star Montrachet yeast 
tsp tannin powder (4.9 mL) 

5 Campden tablets, crushed and added 
at 1.020 gravity 

1/2 cup com suga r ( 118 mL) (to prime) 

Original specific gravity: 1.070 
Final specific gravity: 1.005 
Primary fermentation: three weeks at 
55 degrees F (13 degrees C) in glass. 
Secondary fermentation: 18 weeks 
at 35 degrees F (2 degrees C) in glass 
Age when judged: three months 

Brewer's specifics 
Press approximately I I/2 bushels of apples to 

get 4 I/2 gallons (17 L) cider. Use 40 percent sweet 
(Cortland, Spartan) , 20 percent acidic Uonathan , 
Northern Spy), 30 percent aromatic (Macintosh) 
and 10 percent astringent (wild apples and crab ap­
ples). Put fresh cider in carboy. Add five cups ( 1183 
mL) dextrose dissolved in one quart cider to raise 
gravity to 1.070. Pitch yeast and ferment one week 
at 65 degrees F (18 degrees C). 

Boil cranberries then squeeze juice through san­
itized cheesecloth. Add juice to carboy. Adjust sweet­
ness with three cups (710 mL) dextrose and add 
tannin . Ferment at 50 degrees F (IO degrees C). 
When gravity reaches I .020 add crushed Camp­
den tablets to stall fermentation. Condition at 
30 degrees F (0 degrees C) Rack monthy to increase 
clarity. Prime and bottle when gravity reaches 1.005. 

Judges' comments 
"Nice mellow cranberry flavor. Good mix of cran­

berry and apple flavors. A slight acidic beginning." 
"Good job - looks and tastes very good. No 

tartness , which usually comes with cranberries . 
Well-controlled." 

"Good fruit , acidity and dryness characteristic 
of cranberries. Pleasant acidic fi nish . Nice effort." 

'Very drinkable. Shows the fruit well. No obvi­
ous flaws. Very good effort and on style." 

"/brew because I enjoy the process. I like being able to cake $15 worth of ingredients and , with three hours of work over a few weeks , using lots of ph)•sics , chemistry 
and biolog)' as m)' tools, produce what is literally a living , breaching food . It is something to be gently mastered. You understand the forces at work , but there are always 

parts you can't see or control. You can't force it inw shape ." 
- 1995 AHA ~tD.tBERSHIP SURVEY 



~ 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 

Hearl's Home Brew Supply 
lncredilile 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 $79.95 
Compare to Stoelting Chiller at $179.00 

HEART'S HOME BREW SUPPLY WE APPRECIATE YOUR BUSINESS 

TIL: 1·800-392-8322 

PAX: 1·407·298·41 09 ® 
5824 NORTH ORANGE BLOSSOM TRAIL, 0RLANOO, FLORIDA 32810 

0 TOP 0UAUTY TWO Row PALE 

I 
MALTED BARLEY 

50LB. BAG S21 .95 

WYEAST LIQUID YEAST 

$2.95 PER PACK 

E) CASCADE HOPS RAW OR PELLETS 

I $5.95/LB 

0 PARTY PIG POUCHES 

I $2.95 EACH 

G) COMPLETE C02 KEG SYSTEM 

I $129.95 EACH 

OPEN LATE 

LOW PRICES 

CALL NOW FOR 

COMPREHENSIVE 

FREE CATALOG 

Hours: Monday-Thursday 9 am- 11 pm Friday- Saturday 9 am- 12 midnight 

ILLUSTRATION BY TIM SPOSATO 
ZY NI U R GY Spec i a l 1 996 

• FREE CATALOG 
1-SQ0-342-1871 

~0. 
THE CELLA~ 
HOMEB~EW 

Recipe Formulation! 
Calculation of Water T reatmenr, 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 
r't/ A residents add 8.2o/o sales tax) 

Check or Money Order (US Funds) 
Sorry, No Credit Cards 

F rom Darryl Richman 
(Author of Bock) 

And T he C raFty F o x 
15600 NE 8th St. • Suite Bl -327b 

WA 
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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 homebrewer and 
micro brewer. Hops are one of 
the most important ingredients 
in beer, but most homebrewing 
books devote only a page or 
two to the subject. Using Hops 
covers the subject in detail! 

• 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 more! 

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 homebrew retailer or order direct. 

{ Published by 1-800 DRY-HOPS 

W 
HopTech 
3015 Hopyard Rd. Suite E 1-510 426-1450 
Pleasanton, CA 94588 1-510 426-9191 Fax 
Retailers: Contact us for the name of your nearest distributor. 

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

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

Support your local homebrew shop; 

ASK FOR BRIESS! 

~ILl~ I ; 
'-~. Si:~!76 -.'!!J/ 

\ ~r 
Specialty Malts & CBW® 

(Concentrated Brewers Wort®) 

KNOWN fOR THEIR 
QUALITY, SERVICE & INTEGRITY 

SINCE 1816 

BRIESS MAL liNG COMPANY 
Chilton, WI 53014-0226 

Call ( 414 )849-7711 or write - for your nearest distributor 

~lf.-brewers~sociA'rion 
SANCTIONED COMPETmON PROGRAM 

Contacl Caroline Dunchera OJ) 14N'!816, ext..J[6; EAX (303) 447-2825; 
or caroline@aob.orgfor an application and information. 

$40 for AHA members. $70 for nonmembers: Iwo-monlh minim tim notice is required. 
Zym 19 

"Brewing is sarisfying on many levels. From a culrural/hiswrical sumdpoinr I can visir differem times and places. I really enjoy all rhe rechno-jargon of brewing. 
I love rhe process of brewing, researching a sryle, fonnularing a recipe, rhen - brew day! Besr of all I enjoy drinking my homebrew w see if I marched a Sl)'le or if my 

own creatioru are worrh sharing. " 
-199) :\H.-\ ~tE.\IBERSHIP SURVEY 



THESE FINE RETAIL SHOPS ACROSS NORTH AMERICA OFFER HOMEBREWING INGREDIENTS AND SUPPLIES. PLAN TO VISIT THEM WHEN YOU ARE IN THE AREA. 

ALABAMA 
Brewmasters Homebrew 
214 Brentwood Lane 
Madison, AL 35 758 
(205) 922-9865; 
brewman I @travller.com; 
httpJIII~vw. traveller.com/-bre1vman I 

ARIZONA 
GunnBrew Supply Co. 
16627 N. Cave Creek Rd. 
Phoenix, AZ 85032 
(602) 788-8811 

The Home Brewery 
4641 S. Hwy. 92 
Sierra Vista , AZ 85635 
(520) 378-4240; (800) 572-4290 

Homebrewers Outpost 
823 N. Humphreys 
Flagstaff, AZ 8600 I 
(520) 774-2499; (800) 450-9535; 
outpost@homebrewers.com; 
http://11~-1~v.homebrewers.com 

Mile High Home Brew Supply 
PO BOX 27973 
Prescott Valley, AZ 86312-7973 
(800) 636-4945; FAX (520) 775-0300 

ARKANSAS 
C.]. 's "Old Time Depot" 
373 cc 607 
Rt. 3, Box 712 
jonesboro, AR 72410 
(501) 935-3857 

Simple Pleasures Home 
Wine & Beermaker's Supply 
115 North lOth St., Suite C 103 
Fort Smith, AR 72901 
(501) 783-2500 

CALIFORNIA 
Barley and Wine 
Home Fermentation Supply 
1907 Central Ave. 
Ceres, CA 95307 
(209) 538-BREW; (800) 500-BREW 

Beer, Beer & More Beer 
PO Box 4538 
Walnut Creek, CA 94596 
(510) 939-BEER; (800) 600-0033; 
beerx3@ix.netcom.com; 
http:/11-l~vw.koco.com!beer 

Bencomo's Homebrew Supply 
1344 N. Palm 
Fresno, CA 93728 
(209) 23 7-5823 

The Beverage People 
840 Piner Rd. #14 
Santa Rosa, CA 95403 
(707) 544-2520; (800) 544-1867 

Brew Buddys 
1509 Aviation Blvd. 
Redondo Beach, CA 902 78 
(310) 798-BREW 

Bucket of Suds 
317-A Old County Rd. 
Belmont, CA 94002 
(415) 637-9844 

Culver City 
Home Brewing Supply 
4358 1/2 Sepulveda Blvd. 
Culver City, CA 90230 
(310) 397-3453; 
(800) 382-7394; 
vValtman@netcom .com; 
http://11~1~v .homebre1v . inter.net 

Doc's Cellar 
470 Price St. 
Pismo Beach , CA 93449 
(805) 773-3151 

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

Great Fermentations of Marin 
87 Larkspur 
San Rafael , CA 9490 1 
(415) 459-2520; (800) 570-BEER 

The Hom e Brewery 
24723 Redlands Blvd. #F 
San Bernardino, CA 92408 
(909) 796-0699; (800) 622-7393 

HopTech 
3015 Hopyard Rd., Suite E 
Pleasanton, CA 94588 
(510) 426- 1450; 
(800) DRY-HOPS; 
FAX (510) 426-9191; 
http://\1~~v.hoptech . com; 
mgaretz@hoptech .com 

Napa Fermentation Supplies 
575 Third St., Suite A 
PO Box 5839 
Napa, CA 94581 
(707) 255-63 72; (800) 242-8585 

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

Orange County 
Homebrew Supply 
18017 Skypark Circle, Sui te K 
Irvine, CA 92714 
(714) 85 1-0798; (714) 851 -0799; 
ochomebrew@aol.com 

Portable Potables 
!01141stAve. 
Santa Cruz, CA 95062 
(408) 476-5444 

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

Ruud-Rick 's Homebrew Supply 
7273 Murray Dr. #17 
Stockton, CA 95210 
(209) 957-4549 

San Francisco Brewcraft 
1555 Clement St. 
San Francisco, CA 94118 
(415) 751 -9338 

South Bay Homebrew Supply 
23808 Crenshaw Blvd. 
Torrance, CA 90505 
(310) 517- 1841; (800) 608-Brew 

Stein Fillers 
4180 Viking \i~Tay 
Long Beach, CA 90808 
(310) 425-0588 

COLORADO 
The Brew Hut 
16883 E. Iliff Ave. 
Aurora , CO 80013 
(303) 752-9336; (800) 730-9336 

The BREW-IT Co. 
120 W. Olive St. 
Fort Collins, CO 80524 
(800) 748-2226; (303) 484-9813 

Doc's Brew Shop 
31 50-B! S. Peoria 
Aurora, CO 80014 
(303) 750-6382; (303) 750- 1751 

Front Range Bierhaus 
3025A N . Hancock Ave. 
Colorado Springs, CO 80907 
(719) 473-3776 

Highlander Home Brew Inc. 
!51 W. Mineral Ave., Suite 113 
Littleton, CO 80120 
(303) 794-3923; (800) 388-3923 
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The Homebrew Hut 
555 I Hwy. 287 
Broomfield, CO 80020 
(303) 460- 1776 

Liquor Mart Inc. 
1750 15th St. 
Boulder, CO 80302 
(303) 449-3374; (800) 597-4440 

Old West Homebrew Supply 
303 E. Pikes Peak Ave. 
Colorado Springs, CO 80903 
(719) 635-2443; 
(800) !LV-BREW; 
FAX (719) 635-7004; 
oldwest I @aol.com; 
http://old1vestbrew.com 

Poppy's Hop Shop 
3333 N. County Rd. 54G 
Laporte, CO 80535 
(303) 224-4420 

Rocky Mountain Homebrew 
7292 1 • Federal Blvd. 
Westminster, CO 80030 
(303) 427-5076 

What 's Brewin ' 
2886 Bluff St. 
Boulder, CO 80301 
(303) 444-9433 

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

CONNECTICUT 
The Brews Brothers of Mystic 
140 Whitehall Ave. (RT 27) 
Mystic, CT 06355 
(888) 313-BREW (2739); 
(860) 536-2739 
BrewsBros@worldnet.att .net 

Great American Home Brew 
Supplies at Geremia Gardens 
1720West St. 
Southington, CT 06489 
(860) 620-0332; (800) 94-U BREW 

The Mad Capper 
PO Box 161 
Glastonbury, CT 06033 
(203) 659-8588 

S .E.C.T. Brewing Supply 
c/o SIMTAC 
20 Attawan Rd. 
Niantic, CT 06357 
(860) 739-3609 
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Wine and Beer 
Art of Smith Tompkins 
1501 E. Main St. , Route 202 
Torrington, CT 06790 
(860) 489-4560 

Yankee Brewer 
26 Broadway 
Norwich, CT 06360 
(860) 886-7676 

DELAWARE 
Delmarva Brewing Craft 
Rt. 3, Box 190, County Rd. 41 1 
Millsboro, DE 19966 
(302) 934-8588 

Wine Hobby USA 
2306 W. ewport Pike 
Stanton, DE 19804 
(302) 998-8303; (800) 847-HOPS 

FLORIDA 
Brew S hack 
4025 W. 'vVaters Ave. (\•Vaterside Plaza) 
Tampa, FL 336 14 
(813) 889-9495; (800) 646-BREW 

Brew Yourself 
724 St. Clair St. 
Melbourne, FL 32935 
(407) 752-1105; 
(800) 224-3002 ext. 0080 

BrewCrafters 
662 1 Gateway Ave. 
Sarasota, FL 3423 1 
(94 1) 925-9499; (800) HOT-WORT; 
httpJ/1\~V\v . bre\vc rafters.comlhotwort 

The Home Brewery 
416 S. Broad St. 
PO Box 575 
Brooksville, FL 34601 
(904) 799-3004; (800) 245-BREW 

Worm 's Way Florida 
4402 N. 56th St. 
Tampa, FL 33610 
(813) 621 -1 792; (800) 283-9676 

GEORGIA 
Brew Your Own Beverages Inc. 
20 E. Andrews Dr. N.\•V. 
Atlanta, GA 30305 
(404) 365-0420; (800) 477-BYOB; 
httpJ!IV\V\V .OnlineS U .corn!BYO B 

Wine Craft of Atlanta 
5920 Roswell Rd. 
Parks ide Shopping Center 
Atlanta , GA 30328 
(404) 252-5606 

HAWAII 
Maui Natural Foods 
Maui Mall 
Kahului, HI 96732 
(808) 877-3018 

ILLINOIS 
Beer In A Box 
27W460 Beecher St. 
Winfield , IL 60190 
(708) 690-8150; (800) 506-BREW 

Bev Art Homebrew 
& Wine Making Supply 
I 0035 S. \>\I estern Ave. 
Chicago, IL 60643 
(312) 233-7579; (312) BEER579 

Brew & Grow 
23 79 Bode Rd. 
Schaumburg, IL 60194 
(847) 885-8282; FAX (847) 885-8634 

Brew & Grow 
1824 N. Besley Ct. 
Chicago, IL 60622 
(773) 395-1500; FAX (773) 395-2204 

The Brewer's Coop 
1010 N. Washington St. 

aperville , IL 60563 
(800) 451 -6348; 
TheCoop@Nel:\vave.net; 
http ://lv\\~v.thebre\verscoop.com 

Chicago Homebrew Supplies 
1444 W. Chicago Ave. 
Chicago. IL 60622 
(800) 213-BEER 

Chicago/and W inemakers Inc. 
689 W. North Ave. 
Elmhurst, IL 60126-2132 
(708) 834-0507; (800) 226-BREW 

Crystal Lake Health Food Store 
25 E. Crystal Lake Ave. 
Crystal Lake, I L 60014 
(815) 459-7942 

Evanston First 
Liquors Homebrewing 
1019 W. Davis St. 
Evanston, IL 60201 
(708) 328-9651; 
FAX(708)328-9664 

Home Brew Shop 
307 W . Main St. 
St. Charles, IL 60174 
(708) 3 77-1338 

MAL T-N-HOP STOP 
2019 E. Euclid Ave. (At River Rd.) 
Mt. Prospect, IL 60056 
(847) 827-BREW 

Old Town Liquors 
514 S. Illinois Ave. 
Carbondale, IL 62901 
(618) 457-35 13 

River City Homebrewers 
802 State St. 
Quincy, I L 62301 
(2 1 7) 222-9813 

Rock River Brewing Supply 
129 S. Phelps Ave. #209 
Rockford, IL 61 108 
(815) 227-HOPS; FAX (815) 227-4820 

Sheaf & Vine Brewing Supply 
Inside Mainstreet Deli & Liquors 
5424 S. LaGrange Rd. 
Countryside, IL 60525 
(708) 430-HOPS 

South Bay Brewing Supply 
11405 Main St. 
Roscoe, IL 61073 
(815) 623-9599 

You-Brew Country Food & Liquor 
19454 S. Route 45 
Mokena, IL 60448 
(708) 4 79-2900 

INDIANA 
Butler W inery 
and Homebrew Supplies 
1022 N. College Ave. 
Bloomington, IN 47404 
(812) 339-7233 

Great Fermentations of Indiana 
I 712 East 86th St. , 
In the Northview Mall 
Indianapolis, 11 46240-2360 
(31 7) 848-6218 

Worm 's W ay Indiana 
3151 S. Hwy. 446 
Bloomington, IN 47401 
(812) 331-0300; (800) 274-9676 

KANSAS 
Bacchus & Barleycorn Ltd. 
6633 Nieman Rd. 
Shawnee, KS 66203 
(913) 962-2501; 
FAX (913) 962-0008 
httpJ/1\~V\v . bacchus-barleycorn.com 

KENTUCKY 
New Earth 
Homebrewing & Hydroponics 
9810 Tay lorsville Rd. 
Louisville , KY 40299 
(502) 261-0005; (800) 462-5953; 
HYDROBRE\ V@aol.com 

Nuts N Stuff Inc., Bulk Foods 
2022 Preston St. 
Louisville. KY 40217 
(502) 634-0508; (800) 867-NUTS 

W inemakers Supply & Pipe Shop 
9477 Westport Rd. 
Westport Plaza 
Louisville, KY 40241 
(502) 425-1692 

LOUISIANA 
Alfred's Brewing Supply 
PO Box 5070 
59 125 Carroll Rd. 
Slidell , LA 70469 
(800) 641 -3757; (504) 641 -2545; 
beer@gs.net;httpJ!Ivymple.gs.net/-beer/ 

MAINE 
The Purple Foot Downeast 
I 16 Main St., Dept. Z 
Waldoboro, ME 04572 
(207) 832-6286: (800) 829-6280 

Yeast Coast 
Homebrewing Supplies 
966 Swan Lake Ave. (Rte. 141) 
Swanv ille, ME 04915 
(207) 338-2012 

MARYLAND 
Brew Masters, LTD. (Store # I) 
12266 Wilkins Ave. 
Rockville, MD 20852 
(301) 984-9557; (800) 466-9557 

Brew Mas ters, LTD. (Store #2) 
1017 Light St. 
Baltimore, MD 21230 
(410) 783-1258 

Cellar Works 
at Fullerton Liquors 
7542 Belair Rd. 
Baltimore, MD 21236 
(410) 665-2900 

Chesapeake Homebrew 
14 Aventura Ct. 
Randallstown, MD 21133 
(800) 948-9776 

Chesapealle Brewing Co. 
1930 Lincoln Dr., U nit C 
Annapolis , MD 21401 
( 41 0) 268-0450; (800) 324-0450; 
FAX (410) 268-3705 

Elsie's Gourmet 
German Delicatessan 
8141 Telegraph Rd. 
Severn,MD 21144 
(410) 551-6000 

Finksburg Liquors 
Routes 140 & 91 
Finksburg, MD 21048 
(410) 833-6787 

The Flying Barrel 
I II S. Carroll St. 
Fredrick, MD 2 I 70 I 
(30 I) 663-449 1 

Happy Homebrewing Supply Co. 
Old Salisbury Mall 
351 Civic Ave. 
Salisbury, MD 21801 
(41 0) 543-96 16 

Maryland Homebrew 
6770 Oak Hall Lane, Suite 115 
Columbia, MD 21045 
(410) 290-FROTH; 
FAX ( 4 10) 290-6795 
http: /1\V\V\V.FROTH.COM 

Midnight Homebrew Supply 
229 E. Main St. 
Westminster, MD 21157 
(410)-876-6999; 
FAX (410) 876-7954 

0/de Towne Homebrew S upply 
302 B E. Diamond Ave. 
Gaithersburg, MD 20877 
(301) 330-8881; 
oths@soho.ios.com; 
http://\\~V\v . custom -web.com/oths! 

MASSACHUSETTS 
Barleymalt and Vine 
26 Elliot St. 
Newton, MA 02161 
(800) 666-7026 

"I scarred brewing to sa·ve money . Now I think about char and chuckle as /look at rhe mass of ingredients , 
gadgets and gizmos I have and the idea of brewing to save money is aver)' dis ranr one ." 

-1995 AHA MEMBERS! liP SURVEY 



Barnstable Brewers Supply 
Windmill Square, Route 28 
PO Box 1555 
Marstons Mills, MA 02648 
(508) 428-5267 

Beer and Wine Hobby 
180 New Boston St. 
Woburn, MA 01801 
(61 7) 933-88 18; (800) 523-5423 

Boston Brewers Supply Co. 
48 South St. 
j amaica Plain, MA 02130 
(617) 983-1710 

Th e Happy Brewer Supply Co. 
493 Central Ave. 
Seekonk, MA 02771 
(508) 761 -66 15 

The Keg & Vine 
697 Main St. 
Holden , MA 01520 

(508) 829-6717 

Luke's Super Liquor Stores 
511 Route 28 
\Vest Yarmouth. MA 02673 
(508) 775-6364; 
(508) 775-2979; 
FAX (508) 778-4668 

Th e Modern Brewer Co. 
Dover Plaza 
99 Dover St. 
Somerville, MA 02144 
( 6 1 7) 62 9-0400 

Stella Brew Homebrew Supply 
150 Main St. 
Webster, MA 01570 
(508) 949-0398; (800) 248-6823 

Stella Brew Homebrew Supply 
197 Main St. 
Marlboro, MA 01752 
(508) 460-5050; (800) 248-6823 

Worm 's Way Massachusetts 
1200 Millbury St. 
Worcester, MA 01607 
(508) 797-1156; (800) 284-9676 

MICHIGAN 
Brew & Grow 
33523 \V. 8 Mile, #F-5 
Livonia, M l 48152 
(313) 442-7939 

Brew-it Yourself Center 
13262 Northline Rd. 
Southgate, MI 48195 
(313) 284-9529 

Lake Superior Brewing Co. 
7206 Rix St. 
Ada, M l 49301 -9 189 
(616) 682 -0091; (800) 345-CORK 

M ichigan Homebrew Supply 
PO Box 8244 
Roseville , MI 48066-8244 
(810) 774-561 9; (800) 278-1311 

Red Wagon Wine Shoppe 
2940 S. Rochester Rd. 
Rochester Hills, MI 48307 
(810) 852-9307 

Things Beer 
100 E. Grand River 
Williamston, MI 48895 
(517) 655-670 I; (800) 765-9435 

Wine Barrel Plus 
30303 Plymouth Rd. 
Livonia, Ml 48150 
(313) 522-9463 

MINNESOTA 
America Brews 
9925 Lyndale Ave. S. 
Bloomington, MN 44420 
(612) 884-2039; (800) 200-364 7; 
FAX (612) 884-1065 

Brew-N-Grow 
8179 University Ave. N .E. 
Fridley, MN 55432 
(612) 780-8191 

WindRiver Brewing Co. Inc. 
7212 Washington Ave. S. 
Eden Prairie, MN 55344 
(612) 942-0589; (800) 266-HOPS; 
FAX (6 12) 942 -0635 

MISSOURI 
Custom Brew Haus 
6701 Clayton Rd. 
St. Louis, MO 63117 
(314) 726-BREW; FAX(314) 726-1130; 
brelvhaus@stlnet.com; 
paul@stlnet.com; 
http:/!lv1VIv.realbeer.com!bre1vhaus 

The Home Brewery 
S. Old Highway 65 
PO Box 730 
Ozark, MO 65721 
( 41 7) 485-0963; (800) 321 -BREW 

johnny Brew-Meister 's 
Crossroads West Shopping Center 
2 10 I W . Broadway 
Columbia, MO 65203 
(573) 446-8030; FAX (573) 446-8031; 
jbrew2 I 0 I @aol.com 

St. Louis Wine & Beermaking 
251 Lamp & Lantern Village 
St. Louis, MO 63017 
(314) 230-8277; FAX (314) 52 7-5413 

Winemaker's Market 
4349 N. Essex Ave. 
Springfield, MO 65803 
(4 17) 833-4145 

Witt Wort Works 
1032 S. Bishop Ave. 
Rolla , MO 65401 
(573) 341 -3311 

Worm 's Way Missouri 
2063 Concourse 
St. Louis, MO 63146 
(314) 994-3900; (800) 285-9676 

NEBRASKA 
Kirk 's Do-It-Yourself Brew 
1150 Cornhusker Hwy . 
Lincoln, NE 68521 
402-476-7414 

NEVADA 
Mr. Radz 
Homebrew Supply Shop 
4972 S. Maryland Pk·wy. #4 
Las Vegas, IV 891 19 
(702) 736-8504; 
Outside 1'-f\1; (800) 465-4723; 
FAX (702) 736-7942; 
mrradzhb@aol.com 

NEW HAMPSHIRE 
Beer Essentials 
611 Front St. 
Manchester, NH 03102 
(603) 624-1080; (800) 608-BEER 

The Seven Barrel Brewery Shop 
Rt. 12-A at Exit 20, Interstate 89 
West Lebanon, NH 03 784 
(603) 298-5566 

NEW JERSEY 
The Barnegat Bay Brewing Co. 
215 Route 37 W . 
Toms River, 'j 08755 
(800) HOP-ON-IT 

BEERCRAFTERS Inc. 
I lOA Greentree Rd. 
Turnersville, 1 j 0801 2 
(609) 2 BREW IT 

The Brewmeister 
115 N . Union Ave. 
Cranford, N j 07016 
(908) 709-9295; (800) 322-3020 

The Brewer's 
& Vintner's Supply Co. 
290 Cassville Rd. 
jackson , 1 J 08527 
(908) 928-4045 

Homebrew Unlimited 
(inside Frames Unlimited) 
2663 Nottingham Way 
Trenton, Nj 08619 
(609) 586-7837 

The Home Brewery 
56 W. Main St. 
Bogota, Nj 07603 
(201) 525-1833; (800) 426-BREW 

Hop & Vine 
II DeHart St. 
Morristown, 1 j 07960 
(201) 993-3 191 

Hunterdon Homebrew Shoppe 
10 Bridge St. 
Frenchtown, Nj 08825 
(908) 996-6008 

The Keg & Barrel 
535 Vaughn Ave. 
Forked River, Nj 08731 
(888) BRU -BEER 
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Red Bank Brewing Supply 
67 Monmouth St. 
Red Bank, Nj 0770 I 
(908) 842-7507: (800) 779-7507 

Small Change Homebrew Depot 
82 Nassau St. , Suite 20 
Princeton, Nj 08542 
(609) 252-1800; FAX (609) 252-1800; 
schd@pluto.njcc.com 

Tully's Brew-N-Barrel 
476B Bloomfield Ave. 
Verona, Nj 07044 
(201) 857-51 99 

U-Brew Co. 
319 1/2 Millburn Ave. 
Millburn, Nj 0704 1 
(201) 376-0973; (201) 376-0493; 
D)Brew@AOL.COM 

Wine Rack 
293 Route 206 

Flanders, N] 07836 
(20 I) 584-0333 

NEW MEXICO 
Southwest Homebrew Supplies 
4609 Snapdragon Rd. N.E. 
Albuquerque, NM 87120 
(800) 457-8074; FAX (505) 890-6301 

NEW YORK 
Arbor Wine 
& Beermaking Supplies Inc. 
23 E. Main St. 
East Islip, l',ry 11730 
(516) 277-3004; FAX (516) 277-3027; 
http://lvlvlv.hhog.com/arbor; 
arborbeer@aol.com 

At Home Warehouse 
Distributors 
PO Box 185 
Clarence, NY 14031 
(800) 21 0-8585; FAX (716) 68 1-0284 
AHWD@ag.net; 
http://\lv\II.T'vV.AHWD.COM 

The Brews Brothers at KEDCO -
Beer & Wine Supply Store 
564 Smith St. 
Farmingdale, L.l. , ]',ry 11735-11 68 
(516) 454-7800; 
(800) 654-9988 (outside 1 .Y.only); 
FAX (516) 454-4876 

Brewers Den 
24 Bellemeade Ave. 
Smithtown, ]',ry 11787 
(516) 979-3438; (800) 499-BREW 

Brewfellow's 
Home Brewing Supplies 
2075 S. Park Ave. 
Buffalo, fY 14220 
(716) 824-5253 ; (800) 840-BREW 

Th e Brewery 
II Market St. 
Potsdam, NY 13676 
(315) 265-0422; (315) 265-064 7; 
(800) 762-2560 
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The Brew Shop @ Cornell 's 
310 White Plains Rd. 
Eastchester, 1\.IY 10707 
(800) 961 -BRE\V; FAX (914) 961 -8443; 
brelvshop@cornells.com; 
http://www.cornells .com 

D.P. Homebrew Supply 
1998 E. Main St., Route 6 
Mohegan Lake, 1\.IY 10547 
(914) 528-6219 

E.]. Wren Homebrewer Inc. 
Ponderosa Plaza (behind Heids) 
off Old Liverpool Rd. 
Liverpool. NY 13088 
(315) 457-2282; (800) 724-6875 

East Coast Brewing Supply 
124 j acques Ave. 
PO Box 060904 
Staten Island, l\IY 10306 
(718) 667-4459; FAX (718) 987-3942 
http://virtumall .com/EastCoastBrewi 
ng!ECBMain.html 

Great Lakes Brew Supply 
310 Adams Ave. 
PO Box 8 
Endicott, l\IY 13761 -0008 
(607) 786-8844; FAX (607) 785-8729; 
glbs@aol.com 

Heller's Homebrew Supplies Inc. 
120 Milton Ave. 
Syracuse, NY 13204 
(3 15) 426-1 044 

The Homebrew Experience 
PO Box 3595 
Kingston, 1\.IY 12401 
(888) BREW-GUYS (toll free); 
brelvguys@brewguys.com; 
http:IIIVIVIV.brelvguys.com!brelvpage. 
htm 

The Home Brewery 
500 Erie Blvd. E. 
c/o Smith Restaurant Supply 
Syracuse, NY 1320 I 
(315) 474-8731; 
FAX (31 5) 478-7004; 
Order Lines (800) 346-2556 

Hop, Skip & A Brew 
58-07 Metropolitan Ave. 
Ridgewood, N ' 11385 
(718) 821 -6022 

New York Homebrew 
221 Old Country Rd. 
Carle Place, fY 11514 
(800) YOO-BREW; 
FAX (5 16) 294-1872 

Niagara Tradition 
Homebrewing Supplies 
7703 Niagara Falls Blvd. 
Niagara Falls, 1\.IY 14304 
(716) 283-4418; (800) 283-4418 

Party Creations 
RD 2 Box 35 Rokeby Rd. 
Red Hook, 1\.IY 12571 
(914) 758-0661 

NORTH CAROLINA 
Alternative Beverage 
114-0 Freeland Lane 
Charlotte, NC 28217 
(704) 527-9643; 
(800) 365-BREVV 

American Brewmaster 
302 1-5 Stoneybrook Dr. 
Raleigh , NC 27604 
(919) 850-0095 

Brew Better Supply 
10207 C Chapel Hill Rd. 
Morrisville, 1 C 27560 
(919) 467-8934; 
(800) 915-BREW; 
BREvVBEITER @AOL.COM 

Carolina Home Brewing 
578 Griffith Rd. 
Charlotte, C 2821 7 
(704) 527-0803 

X tract Xpress Mail Order Co. 
109 Barden Dr. 
Kernersville, NC 27284 
(910) 643-7798; 
(800) 970-7999; 
kscholl@lvorldnet.att.net 

OHIO 
The Grape and Granary 
1302 E. Tallmadge Ave. 
Akron, OH 44310 
(216) 633-7223 

]C Homebrewing Co. 
State Route 43 Main St. 
East Springfield, OH 43925 
(614) 543-4200; (800) 899-5180 
http:/IIVIVIv.jrrmi.netllvsdocs!homebre 
w.htm; 
jCHomebrelving@jrrmi.net 

Portage Hills Vineyards 
1420 Martin Rd. 
Suffield, OH 44260 
(800) 418-6493; 
winebrew@aol .com; 
http:!IIVIVIV. portagehills.com/portage 

OKLAHOMA 
Professional Brewers LLC 
10902 N. Pennsylvania 
Oklahoma City, OK 731 20 
(405) 752-7380 

OREGON 
F.H. Steinbart Co. 
234 S.E. 12th St. 
Portland, OR 97214 
(503) 232-8793 

Home Fermenter Center 
123 Monroe St. 
Eugene. OR 97402 
(541) 485-6238; (541) 485-2220 

Homebrew Heaven 
1292 12th St. S.E. 
Salem, OR 97302 
(503) 375-3521 

PENNSYLVANIA 
Beer Unlimited 
Routes 30 and 401 
Great Valley Shopping Center 
Malvern, PA 19355 
(610) 889-0905 

Beer Unlimited 
515 Fayette St. 
Conshohocken , PA 19428 
(6 10) 397-0666 

Bierhaus International 
3723W.I2thSt. 
Erie, PA 16505 
(814) 833-7747; (814) 838-4090; 
bierhaus@erie.net 

BREW by YOU 
3504 Cottman Ave. 
Philadelphia , PA 19149 
(215) 335-BREW 

Country Wines 
3333 Babcock Blvd. 
Pittsburgh, PA 15237-2421 
(412) 366-0151 

Home Sweet Homebrew 
2008 Sansom St. 
Philadelphia, PA 19103 
(215) 569-9469; 
FAX (215) 569-4633 

Keystone Homebrew Supply 
779 Bethlehem Pike 
Montgomeryville, PA 18936 
(215) 855-0100; 
FAX (215) 855-4567 

Mr. Steve's 
Hom ebrew Supplies-West 
4342 N. George St. 
Manchester, PA 17345 
(717) 266-5954; (800) 815-9599; 
FAX (717) 266-5954 

Mr. Steve's 
Homebrew Supplies-East 
1027 Dillerville Rd. 
Lancaster, PA I 7603 
(717) 391-9655 

RHODE ISLAND 
Basement Brew-Hah Inc. 
PO Box 7574 
Warwick, RI 02887 
(401) 727-1150; (800) 213-BREW 

Brew Horizons 
ISO Wood St. 
Coventry, RI 02816 
(401) 826-3500; (800) 589-BREW 

SOUTH CAROLINA 
Carolina Wine and Cheese 
54 1/2 Wentworth St. 
Charleston, SC 29401 
(803) 577-6144; 
FAX (803) 577-6155 

U-BREW 
1207 Hwy. 17 S. 
N. M yrtle Beach, SC 29582 
(803) 361-0092; (800) 845-4441 
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TENNESSEE 
Allen Biermakens 
4111 Martin Mill Pike 
Knoxville , TN 3 7920 
(615) 577-2430; (800) 873-6258 

New Earth 
Homebrewing & Hydroponics 
139 orthcreek Blvd. 
Goodlettsville, TN 37072 
(61 5) 859-5330; 
(800) 982-4769; 
HYDROBREW@aol.com 

The Winery & Brew Shoppe 
60 S. Cooper St. 
Memphis, TN 38104 
(901) 278-2682 

TEXAS 
Classic Fermentations 
3307 Canyon Dr. 
Amarillo, TX 79110 
(806) 342-9930; bemvs5r@arn.net 

C & E Discount Supply 
PO Box 30660 
Paris, TX 75462 
(903) 785-7232; (800) 771 -KEGG 

DeFalco's Home 
Wine & Beer Supplies 
2415 Robinhood 
Houston, TX 77005 
(713) 523-81 54; 
FAX (713) 523-5284; 
(800) 216-2 739 

Fruit 0 ' the Vine 
1616 McDonald Rd. 
Ty ler, TX 75701 
(800) 561-9221; (903) 593-4688; 
FAX (903) 561 -9291 

Homebrew Supply of Dallas 
777 South Central Expwy. 
Richardson, TX 75080 
(214) 234-5922; (800) 270-5922; 
FAX (214) 234-5922; 
jmorgan@primaview.com; 
http://lvww.webstreet.net 

Homebrew Headquarters 
2810 Greenville 
Dallas, TX 75206 
(214) 821 -7444; 
Order lines: (800) 966-4144, 
(800) 862-7474 

Homebrew Headquarters­
North 
1335 Promenade, Suite 1335 
Richardson, TX 75080 
(214) 234-4411; (2 14) 699- 1439 

Homebrew Headquarters -
West 
900 E. Copeland, Suite 120 
Arlington, TX 76011 
(817) 792-3940; (800) 862-7474 

Lubbock Homebrew Supply 
1718AvenueH 
Lubbock, TX 79401 
(800) 742-BREW; (806) 763-7480 



Shamrock Brewing Supplies 
PO Box 911 
Sinton, TX 78387 
(512) 364-5490; (800) 398-2973; 
73503 .323 7@compuserve.com; 
http://oul'\vorld.compuserve.com/ho 
mepages/D _ Wendel!index.htm. 

St. Patrick 's of 
Texas Brewers Supply 
12922 Staton Dr. 
Austin , TX 78727 
(5 12) 832-9045; (800) 448-4224; 
stpats@wixer.bga.com; 
http://internetnmv.com/stpatsl 

St. Patrick 's at 
Waterloo Brewing 
401A Guadalupe St. 
Austin , TX 78701 
(512) 499-8544; FAX (512) 499-8621 

The Winemaker Shop 
5356 W. Vickery 
Fort Worth , TX 76107 
(817) 377-4488; (800) IT BREWS; 
FAX (817) 732-4327 

UTAH 
The Beer Nut Inc. 
1200 S. State 
Salt Lake City , UT 84111 
(801) 531-8182; (800) 626-2 739 

Brew-Yers 
1879 S. Main St. , Suite 160 
Salt Lake City, UT 84115 
(80 1) 484-8809; brewyers@aros.net; 
http:/ 1\ V\ "' v .aros. net!-b re\ vyers 

VERMONT 
Something's Brewing 
196 Battery St. 
Burlington , VT 05401 
(802) 660-9007; Somebrew@aol.com 

VIRGINIA 
Beverage Equipment Companies 
4205 B. W . Hundred Rd. 
Chester, VA 23831 
(804) 796-9760 

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 

Pints 0 ' Plenty 
At Spanky's Restaurant 
908 Main St. 
Lynchburg, VA 24504 
(804) 385-0077 

The Barley House 
2 780 Metro Plaza 
Woodbridge, VA 22192 
(703) 494-l 929; (800) 760-4062 
Barleyhouse@aol.com 

Vintage Cellar 
1313 S. Main St. 
Blacksburg, VA 24060 
(540) 953-CORK; (800) 672-WINE; 
vcellar@nrv.net; 
httpJ/\v,vw.nrv.netl-vcellar/ 

WASHINGTON 
The Beer Essentials 
15219 Pacific Ave. S. 
Tacoma, WA 98444 
(206) 536-8840; (800) 685-2 739; 
robn2beer@aol.com 

Brewer's Warehouse 
4520 Union Bay Pl. N.E. 
Seattle, WA 98105 
(206) 52 7-504 7 

Cascade Brewing Supplies 
224 Puyallup Ave. 
Tacoma, \>VA 98421 
(206) 383-8980; (800) 700-8980; 
GreatBre,v@aol.com 

The Cellar Homebrew 
14411 Greenwood N. 
Seattle, WA 98133 
(206) 365-7660; (800) 342-1871; 
homebrew@aa.net; http://W\·V\V.aa. 
netl-homebre\v/cataloglhtml 

Kim 's Place 
Smokey Point Plaza 
3405 172nd Pl. N.E. 
Arlington, WA 98223 
(360) 658-9577 

Larry's Brewing Supply 
7405 S. 212th St. #103 
Kent, WA 98032 
(206) 872-6846; (800) 441 -BREW 

Liberty Malt Supply Co. 
1419 First Ave. 
Seattle, WA 98101 
(206) 622-1880; FAX (206) 322-5185 

Lil ' Brown Jug 
1319 S. 38th St. 
Tacoma, WA 98408 
(206) 4 73-1 771 

Northwest Brewers Supply 
316 Commercial Ave. 
Anacortes, WA 98221 
(800) 460-7095; FAX (360) 293-4904 

Wine & Brew By You 
1912 Olympic Hwy. N. 
Shelton, WA 98584 
(360) 427-51 29; FAX (360) 427-0895 
lantzn@ix.netcom.com 

WEST VIRGINIA 
The Brewing Station 
314 Lee St. West 
Charleston, WV 25302 
(304) 343-0350; (304) 343-0439; 
(800) 550-0350; 
BREVVFREE@AOL.COM 

Hofburg Homebrewers 
and Vintners Supply 
Rt. 1, Box 39 BB 
Cairo, VVV 26337 
(800) 718-2718; (304) 628-3172 

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 53212 
(414) 264-BEER 

The Hops Shop 
230 Broad St. 
Menasha, WI 54952 
(414) 722-6281 

Life Tools Adventure Outfitter 
1035 Main St. 
Green Bay, WI 54301 
(414) 432-7399 

Main Street Marketplace 
103 N. Main St. 
Waupaca, WI 54981 
(715) 258-9160 

The Market Basket 
Homebrew & Wine Supplies 
14835 W . Lisbon Rd. 
Brookfield, WI 53005-15 10 
(414) 783-5233; FAX (414) 783-5203 

North Brewery Supplies 
9009 S. 29th St. 
Franklin, WI 53132 
(414) 761 -1018; (800) 4UDRAFT; 
FAX (414) 761 -7360; 
http://\vww.execpc.com/-briannbsli 
ndex.html; briannbs@execpc.com 

Nort 's Worts 
7625 Sheridan Rd. 
Kenosha, WI 53143 
(414) 654-2211 

WYOMING 
Brew's Brothers 
Home Brew Supply 
2214 A Upland St. 
Rock Springs, WY 82901 
(800) 216-2502 

CANADA 

MANITOBA 
Wine Line and Beer Gear 
433 Academy Rd. 
Winnipeg, MB R3N OC2 
(204) 489-7256 

ONTARIO 
Marcon Filters 
120 Woodstream Blvd., Unit I 
Woodbridge, ON L4L 7Z1 
(905) 264-1494; 
FAX (905) 264-1495 

To have your shop listed, please call 

Linda Starck at (303) 447-0816 ext. 

I 09 or Chris Lowenstein, ext. I 08. 

Fresh homebrew magazine delivered 
monthly. Just call (800) 900·7594. 

Introducing BREW YOUR 
OWN. It's hot! It's fresh. And it 
shows up every nwnth. BYO is 
full of great homebrew recipes. 
Fun articles written in an easy-to­
read style. No theory. 1 o rocket 
science. Just HOW TO MAKE 
GREAT BEER. Period. 
Plus monthly columns like: 
• Tips from the Pros 
• Style of the Month 
• Microbreweries You've Never Heard Of 
• Help Me, Mr. Wizard ... and much more. 

(Money Back Guarantee for any reason, at any time) -----------5 tart my subscription to Brew Your Own magazine at 
the Charter Rate of $29.95 (12 issues in all). 

Name 

Address 

City State Zip H016 
0 My check for $29.95 is enclosed. 0 Bill me. 

Send to: Brew Your Own, P.O. Box 1504, 
Martinez, CA 94553 

Subscriptions (800) 900-7594, PubUshin& Office (916) 758-4596 
Or you can subscribe via ow- Web Page: n tipJ/byo .com/byo 

"Beer is like sandwiches. There are a lot of them available , but the possibilities are endless when )'OU sum making )'OUr own. " 
- 1995 .A..HA MB!BERSHIP SURVEY 

13 1 
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RECIPES 
Rachel Bolan's Chocolate , 
Cinnamon and Vanilla Beer ....... .... II 

Ray Call's Tyler's Pale Ale ... ........... 16 

Charlie Papazian 's Same Same 
But Different Palace Bitter .. ........... 24 

Alan Eames' Pombe Ya Ndizi .......... 29 

Peter DeFazio's Basic Ale ...... .. ...... .. 32 

jerry and johnny Carters' 
Hot Rod Ale ....... ... . . ....... .. . 36 

Tomas Segebladh's 
Nisse and Tomas' Ale ..... ....... .. ........ 41 

Tomas Segebladh's 
May Snow Pilsener ....... ........... ....... .41 

Peter Sidari's Rasputin 
Imperial Russian Stout ... ........... ... .. 51 

Steve Gomes' Stout .. .............. .... ... .. 56 

jerry Samplawski 's 
Liberated in Las Vegas ... .. 58 

Dave Miller's Dry Irish Stout ..... 66 

junko Saito's 
Kobe Hato-cha Beer ... ..... .. ... ......... .. 70 

George Fix's High Test ..... ..... ......... 78 

Greg Noonan's 
Champion Reserve India Ale ......... . 84 

Steve a nd Tina Daniels' 
james Brown .. .. ..... ... ............. ........... 90 

Mickey and Vi Walkers' 
Boudoir Bock II ... ................. .......... 92 

Tom O'Connor's 
T.DuckAit 0.115 ........ ................ 98 

Vince Oliverio's 
Nick's Special Bitter .............. ........ ! 03 

Winners Circle AHA 1996 
National Homebrew Competition 

Gold-Medal-Winning Recipes ..... . 114 

TIPS & GADGETS 
Mounta ineer Brewplant Plans ....... .40 

Cold Rinse Tip ..... ... .... .. .......... .. .. . .. 77 

Siphon Starter Tip.. ...... .. .... .... ..82 

Mash-o-laut Plans .... .. .......... .. ...... 102 

You've entered the rest , now enter T he Best of Fest! Club-Onl y 
Competition. Entries are due Oct. 21 , 1996. Three bottles per entry , one 
entry per club. Please use the AHA Sanctioned Competition enny forms and 
inc lude the $5 entty fee. 
All clubs registered with the AHA are eligible and are encouraged to participate. 

Send all entries to o 

Best of Fest 
do Blue Anchor Pub 
10550-2 Old St. Augusti ne Rd. 
Jacksonville, FL 3225 7 

Contact James Spence at 
(303) 447-0816, ext. 121 ; 
FAX (303) -147-2825; 70740. 1107 
or james@aob.org wi th quest ions. 

Americas Largest 'Regional Brews paper 

Delivering News From the Famous 
Beer Capitals of Augusta, Concord, 

Montpelier, Boston, Providence, 
Hartford and Albany 

(For you folks who flunked Geography, that's Maine, New Hampshire, 
Vermont, Massacnusetts, Rhode Island, Connecticut and New York) 

One Year•s 
SaiJscifipfiQL.n, 

B Gtaat lssqes 

Now Just 

$1&.95 

24 Hrs. 
Toll Free 1-800-4 BEER 12 

1-800-423-3 712 

"I brew robe parr of a centuries-old tradition rhat can combine history, science and magic in whatever portions you want; and to brew some damn good beer ." 
-1995 AHA ME.\IRERSHIP SURVEY 
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CALL CHRIS LOWENSTEIN AT ( 303 ) 447-0816 EXT. 108 OR LINDA STARCK AT EXT. 109 FOR OPTIONS, RATES AND DEADLINES. 

BOOKS 

Olde Ale and Porter Recipes 
Private Brewer's Guide, 1822, with Old 
English Beers and How to Brew Them , 
$24.95, order/ info, (800) 373-7707, 
Zymoscribe. 

EQUIPMENT 
Microbrewery quality beer. Single 
Stage Stainless Conic Fermenters for 
homebrewers/brewpubbers. 13 to 73 
gallon systems starting at $490. (206) 
513-4819, mr.t@bigdaddy.com; or 
http://wyp.net/us/20003041. 

THE HOMEBREWERS STORE 
(800) TAP-BREW 

WORT WORKS 
All stainless-steel brewing systems: 
112- or V4 -barrel boil kettles ($ 1 09) , 
mash tuns ($149) , fa lse bottoms ($49) , 
and kegging systems. Bret at (913) 
677-42 77 or (9 13) 344-1057 (week­
days) . 

HOMEBREW FILTER KIT 
Filter will economically remove 
sediment, chill haze and most yeast. 
Other filters are also available. Call 
Aftek Inc. (800) 240-5366. 

PRESENTING: 
FRANK AND STEIN T-SHIRT! 

BLACK DESIGN ON WHITE OR ASH GREY. 
PRE·SHRUNK, 100% COTTON. SIZES L & XL. 
$15 DOLLARS EACH, POSTAGE INCLUDED! 

SEND CHECK OR MONEY ORDER TO: 

ROLLING TIRE PRODUCTIONS 
3610 DENNETT DRIVE, MADISON, WI 53714 

OR CALL (608) 246-8624 

INGREDIENTS 
IMPORTED WHOLE HOPS! 
Free catalog. Just Hops, 335 N. Main, 
Mt. Zion , IL 62549; (217) 864-4216. 

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 ; (4 14) 264-
BEER. MC-Visa-AIVIEX accepted. 
bbh@execpc.com. 

We love to talk beer (and wine) and 
vve know what we're talking about! 
Fast reliable friendly: The Purple Foot. 
Complete selection. ever 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. 

WIT FANS 
Authentic sweet and bitter (cura<;:ao) 
orange peels. Free catalog. Frozen 
Wort, PO Box 1047, Greenfield, MA 
01302; (4 13) 773-5920. 

THE 
MfiLTMILL® 

for the serious 
homebrewer or the 
small brewery. Don't 
be fooled by pint 
sized imitations. 

EfiSYMfiSHER® 

• 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 . • Marengo •. IL 60152 • 1815)923.0031 • Fl:/. (8151923.0032 
Visit Our Web Page http://dezines.comf ®your.service!Jsp/ 
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THE HOMEBREWERS STORE 
(800) TAP-BREW 

THE KEG AND BARREL 
Quality ingredients for beginners and 
advanced brewers. Friendly advice. 
Call toll free (888) BRU- BEER. 

TRUE BELGIAN CANOl 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, J 07041 ; 
(201) 376-0973, FAX (201) 376-0493. 

Z¥MURGY CLASSIFIEDS 
The perfect place to buy or sel l. Call 
Linda Starck at (303)447-0816 ext.l09. 

Irish Moss Flakes 
Provide your customers with the best. 
5-lb minimum order. Sample upon re­
quest. Since 1936. Sea Moss Inc. , 30 
Prospect St. , Kingston , MA 02364. 
(61 7) 585-2050, FAX (617) 585-2255. 
Ava ilable through better suppliers. 

MADHAVA'S MT GOLD HONEY 
Now available by mail order, award­
winning Colorado clover, Colorado 
alfalfa or western wildflower honeys. 
Gallon: $15.95 +shipping, (303) 444-
7999 to order. 

In-depth 
coverage of 
the world of 
brewing, 
from gadgets, 
methods and 
techniques 
to history, 
styles, and 
more! 

lyear}!!!J $33 

1-800-427-2993 
\ '/lt tli\ltNt l ttl1d,itttf'l'rl 
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THE BREWAGE CATALOG 
brew'-age (-aj) n. The process of brewing. 
We supply homebrewers with quality 
hops, barley, yeast and equipment. 
Call (888) BrewAge for a free catalog, 
or write BrewAgeCat@aol.com. 

Beginners welcome! 

MEAD 
Making Mead? 2 gal. mesquite honey 
$23.60 plus UPS Chaparral Honey 
Corp. , 1655 W. Ajo #154-Z, Tucson , 
AZ 85713. 

MISCELLANEOUS 
INSULATED 
Keg and Carboy Parkasn-1• Insulative, 
machine washable. Carboy ParkaTM has 
webbing handles to make them easier to 
move around! Call for Free Catalog! 
Forty BelowTM (206) 846-2081. 

BUMPER STICKERS 
"Life Is Too Short To Drink Cheap Beer!", 
and "Support Your Local Microbrewer!" 
Only $3.00 gets you both stickers! Send 
check/M.O. to: BrewQuest, 123 W. 95th 
St. # IF, New York, f\TY 10025-6638. 

YARD GLASSES 
American handcrafted hardwood stands 
with foot, l/2-yard and yard glasses. 
Available in single and competition sets 
from NJ's most complete homebrew sup­
plier. U-Brew, 319 l/2 Millburn Ave., 
Millburn , NJ 07041; (201) 376-0973, 
FAX (201) 376-0493. 

THE HOMEBREWERS STORE 
(800) TAP-BREW 

~RI!I:~~ 
SUPPLIES ~ 

100% Pure Malt Extract 
Light, Amber, Dark, & Wheat 

American 3 lb Bag $ 5.00 
10 bags$ 45.00 

Munton & Fison 3 Ib Bag$ 5.50 
10 bags$ 50.00 
mix &match 

642 South 250 West 
Salt Lake City, UT 84101 

801-533-8029 
Large Selection 0 Free Catalog 

NEON 
Indoor neon signs personalized for 
your brew. Self-contained, affordably 
priced, ready to hang and plug in. 
Arrow Neon (800) 451-6366. 

LONG LONDON PUB WEEKEND 
Come to London for a long weekend 
and be guided to all the great beers 
and wonderful pu bs. Two four-day 
weekends planned for 27 Nov. and 
4 Dec. Call Paul for the details 
(800) 832-4538. 

SUPPLIES 
THE HOMEBREWERS STORE 
(800) TAP-BREW 

"THE BOX" 
A re-usable bottle-shipping system. Call or 
write: The Case Place, 112 Mockingbird, 
Harrison, AR 72601 ; (501) 741-3117. 

HOPS, YEAST, GRAINS 
Malt extracts, specialty grains, Yeast 
Bank'"''Super Ferment'"'' (a complete 
yeast nutrient) , large inventory brewing 
and dispensing equipment. Free catalog. 
Country Wines, 3333y Babcock Blvd., 
Pi ttsburgh, PA 1523 7; (4 12) 366-0151. 

Beermakers and Winemakers 
Free catalog. Since 1967. Call (816) 
254-0242 , or write Kraus, Box 7850-Z, 
Independence , MO 64054. 

BREWING SUPPLIES ONLINE 
http://www.bre\vguys.com/brewpage.htm 
or call for color catalog: (888) 
BREWGUYS (toll free) or 
brewguys@brewguys.com. 

\ 

1 1"bt i996 Bm,., 

_\l_J;lU.\BL The complete 
"Yellow Pages" 
for brewers, 
with over 750 
companies, 
250 yeast 
strains, 
400 books 
in print & 
more! 

~~~~~ 

~ when you subscribe to: 

BBliWINJfErnNIQUES 
The magazine for serious brewers. 

1-800-427-2993 
t '/lii/1\ft/IIC1ttll"tf tltlt'f'lt'rf 
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STELLA BREW 
We treat you kind! Two great loca­
tions: 150 Main St. , Webster, MA; 197 
Main St. , Marlboro, MA. Opening in 
Auburn soon. (800) 248-6823. Free 
catalog/info! 

DEFALCO'S- SINCE 1971 
Home brew 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. 

WORTH A POSTCARD 
Extensive stock of grains, hops, yeast 
and supplies at the right price. Free 
catalog Frozen Wort, PO Box 1047 
Greenfield, MA 0 1302-0947; 
(413) 773-5920. 

Bre"W"Pub 

Video 
Tour 14 of the best brewpubs in 

Oregon, and see the brewing 
process of the award-winning 
Hair of the Dog Adambier 

60 min. VHS • VISA accepted 
$19.95 plus $3 S&H 

1-800-519-4329 

OPENING A BREWPUB? 
The NEW book "HOW TO OPEN A 
BREWPUB OR MICROBREWERY" 
is everything you need to know to 
successfully open your brewery. This 
easy-to-follow guide takes you from 
feas ibility analys is 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 $15g + 
$7 shipping to 1107 Kennedy Pl. , Ste. 3, 

Davis, CA, 95616 
orMCNISA 
orders to 800-
636-1331. Call 
tor a FREE 
•gs-'97 course 
catalog. 



Introducing, The 
BrewTek 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 comb ine stainless steel 
ax les, hardened roller surfaces, bronze bushings 
with precision CNC machining and you've got a 
serious mi l l that's going to last you a lifetime! 

Brewers Resource 
1-800-827-3983 

409 Calle San Pablo #1 04 Camarillo, CA 930 12 

The 
Non~ad 

Package jn c!ydes 
• Th ermo-e lectric 

Cooler (12V) 

• 3.0 gal. 
Corneliu s type 
Stainless Steel Keg 

• 2.0 lb. C01 Bottl e 

• Dua l Gauge 
Regulator 

• Chro me Tap Fa ucet 

• All Hoses 
and Co nnect ions 

For in fo call: 

The first 
seH-contained 

portable beverage 
cooling and 

dispensing device 

Cioffi Beer Products 
(518) 768-2506 

• 

\Vensel 's 
CounterPressure 

Filler 

For Clearly 
Better 
Bottling 

Single lever control for easy 
counter pressure fillin g of 
soda, beer and sparkling wine. 

$249.95 Plus Shipping 

Wensel Enterprises 
19100 S.W. 304th St. Homestead, FL 33030 

Voice (305) 245-9779 Fax (305) 248-6453 
E-mail wensel@netrunner.net 

http ://www.netrunner.net/- wensel 

St. Patrick•s of Texas 
pmhoh/1· rlw m11 It!\ fine\/ lunnchn·ll "'f1f1il' 

t 11\tomt'l"\ 111 20 couutrtc\ and 50 \taft' \ 

I 2922 Staton Dr•Austin•Texas•78727 

•wort chiller $26 
•8 gallon pot $36.50 
•7 gallon carboy $18 

KEGGING SYSTEM $137 

•••••••••••••••••• 

The Finest in Home Beer Making 
Equipment & Suppl ies 

Please Call for a 
FREE Catalog 

1-800-315-1208 
(919) 453-2803 

••••••••••••••••• 

• • • • • • • • 

BioriginalMALT 
Certified Orgamc Malt & Extracts 

Crafty Homebr ewers ... :~, 
are discovering ~ ~ 
enhanced satisfaction ' oc, ,.. • · 

with Bioriginal Two-Row Malt 
and Extract-Cer tified 
Organic and as pure and 
promising as the ir high 
pra i r ie origins. Brewing 
Integrity from our growers 
to the glass in your hand. 

-To Order-
• Bulk Extract avai lable 

2 kg. (4.41 bs .) Un hopp ed Ext ract 
(US$ 11.95) 
25 kg. (55 lb.) bags of O rgani c 
Barley Malt (US $36.95 ) 

In the U .S. call 1-800-447-2249 

In Canada call (306) 975-1166, ext. 7 

or fax (306) 242-3829 

Bio riginal Malt is a Division of 
Bioriginal Food & Science Corp. 

1-41 I Downey Road , Saskatoon , SK Canada S?N 4LS 
Bioriginal@innovplace.saskatoon.sk.ca 

OVER 140 
MALT EXTRACTS 

IM PORTED & D OMESTIC 

• 20 +GRAIN MALTS 
• 15 + HOP VARIETIES 
LEAF - PELLETS - PLUGS 

• LIQUID & DRY YEAST 
• FERMENTATION EQUIPMENT 

• WINE MAKING SUPPLIES 
• LITERATURE 

FREE Catalog FAST Service 

Master Card & Visa Accepted 

123 Glen Ave, Upton, MA 01568 

1 -800-626-23 71 

"T he crearion process of brewing empowers me as a crafr.sman. I cake pride in my produce and enjoy supplying m)' friends wich free beer. 
The brewing process helps alleviate char capicaliscic alienation, purring me back in couch wich che fnlir.s of my labor." 

-1995 AHA MEMRERSHIP SL:RVEY 
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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 ofthe 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 recip,es 

•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 
ofthe home brewing process 

• And much more! 

THE NEW COMPLETE JOY 
OF HOME BREWING 

#0-380-76366-4 
$11.00 416 pages 

1350 Avenue of the Americas, New York, NY 10019 Tel: 212-261-6882 #}AVON BCX)KS 
The Heol"ll Corporation 

"Why do I brew' Pride , price and productive procreation ." 
-199; AHA ~IEMBERSH IPSUR\'EY 



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 exciting, 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 

train ing des igned 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. T 

installation , operations, 

quality assurance and on­

go ing 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 

1-800-363-41 19. 

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. 



Association of Brewers 
American Homebrewers Association 
P.O. Box 1679 
Boulder, CO 80306-1679 USA 

Address Correction Requested 

4 

NONPROFIT ORG. 
US POSTAGE PAID 

Association of 
Brewers 


	000 FC
	000 IFC
	001
	002
	003
	004
	005
	006
	007
	008
	009
	010
	011
	012
	013
	014
	015
	016
	017
	018
	019
	020
	021
	022
	023
	024
	025
	026
	027
	028
	029
	030
	031
	032
	033
	034
	035
	036
	037
	038
	039
	040
	041
	042
	043
	044
	045
	046
	047
	048
	049
	050
	051
	052
	053
	054
	055
	056
	057
	058
	059
	060
	061
	062
	063
	064
	065
	066
	067
	068
	069
	070
	071
	072
	073
	074
	075
	076
	077
	078
	079
	080
	081
	082
	083
	084
	085
	086
	087
	088
	089
	090
	091
	092
	093
	094
	095
	096
	097
	098
	099
	100
	101
	102
	103
	104
	105
	106
	107
	108
	109
	110
	111
	112
	113
	114
	115
	116
	117
	118
	119
	120
	121
	122
	123
	124
	125
	126
	127
	128
	129
	130
	131
	132
	133
	134
	135
	136
	zzz
	zzz bc

